
Room Service



Breakfast Available between 6:30 am – 12:00pm

C O N T I N E N T A L  B U F F E T
Freshly baked sourdoughs & pastries, local cheeses, charcuterie, fresh fruit, natural
yoghurt spreads, jams and preserves, juice of the day and Vittoria filter coffee or tea
selection

Q U E E N S T O W N  B R E A K F A S T  
Eggs made to your liking, pork sausages, potatoes, hashbrowns, mushrooms, baked beans,
bacon, grilled tomato  

B E L G I A N  W A F F L E S
Chocolate mousse, Otago berry & apple compote, maple syrup, toasted almonds, banana
V 

E G G S  B E N N Y  
Ciabatta, spinach, hollandaise, poached eggs, served with your choice of bacon, ham,
halloumi, or salmon V 

 
R E M A R K A B L E  H A S H B R O W N S
Crispy hash, smashed cauliflower, fried eggs, paprika aioli, dukkah, V 

F U L L  F L A R E  B U F F E T
Includes all continental, hot buffet, barista coffee options

$ 3 0

$ 2 6

$ 2 7

$ 2 6

$ 4 2

$ 2 8

All Day Menu Available between 12.00 pm – 9.00pm

$ 1 0

$ 1 6

$ 1 8

W A R M  O L I V E S  &  A R T I C H O K E S
 V

F O C A C C I A  &  D I P S
V

B A K E D  L A K E  P U K A K I  B R I E
Quince paste, honey, bread,
V

Starters

V - Vegetarian 

W h i l e  e v e r y  e f f o r t  i s  m a d e  t o  a c c o m m o d a t e  d i e t a r y  re q u i re m e n t s ,  o u r  k i t c h e n  i s  n o t  a l l e rg e n - f re e .
P l e a s e  i n f o r m  o u r  t e a m  o f  a n y  d i e t a r y  n e e d s ,  a n d  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e m .

P l e a s e  b e  a d v i s e d  t h a t  a  $ 5  s e r v i c e  c h a rg e  a p p l i e s  t o  a l l  ro o m  s e r v i c e  o rd e r s



$ 4 2

$ 4 4

$ 3 6

B E E R  B A T T E R E D  F I S H  &  C H I P S
Fish of the day, gribiche sauce, house slaw, lemon 

C R I S P Y  P O R K  B E L L Y
Smoky cauliflower purée, radishes, winter roots, maple gravy

C A E S A R  S A L A D
Grilled chicken breast, cos lettuce, bacon, parmesan,  croutons, boiled eggs, bacon

S M O K Y  E G G P L A N T
Fried egg, capsicum cream, labneh, olives, steamed rice V

Signature Mains

$ 3 9

$ 5 8

$ 4 8

$ 4 6

From The Pan & Grill
C h o o s e  o n e  s i d e  a n d  o n e  s a u c e

3 0 0 G  A N G U S  R I B  E Y E

H I G H  C O U N T R Y  S A L M O N

F R E E  R A N G E  C H I C K E N  B R E A S T

Sauce

Maple Gravy 
Pinot Noir Jus
Bérnaise
Mushroom Gravy

$ 2 4

$ 2 4

$ 2 4

W I N T E R  B R U S C H E T T A  
Buffalo mozzarella, pepperonata, olive crumbs, balsamic glaze V

Z A ' A T A R  F R I E D  C H I C K E N
Mānuka honey glaze, fermented Kaitaia chilli yoghurt, paprika aioli

C R I S P Y  C A U L I F L O W E R  
Eggplant baba ghanoush, dukkah, pomegranate dressing V

Small Plates

V - Vegetarian 

W h i l e  e v e r y  e f f o r t  i s  m a d e  t o  a c c o m m o d a t e  d i e t a r y  re q u i re m e n t s ,  o u r  k i t c h e n  i s  n o t  a l l e rg e n - f re e .
P l e a s e  i n f o r m  o u r  t e a m  o f  a n y  d i e t a r y  n e e d s ,  a n d  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e m .



