
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



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 Appétit!

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
Semolina crumbed with tofu filling, bok choy, 
salsa verde & black garlic cream
Rasam broth with turmeric potato & tofu     16
Braised potato & tofu in a flavoursome 
Indian broth
Baked pumpkin tempeh filo      17
Tempeh & roasted pumpkin filo, cashew cheese, 
NZ quinoa & cranberry relish

SALADS

TO FINISH

Raw chocolate delice                  16
Geranium cocoa nib truffle base, mousse, 
sorbet
Sticky date pudding        16
Butterscotch sauce, ginger crunch & vanilla 
vegan ice cream
Vegan cheese selection
Water crackers, muscatel raisins, quince, 
beetroot relish
Per portion          15
For choice of 3         40

MAINS

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

Spinach & broccoli pappardelle                          28
Smoked cream cheese & kumara cream, 
braised red onion, citrus, yoghurt, peas

THE GRILL                     38
The grill come with mash or fries, roast 
tomato, petite salad 
Marinated eggplant   
Choose one sauce: 
Cheese sauce        or Salsa verde  

Salad greens        
Organic seasonal vegetables   
Fries       
Asian greens with sesame

SIDES $8 each

 Vegan         Gluten Free         

Paradise bowl        22
Roast beets, fried tofu, 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

Kumara tempeh citrus salad                    17
Agave roasted kumara with baby spinach, 
beetroot braised tempeh with a yuzu glaze


