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LOGAN BROWN
LUNCH 12pm Wed 11 November 
Cnr Cuba & Vivian Sts, Wellington
PRICE $165 per head
50 places
BOOKINGS Ph: 04-801 5114

MENU
On arrival
Laurent-Perrier Champagne

Koha

Paua Ravioli with Coriander, Basil 
& Lime Beurre Blanc
Villa Maria Reserve Clifford Bay 
Sauvignon Blanc 2009

West Coast Turbot with Crayfish, 
Fennel Rémoulade, Golden Raisins 
& Capers
Clayridge Pinot Blanc 2008

Hawke’s Bay Rack of Lamb with 
Pea Gnocchi, Parmesan Sweetbreads 
& Tomato Ragù
Takatu Merlot Cabernet Franc 2005

Cheese Selection

Baked Vanilla Custard with Cherry 
Compote & Almond Sablé

SOUL BAR & BISTRO  
LUNCH 12pm Wed 18 November 
Viaduct Harbour, Auckland
PRICE $95 per head
60 places
BOOKINGS Ph: 09-356 7249

MENU
On arrival
Moët & Chandon Moët Impérial

Grilled Asparagus & Smoked Salmon 
Tartare with Quail Eggs & Caviar
Villa Maria Single Vineyard Ihumatao 
Verdelho 2008

Roasted Hapuku & Pea Purée with 
Waikanae Crab Cake & Brown
Butter Dressing
Villa Maria Reserve Marlborough 
Chardonnay 2006

Kaimai Creamy Blue with French bread
Villa Maria Single Vineyard Seddon 
Pinot Gris 2008

Soul trinkets & petits fours
Espresso coffee or tea selection

Supreme Winner, Logan Brown 
in Wellington, and winner 
of the Best Casual Dining 

Metropolitan Award, Soul Bar & 
Bistro in Auckland, will kick off the 
Cuisine Reader Event Series to be 
held at all the winning and runner-up 
restaurants over the next few months. 
Meet our editor, Eric Matthews, and 
sample the culinary experiences that 
made these restaurants stand out.

 DINE WITH 
CUISINE

CELEBRATE WITH CUISINE AT TWO OF THE 
WINNING RESTAURANTS FROM THIS YEAR’S 
CUISINE NZ RESTAURANT OF THE YEAR AWARDS, 
HELD IN ASSOCIATION WITH MERCEDES-BENZ

The restaurants will offer 
delicious set menus that embody 
their individual styles and reflect 
the standards noted by our judges, 
with all courses matched to 
excellent wines.

SUPREME 
WINNER

BEST 
SMART 
DINING

METROPOLITAN

WINNER

BEST 
CASUAL 
DINING

METROPOLITAN

WINNER

AL BROWN,

JUDITH TABRON

  SHAUN CLOUSTON AND STEVE LOGAN

AND GARETH STEWART

Reservations are on a first-in, 
first-served basis so book early 
to avoid disappointment


