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CORPORATE ACCOMMODATION RATES

Valid from 01 January 2007

North Wing South Wing

(Hotel Harbour side) (Motel Side)

King $100.00 Studio $108.00
Double/Twin $135.00 1 Bedroom $126.00
Studio $189.00

1 Bedroom $207.00 2 Bedroom $162.00
2 Bedroom $234.00

Extra Person $22.50
Extra Child/cot $13.50

All rates are for 1 or 2 persons only and include G~ ST
Please click on the link below for full accommodation details

Link to Accommodation Page
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Table d’'Hote Menu 1
TO START

Creme of Leek Soup, garnished with Smoked Salmon with
Wholemeal and White Rolls

MAINS

Grilled Fillet of Snapper with Saffron Rice Cakes, Rocket Leaves,
roasted Vine Tomato and Basil Pesto

OR

Chicken Breast topped with Crispy air dried Pancetta, Bocconcini
served with Tomato Salsa and Spinach Fettuccini

DESSERTS
Traditional Tiramisu with Coffee Sauce and Berry Compote
OR

Warm Chocolate Daisy Cake upon a Raspberry reflection

TO CONCLUDE
Freshly percolated Coffee, Decaf and a selection of fine Dilmah
Teas

$39.00 inclusive GST per person
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Table d’'Hote Menu 3
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OPTIONAL CARVERY
Choice of any item for $4.50 per person

Presented with an assortment of condiments

Honey Baked Ham on the bone with Pineapple Sauce
Pork Loin and Apple Sauce
Beef — Peppered Sirloin of beef with Red Wine Sauce
Boned Lamb Leg with Mint Jelly
Roast Turkey stuffed with Apricot and Dried Nuts with Giblet Gravy
(Roast Turkey Dependant upon availability)
Whole Baked Fish of the Day in Salt Crust

COLD DISHES
Anti Pasto Platter — Assorted Roasted Meats, Olives,
Cornichones and roasted Capsicums with Crusty Bread
Fresh and marinated Mussels, Shrimps and marinated Fish

MAINS
A Choice of any Three ltems

Pan Fried Cajun Fish on Rice with Tomato Relish
Fresh Pasta tossed with Seasonal Ingredients
Steamed Mussels in White Wine with Basil Linguini
Chargrilled Chicken with Herb Creamy Penne Pasta
Oven Roasted Chicken Breast with Green Peppercorn Cream Sauce
Grilled Chicken with Capsicum and Corn Salsa
Boneless Chicken wrapped in Bacon on Sultana and Pinenut Pilaf Rice
Spinach and Ricotta Tortellini served with Rich Tomato Sauce
and Shaved Parmesan
Braised Beef in Plum Tomatoes and Oregano with Penne Pasta
Cinnamon Chicken Breast with Ham & Cheese in a Tomato
and Basil Compote
Baked Lamb and Eggplant Moussaka




VEGETABLE SELECTIONS
A Choice of Potato or Rice and 1 Vegetable Dish

Selections of Seasonal Steamed Vegetables glazed with Butter

Mediterranean Roasted Vegetables
Buttered Steamed Potatoes with Fresh Herbs
Rosemary Roasted Chef’s Potatoes
Pommes Dauphinoise (Potato Au Gratin)
Garlic Herb Mash
Steamed Rice

DESSERTS
A Choice of any Three Items

Rolled Pavlova with Fresh Fruits and Cream
Fresh Fruit Salad
Chocolate Mousse
Bread and Butter Pudding with Vanilla Bean Anglaise
Warm Peach Crumble with Chocolate Custard Sauce
Berry Cheesecake
Cheeky Chocolate Cake
Mud Cake
Chocolate Mousse Cake
Hot Fudge Cake
Choux Mini Buns filled with Cappuccino Custard Cream
Traditional Pavlova with Fresh Fruits and Chantilly Cream

