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Every year we create a festival  
theme to inspire participating venues  
and event organisers to create one-off  
menus, dishes, cocktails, burgers and 
Festival Events. The theme marks a 
moment in time and inspires an exciting 
and unique programme each year.

2022 FESTIVAL TH EM E 

STATE 
OF  FLUX
This year was about acknowledging the feeling we've all 

been familiar with over the past two years. Change, fluidity, 

comings and goings, staying still yet somehow, always 

shifting - we've adapted and dare we say... pivoted. 

We can all agree the one constant in life is change, from the 

early buds to the flower, the wind and the seasons, and the 

eventual changing of the tides. Our lives are in a State of Flux.

This year is also one of change for Visa Wellington On a 

Plate as we look to 2023 and begin to unravel what the 

festival looks like as it heads into it's 15th year. With big 

changes on the horizon, we're embracing our own State of Flux.
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Visa Wellington On a Plate is made possible through the support of many committed sponsors and partners:
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KIA ORA KOUTOU AND 
WELCOME.  WHILE THE 
INTERNATIONAL EVENTS  
SCENE HAS BEEN FOREVER 
CHANGED THESE PAST FEW 
YEARS,  THERE HAVE BEEN 
MOMENTS OF INCREDIBLE JOY 
AND REASON FOR CELEBRATION.
The changes, movement and fluidity of the past two 

years has informed our Festival theme. This is the year 

we embrace being in a constant State of Flux. And 

it’s a transition year. We are making some significant 

changes to Visa Wellington On a Plate for 2023. From 

next year, we’ll be giving you two bites of the cherry, 

with a May and August edition. 

This move is a natural evolution for the industry and 

recognises the considerable appetite there is for 

the Festival. We can’t wait to bring this to Kiwi’s and 

hopefully, international visitors we look forward to 

welcoming back to Aotearoa.

We are thankful to all the talented hospitality folk 

who are this Festival, bringing delicious and inspiring 

experiences that entice all of us to eat and drink curious. 

Sarah Meikle 

Festival Director and CEO

The 2022 Festival programme is rich with nostalgia, 

providing nourishment to both the appetite and the 

soul. Expect a lot of throwbacks to family traditions 

and an exploration of global culture.  

MANY CHEFS ARE DELVING INTO 
THEIR HERITAGE,  AND DINERS 
CAN GET A TASTE OF INUIT, 
F IRST NATIONS,  FILIPINO, 
SYRIAN,  INDIAN JEWISH, 
AND OF COURSE DISHES 
REFERENCING NEW ZEALAND’S 
OWN TE AO MĀORI  CUISINE.
Indulge in escapism with some fantastical events, 

alongside culture throwbacks and fanciful dishes 

inspired by our windy city. As always we bring you  

the cool, the quirky, the considered and the down 

right decadent. We are indeed in a State of Flux,  

and I invite you to join us for the most delicious ride.

Beth Brash 

Head of Programming and Events
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A DELICIOUS 
LOOKING AUGUST 
Visa Wellington On a Plate is New 
Zealand’s biggest annual culinary 
festival, dishing up special culinary 
moments for visitors from across the 
country, and the world. 

This month-long Festival sees the 

Greater Wellington region transform 

into a foodie’s paradise; from the 

Kāpiti Coast to Porirua, across to the 

Wairarapa, through Hutt City, into 

the Wellington suburbs, and the CBD, 

there’s hundreds of options on offer.  

Join us as we celebrate the best talent 

and produce the Wellington region has 

to offer, all curated and served up into 

one tasty programme.

FESTIVAL EVENTS  (Ticketed)  1 – 31

BEERVANA  19 – 20

POP UPS  (Free entry, pay on consumption)  1 – 31

COCKTAIL WELLINGTON PRESENTED BY TOMMY’S  1 – 31

DINE WELLINGTON  1 – 14 

GARAGE PROJECT PRESENTS BURGER WELLINGTON  12 – 31

AUGUST 2022
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For your first stop on this year’s culinary 
journey head to VisaWOAP.com where 
you’ll find all the info, menus, venues, 
tickets and updates you’ll need. 