Seasonal Dish
C A R D R O N A  V A L L E Y  M E R I N O  L A M B  S H A N K
Slow braised, winter greens, mash potato, gravy 

From the alpine farms of the Cardrona Valley, this merino lamb celebrates the rich pastoral
heritage of Otago

$ 5 0

$ 1 6

$ 1 6

$ 1 6

Q T  P A V L O V A
Mango coulis, passionfruit curd,  kiwi, boysenberry sorbet 

7 2 %  L A V A  C H O C O L A T E  C A K E
Chocolate mousse, spiced pineapple, mixed nuts, hokey pokey

D A N I S H  B U T T E R  P U D D I N G
Otago berry compote, white chocolate anglaise, vanilla bean ice cream

Desserts

$ 2 8

$ 2 8

T H E  G O D F A T H E R  
Pepperoni, mozzarella, pizza sauce

M A R G H E R I T A
Buffalo mozzarella, tomato sauce, basil, pizza sauce V

Pizza

B U T T E R  C H U C K  
Buttery Indian chicken, feta,  greens 

H E A L T H Y  B E E
Halloumi, cherry tomato, courgette, honey, mozzarella V

$ 2 8

$ 2 8

$ 1 6

$ 1 6

$ 1 6

W I N T E R  M E S C L U N  S A L A D
Kawarau blue cheese, fennel, madarin, candied seeds, maple vinaigrette V

R O A S T E D  C A U L I F L O W E R  &  K U M A R A  G R A T I N
Mornay, triple brie V

M A K I K I H I  F R I E S
Truffle mayonnaise V

Z U C C H I N I  A N D  B R U S S E L S  S P R O U T S
Whipped tofu cream, candied walnuts, pomegranate glaze V

Sides

$ 1 6

V - Vegetarian 

W h i l e  e v e r y  e f f o r t  i s  m a d e  t o  a c c o m m o d a t e  d i e t a r y  re q u i re m e n t s ,  o u r  k i t c h e n  i s  n o t  a l l e rg e n - f re e .
P l e a s e  i n f o r m  o u r  t e a m  o f  a n y  d i e t a r y  n e e d s ,  a n d  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e m .



Overnight Menu Available between 9:00pm – 6.30 am

$ 2 5

$ 2 5

$ 2 5

$ 2 5

All served with skin-on fries & tomato sauce

B U T T E R  C H I C K E N  P I E
 
S T E A K  &  C H E E S E  P I E  

S P I N A C H  &  F E T A  R O L L  V

B A C O N  &  E G G  P A N I N I  

Pies

$ 2 8

$ 1 6

$ 2 8

$ 2 8

T H E  H E A L T H Y  B E E
Halloumi, tomato, basil pesto, mozzarella, pizza sauce V

T H E  G O D F A T H E R  
Pepperoni, mozzarella, pizza sauce 

M A R G H E R I T A
Buffalo mozzarella, tomato sauce, basil, pizza sauce V

B U T T E R  C H U C K
Buttery Indian chicken, feta, greens

F R I E S  
Tomato sauce V

Pizza

$ 2 8

V - Vegetarian 

W h i l e  e v e r y  e f f o r t  i s  m a d e  t o  a c c o m m o d a t e  d i e t a r y  re q u i re m e n t s ,  o u r  k i t c h e n  i s  n o t  a l l e rg e n - f re e .
P l e a s e  i n f o r m  o u r  t e a m  o f  a n y  d i e t a r y  n e e d s ,  a n d  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e m .



Alcohol BeveragesBeverages Menu

C L A S S I C  C O C K T A I L S

S I G N A T U R E  C O C K T A I L S

V O D K A

T E Q U I L A

J o s e  E s p e c i a l  S i l v e r
1 8 0 0  R e p o s a d o

C l a s s i c  M a r g a r i t a
A p e r o l  S p r i t z
E s p r e s s o  M a r t i n i
N e g r o n i
D r y  M a r t i n i
A m a r e t t o  S o u r

  2 0
2 0
2 0
2 0
2 0
2 0

t h r e e S i x t y  M a r g a r i t a
p a s s i o n f r u i t  p u l p ,  t e q u i l a ,  C o i n t r e a u ,
l i m e  j u i c e

M i l f o r d  S o u n d  
B a i l e y s ,  K a h l u a ,  c r e a m ,  b u t t e r s c o t c h
s c h n a p p s ,  c r e m e  d e  c a c a o

