
IN ROOM
DINING MENU

A little something 
to keep you going

Summer 2024/25



CROWNE CONTINENTAL
Inclusive of your choice of breadbasket ( soughdough | multigrain | wholemeal), pastries, cereal,

yoghurt, sliced fruit, and a hot beverage

 

CROWNE BREAKFAST
Inclusive of Crowne Continental and your choice of one of the following:

Two eggs your way - choose three sides from pork & fennel sausage, bacon, grilled tomoato,

sauteed spinach, mushrooms

Vegetarian omelette - mushroom, spinach, feta, tomato & sourdough

Cinnamon pancakes- cinnamon butter, apple compote & maple syrup

Forest mushrooms on toast - herb whipped ricotta & caramelised onion

VANILLA  PORR IDGE
 Honey, roasted apple, berries | V | NGA

VEGETAR IAN OMELETTE
Mushroom, spinach, feta, tomato, sourdough | V

THREE  EGG OMELETE
Multigrain toast, tomato, ham & cheese

EGGS YOUR WAY
Sourdough, hollandaise sauce

EGGS BENEDICT
English muffin, hollandaise, honey glazed ham or mushroom & spinach

TURKISH EGGS
Poached eggs, labneh, chilli oil, sourdough

FOREST MUSHROOM TOAST
Herb whipped ricotto & camamelised onions  | V

PANCAKES
Cinnamon butter, apple compote & maple syrup | V

ADD +$5 (per item) tomatoes, baked beans, spinach

ADD+$8 (per item) bacon, pork & fennel sausages, smoked salmon
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BREAKFAST
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6:30 am -  11 am 



SEEDY SOURDOUGH or  QUINOA BREAD  
4 slices, lewis road creamery 10-star butter | V | NGA ( Quinoa Bread only) 

GRASS FED LAMB P INCHOS MORUNOS 
Cucumber salad, walnut & red pepper dip | N

COURGETTE TART
Black olive tapenade, goat cheese, mint | V

CHARCUTERIE  BOARD
Cured meats, olives, tapenade, relish, pickles, crostini, crackers
 

FREE  RANGE SUMAC CHICKEN WRAP 
Salad greens, grilled onions, green goddess, chili dressing 

CLUB SANDWICH
Grilled chicken, lettuce, cheddar cheese, fried egg, bacon & garden salad or fries

STEAK SANDWICH
Skirt steak, sourdough, chimichurri & garden salad or fries

F ISH GOUJONS
Beer battered market fish, tarare, lemon

BEEF  BURGER 
Char-grilled, lettuce, pickles, cheddar , brioche bun, aioli, fries

CHICKEN BURGER 
Char-grilled, lettuce, bacon, jam, swiss cheese, brioche bun, aioli, fries

VEGETABLE  BURGER 
Pan roasted, lettuce, vegan mayo, tomato, vegan cheese, fries | V

V - Vegetarian VGN - Vegan GF - Gluten Free DF - Dairy Free H - Halal

SMALL /  SHARING PLATES
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LARGE PLATES

11 am -  11 pm 

SOUP & SALADS

11 am -  11 pm 

TOM YUM SOUP  
Chicken, prawns & noodles

VEGETABLE  SOUP
Sourdough, lot 8 EVOO | V

CAESAR SALAD
Chilled soft-boiled egg, bacon, croutons, parmesan
ADD +$6 prawns or chicken

BULGAR AND PEAR SALAD
Feta, pomegranate, zaatar | V
 

CURED SALMON SALAD
Roasted pepper, preserved lemon, dill | NGA
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L INE CAUGHT HAURAKI  GULF  MARKET F ISH
Seasonal vegetables, oyster mushroom, mussel butter, onion ring, chive oil

COASTAL LAMB RUMP
Baby carrot, goat cheese croquet, aubergine puree, paprika hollandaise

THAI  CHICKEN MASSAMAN CURRY
Jasmin rice, broccolini, red onion and cucumber pickle |NGA | DF

HEMP PUMPKIN & R ICOTTA RAVIOLI
Local mushrooms, walnut pesto, tonka beans, vegan cheese  | VGN | N

V - Vegetarian VGN - Vegan GF - Gluten Free DF - Dairy Free H - Halal

LARGE PLATES cont inued. .
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11 am -  11 pm 
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SIDES
11 am -  11 pm 

ROASTED BABY CARROTS
Parsnip, courgettes, chorizo crumb, curry mayo | NGA 

GARDEN SALAD
Aged feta, sun dried olives, cabernet sauvignon  | V | NGA

DUCK FAT POTATOES
Rosemary, garlic NGA

GRILLED LEEKS
Romesco, dill oil V | NGA

SHOESTRING FR IES
Mushroom ketchup, aioli | V | DF
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DESSERTS
11 am -  11 pm 

CHOCOLATE TRUFFON
Hazelnut brittle, macaron, vanilla ice cream | N

BERRY T IRAMISU
Coffee glaze, chocolate shaving, chocolate sorbet | V

KEY L IME MERINGUE P IE
Raspberry macaron, butter scone, yuzu glaze | V

HAZELNUT FONDANT
Seasonal fresh fruit, coconut caramel fudge | VGN | N 

ICE  CREAM & SORBETS
Berries, chocolate tuile | NGA

LOCAL & INTERNATIONAL CHEESE
Honeycomb, medjool dates, lavosh | NGA
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PANCAKES 
Cinnamon butter, apple compote, maple syrup | V

WAFFLES  
Fruit compot, mayle syrup, cream | V

SCRAMBLED EGGS ON TOAST
Add bacon +$4

COCO POPS ,  FRESH FRUIT  &  YOGHURT
NGA

CHEESE  OMELETTE WITH TOAST
2 eggs omelete, toast

V - Vegetarian VGN - Vegan GF - Gluten Free DF - Dairy Free H - Halal

KIDS BREAKFAST
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06:30 am -  11 am 
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KIDS ALL DAY

11  am -  11 pm 

KIDS BENTO BOX 
Choose  one of  the  fo l low:

Cheese burger | battered fish | spaghetti served with fries, fresh fruit & chefs dessert of the
day

VANILLA OR STRAWBERRY ICE  CREAM 
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