


F O O D

B R E A K F A S T

VERY BERRY SMOOTHIE
Strawberry, boysenberry and blackberry with banana and apple

6

FRUIT SALAD 
Hand cut fruit      

8.5

BREAKFAST MUESLI 
Chia, Greek style yoghurt, granola, Geraldine berry compote  

8.5

B A K E R Y

RASPBERRY AND WHITE CHOCOLATE MUFFIN 5.5

CINNAMON, CARROT AND PUMPKIN MUFFIN 5.5

GOUDA SCONE 5.5

BACON, CHEESE AND LEEK SCONE 5.5

DATE SCONE 5.5

COMBO - SAVOURY AND HOT DRINK 8

S A L A D S

CHICKEN SALAD
Roast free-range chicken, cos, pickled red onions, roasted corn & Culley’s ranch dressing  GF  

13

VEGE SALAD 
Moroccan spiced roast seasonal Hawke’s Bay vegetable salad with Israeli cous cous and  
toasted sesame dressing  

13

KUMARA AND SOBA NOODLE SALAD
Kumara, Soba noodle and crispy shallot salad with honey and soy dressing 

13

S A N D W I C H E S

CHICKEN, BACON AND SALAD SANDWICH
Roast free-range chicken, Hellers streaky bacon, salad & garlic aioli on Molenberg bread

10.3

HAM, CHEESE AND SALAD SANDWICH
Hellers Champagne ham, cheese, salad and Dijon mustard on Freya’s rye bread

8.9

HUMMUS, PEPPERS AND SALAD SANDWICH
Hummus, red peppers, seasonal salad on Molenberg bread

9.5

ROAST BEEF BAP
High country roast beef, pickles, mustard mayo, Swiss cheese & mesclun, sesame seed bap 

13

M A I N  M E A L S

BEEF CHEEK 
High Country slowly braised beef cheek served on garlic Agria potato mash, broccoli florets,  
honey glazed roasted pumpkin

21.5

ROASTED FREE RANGE CHICKEN 
Roasted free range chicken served with honey & thyme roast kumara, green beans  
and mustard peppercorn sauce

19.9

LAMB SHANK
High country deboned lamb shank served on Agria potato mash, broccoli florets  
and finished with braising juices GF  

23.5

SAUSAGES AND MASH
Canterbury butcher’s sausage served with garlic mash, peas & finished with  
roast onion gravy  

17.5

VEGE LASAGNE
Hawkes Bay seasonal vegetable lasagne baked with tomato sauce & bechamel  

19.9

CHEESE PLATTER  
Canterbury red, Onawe mature cheddar, Costello blue served with crackers, walnuts  
and dried apricots

18.5

S W E E T S

S N A C K S

S H A R E  Y O U R  J O U R N E Y 

# G R E A T J O U R N E Y S O F N Z
V I S I T  O U R  W E B S I T E

G R E A T J O U R N E Y S O F N Z . C O . N Z

WHITTAKER’S SANTE BAR
The Whittaker’s family started making ‘good honest chocolate’ in 1896 and are  
the only chocolate makers in New Zealand who roast their own cocoa beans

2.9

ROASTED SALTED PEANUTS
60gm

4

PROPER CRISPS
100% natural and made from the finest New Zealand potatoes - 40gm

4.5

KĀPITI ICE CREAM
Please ask your onboard crew for flavours

5.5

 V  =VEGE TARIAN      GF  =GLUTEN FREE      DF  =DAIRY FREE      

We hope travelling and exploring makes you hungry. Our onboard café menu  
has been designed to bring you a taste of local food – from morish scones,  

succulent chicken sandwiches to a crowd-pleasing lamb shank.

  

K Ā P I T I  I C E  C R E A M

Started in the lower North Island  
over 30 years ago, Kāpiti produces 
a premium range of ice cream. 
Inspirational ingredients and fabulous 
flavours are used to create a unique 
piece of New Zealand. Dedicated 
to those who are not afraid to treat 
their taste buds, they are a perfect 
indulgence while enjoying the  
stunning scenery.

DF GF

DF GF

V

V

V

Fine chocolate that’s been made in New Zealand, since 1896. 
Whittaker’s is still owned and run by the Whittaker family. 

Made to a secret recipe passed on through the family,  
it’s a must try for all chocolate lovers.  

W H I T T A K E R ’ S
VDF

V

V

V

V

DF GF V

V

GF

GF

GF

SWEET OF THE MONTH
Every month we introduce one iconic New Zealand sweet, visit the café to explore  
this month’s sweet

12

BROWNIE
Double chocolate chip brownie with cream cheese swirl

7.7

LOUISE SLICE
A biscuit base with jam and coconut meringue

7.5

MACARONS
Assorted Rocket Kitchen macarons

5

ROCKY ROAD 
A decadent treat of chocolate and marshmallows

7.5

KIWI SWEET BOX 
Kiwi Sweet Box – Brownie, Macaron, Louise Slice and Rocky Road

15.5

SWEET BOX COMBO AND TWO COFFEES 
Enjoy the Kiwi Sweet Box and two hot drinks

20
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V
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V
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