There’s a range of great tools to help you 

plan out your August including all menu, 

event and dietary details. You can create 

your Festival wishlist and share it with 

your foodie friends as well as search for 

what’s going on in your neighbourhood. 

It’s also where you can rate any Festival 

dishes, cocktails and burgers you try - 

you'll help determine the finalists for the 

2022 Festival Awards, and be in to win 

amazing prizes!
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POP UPS
Festival Pop Ups are free to attend 

and don’t require a pre-purchased 

ticket - simply head along and pay 

for what you eat or drink. There 

are 29 Pop Ups to check out this 

year, anything from a month-long 

restaurant takeover to a one-night, 

once-in-a-lifetime experience. 
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FESTIVAL 
EVENTS
There are more than 80 Festival 

Events to sink your teeth into this year. 

Festival Events are the only events in 

the programme which require a pre-

purchased ticket. You can grab tickets 

to Festival Events either during the Visa 

Pre-sale, starting 13 June or during 

General Release, starting 20 June.

DINE 
WELLINGTON
Showcasing the stories of our 

region and featuring the Festival 

Dish, Dine Wellington is the ultimate 

creative expression of the talented 

chefs, beautiful local produce and 

ingredients Wellington is famous for. 

Go to VisaWOAP.com for venues  

and set menus. 



Hungry for updates? Follow us on      #WellyOnaPlate #BurgerWelly #CocktailWelly #DineWelly 7
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BURGER 
WELLINGTON
Garage Project presents Burger 

Wellington is back with force and 

ready to take you on a tastebud trip 

that’ll leave you wondering ‘what even 

makes a burger, a burger?’. There’s 

hundreds of creations to try all over 

the Wellington region so check out 

VisaWOAP.com for all your burger 

journey planning needs. 

COCKTAIL 
WELLINGTON
Wellington’s finest bartenders create 

the perfect culinary inspired cocktail 

for Cocktail Wellington presented by 

Tommy’s. The perfect way to start - or 

finish - your night out and, with plenty 

of non-alcoholic options there’s a 

tantalising tipple for everyone to enjoy. 

Visit VisaWOAP.com for all the details. 
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POP
UPS
1-31 AUG

KEY

(DF)  Dairy free (GF)  Gluten free 
(NF)  Nut free (V)  Vegetarian 
(Vv)  Vegan *Available on request

Festival Pop Ups are free to attend and 
don’t require a pre-purchased ticket –  
simply head along and pay for what 
you eat or drink.

There are 29 Pop Ups for you to experience: 

anything from a month-long restaurant 

takeover to a one-night, once-in-a-

lifetime experience. Get planning and 

don’t miss this wild ride.

A full list of this year’s Pop Ups can  
be found on pages 9-18.
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Hungry for updates? Follow us on      #WellyOnaPlate #BurgerWelly #CocktailWelly #DineWelly

THE SEA BREEZE INN 
It’s time to celebrate Aotearoa 

New Zealand’s fresh, seasonal 

and sustainable kaimoana 

in this three-night Festival 

Opening Event – Welcome 

to The Sea Breeze Inn! Join 

well-known Festival lover 

and chef, Morgan McGlone, 

who will lead a team to bring 

you your favourite seafood 

treats. With a nod to nostalgic 

childhood family restaurants, 

expect classics to be 

reinterpreted, including fish 

and chips, fritters, chowder, a 

raw bar and more. You’ll find 

us popping up in an old car 

mechanics workshop with 

friends Garage Project and 

more. So pop ‘inn’ for a snack, 

or settle ‘inn’ for the night. 

Don’t miss out on getting your 

hands on some of Aotearoa’s 

finest seafood for a limited 

time only. Proudly brought to 
you by Visa.

WHEN 
Fri 29-Sun 31 July, 
4pm-Late  

WHERE
6 College St,

Te Aro,

Wellington Central

A BAR OF CHOCOLATE:  
THE UNWRAPPENING PART I I

A LADY BUTCHER IS BACK

A Bar of Chocolate has 

been around the block (pun 

intended) once already and 

after a successful 2021, they’re 

excited to be back. Join The 

Library for two nights of pure 

decadence; it’s the chocolate 

equivalent of a spa day for 

your soul. Enjoy chocolate 

cocktails, chocolate tasting 

plates, innovative savoury 

chocolate treats and of 

course chocolate desserts 

to really give you that 

chocolatey high. Wellington 

chocolate producers have 

inspired the menu so look out 

for last year’s faves including 

the charred cauliflower with 

picada sauce, eggplant 

caponata bruschetta with 

Whittaker’s 72% and of course 

the Bohemian Rhap-sundae.

