\N‘(NYARD

PAVILION

FOOD MENU

WELCOME TO
WYNYARDO PAVILION

Your waterfront local, perched on the edge of the
harbour in Auckland’s historic Wynyard Quarter.

You're sitting in the iconic Red Cargo Shed - built in the early 1930s
and still standing strong over 100 years later. Originally used as a
working shed for boats, the space is rich with character and history.
Much of the original timber remains, complete with old markings and
code numbers that whisper stories of a bygone era.

As one of New Zealand’s largest hospitality venues, we operate with a

local mindset and proudly collaborate with some of the country’s most

loved brands—bringing the best of Aotearoa right into the heart of the

waterfront. From being the Official Team New Zealand Bar during the

America’s Cup 2021 to serving everyday locals and visitors, there’s
always something special happening here.

Our chefs are passionate about crafting delicious dishes using local,
sustainable ingredients, and our bar team is dedicated to shaking,
stirring, and pouring some of the finest drinks around.

So whether you're here with friends for cocktails and snacks, or
hosting the party of the year—you'’re in good hands. Sit back, relax,
and watch the world drift by across the sparkling Waitemata Harbour.



ORDER & PAY
ON YOUR PHONE

We'll bring it to you.

Please note: all credit and debit card transactions incur a bank surcharge fee of 1.9%+GST.
EFTPOS (must insert card & select cheque or savings), Me&u mobile orders, and NZVC App
transactions are surcharge free.

15% public holiday surcharge applies.

£




SALADS

CLASSIC CAESAR SALAD | 22
baby cos, crispy bacon, anchovies, boiled egg, sourdough croutons, parmesan | LDO, LGO, VO

MEDITERRANEAN INSALATA | 23
fresh greek salad, rocket, lemon mint yoghurt, hazelnuts, dukkah, hummus, spiced pita chips
LDO, LGO, V, VGO

PUMPKIN, SPINACH & FETA BOWL | 24
grilled courgette, sundried tomato, red onion, pepitas, roasted almonds, tajin salt, lemon vinaigrette
LDO, LG, V, VGO

UPGRADES
ADD panfried market fish +10, ADD grilled chicken +8, ADD fried squid +10, ADD fried chicken +10

DESSERTS

COCONUT & LIME SYRUP CAKE | 16
lemon passionfruit curd, duck island strawberry coconut lime leaf ice cream | V

DARK CHOCOLATE TORTE | 17
cointreau orange glaze, rich chocolate ganache, spiced nut praline, mascarpone cream | LG, V

PEAR & HAZELNUT FRANGIPANE TART | 14
duck island salted caramel cacao crumb ice cream, house-made salted caramel sauce | V

BIG KIDS SUNDAE | 17
house selection of three ice creams, spiced nut praline, short bread, candyfloss | LDO, V, VGO

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan |
LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option

MONDAYS

12 House Wines
13 House Prosecco
12 Steinlager & Guinness Proper Pints

[3:00PM — 6:00PM]

TUESDAYS

%“ffm—IDI_IR 12 o s  a3p |BURGER &
5006 00m) | 12 Steinlager & Guinness Proper Pints g | B R EW @4// 07

WEDNESDAYS

%L 12 House Wines Zg/ ML &
Aff/H D U R | 13 House Prosecco _ g i; ;
12 Steinlager & Guinness Proper Pints
[3:00PM — 6:00PM] W ALL DAY
THURSDAYS

12 House Wines LW
Aff 13 House Prosecco
12 Steinlager & Guinness Proper Pints

[3:00PM — 6:00PM] 5:00PM - 8:00PM

FRIDAYS

12 House Wines
13 House Prosecco
12 Steinlager & Guinness Proper Pints

[3:00PM — 6:00PM]

4:00PM - SOLD OUT

SUNDAYS

SUNDAY
ROAST O“MUSIC
U B T o

ALL DAY




SMALL PLATES

BOATHOUSE LOADED FRIES | 25
orange & mild ancho chilli pulled pork, mozzarella, jalapefio, sour cream | LDO, LG

