
 
 
 
 

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. 

 

 

 

 

 

 

 

 



S e t M e n u 1 

  

 

 

 

$46 per person 

 

 

 

warm bread with butter 

 

entrée 

 

grilled asparagus w/ shaved pecorino & truffle oil 

or 

chicken liver pate, plum jelly & toasted sourdough 

or 

Halloumi w/ herb salad, roasted beetroot & olive toast  

 

mains 

 

daily fish w/ chickpea, roast pumpkin, herb salad & chermoula 

 or 

herb crumbed lamb steak, potato puree and creamed spinach 

or 

chargrilled polenta w/ mixed mushrooms & rocket  

 

dessert 

 

warm rhubarb and frangipane tart with mascarpone 

or 

crème caramel with rum soaked raisins 

or 

dark chocolate & cherry tart w/ vanilla mascarpone  

 

 

 

 

 

 

 

 



 

S e t M e n u 2 

 

 

$55 per person 

 

 

 

warm bread with butter 

 

entrée 

 

House cured salmon /w pecorino pannacotta, broad bean & tomato salsa 

or 

Halloumi w/ herb salad, roasted beetroot & olive toast  

or 

grilled asparagus w/ shaved pecorino & truffle oil   

 

mains 

 

pan seared groper w/ warm potato, smoked eel and crispy caper salad, salsa 

verde 

or 

herb crumbed lamb steak, potato puree and creamed spinach 

or 

grilled polenta w/mixed mushrooms, rocket and pecorino 

or 

aged sirloin w/ potato thyme gratin, caramelised onions & garlic butter  

 

mains served w/ mixed leaf salad, crispy shallots and lime dressing 

 

dessert 

 

warm rhubarb and frangipane tart w/ mascarpone 

or 

kaffir lime pannacotta, sparkling pinot jelly & macerated strawberries 

or 

Chocolate pot w/ vanilla ice cream 

 

Tea or coffee  


