150ml | 250ml | bottle

Jacob’s Creek Prosecco NV, Australia
- $135 | $21 | $60

150ml | 250m | bottle

Festival Block Chardonnay, East Coast '22
- $125 | $185 | $54

Church Road McDonald Chardonnay, Hawke’s Bay ‘22
- $16 | $23 | $68

Festival Block Sauvignon Blanc, Mariborough '23
- 8125 | $185 | $54

Catalina Sounds Sauvignon Blanc, Marlborough ‘22
(vegan) - $15.5 | $22.5 | $66

Festival Block Pinot Gris, NZ ‘23
-$125 | $185 | $54

Man O’ War Exiled Pinot Gris, Waiheke ‘24 (vegan)
- $16.5 | $22.5 | $69

150ml | 250ml | bottle
TW Lilly Rosé, Gisborne ‘22 - $135 | $20.5 | $60

Rameau d’Or Petit Amour Rosé, Cotes de Provence ‘22
(vegan) - $155 | $225 | $66

150mlI | 250ml | bottle

Festival Block Pinot Noir, Waipara '23
-$125 | $185 | $54

Lake Hayes Pinot Noir, Central Otago ‘22
- 817 | $24 | $71

Church Road Merlot Cabernet Sauvignon,
Hawke’s Bay '20 - $15.5 | $22.5 | $66

Jacob’s Creek Double Barrel Shiraz, Australia ‘20
- $155 | $225 | $66

Parrotdog Laugher Lager - $13.5

Garage Project Chipper Hazy Pale Ale - $14.5

Heineken, Heineken Zero - $12

Garage Project Fugazi 2.2%, Garage Project Tiny
Non-Alcoholic Hazy IPA - $12

Emerson’s Pilsner, Panhead Supercharged APA - $13

Urbanaut Copacabana Brut IPA 7.1% - $14.5

Drinks

NU

Orchard Thieves Berry Cider - $12

Zeffer's Crisp Apple Cider - $12

Hard Rated Alcoholic Lemon - $13
Kirin Hyoketsu (Vodka, Lemon and Soda) - $12

Pals Range - $12

Vodka, lime and soda

Red Peach, yuzu and soda
Peach, passionfruit and soda 0%
Jim Beam & Cola - $12

Gordon’s Gin and Tonic - $12

Jameson Dry and Lime - $13

Alba Sparkling Margarita - $13

Altos Lime Margarita - $13

Iconic Cosmo (Vodka, Cranberry & Lime) - $11

Iconic Citra Spritz (Vodka, Zesty Orange & Bitters) - $11
Vodka Red Bull - $16

Coke, Coke No Sugar, Lemonade, Ginger Ale,
Tonic Water, Soda Water - $5

Otakiri Still or Sparkling Water - $6

Juice Range - $6
Orange, Apple, Cranberry, Pineapple

Karma Drinks Range - $6.5
Lemmy Lemonade, Karma Cola, Gingerella

Hakanoa Handmade Ginger Beer, Red Bull,
Red Bull Sugar Free - $6.5



Food Kal

From The KitChen Available until 10pm*

- $20

Chicken (g)

Crispy tortilla topped with creamy shredded chicken,
fresh slaw and housemade tomato salsa

Mushroom (v, ve, g)
Crispy tortilla with balsamic-glazed mushrooms, fresh
slaw, housemade tomato salsa and Best Foods dressing

Additional Tostada - $6.5

- $20

Beef mince (g)

Corn chips loaded with beef mince, housemade tomato
salsa, guacamole, melted cheese and Best Foods spicy
ranch mayo

Jackfruit (v, ve, g)

Corn chips loaded with pulled jackfruit, housemade
tomato salsa, guacamole, melted cheese with Best
Foods vegan mayo

- $18

Beef

Juicy beef patty, fresh lettuce, tomato, crispy fried onion
and melted cheese on a toasted bun, finished with Best
Foods burger mayo

Vegetarian (V)

Vegetarian patty, fresh lettuce, tomato, crispy fried
onion and melted cheese on a toasted bun, finished
with Best Foods burger mayo

Orange and Halloumi Salad - $20 (v, g)

Grilled halloumi over mixed leaves, cucumber, baby
beetroot, cherry tomatoes and orange

Calamari - $17

Lightly fried calamari served with green mayo with Best
Foods mayo base

Fries - $12 (v, ve*, g)
Golden crispy fries served with Best Foods truffle mayo
and tomato sauce

A couple of notes from the kitchen

your order will be served as soon as each item is ready, ensuring the freshest dining experience.
We appreciate your understanding and patience as some items may arrive at different times.

If you are attending a performance at Q, food orders will not be able to be accepted within 30 minutes of the

performance start time due to time restrictions.

Vv - vegetarian, g - no gluten added, ve - vegan, * - available.

Please note: We cannot guarantee that no gluten added items are 100% free from gluten.
Ask our friendly team for all your dietary and allergy requirements

* Exclusive for Comedy Festival 2026