SZECHUAN CALAMARI | 20
salad greens, sweet chilli lime dressing | LD, LG

CHICKEN LIVER PARFAIT | 21
charred sourdough, cornichons, onion marmalade | LGO

HOUSE STONE BAKED FOCACCIA | 16
- MOZZ | garlic confit & mozzarella | V, VGO
- OLIVE | mixed olives, balsamic | LD, V, VG

PAV FRIED CHICKEN BITES | 20
old bay spice, jalapefio mayo, micro greens

TACOS | 10

one soft shell taco, served individually with aioli, fennel slaw, pickles, chilli oil
your choice of:

- battered market fish | LD, LGO

- grilled halloumi | LGO, V

- harissa pulled pork | LGO

FRIES | 14
aioli & tomato sauce | LDO, LG, V, VGO
ADD truffle oil & parmesan +6

PIZZA Enjoy Gluten Free base at no additional charge

MEDITERRANEAN | 29
feta, sundried tomato, red onion, truffle mushroom, roasted garlic, basil pesto | LDO, LGO, V, VGO

BUFFALO CHICKEN | 29
red peppers, spring onion, blue cheese mayo | LDO, LGO

MARGHERITA | 28
fresh tomato sauce, buffalo mozzarella, basil | LDO, LGO, V, VGO

MEATLOVERS | 30
pork & fennel sausage, diced bacon, salami, green capsicum & smoky BBQ sauce | LDO, LGO

SALAMI & HOT HONEY | 29
italian salami, kalamata olives, rocket, red onion, mozzarella cheese, rocket, parmesan cheese,
hot honey | LDO, LGO

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan |
LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option

LARGE PLATES

CRISPY SKIN MARKET FISH | 44
saffron lemon risotto, charred winter greens, salsa verde | LDO, LG

BRAISED LAMB & TOMATO STEW | 34
orange & raisin cous-cous, winter greens | LDO, LG

PARMESAN GNOCCHI | 34
potato gnocchi, butternut pumpkin puree, grilled courgette, rocket & feta | V

BEER BATTERED FISH & CHIPS | 30
market fish, slaw, house tartare, lemon | LDO, LGO

250G RUMP STEAK | 34
fries, onion rings, beef jus | LDO, LGO
ADD two fried eggs + 6

220G SCOTCH FILLET | 48

roasted garlic potato mash, red wine jus | LDO, LG
ADD two fried eggs + 6

BURGERS All burgers are served with fries

‘KFC’ BURGER | 31
korean fried chicken, sticky spicy gochujang sauce, sesame slaw, aioli, potato bun

CHIPOTLE PULLED PORK BURGER | 31
pulled pork, cheese, sliced pickle, ranch slaw, potato bun | LDO, LGO

GRILLED ANGUS BEEF BURGER | 31

swiss cheese, tomato kasundi, american mustard, lettuce, pickled cucumber, onion rings, potato
bun| LDO, LGO

ADD extra beef patty +10

VEGETARIAN BURGER | 29
iceberg lettuce, swiss cheese, eggplant relish, house pickles, hummus and vegan mayo, potato
bun | LDO, LGO, V, VGO

BURGER MODIFICATIONS

ADD lettuce +3, ADD halloumi +6, ADD pickles +3, ADD tomato +3,
ADD cheese +3, ADD two fried eggs + 6

SIDES 1 for10|2for 15| 3 for 18

BEER BATTERED ONION RINGS | aioli | V, VGO

MASH | garlic potato mash | LG, V

GARDEN SALAD | green leaf, cherry tomatoes | LDO, LG, V, VGO
GRILLED WINTER GREENS | feta, dukkah | LDO, LG, V, VGO
ROCKET & PARMESAN SALAD | extra virgin olive oil | LDO, LG, V

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan |
LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option



	FOOD MENU
	WELCOME TO  WYNYARD PAVILION
	HOUR |
	Happy
	HOUR |
	HOUR |
	28| Steak & Fries