TO CONCLUDE

Freshly percolated Coffee and a selection of fine Dilmah Teas

$45.00 inclusive of GST per person



Buffet Dinner Menu
Selection Two

STARTERS
All served with a selection of Oven Fresh Breads

A Choice of any one

Green Lentil Soup with Oregano Smoked Chicken
Broccoli and Blue Cheese Soup with toasted Almonds, Tomato Ol
Seafood Chowder Traditional
Light Tomato Broth with a Paysanne of Vegetables
Spinach Veloute Soup
Kumara and Pumpkin Chowder with a hint of Ginger and Honey
Clevedon Rock Oysters with Charred Lemons on Ice
Citrus Marinated Scallops with Tomato and Coriander Salsa
Freshly baked Bread Loaves and Rolls with assorted Dips

SALADS
A choice of any four

Roast Chicken and Avocado Salad with Mustard Vinaigrette
Assorted Salad Leaves with a selection of Dressings and Condiments
(Croutons, Bacon, Parmesan, Anchovies, Olives, Spanish Onions,
Eggs and Caesar Dressing)

Telegraphic Cucumber and Wild Mint Salad with Citrus Creme Fraiche
Hot Smoked Salmon with Fresh Lemon and Watercress
Greek Country Style Salad with Cucumber, Feta Cheese, Tomatoes, Red
Onion and Kalamata Olives over Balsamic Dressing



CARVERY

A Choice of any One
Additional Carvery is $4.50 per person

Honey Baked Ham on the Bone with Pineapple Sauce
Pork Loin and Apple Sauce
Beef — Peppered Sirloin of Beef with Red Wine Sauce
Boned Lamb Leg with Mint Jelly
Roast Turkey stuffed with Apricot and Dried Nut with Giblet Gravy
(Roast Turkey depending on availability)
Whole baked Fish of the Day in Salt Crust

COLD DISHES

Anti Pasta Platter of assorted Roast Meats, Olives, Cornichons and roasted
Capsicums with Crusty Bread
Fresh and Marinated Mussels, Surimi and Marinated Fish, Chilled Ocean
Prawns and Sushi

MAINS

A Choice of any three items

Oven Baked Lamb Rack on Creamed Garlic Potato with Jus
Selection of Seafood bound in a Béchamel Sauce
Roast 5 Spiced Loin of Pork and Red Onion Marmalade
Grilled Lamb Rump served with Bean Casserole and Rosemary Jus
Carved Roasted Sirloin of Beef in Zucchini and Mushroom Ragout with Flame
Grilled Peppers
Poached Market Fish on Spiced Spinach & Dressed Cherry Tomato
Grilled Pork Chop with Mexican Vegetables
Baked Chicken with Couscous and Calvados Sauce
Slow cooked Lamb Shanks in Merlot and Orange
Choice of Beef or Chicken or Lamb Curry Indian Style served with
Rice and Condiments
Poached Market Fish with Citrus Cream



VEGETABLE SELECTIONS
A choice of Potato or Rice and 1 Vegetable Dish

Selection of Seasonal Steamed Vegetables glazed with Butter
Cauliflower and Broccoli sautéed in Garlic and Olive Oil
Broccolini tossed in Olive Oil (Depending on availability)

Mediterranean Roasted Vegetables
Buttered Steamed Potatoes with Fresh Herbs
Rosemary Roasted Chats Potatoes
Pommes Dauphinoise (Potato Au Gratin)
Garlic Herb Mash
Kumara, Potato and Scallion Mash
Steamed Rice
Rice Pilaf with Fava Beans

DESSERTS
A choice of any three

Fresh Fruit Salad
Pecan Tart and berry Coulis
Fresh Fruit Cocktail with Mint
Lemon Meringue Pie
Black Forest Gateau
Mochaccino Cheesecake
Chocolate Kahlua Cheesecakes
White Chocolate Cheesecakes
Tropical Cheesecake
Baked Passionfruit Cheesecake