(DF*, NF*, V, Vv*)

Expect mouthwatering 

delights in this butcher and 

beer takeover with top 

quality, free range meats 

sourced from A Lady Butcher. 

The butcher herself Hannah 

Childs will be in house so you 

can chat to her about her tips 

and tricks of the trade. Great 

meats need a perfect partner 

so who else than Hannah’s 

partner in life Behemoth’s 

Andrew Childs. There will be 

an array of damn good beers 

available to suit this delicious 

one-day-only menu. This duo 

are at the top of their game, 

passions of their trade and 

the perfect pair.

(Cannot cater to dietary 
requirements)

WHEN 
Sun 7 Aug, 
1pm-Late  

Mon 8 Aug, 
4pm-Late

WHERE
The Library,  

L1, 53 Courtenay Pl,  

Te Aro,  

Wellington Central

WHEN 
Wed 17 Aug, 
12pm-Late

WHERE
Thistle Inn,  

3 Mulgrave St,  

Pipitea,  

Wellington Central

OPENING EVENT: 
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A RIPPLE THROUGH TIME
Jump into the Bethel Woods 

time machine and celebrate 

music through the decades.  

Local DJ Liam Luff will guide 

you through the decades 

starting in the 1960s, the age 

of rock ‘n’ roll, through to 

modern-day music. As the 

music transports you, the 

Bethel Wood smokers will be 

pumping out tasty classics 

from every decade, such as 

cheese fondue, Nashville hot 

chicken and Sloppy Joes. 

(GF*, V*)

WHEN 
Fri 12 Aug, 
4pm-Late

WHERE
Bethel Woods,

73 The Terrace, 

Wellington Central

ALL ABOUT BICYCLES: 
THE BASICS WITH BEERS

AROUND THE WORLD

BEER QUARTER & CO

A night of bikes, burgers and 

brews. Learn some bicycle 

basics with owner Simon to 

help keep your ride smooth 

and the environment that 

little bit greener. Learn 

how to repair your bike 

and maintain it to keep it in 

tip-top shape, then tuck into 

some burgers and beers, 

while Simon answers all your 

bike-related questions.

(DF, V, Vv)

Oh the places you’ll taste! 

As you circumnavigate 

the gastronomic globe on 

this tasty adventure dine 

on dishes from all over the 

world from countries past 

and present staff have 

connections with. The first 

half of the festival sees you 

travel around the southern 

hemisphere, and then fly 

north for the second half 

and dine on the best of the 

northern hemisphere. Grab 

your passport, and get a 

stamp for each country. 

Complete your ‘around the 

world’ gastronomic tour and 

claim your prize. 

(DF*, GF, NF*, V*, Vv*)

Join Little Beer Quarter and 

head back to the 1970s, but 

don’t worry there will be 

more than three different 

coloured beers on tap. They’ll 

be dropping things in aspic, 

dusting off the Jell-o moulds 

and shaking up some classic 

cocktails. Their all-day menu 

is turning back the clock with 

new takes on asparagus 

rolls, deviled eggs, crumbed 

camembert and everyone’s 

favourite guilty pleasure, 

pineapple on pizza. No 

dodgy light entertainment 

and dad jokes here, just good 

wholesome food and drink 

with the friendly folks of  

6 Edward St.

(DF*, GF*, NF*, V*, Vv*)

WHEN 
Porirua: Sun 21 Aug, 
5pm-7pm 

Upper Hutt: Sun 28 Aug,
5pm-7pm

WHERE
Get Fixed Bicycle Cafe,  

16 Parumoana St,  

Porirua

WHEN 
Every Tue-Thu in Aug, 
5pm-Late  

Every Fri & Sat in Aug, 
4pm-Late

WHERE
BambuchiSan,

31a Waitoa Rd,

Hataitai,

Wellington Suburbs

WHEN 
Every Mon-Wed in Aug, 
3.30pm-Late 

Every Thu-Sat in Aug, 
12pm-Late 

Every Sun in Aug, 
3pm-Late

WHERE
Little Beer Quarter,  

6 Edward St,  

Te Aro,  

Wellington Central
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FOLK & FOOD FESTIVAL 

FRANK’S FRANKS

HUTT CITY  
BURGER VILLAGE

ITALIANI D’ARGENTINA

A dining experience that 

celebrates folk music and 

environmental awareness. 