T h e  R e m a r k a b l e s
V o d k a ,  l y c h e e  l i q u e u r ,  l i m e  j u i c e ,
s i m p l e  s y r u p ,  c r a n b e r r y  j u i c e

2 0

2 0

2 0

S m i r n o f f
G r e y  G o o s e
C a r d r o n a  S i n g l e  M a l t

1 4
1 4
1 8

G I N

B o m b a y  S a p p h i r e
T a n q u e r a y
H e n d r i c k s
T h e  S o u r c e  -  P u r e  C a r d r o n a  G i n
T h e  S o u r c e  -  C a r d r o n a  B a r r e l  A g e d
G i n  S i n g l e  C a s k

1 4
1 4
1 6
1 6
1 6

1 4
1 4

R U M

B O U R B O N

J i m  B e a m
J a c k  D a n i e l ' s  
W o o o r d  R e s e r v e

W H I S K E Y

B a c a r d i
C a p t a i n  M o r g a n  D a r k
K r a k e n  B l a c k  S p i c e d

1 4
1 4
1 6

C O G N A C

H e n n e s s y 1 6

J o h n n i e  W a l k e r  R e d  L a b e l
C a n a d i a n  C l u b  
C a r d r o n a  A m e r i c a n  B a r r e l  S i n g l e  C a s k  
O b a n  1 4 y o  M a l t
G l e n f i d d i c h  1 8 y o  S m a l l  B a t c h  S i n g l e
M a l t  

B E E R S  O N  T A P

S p e i g h t ' s  S u m m i t  U l t r a
E m e r s o n ' s  P i l s n e r

1 2
1 2

1 4
1 4
1 6

1 4
1 4
2 8
2 0
2 5

B E E R S  &  C I D E R

S p e i g h t ' s  S u m m i t  ( A l c o h o l  F r e e )
S p e i g h t ' s  M a s t e r  B r e w e r s  M i d  A l e
( 2 . 5 % )
S p e i g h t ' s  M a s t e r  B r e w e r s  G o l d  M e d a l
A l e
P a n h e a d  S t o c k  S u p e r c h a r g e r  A P A
M a c ' s  C l o u d y  A p p l e  C i d e r
H e i n e k e n
A s a h i
C o r o n a

1 1

1 1

1 1

1 1
1 1
1 4
1 4
1 4



B U B B L E S

G i b b s t o n  V a l l e y  N V  M é t h o d e
T r a d i t i o n n e l l e ,  C e n t r a l  O t a g o
A m i s f i e l d  B r u t ,  C e n t r a l  O t a g o
V e u v e  C l i c q u o t  B r u t  Y e l l o w  L a b e l ,
C h a m p a g n e

S A U V I G N O N  B L A N C

G i b b s t o n  V a l l e y  G V  C o l l e c t i o n ,
C e n t r a l  O t a g o
K i n r o s s  M a t a p a r i  V i n e y a r d  F u m é
S a u v i g n o n  B l a n c ,  C e n t r a l  O t a g o

C H A R D O N N A Y

D o m a i n e  T h o m s o n  ' L e f t  B a n k ’ ,
C e n t r a l  O t a g o
G i b b s t o n  V a l l e y  ‘ C h i n a  T e r r a c e ' ,
C e n t r a l  O t a g o

R O S É

D o m a i n e  T h o m s o n ,  C e n t r a l  O t a g o
G i b b s t o n  V a l l e y  G V  C o l l e c t i o n ,
C e n t r a l  O t a g o

  1 8  |  9 5

2 2  | 1 0 0
1 8 0

G  |  B

  1 6  |  7 0

7 5

  1 5  |  6 5

1 6  |  8 0

  1 8  |  7 5
1 6  |  7 0

O T H E R  W H I T E S

G i b b s t o n  V a l l e y  G V  C o l l e c t i o n  P i n o t
G r i s ,  C e n t r a l  O t a g o
A m i s f i e l d  L o w b u m  T e r r a c e  R i e s l i n g ,
C e n t r a l  O t a g o
A m i s f i e l d  C h e n i n  B l a n c ,  C e n t r a l
O t a g o

