
HEALTHY KIDS MENU
15

Grilled chicken on mash with green beans and jus

Or

Chargrilled beef pattie, mushroom sauce and salad

Or

Pan fried Calamari with lemon, aioli and salad

Or

Cauliflower spinach cake with salad & coconut yoghurt

All kids’ meals come with refined sugar free dessert

Raw chocolate delice with seasonal fruits and coconut mousse

What is the GOOD 
FOOD PROJECT all 
about?

The GOOD FOOD Project is our commitment to 
celebrating more of New Zealand’s vibrant, flavoursome, 
nutritious and sustainable food in our hotel menus 
nationwide.

The project introduces a rich array of plant-based dishes 
to every menu. We’ll showcase the best seasonal produce 
from the areas surrounding each hotel. For guests 
with allergies or special dietary needs, a selection of 
mouthwatering dishes have been developed that guests will 
want the recipe for. A wealth of positive guest feedback 
has also ensured that the Heritage Auckland’s popular raw 
breakfast will become more widely available in our hotels 
throughout the country.

Good food is an enticing  and exciting part of the 
exceptional and complete accommodation experience we 
strive to deliver each day. Heritage Hotel guests can count 
on being nourished and uplifted as well as rested and ready 
for their day of work or play.

Follow our GOOD FOOD journey at: 

WWW.HERITAGEHOTELS.CO.NZ/GOODFOOD

Available 12:00 - 10:00 pm daily



WELCOME

At Heritage Auckland, our food philosophy is based on 
Heritage Hotels’ GOOD FOOD PROJECT.

This project is our commitment to celebrating more 
of New Zealand’s vibrant, flavoursome, nutritious and 

sustainable food in our menus.

We welcome you to try our exquisite creations!

Bon Appetit!

Gerrard O’Keefe
T.H.E. Executive Chef

LIGHT MEALS

Breads and dips                       9 
Olive Selection                       9
Rosemary & garlic

Soup of the day                      12
Wood planked tofu                                     18
Eggplant relish, black garlic, kumara salsa, bokchoy, 
salsa verde, chilli
Cauliflower spinach cakes                      19
Coconut yoghurt, floral salad
Garbanzo beans with relish                     17
Broccolini, spice roasted garbanzo beans, beetroot 
golden raisin relish, micro herb salad, coconut yoghurt 
and a light roast tomato broth
Baked pumpkin tempeh filo                   17
With fresh garden salad, aioli and lemon

Prawns                        22
Garlic herb buttered prawns with a fresh corn 
salsa and baby cos

Salt n pepper calamari                     18
With fresh salad greens, aioli and lemon

Available 12:00 - 10:00 pm daily

SALADS

T.H.E summer bowl                          22
Grilled pumpkin, chickpea smash, avocado, lime, tomatoes, 
spinach, basil, red onion, freekah, coriander and salsa verde 
and toasted seeds

Paradise bowl       22
Roast beets, fried tofu, walnuts, ginger, quinoa, courgette 
with sesame, chilli, capsicum, walnuts, crispy shallots,                           
sprouts, red cabbage, carrot, sauerkraut, tomato, vinaigrette

Vegan caesar salad                    19
Fried silken tofu, sourdough croutons, vegan parmesan, 
cos, vegan aioli
Raw kale and silverbeet salad     17
Baby kale, silverbeet, carrot, chilli, turmeric and sunflower 
nut crusted spinach with ginger sesame dressing
Caesar salad       19
Bacon, soft boiled egg, croutons, parmesan, anchovy, cos
With grilled chicken add 5
Thai beef salad       22
Seared marinated succulent beef strips with mesclun, garlic,
chilli, lemongrass, coriander, cabbage, red onion, crispy noodles,
toasted nuts and roasted rice

Hazelnut cream and feuilletine decadence         15
Orange, white chocolate
Raw chocolate delice                15
Geranium cocoa nib truffle base, mousse, sorbet
Vanilla panacotta                  15
Oat crumble and poached granny smiths

Tiramisu                  15
Drunken tiramisu with rich mascarpone and 
alcoholic espresso soaked sponge

Fine NZ cheeses        
Water crackers, muscatel raisins, quince, beetroot relish
Per portion       12
For choice of 3       30
Vegan cheese selection
Water crackers, muscatel raisins, quince, beetroot relish
Per portion       15
For choice of 3       40

TO FINISH

MAINS

Soba noodle stir fry          23
Soba noodles tossed with chefs sauce, crispy tofu, 
mushrooms and chilli

Pumpkin nut ravioli                               28
Toasted hazelnuts, cashew nut ricotta, sage “butter”, 
pumpkin puree

Ora King salmon            38
Kohlrabi crème, kimchi salad, sesame tossed bok choy
Twice cooked pork belly           36
Baby carrots, spinach, date and apple stuffing, jus

THE GRILL                    38
All grills come with mash or fries, roast tomato, petite salad 

Choose your cut of meat:
‘Waiheke herb’ rubbed chicken breast 
Hawkes Bay lamb rump with garlic and rosemary
Sirloin aged
Salmon fillet
Prawns 
Marinated eggplant   

Choose one sauce: 
Mint jus or Green peppercorn jus 
Garlic lemon butter or Port wine jus   
Béarnaise sauce or Mushroom sauce 
Cheese sauce        or Salsa verde  

Salad greens        
Organic seasonal vegetables   
Fries       
Mash   

SIDES 8 each

 Vegan         Gluten Free         Vegetarian