	HOUR |
	MUSIC
	HOUR |

	SUNDAY ROAST
	MUSIC
	1 | WINGS


	SMALL PLATES
	BOATHOUSE LOADED FRIES | 25 orange & mild ancho chilli pulled pork, mozzarella, jalapeño, sour cream | LDO, LG
	SZECHUAN CALAMARI | 20 salad greens, sweet chilli lime dressing | LD, LG
	CHICKEN LIVER PARFAIT | 21  charred sourdough, cornichons, onion marmalade | LGO
	HOUSE STONE BAKED FOCACCIA | 16 - MOZZ | garlic confit & mozzarella | V, VGO  - OLIVE | mixed olives, balsamic | LD, V, VG
	PAV FRIED CHICKEN BITES | 20 old bay spice, jalapeño mayo, micro greens
	TACOS | 10 one soft shell taco, served individually with aioli, fennel slaw, pickles, chilli oil your choice of: - battered market fish | LD, LGO - grilled halloumi | LGO, V  - harissa pulled pork | LGO
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	PIZZA
	Enjoy Gluten Free base at no additional charge
	MEDITERRANEAN | 29 feta, sundried tomato, red onion, truffle mushroom, roasted garlic, basil pesto | LDO, LGO, V, VGO
	BUFFALO CHICKEN | 29 red peppers, spring onion, blue cheese mayo | LDO, LGO
	MARGHERITA | 28 fresh tomato sauce, buffalo mozzarella, basil | LDO, LGO, V, VGO
	MEATLOVERS | 30 pork & fennel sausage, diced bacon, salami, green capsicum & smoky BBQ sauce | LDO, LGO
	SALAMI & HOT HONEY | 29 italian salami, kalamata olives, rocket, red onion, mozzarella cheese, rocket, parmesan cheese, hot honey | LDO, LGO
	LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan |  LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option


	LARGE PLATES
	CRISPY SKIN MARKET FISH | 44 saffron lemon risotto, charred winter greens, salsa verde | LDO, LG
	BRAISED LAMB & TOMATO STEW | 34 orange & raisin cous-cous, winter greens | LDO, LG
	PARMESAN GNOCCHI | 34 potato gnocchi, butternut pumpkin puree, grilled courgette, rocket & feta | V
	BEER BATTERED FISH & CHIPS | 30 market fish, slaw, house tartare, lemon | LDO, LGO
	250G RUMP STEAK | 34 fries, onion rings, beef jus | LDO, LGO ADD two fried eggs + 6
	220G SCOTCH FILLET | 48 roasted garlic potato mash, red wine jus | LDO, LG  ADD two fried eggs + 6

	BURGERS
	All burgers are served with fries
	‘KFC’ BURGER | 31 korean fried chicken, sticky spicy gochujang sauce, sesame slaw, aioli, potato bun
	CHIPOTLE PULLED PORK BURGER | 31 pulled pork, cheese, sliced pickle, ranch slaw, potato bun | LDO, LGO
	GRILLED ANGUS BEEF BURGER | 31 swiss cheese, tomato kasundi, american mustard, lettuce, pickled cucumber, onion rings, potato bun| LDO, LGO  ADD extra beef patty +10
	VEGETARIAN BURGER | 29 iceberg lettuce, swiss cheese, eggplant relish, house pickles, hummus and vegan mayo, potato bun | LDO, LGO, V, VGO
	BURGER MODIFICATIONS ADD lettuce +3, ADD halloumi +6, ADD pickles +3, ADD tomato +3,  ADD cheese +3, ADD two fried eggs + 6
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	BEER BATTERED ONION RINGS | aioli | V, VGO   MASH | garlic potato mash | LG, V   GARDEN SALAD | green leaf, cherry tomatoes | LDO, LG, V, VGO   GRILLED WINTER GREENS | feta, dukkah | LDO, LG, V, VGO   ROCKET & PARMESAN SALAD | extra virgin olive oil | LDO, LG, V
	LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan |  LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