TO CONCLUDE
Freshly percolated Coffee and a selection of fine Dilmah Teas

$57.50 inclusive of GST per person



Cocktail Menu

Cold Canapé Selection 2 of 1 item = $6.00 per person
» Bocconcini and Cherry Tomato Skewers

* Selection of Sushi with Soya Sauce and Wasabi

» Foccacia Croute with Roasted Pepper and Goat Cheese

* Club Sandwiches

Hot Canapé Selection 2 of 1 item = $6.00 per person
» Mini Fritatas

 Mini Fish and Chips

* Prawn Toast

* Roast Vegetable Skewers

* Lamb and Bacon Skewers

» Lime marinated Chicken Skewers

* Cocktail Spring Rolls

» Steamed Dim Sims

» Shrimp Dumplings steamed with Sweet Chilli Sauce
A choice of any three Dishes for $18.00 per person.
Additional Dishes @ $ 6.00 includes GST per item

« Scallops on Potato Crisps 2 of 1 item = $7.00 per person

* Grilled Garlic Prawns with sauce Marie Rose

» Smoked Salmon Crepe with Sour Cream and Chives

* Choice of Cajun or natural Hot Smoked Salmon Nibbles
* Crumbed Prawn Cutlets

A choice of any three Dishes for $21.00 per person.
Additional Dishes @ $ 7.00 includes GST per item

Sweet Canapé Selection 2 of 1 item = $5.00 per person
» Mini Belgium Chocolate Mousse

* Chocolate Brownies

* Mini Fruit Tartlets

» Chocolate coated Profiteroles

¢ Individual Lemon Meringue Pies

» Custard and Cream Choux Puff

A choice of any three Dishes for $15.00 per person.

Additional Dishes @ $ 5.00 includes GST per item

Antipasto Selection

Olives, Feta Cheese, Sun-dried Tomatoes, Dolmades, Continental Meats, Marinated Red
Peppers and Smoked Mussels

$55.00 per platter includes GST



BREAKFAST MENU
Served: 7am — 10.30am Daily

Express Breakfast

Tea or Coffee with Toast or Croissants
$7.00

Continental Breakfast Buffet

Fruit Juice, Fresh Seasonal Fruit, assorted Fruit Yoghurts, Pastries, a selection of
Cereals with Milk or Cream. Toast, Tea or Coffee
$15.50

A Continental Breakfast plus anyone of the
following cooked items

$21.50

Cooked breakfast only

Eggs on Toast, fried, poached, scrambled or boiled
$8.50

Served with a choice of any 3 of the following
Mushrooms, Bacon, Tomato, Sausages or Hash Browns
$10.50 (Extras: $ 2.50)

Omelettes
With any 3 of the following fillings,

Mushrooms, Cheese, Onion, Tomato, Bacon, Ham or Chicken
$10.50

Barrycourt Style Pancakes

Pancakes with Blueberries & Maple Syrup
$10.50

Gladstone’s French Toast

Crusty Toast, Egg & Cream with Grilled Bacon and Banana served with
Maple Syrup
$10.50

Portabella Mushrooms
Sliced Mushrooms, Capsicum, Tomato, Feta Cheese & Avocado
All lightly sautéed in Olive Oil with a Toasted Bread Roll
$10.50

Toast available with all meals.

