
* HEALTHY CHOICES 
 All prices include 12.5% Goods & Services Tax 

HYATT REGENCY AUCKLAND LUNCH MENU 

 
APPETISERS  
Oven fresh garlic and herb bread or country style bread with dip 9 

Soup of the day 14 

Chicken or Tiger prawn Laksa * 17 / 19 
asian soup with coconut, lemongrass, lime leaves, chilli, tofu, egg noodles and sprouts  

Steamed New Zealand green shell mussels * 16 
white wine shallots cream or tomato chilli and garlic  

SALADS  
The Café house salad with chardonnay vinaigrette * 12 

Caesar salad with chicken tenderloin or smoked salmon 17 / 19 

SANDWICHES 
The Café club sandwich 20  
streaky bacon, smoked chicken, fried egg, lettuce, tomato with French fries  

Angus Pure sirloin steak sandwich 22 
sirloin steak, caramelized onions, aioli with French fries 

Chicken wrap * 20 
grilled chicken with cos, peppers and choice of salad or French fries 

PASTA AND PIZZA 
Artisan-made spaghetti * ENTREE 26 MAIN  32 
seafood and tomato sauce  

Artisan-made rigatoni   ENTREE 20 MAIN 28 
button mushrooms, spinach and mascarpone cream sauce 

Pizza margherita 20 
tomato sauce, mozzarella, fresh basil 

Additional choice of pizza toppings (each) 1.5 
Italian salami, forest mushrooms, bacon, artichokes, bell peppers, 
caramelised onion chutney, bocconcini, feta cheese, kassler ham and grilled chicken 
 
*Gluten free pizza base available on request 
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MAIN DISHES 
Grilled New Zealand Angus Pure eye fillet* 36 
slow roasted potatoes, sautéed broccolini, red wine sauce 

New Zealand snapper fillet or fish of the day * 35 
avocado and garlic scented mashed potatoes, cherry tomatoes, sorrel leaves 

Gourmet beef burger   22 
aged cheddar cheese, streaky bacon, fried egg and spiced potato wedges 

Nasi Goreng 28 / 32 
chicken or prawn stir- fried rice with egg, chilli sambal, fried shallots, condiments  

Fish and chips 29 
battered fish fillets with potato wedges, crisp greens and tartare sauce 

Chicken tikka masala 30 
choice of steamed rice or naan bread, papadam 

DESSERTS 
Cassis and blackberry apples 14 
served warm topped with Italian meringue 

Bread and butter pudding 14 
vanilla sauce  

Sunken flourless chocolate cake   14 
sweetened mascarpone 

Berry trio 14 
raspberry mousse, strawberry mille feuille, blueberry jelly  

Fruit plate * 14 
Freshly cut seasonal fruits  

New Zealand ice creams (per scoop) 4 
Chocolate, white chocolate, strawberry, vanilla, hokey pokey 

CHEESE 
New Zealand cheese served with homemade crackers and quince jelly  
Puhoi Mahurangi Brie           14 

Te Mata Creamy Blue           14 

Kapiti Tuteremoana Cheddar           14 

  
 

 



* HEALTHY CHOICES 
 All prices include 12.5% Goods & Services Tax 

 
 
CHAMPAGNE/ CHAMPENOISE  
Lanson, Black Label, Piccolo (200 ml)   32  
Deutz, Marlborough Cuvee   15  
Chandon, Vintage Brut, Yarra Valley   14  
Freixenet, Rose      8  
Freixenet, Brut      8  

SAUVIGNON BLANC  
Lake Chalice, Marlborough,      9  
Saint Clair, Marlborough,    10  
Oyster Bay, Marlborough,    11  
Astrolabe, Marlborough,    12  
Triplebank, Awatere Valley, Marlborough,    12  

CHARDONNAY  
Black Barn, Hawkes Bay    10  
Saint Clair, Marlborough,    10  
Montana, Reserve, Marlborough,    11  

AROMATICS  
Riesling, Giesen, Scott, Marlborough,      9  
Riesling, Allan Scott, Marlborough,    10  
Gewurztraminer, Forrest Estate, Marlborough,   12  
Gewurztraminer, Huia, Marlborough,   12  
Pinot Gris, Lawsons Dry Hills, Marlborough,    12  
Pinot Gris, Palliser, Marlborough,    13  
Viognier, Elephant Hill Estate, Hawkes Bay    12   

PINOT NOIR  
Twin Islands, Marlborough,     10  
Saint Clair, Marlborough,    12  
Montana, Reserve, Marlborough,    13  
Te Tera, Martinborough,    13  
Fairmont Estate, Block 1, Wairarapa,    15  

SYRAH  
Red Rock, The Underarm, Hawkes Bay,    12  
Te Mata, Woodthrop, Hawkes Bay,    13  
Trinity Hills, Hawkes Bay,    14  

MERLOT  
Red Rock, Gravel Pit, Hawkes Bay,    11  
Montana, Reserve, Marlborough,    11  
Craggy Range, Gimblett Gravels, Hawkes Bay   14  

CABERNET SAUVIGNON  
Mission Estate, Hawkes Bay,    12  
Abbey Cellars, Hawkes Bay,    13  

DESSERT WINE  
Brown Brothers, Orange Muscat, Australia,    8  
Johner Noble, Pinot Noir, Wairarapa,    10  
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MINERAL WATER 
Perrier  330 ml   6  
Santa Vittoria still or sparkling 500 ml   7 
Santa Vittoria still or sparkling 1000 ml    10 

FRESH JUICE 
Orange, Apple, Tomato, Pineapple, Cranberry, Kiwi, Grapefruit   5  
Fruit punch    9  

SOFT DRINK 
Diet Coke, Coke, Lemonade, Ginger Ale, Soda water, Tonic   5  
Ginger Beer    6  

DRAUGHT BEER (Glass)  
Monteith’s - Golden Lager, Original Ale    6  
Amstel, Tiger     7  

BOTTLED BEER  
Monteith’s - New Zealand Lager, Pilsner, Black, Radler, Celtic    7 
Heineken, Amstel Light, Crown Lager, Cascade, Sol, Stella Artois    8  
Budvar, Cooper’s Pale Ale, Guinnes    9  

APPERITIF 
Martini – Bianco, Rosso, Dry, Pernot, Pimms No 1, Campari    8  

SCOTCH WHISKY  
Ballantines 7 
Johnnie Walker Red Label, Teachers, Famous Grouse, J&B Rare   8  
Johnnie Walker Black Label 10 

NORTH AMERICAN WHISKEY  
Wild Turkey    7 
Jim Beam, Canadian Club, Jack Daniels, Southern Comfort    8  

GIN  
Beefeater    7 
Tanqueray, Bombay Sapphire, Plymouth,     8  
South    9  

RUM  
Havana Club – White, Dark    7  
Bacardi – Light Dry, Limon, Coruba, Bunderberg, Appleton’s    8  

VODKA  
Absolut Original    7 
Absolut - Peppar, Mandrin, Citron, Vanilia, Peach 9   
42 Below Original 9 
42 Below - Feijoa, Passion fruit, Kiwi fruit    10  
Grey Goose – Original, Orange 11 

LIQUEUR    9  
Drambuie, Tia Maria, Kahlua, Bailey’s Irish Cream, Grand Marnier, Cointreau,  

SPECIALITY COFFEE  10  
Irish -Irish whiskey, French – Cointreau, Italian – Amaretto, Spanish - Kahlua  