Inspired by the ultimate state 

of flux, climate change, the 

pop-up menu focuses on 

local, sustainable, low-waste, 

roots to shoots, low carbon 

dishes, with live folk and 

protest music performances 

by local musicians Thursday 

to Sunday nights. Babylon will 

be dressed the part to evoke 

watershed moments from the 

past that opened our eyes to 

important environmental and 

social issues.

(DF*, GF*, NF*, V*, Vv*)

Inspired by the endless and 

uncomplicated street food 

sausage options of Germany, 

Frank’s Franks was born in 

Berlin with New York in mind. 

Frank’s Franks are generous, 

satisfying, and lip-smackingly 

luscious, serving up the 

best of the brat, including 

their best wurst - an Island 

Bay Butchery frank, Esther’s 

sauerkraut and bread ‘n’ 

butter pickles, Al Brown’s 

Old Yella habanero mustard, 

cheese and t-sauce all 

nestled in a Shelly Bay 

overnight fermented roll. 

Frank-ly bangin’ bangers 

perfectly matched with a 

special collab beer from 

Heyday Beer Co. Prost!

(Cannot cater to dietary 
requirements)

Join the finest Hutt eateries 

for a celebration of the 

humble burger for the return 

of the 2021 sold out Burger 

Village. Kick off your Burger 

Wellington experience with 

local venues coming together 

in one central area for one day 

only, giving you all the Burger 

Wellys from across the Hutt 

in one handy place. Garage 

Project will be on hand for the 

perfect beer match and live 

music brings the party. Grab 

your burger buddies and don’t 

miss this one!

(Cannot cater to dietary 
requirements)

Cicio Cacio will be 

transforming their kitchen 

into an authentic ‘Bodegón’ 

an Argentine-type tavern, 

the everyday place where 

writers, artists and creatives 

would meet in the streets of 

Buenos Aires. Celebrating 

the cooking of the Italian 

migrants in Argentina, there 

will be a feast of fresh pasta, 

grilled meats, schnitzels, 

and many more dishes that 

Italian grandmas brought 

from the old continent to the 

new world. Be transported to 

the 1900s through glasses of 

Malbec, handmade comfort 

food and the occasional 

tango dancer. Immerse 

yourself and find yourself in 

the streets of Buenos Aires.

(DF*, GF*, NF*, V*, Vv*)

WHEN 
Mon 1-Sun 14 Aug, 
5.30pm-10pm

WHERE
Beach Babylon,

232 Oriental Pde,

Oriental Bay,

Wellington Suburbs

WHEN 
Fri 19 Aug, 
11am-2pm & 4pm-8pm

WHERE
Thistle Inn,  

3 Mulgrave St,  

Thorndon,  

Wellington Suburbs

WHEN 
Sun 14 Aug, 
11am-4pm

WHERE
Dowse Square,  

25 Laings Rd,  

Lower Hutt

WHEN 
Every Tue-Sat in Aug, 
5.30pm-Late

WHERE
Cicio Cacio Osteria,  

167 Riddiford St,  

Newtown,  

Wellington Suburbs
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LOST IN SPACE:  
HONG KONG TO XI’AN
For eight select days  

across the month, Atlas is 

changing things up and 

transforming their menu, 

serving up contemporary 

cuisine inspired by the 

regions of China. Expect 

tasty, clean, and bold  

flavour profiles and a fast, 

fun, and casual canteen-

style dining experience to 

leave the palette always 

wanting more. 