  1 5  |  6 5

1 8  |  8 5

1 0 5

S Y R A H

H u n t a w a y  S y r a h ,  H a w k e ' s  B a y
T e  M a t a  E s t a t e  S y r a h ,  H a w k e ' s  B a y  
T e  M a t a  E s t a t e  ' B u l l n o s e ’  S y r a h
H a w k e ' s  B a y  

  1 5  |  6 0
6 5

1 6 0

D E S S E R T  W I N E

G i b b s t o n  V a l l e y  L a t e  H a r v e s t ,
C e n t r a l  O t a g o

1 9  |   6 5

G  |  B

P I N O T  N O I R

K i n r o s s  ' S t o r m  C l o u d ' ,  C e n t r a l
O t a g o
D o m a i n e  T h o m s o n  ' S u r v e y o r
T h o m s o n ' ,  C e n t r a l  O t a g o
G i b b s t o n  V a l l e y  G V  C o l l e c t i o n ,
C e n t r a l  O t a g o

  1 6  |  7 0

2 0  |  9 0

1 6  |  8 0

O T H E R  R E D  &  B L E N D

H u n t a w a y  M e r l o t  C a b e r n e t ,
H a w k e ' s  B a y

1 6  |  6 5

Alcohol BeveragesBeverages Menu

Non -Alcoholic Beverages

C O F F E E
Espresso 
Long Black
Mochaccino
Flat White
Latte
Cappuccino
Hot Chocolate
Piccolo
Macchiato 

$5
$5
$6
$6
$6
$6
$6
$6
$6

T E A
English Breakfast
Earl Grey
Peppermint with
Ceylon Cinnamon
Chamomile
Jasmine Green
Berry Sensation

$5
$5
$5

$5
$5
$5

Juices
Soft Drinks
Tonic Water
Soda Water 

$6
$7
$7
$7


	Room Service
	Bérnaise

	Sides
	WINTER MESCLUN SALAD Kawarau blue cheese, fennel, madarin, candied seeds, maple vinaigrette V
	ROASTED CAULIFLOWER & KUMARA GRATIN Mornay, triple brie V
	MAKIKIHI FRIES Truffle mayonnaise V
	ZUCCHINI AND BRUSSELS SPROUTS Whipped tofu cream, candied walnuts, pomegranate glaze V

	$16
	$16
	$16
	$16

	Seasonal Dish
	CARDRONA VALLEY MERINO LAMB SHANK Slow braised, winter greens, mash potato, gravy
	From the alpine farms of the Cardrona Valley, this merino lamb celebrates the rich pastoral heritage of Otago
	$50

	Pizza
	THE GODFATHER  Pepperoni, mozzarella, pizza sauce
	MARGHERITA Buffalo mozzarella, tomato sauce, basil, pizza sauce V
	BUTTER CHUCK  Buttery Indian chicken, feta,  greens
	HEALTHY BEE Halloumi, cherry tomato, courgette, honey, mozzarella V
	$28
	$28
	$28
	$28

	Desserts
	QT PAVLOVA Mango coulis, passionfruit curd,  kiwi, boysenberry sorbet
	72% LAVA CHOCOLATE CAKE Chocolate mousse, spiced pineapple, mixed nuts, hokey pokey
	DANISH BUTTER PUDDING Otago berry compote, white chocolate anglaise, vanilla bean ice cream
	$16
	$16
	$16

	Overnight Menu
	Available between 9:00pm – 6.30 am

	Pies
	All served with skin-on fries & tomato sauce
	BUTTER CHICKEN PIE
	STEAK & CHEESE PIE
	SPINACH & FETA ROLL V
	BACON & EGG PANINI
	$25
	$25
	$25
	$25

	Pizza
	THE HEALTHY BEE Halloumi, tomato, basil pesto, mozzarella, pizza sauce V
	THE GODFATHER  Pepperoni, mozzarella, pizza sauce
	MARGHERITA Buffalo mozzarella, tomato sauce, basil, pizza sauce V
	BUTTER CHUCK Buttery Indian chicken, feta, greens
	FRIES  Tomato sauce V
	$28
	$28
	$28
	$28
	$16