Tea - Coffee extra charge unless stated with menu.
Filter Coffee $2.50 cup.
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Bread of the Day

Garlic Bread Grilled Sliced French bread with Garlic Butter

Soup of the Day Served with Warm Bread Roll or Garlic Bread

To Start
Pan-fried Tossed with Garlic, Sweet Chilli & Olive
Oil on Salad Greens

Calamari

Fresh Green Shell Mussels
Fresh Mussels steamed in a Tomato & White Wine Herb Sauce

Chicken Livers  Sautéed with Onions, Bacon, Wine Jus, topped with

a baked Field Mushroom

King Prawns Steamed in a sweet Chilli Sauce, Tomato and
White Wine Herb Sauce
Salmon Baked in Proscuito, on a Basil, Parmesan and
Lemon Cream Fettuccine
Scallops Pan Seared with a Smoked Salmon Creme with
Roasted Pine Nuts on Salad Greens
Camembert Crumbed and Shallow Fried on Croistini with Plum Sauce
Rock Oysters Served Natural with Lemon OR

Kilpatrick, Grilled with Bacon & Worcestershire Sauce
Salad Selection

Tossed Salad Greens
With Chef’s Vinaigrette Dressing

Greek Fusion Salad
With Olives, Feta, Tomatoes, Red Onions, Cucumber and Olive Oil

Caesar Salad

Cos Lettuce, Egg, Parmesan, Bacon,
Croutons and an Anchovy Caesar Dressing
Smoked Salmon Salad

With Tomatoes, Cucumber, Red Onion & Mesculin with a Balsamic Dressing

Grilled Chicken Salad
With Guacamole, Brie, Crispy Noodles & Mesculin with our Chef’'s Dressing

Baked Crusty Bread of the Day with Chef’s choice of Spreads

$8.50
$4.50

$6.50

Entrée:$10.50
Main: $18.50

Entrée: $12.50
Main: $18.50

Entrée: $10.90
Main: $19.90

Entrée: $15.90
Main: $26.90

Entrée: $15.90
Main: $26.90

Entrée: $15.90
Main: $26.90

Entrée: $9.50
Main: $17.90

Entrée: $13.50
Main: $26.90

Entrée: $6.90
Main: $9.90

Entrée: $13.50
Main: $19.50

Entrée: $13.50
Main: $19.50

Entrée:$13.50
Main: $21.50

Entrée:$13.50
Main: $21



Roast of the Day

Main Event

Served with Roast Potatoes, Seasonal Vegetables Small: $17.50
and a Red Wine Jus Large: $23.50

Gourmet Fresh Fish ‘n’ Chips  Fresh Fish of the Day, your choice of battered,Small: $17.50

Curry of the Day

Fillet Mignon

Scotch Fillet

Sirloin Steak

Pork Loin

Breast of Chicken

Chicken Teriyaki

Gladstone Burger

Chicken Fettuccine

Meat Lovers

Seafood

crumbed, grilled or pan fried with Chunky Chips Large: $25.50
Served with Basmati Rice, Poppadoms & Mango Chutney  $23.50

Grilled Eye Fillet wrapped in Bacon on Potato Mash, topped with a

Fried Mushroom & Red Wine Jus $38.50
Grilled to your liking and served on Roasted Potatoes with Small: $23.50
Kikorangi Blue Cheese and Caper Cream Sauce Large: $33.50
Grilled to your liking topped with either Mushroom $32.50
Sauce, Peppercorn Sauce or Garlic Butter

Grilled and served with BaconSmall: $18.50

, sliced Kumara and Apple Jus Large: $28.50

Filled with Brie and Basil Pesto wrapped in Bacon,
oven baked served on roasted Pumpkin with a Plum Sauce $25.50

Marinated in Soy, Ginger, Garlic, Brown Sugar and Red Wine.
Oven baked and served on $24.50
Baby Spinach and Rice with Oyster Sauce

With Prime Beef Pattie, Bacon, Lettuce, Tomato,

Onion and Avocado topped with Mango Chutney served on a $17.50
Sesame Seed Bap accompanied with a serve of French Fries

Pasta Selection

With Sautéed Chicken, Mushrooms, Spanish Onions
Peanuts and a Creamy Blue Cheese & Chilli Sauce $21.50

With Prime Scotch Fillet, Olives, Sun dried Tomatoes,
Capers & Tomatoes sautéed in Sweet Chilli & Olive Oil $21.50