(DF*, GF*, NF*, V*, Vv*) 

WHEN 
Wed 3-Fri 5 &  
Wed 10-Fri 12 Aug, 
12pm-2pm & 6pm-9pm,

Sat 6 & 13 Aug, 
6pm-9pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

KOSHER & SPICE
Field & Green continue their 

journey around the world 

celebrating the diaspora of 

Jewish cuisine, this year in 

India, for centuries home to 

Jewish people. Divided into 

three distinct groups based 

on location and origin, the 

menu will showcase dishes 

from; the Cochin Jews on 

the Malabar Coast in Kerala, 

known as ‘the land of spices’; 

the Bene Israel community 

on the West Coast and their 

aromatic dishes; and the 

Baghdadi Jews from the 

Middle East, having settled in 

West Bengal, their cooking is 

a hybrid adding Indian spices 

to middle eastern dishes.

(DF*, GF*, NF*, V*, Vv*)

WHEN 
Every Wed & Thu in Aug, 
5pm-10pm 

Every Fri & Sat in Aug, 
11am-2pm & 5pm-10pm 

Every Sun in Aug, 
11am-2pm 

WHERE
Field & Green,  

262 Wakefield St,  

Te Aro,  

Wellington Central

LA VEGA LOCA 2.0
Live La Vega Loca with the 

all-vegan gelato take over 

at the Left Bank Dessert 

Café. The 12-bay display 

cabinet will be full of delicious 

vegan flavours to fill your 

hungry heart’s desires. Not 

only will you be able to find 

plant-based versions of your 

favourite classics, but they 

will also be debuting new 

indulgent dairy-free flavours 

that you never thought could 

be made vegan - it’s so good 

it will make you go loca! 

100% plant-based and 100% 

delicious, with most flavours 

being gluten-free too so 

everyone can enjoy.

(DF, GF*, NF*, V, Vv)

WHEN 
Thu 18-Sat 20 Aug, 
12pm-10pm 

Sun 21 Aug, 
12pm-6pm

WHERE
Zelati Dessert Cafe,  

Left Bank Shop 302,  

116 Cuba St,  

Te Aro,  

Wellington Central

LA VITA È BELLA
Buongiorno, buonasera, 

buonanotte! It’s a beautiful 

day in the neighbourhood, 

and Amok and Cicio Cacio 

are bringing a little Italy to Aro 

Valley. Featuring a luscious 

menu of pastas, snacks, and 

Italian delicacies by Chefs 

Tom Millott and Giulio Ricatti, 

this little slice of paradise will 

cure your winter blues. Water 

yourself with a curated menu 

of natural wines and specially 

brewed beers. At GP 91 Aro, la 

Vita è Bella!

(V*)

WHEN 
Tue 9-Thu 11 Aug, 
3pm-10pm

WHERE
GP 91 Aro,  

91 Aro St,  

Aro Valley,  

Wellington Suburbs
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LOVEBEER: YET ANOTHER 
WELLINGTON BEER BAR
Adding a hint of malts and 

hops to some seriously good 

cocktails in this full-blown 

beer cocktail takeover. 

Experience a classic cocktail 

like a Lion Red® negroni, 

Steinlager®-ita, Monteiths 

Radler® Collins with a Tui® 

foam or a Speight's® old 

fashioned. Or maybe you are 

a fan of more contemporary 

offerings, in association with 

ParrotDog, try a fernet and 

Birdseye slushy, a blueberry 

sour “sour” or a barley wine 

cosmopolitan. Destroying 

beer boredom (and feeling 

bloated) one cocktail at 

a time.

(DF, NF, V, Vv)

WHEN 
Every Wed-Sat in Aug,
5pm-Late

WHERE
Lovebite,  

L1, 2 Forresters Ln,  

Te Aro,  

Wellington Central

MILK & COOKIES
In the culinary universe, 

there is no partnership as 

symbiotic and delicious as 

milk and cookies. A cookie 

is the pinnacle of textural 

pleasure with everything 

from crumbly, chewy, 

doughy, soft and crunchy 

within this mythical treat 

of unctuousness. Perfectly 

paired with Lewis Road 

Creamery the purveyors of 

the finest flavoured milks. 

Open late on Thursdays 

and Fridays for late-night 

decadence. Pop in for a 

catch-up and a cookie,  

or order online a box for  

your besties.

