
We are situated in an historic site that once housed the local butcher shop, 

library & post office for the community. From the hanging butchers hooks to

the buildings 1925 framed blue prints, Elements continues to be part of the local landscape. 

Join us for brunch, lunch, dinner or simply while away the time with a glass of wine. 

OPERATING HOURS

Brunch   |   Monday – Sunday 8.30am till 5.00pm

Dinner   |   Tuesday – Saturday 6.00pm till late 
(operating hours may change in the event of public holidays)

BOOKING & ENQUIRIES 

Dinner bookings can be made during our operating hours.   We take limited bookings for lunch.  

PRIVATE FUNCTIONS 

Whether it’s an after work function, family celebration, corporate entertaining or a friendly

gathering we can help.  Attached is our current function menu but if you should have 

any special dietary requirements or a particular theme you would prefer we can tailor

menus to suit  you needs. 

Just call the team on:  04 939 1292

or email us at: bookings@elementscafe.co.nz

 

CATERING 

Our  wide range of experience within the catering industry means that we can provide you

with a knowledgeable and informed service for all your catering requirements along 

with quality products that  you can trust to make your event a success wherever the venue.  

Just contact us to discuss a menu suited to your budget, dietary requirements and event.  

We can also help you with event management, hire equipment & staffing. 



All day menu
8.30am till 4.00pm

toast & jam $5

homemade crumpets w/ berry compote $7

muesli w/ apple, poached rhubarb & honey yoghurt $9

manuka smoked bacon & free range eggs on sourdough $12.50

eggs benedict or florentine $14.50

biggy – free range eggs, sourdough toast, smoked bacon, island bay butchery sausage, 
homemade hash brown, roast tomato & mushroom $21.50

toasted coconut bread, grilled banana & blueberry mascarpone  $12.50

potato & bacon hash, braised cabbage, poached eggs and hollandaise $15

lambs fry w/ mushroom, bacon & toast $14

ricotta hotcakes w/ berry compote or bacon or spiced ricotta & poached pears $14

SIDES
fries or green salad $5

garden salad  $8.50 

sausage, hash brown, tomato, mushroom, bacon  $4 

hollandaise or aioli $1

gluten free bread, extra $2

free range eggs $4

soup of the day $10

chicken liver pâté w/ plum jelly, relish & toast $13

twice baked goats cheese soufflé w/ herb salad $15

open beetroot, salad and chargrilled halloumi sandwich on olive toast $15

dried fig, roasted grape & baby spinach salad w/ feta & toasted walnuts $18

macaroni cheese w/ smoked bacon & roast tomato $18

crumbed calves liver, mash & creamed spinach $16.50

aged sirloin, caramelised onion, roast garlic butter & fat chips  $19

salmon w/ grilled asparagus, spinach, poached egg & hollandaise $21

grilled polenta w/ mixed mushrooms, rocket & pecorino $17

beer battered fish & chips, lemon & gribiche $19

chermoula rubbed daily fish on spiced pumpkin, chickpea & coriander
salad w/ tahini yoghurt $19

We use free range eggs in all our products.



Dinner menu
6pm till late

ENTRÉES
chilli & garlic sautéed squid w/ horseradish mayo, apple & herb salad $12.50

twice baked goats cheese soufflé, cherry tomatoes & basil $12.50

chicken liver pate w/ plum jelly, relish & toast – for 1 – $9 / for 2 $13

house cured salmon w/ asparagus, pecorino pannacotta & preserved lemon salsa $16

seared calves liver, caramelised onion & crispy sage on toasted brioche  $14

toasted walnut & mushroom pie w/ roasted cauliflower skordalia & caramelised witlof $12.50

MAIN

aged sirloin, caramelised onion, confit garlic, hand cut chips & 
café de paris butter $27

herb crumbed lamb steak, potato puree & creamed spinach $26.50

tea smoked pork fillet on pumpkin & polenta cake w/ prunes & pickled cabbage $28.50

pan seared bluenose w/ warm potato, smoked eel salad, crispy capers & salsa verde $28.50

salmon roulade w/ prawn tortellini, piperade & sauce vierge $27.50

juniper spiced venison w/ potato & thyme gratin, mushroom duxelle & cherry relish $27

vegetarian tasting plate – grilled polenta w/ mixed mushrooms, asparagus w/ date & lemon chutney,
beetroot & feta tartlet & spiced chickpea salad w/ tahini yoghurt $26

SIDES

hand cut fat chips w/ aioli $7.50

fries w/ aioli $5

baby spinach salad w/ feta $8.50

green salad w/ mint pickle $6.50



Dinner menu
6pm till late

DESSERTS
CHEESE kikorangi blue, linkwater aged cheddar or kotuku brie 

served with crackers, fruit compote, apple jelly and bread
single $12 / selection $17

chocolate pot, preserved lemon madeleines & tamarillo ice cream $12

rhubarb & frangipane tart w/ mascarpone $9

crème caramel, rum soaked raisins & brioche crumbs $10.50

affogato – vanilla ice cream, amaretto, biscotti & espresso $13

vanilla crème brulee w/ vanilla shortbread $10.00

$10.00

dessert plate – 5 different chef selected dessert tastes (for 2) $18.50

petit fours $5

DIGESTIFS

alana estate l’aperitif riesling, martinborough  $8 $40

yalumba late harvest viognier, south australia      $8 $40

fromm late harvest gewürztraminer, marlborough       $40

   taylors late bottle vintage port  (75mls)                      $12

lustau east india sherry (75mls)                           $12

amaretto (30mls)                     $8

laphroaig 10yr old scotch whisky (30mls)   $10

delord armagnac, france (30mls) $11

kaffir lime pannacotta, sparkling pinot jelly & macerated strawberries
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