Fettuccine, Prawns, Mussels, Shrimps,
Rocket and Pesto tossed lightly $21.50

Vegetarian Fettuccine An assortment of the days Vegetables

Tossed Salad

Vegetables
(Large)

with Fettuccine tossed in Olive Oil $19.50

Bits on the Side

$3.50 Roasted Potatoes $4.00
$4.00 Bowl of Fries (Small) $3.00

$5.00



Dessert Menu

Gladstone’s Own Baked Muffin Buttered Pudding
Served with Vanilla Bean Ice Cream

Hot Chocolate Fudge Cake
Served with Fine Kapiti White Chocolate & Raspberry Coulis Ice Cream

Ice Cream Delight
3 scoops of Fine Kapiti Ice Cream served in Sweet Tartlet Cases,
on Berry Coulis with lashings of Whipped Cream

Gladstone’s Favourite Apple Torte
A Swiss Apple, Raisin & Cinnamon Torte, Lattice topped,
with a generous helping of Whipped Cream

Chocolate Mousse
A wonderfully Creamy Mousse made for the Chocolate
Connoisseur with Cream

Fresh Fruit Salad
Served with Ice Cream and Whipped Cream

Cheeseboard
A selection of finest Kapiti Cheeses served with
Crackers, Grapes and Dried Fruit

$10.50

$10.50

$10.50

$10.50

$10.50

$10.50

For 1 $14.50
For 2 $24.50

Should you prefer a plainer meal, please advise your waiter. If we have your chosen item in stock,

our Chefs will oblige when possible.

To Follow

Freshly percolated Coffee
Selection of Espresso Coffees
A selection of fine Dilmah Teas

$250A
- from $ 3.00
$ 2.50 per person

Your waiters provide a list of the available ports & liqueurs on request



Wine List

House & Function Wines White

Timara Chardonnay $4.80
$22.00

Aromas of ripe tropical fruit and hints of oak add to the subtleties of the wine.

Timara Riesling $4.80
$22.00

Harvested from vineyards in Marlborough, this is a fresh, easy drinking, medium-styled wine.
Red

Timara Cabernet Sauvignon Merlot $4.80
$22.00

This is one of New Zealand’s classic dry red wines, with warm berry flavours, soft tannins.

Timara Shiraz $4.80
$22.00

This is a smooth red wine with classic blackcurrant and pepper aromas, fine tannins.
Champagne

Piper Heidsieck $100.00
Superior NV Champagne. Good yeasty characters. Full, yeasty and delicious.
Methode Traditionnelle 200ml
750ml
Lindauer Brut Cuvee $8.50
$27.00
An internationally acclaimed New Zealand methode traditionnelle with rich fruit flavours.
Lindauer Fraise $9.00
Lindauer Fraise adds a touch of natural strawberry flavour to New Zealand’s Best-loved sparkling wine.
Lindauer Special Reserve Blanc de Blancs $36. 00
Crafted from Chardonnay grapes, is a fresh elegant methode traditionnelle with citrus notes & balanced acidity
Timara Cuvee Chardonnay Pinot Noir $22.00

Crafted from a harmonious blend of Chardonnay & pinot noir grapes, this wine combines
zesty citrus fruit and a rich biscuity flavour to produce a mouth-watering Cuvee.

Chardonnay
Church Road Chardonnay $9.50
$46.50
From the prestigious Church Road Winery in Hawke’s Bay comes a Chardonnay with depth
and elegance, complimented by layers of citrus, yeast and butterscotch.
Bensen Block Unoaked Gisborne Chardonnay
$34.00
This wine is tropical, but with buttery complexity.
Villa Maria Vintage Selection Chardonnay Chenin Blanc $5.75
$24.00
A lovely aroma of honeydew melon, with hints of lemon and tarragon. The soft palate has a zesty lemon lift.
Montana Gisborne Chardonnay $7.00
$32.00

Mouth-watering tropical fruit flavours are enhanced with soft hints of oak.

