
SIDES
Free-range egg + 3                                                                                            
Kumara sourdough / grain toast + 2.5
Fields seeded loaf (VG)(GF) + 3.5
Roasted tomatoes / baby spinach / rosti + 5
Mushrooms / halloumi / avocado + 6
Free-range streaky bacon / pork & jalapeno sausage + 6.5
Smoked king salmon + 7
Fries with house-made honey mustard mayo + 8.5

EGGS YOUR WAY | 12
Poached, fried or scrambled, kumara sourdough, 
grain toast or Fields seeded loaf (VG,GF) +3

COCONUT BLACK STICKY RICE 
PUDDING (V)(VGO)(GF) | 17
Mango coulis, coconut cream, mascarpone and 
seasonal fruits

SMASHED AVOCADO (V) | 21.5
Avocado, charred cherry tomatoes, crispy lotus, 
furikake, chilli oil served with a poached egg on 
kumara sourdough
Add halloumi +5

FIELDS BENEDICT | 22.5
Potato rosti, baby spinach, poached eggs, 
paprika hollandaise with your choice of 
free-range streaky bacon, mushrooms or 
smoked king salmon

CHILLI SCRAMBLE (V)(GF0) | 21
So� folded eggs, spring onion, chilli dressing 
served on kumara sourdough

HANGOVER HASH (VO)(GF) | 20.5                                                                
Ras El hanout Spiced Agria, chorizo, red pepper 
salsa, sour cream, fried egg and coriander
Add on a half avocado +5

TRUFFLE MUSHROOM FRENCH TOAST | 24
Mushroom medley, crispy prosciutto, whipped 
feta, caramelised onion, truffle crumbs and 
parmesan cheese
Add free-range streaky bacon +6

BLUEBERRY RICOTTA HOTCAKE (V) | 19 
Italian meringue, lemon mascarpone, seasonal 
fruits, granola and raspberry compote

BANOFFEE WAFFLES (V) | 20.5
Banana fritters, Atomic espresso mascarpone, 
caramel popcorn and caramel sauce
Add free-range streaky bacon +6

CAN'T DECIDE (GFO) | 27 
Bacon, pork & jalapeno sausage, truffle 
mushroom medley, roasted vine tomatoes, rosti, 
smashed avocado, two poached eggs and kumara 
sourdough

FIELDS BEEF BURGER | 25
Double beef patties, brioche burger bun, bacon 
jam, smoked cheese, jalapeno, crispy shallots, 
lettuce served with fries

TINGLING FRIED CHICKEN BURGER | 24
Brioche burger bun, Sichuan pepper, buttermilk 
fried chicken, slaw, Lao Gan Ma mayo, pickled 
onions served with fries

TERIYAKI KING SALMON STEAK (GF) | 26.5
Steamed rice, kewpie mayo, half avocado, nori, 
edamame, crispy shallots, pickled ginger and 
sesame seeds

SUMMER SOBA SALAD (VG) (GF) | 20.5
Carrot, cucumber, vine tomatoes, coriander, 
edamame, kale, spring onion, sesame seeds 
served with yuzu dressing



SIDES
Free-range egg + 3                                                                                            
Kumara sourdough / grain toast + 2.5
Fields seeded loaf (VG)(GF) + 3.5
Roasted tomatoes / baby spinach / rosti + 5
Mushrooms / halloumi / avocado + 6
Free-range streaky bacon / pork & jalapeno sausage + 6.5
Smoked king salmon + 7
Fries with house-made honey mustard mayo + 8.5

ATOMIC COFFEE

Black | 4.5
White | 5.3
Mocha | 5.8
Hot chocolate | 5.5
Cold brew | 6.5
Single origin batch brew | 6
Einspänner | 7.5 
Iced americano | 6 
Iced latte | 6.5
Iced matcha latte | 8 
Iced chocolate | 8 
Iced mocha | 8.5
Iced beetroot / turmeric latte | 7
Iced chai latte | 6.5
Chai latte | 5.5
Matcha latte* / beetroot latte* / turmeric latte* | 6.5
*Served with coconut milk

EXTRA
Make it large +0.5
Oat milk / soy milk / coconut milk +0.8
Extra shot / vanilla / caramel / hazelnut +0.8

HOMEMADE ICED TEA  | 7.5

ZEALONG ORGANIC TEA | 5.5
Breakfast / Grey / Green / Lady Gatsby 
/ Ice Breaker / Sweet Amber Aromatic 
Oolong / Chamomile

COLD-PRESSED JUICE | 8 
Orange
Apple

SMOOTHIES | 9 .5
GO GREEN - Spinach, banana, kiwifruit, 
pineapple, coconut water
 
BERRY FIELDS - Mixed berry, maple, 
oat milk

ALL BLACK - Sesame, charcoal, banana, 
goji berry, coconut, chia seed, oat milk

BATCHWELL KOMBUCHA | 9 
Pineapple & Ginger
Braeburn Apple

KARMA RANGE | 5.5

SPARKLING WATER | 5

WHITE
2020 Nautilus Sauvignon Blanc, Marlborough | 11 / 55
2019 Nautilus Pinot Gris, Marlborough | 12 / 58
2019 Theory & Practice Chardonnay, Hawke’s Bay | 13 / 62