Stoneleigh Chardonnay $40.00

This wine has a bouquet of peaches and nectarines, with hints of grapefruit citrus, overlaid by sweet toasty oak
notes.

Sauvignon Blanc Glass Bottle

Quarry Road Sauvignon Blanc $30.50

Classic "Savvie" aroma - pungent, savoury and lively. It is fresh-faced, but fleshy on the palate with lashings of
ripe fruit.

Montana Marlborough Sauvignon Blanc $7.00 $32. 00

Crisp, fresh and bursting with intense Marlborough fruit flavours.

Twin Islands Sauvignon Blanc $7.50 $34.00

Passionfruit and gooseberry flavours. A real treat.

Church Road Sauvignon Blanc $9.50 $46.50

The Marlborough fruit brings red currant and elderflower aromas with underlying fresh herbaciousness.
The Hawkes Bay component offers melon and tropical fruit aromas.

Stoneleigh Marlborough Sauvignon Blanc $38.50

An intensely flavoured, full-bodied Marlborough Sauvignon Blanc with lively flavours of rich,

ripe passionfruit tempered with a hint of dry grass.



Wine List

subject to availability & Change Aromatic Wines

Red Wines
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Non-Alcoholic
Sparkling Grape Juice (750ml)

Harvest Cider (330ml)

Ports Glass
Cockburn's Ruby $6.50
Cockburn's Fine Tawney $6.50
Robard & Butler Artillery $4.00
Barros Vintage Character $6.00
Taylor's Late Bottled Vintage $7.50
Yalumba Galway Pipe $6.50
Sherry

Tio Pepe Dry Sherry $5.50
Cellarman's Oloroso Medium $4.00

Cellarman's Extra Special Rich Cream $4.00
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$10.50
$6.00

Bottle

$30.00

$75.00



Wine List
List subject to availability & Change Beers & Cider

Tap Beer DB Export Gold $3.70 DB Tui
$3.70
Monteith's Black $4.40
Low Alcohol Lion Light Ice $4.00
Amstel Light $4.50
Regular (New Zealand) Lion Ice $4.20
Lion Red $4.50
Speight's Gold Medal Ale $4.50
Speight's Old Dark $5.00
Steinlager $5.00
Mac's Gold $5.50
Monteiths Range $5.50
Original; Pilsner; Golden; Celtic; Radler
Imported Corona (Mexico) $6.50
Crown Lager (Australia) $6.00
Heineken (Dutch- NZ Produced)
$5.50
Stella Artois (Belgium- NZ Produced)
$6.00
Budweiser (United States) $7.50
Guinness (Ireland) $8.00
Tiger (Singapore) $6.00
Sol (Mexico) $7.00
Splits Glass Carafe
Coke, Lemonade, Ginger Ale, L&P,
Diet Coke, Diet Lemonade, $2.50 $10.00
Soda & Tonic Water
Juices
Orange, Pineapple, $3.50 $13.00
Grapefruit, Apple, Cranberry, Tomato
Available Spirits Available Liqueurs
Absolut Vodka Jack Daniels Whiskey Baileys
Bacardi Jamesons Irish Whiskey Benedictine
Ballantines 12yr Johnnie Walker Black Label Co intreau
Bombay Sapphire Gin Ouzo Drambuie
Jim Beam Bourbon Pimms Frangelico
Brandy Southern Comfort Amaretto
Bundaberg Rum Tequila Galliano
Campari Vermouth (Extra Dry) Sambucca Black
Canadian Club Whiskey Smirnoff Red Label Vodka Sambucca White
Coruba Rum Johnnie Walker Red Label Whiskey Gr and Marnier
Gin Kahlua
Glenlivet Whiskey Malibu

Glenmorangie 10 year

Whiskey Midori Melon
Peach Schnapps
Tia Maria
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