ROSÉ
2020 Opawa Rosé, Marlborough | 12 / 55

RED
2019 Misha’s Vineyard ‘Cantana’ Pinot Noir, Central Otago | 13 / 68

MIMOSA
Cold-pressed orange juice, prosecco | 15

SPARKLING
2017 Huia Sparkling Rose, Marlborough | 75
2019 Col De’Salici Prosecco, Italy | 12 / 55

BEER
Brothers Beer - Lager 4.5% abv | 10
Brothers Beer - Pale ale 5.5% abv | 11
Brothers Beer - IPA 6% abv | 11
Piha Beer - Low Tide Lager 2.5% abv | 9.5
Three Wise Birds - Apple Cider 5.5% abv | 9.5



FIELDS PICNIC MENU
SMASHED AVOCADO (V) | 18
Vine ripe tomatoes, furikake, lotus and a poached egg on sourdough

TINGLING FRIED CHICKEN BURGER | 22
Brioche bun, buttermilk fried chicken, slaw, szechuan pepper, Lao Gan 
Ma Mayo, pickled onion served with fries

FIELDS’ SPICY BEEF BURGER | 22
Brioche bun, double beef patties, bacon jam, lettuce, jalapeno, crispy 
shallots, smoked cheese served with fries

SIDE OF FRIES WITH AIOLI | 8

SWEET PICNIC BOX | 22.5
2X waffles, 2X pancakes, fresh fruits, caramel sauce, mascarpone, 
peanut praline crunch

FAMILY BOX | 48
2X burgers (beef or chicken), Korean fried chicken and shoestring fries

FIELDS KFC BOX | 25
Korean fried chicken and shoestring fries



PLATTERS
Charcuterie
Cheese platter
Seasonal fruit platter
Afternoon tea platter

CANAPES
Parmesan shortbread, onion gel (V)
Cucumber cylinder, avocado puree (VG, GF)
Teriyaki vegetable skewer (VG, GF)
Chicken liver parfait on grain, hazelnut, sultana
Cured salmon on grain, cream cheese, wakame
Korean style fried chicken (GF)
Corn croquette (V)
Mini pork bao, slow-cooked pork belly
Mini beef slider, baby cos, smoked cheese
Mini veggie slider, flat mushroom, smoked cheese (V)
Kumara falafel with honey mustard mayo (V)

V - Vegetarian, VG - Vegan, GF - Gluten Free.

3-HOURS CANAPE STYLE DINNER FUNCTION

CANAPE PACKAGE A: $2950 gst incl. (designed for groups of 30-45 pax)
Your choice of 2 sharing platters + your choice of 6 canapes (40pcs/ea) + $1000 drink tab

PLEASE NOTE
FIELDS EVENTS

All prices are plus GST. 14 days notice required for after-hour function bookings.

Please understand some food options or ingredients may be out of stock due to seasonality and supply 
chain. Feel free to talk to our friendly staff or flip an email to hello@fieldscafe.co.nz if you have any 
requirements. We are very pleased to offer variety and convenience for any occasion.

CANAPE PACKAGE B: $4250 gst incl. (designed for groups of 45-60 pax)
Your choice of 4 sharing platters + your choice of 6 canapes (55pcs/ea) + $1500 drink tab

3-HOURS BUFFET STYLE DINNER FUNCTION

SALADS
Garden salad, mixed green, honey vinaigrette (VG, GF)
Kale salad, almonds, pomegranate (VG,GF)
Creamy broccoli salad, avocado (V, GF)
Citrus salad, dates, pistachio, toasted coconut, citrus 
shallot vinaigrette (V)
Beet salad, pistachio, coriander, orange, feta (V, GF)
Baby potato salad, fresh herbs, aioli (V,GF)

MAINS
Honey baked ham, cranberry sauce (GF)
Slow-cooked lamb shoulder (GF)
Grilled chicken, gravy (GF)
Charred beef sirloin, balsamic jus (GF)
Crispy furikaki tofu (VG, GF)
Risotto, wild mushroom (VG, GF)

BUFFET PACKAGE A: $50 gst incl. per head with your choices of 2 mains, 2 salads and an 
assortment of desserts. (Designed for groups of 35pax or more)

BUFFET PACKAGE B: $58 gst incl. per head with your choices of 3 mains and 3 salads and an assortment 
of desserts. (Designed for groups of 35pax or more)



Korean style fried chicken

Cured salmon on grain, cream cheese, wakame

Mini beef slider, baby cos, smoked cheese

Mini pork bao, slow-cooked pork belly

Kumara falafel with honey mustard mayo

Cucumber cylinder, avocado puree 

Garden salad, mixed green, honey vinaigrette

Grilled chicken, gravy 

Slow-cooked lamb shoulder