(DF*, NF*, V, Vv*)

WHEN 
Every Wed-Sat in Aug,
10am-6pm

WHERE
Le Samourai,  

45 Tory St,  

Te Aro,  

Wellington Central

MISE EN PLACE: 
EVERYTHING IN PLACE
EXHIBITION 
Mise En Place is a series of 

new photographic works 

by Billie Culy. Inspired by 

place and nature, Mise En 

Place explores elements 

of domestic environments 

removed from their intended 

spaces as they respond to 

their natural surroundings. 

Napier-based Culy is a multi-

disciplinary artist, working 

primarily in photography, 

painting and sculptural work. 

Attempting to reconfigure the 

treatment of these mediums, 

Culy creates imagined 

worlds, a sense of escapism, 

exploring notions of memory, 

nostalgia and the importance 

we place on our surroundings. 

Her works are both records 

of places and objects, as 

well as carefully composed 

explorations of pigment, light 

and texture.

WHEN 
Opening Evening:  
Thu 4 Aug, 
5.30pm-Late,

Fri 5 Aug-Sun 21 Aug, 
see VisaWOAP.com  

for times

WHERE
KAUKAU, 

30 Ghuznee St, 

Te Aro, 

Wellington Central
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New Zealand’s next 

generation of great chefs 

are being put to the test in 

the Everybody Eats kitchen. 

Each week a new chef will 

get behind the pass and use 

their culinary nous to create 

a gourmet three-course 

meal out of perfectly good 

food that would otherwise 

have gone to waste. In 

keeping with the Everybody 

Eats mission, they’re inviting 

anyone and everyone to pull 

up a pew and tuck into these 

incredible meals. To keep 

them on their toes, you the 

public and a panel of judges, 

will assess the three meals 

and crown a winner at the 

end of the festival.

(DF*, GF*, V,* Vv*)

WHEN 
Every Mon in Aug,
6pm-8pm

WHERE
Everybody Eats at LTD., 

L1 60, Dixon St,  

Te Aro,  

Wellington Central

PALISA ANDERSON  
OF BOON CAFE:  
BOON-TIFUL LARDER
Join the noodle pop-up 

party with The Larder and 

Palisa Anderson from the 

iconic Boon Cafe and Chat 

Thai from over the ditch in 

Sydney. Choose from dry 

and soup based, egg or rice 

noodles, or why not have 

both? Think big bold vibrant 

Thai flavours, perfect for a 

mid-winter pep up.

(Cannot cater to dietary 
requirements)

WHEN 
Sat 6 Aug, 
5pm-Late, 

Sun 7 Aug 
11am-Sold out

WHERE
Myrtle, 

23 Kent Tce, 

Mount Victoria, 

Wellington Central

NYC  DOGS IN  
THE  WINDY CITY
Being a Wellington take on a 

NYC deli, Pickle & Pie gives a 

nod to their heritage with a 

bespoke hotdog stand for the 

people of Wellington to enjoy. 

Enjoy two types of hotdogs in 

Dough Bakery buns, outside 

Pickle & Pie in Denton Park.

(DF*, GF*, NF)

WHEN 
Mon 1-Sun 14 Aug, 
11am-Late

WHERE
Pickle & Pie,  

6 Lombard St,  

Te Aro,  

Wellington Central

1 Aug: 
Maxime Gnojczak,  

Concord 

15 Aug:  
Kahlivia Russell,  

Rita

8 Aug:  
Conor McDonald,  

Atlas

22 Aug:  
Takuto Tanaka,  

Field & Green

29 Aug:  
Maddie Grace,  

Hillside Kitchen
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PLANT POWER BY BANGS
Inspired by the hippie 

movement of the 1960s, off 

the back of post-WWII 

America, Plant-based Bangs 

is taking the helm of Burger 

Liquor and throwing a Plant 

Powered Party. Expect a DJ 

spinning 1960s classics from 

Hendrix to The Grateful Dead, 

a colourful aesthetic, and 

some delish ‘fast and fun’ 

food and cocktails inspired 

by peace, love and the hemp 

revolution. Dress-ups will be 

encouraged, with the Burger 

Liquor team leading from 

the front.

(DF, GF*, NF*, V, Vv)

WHEN 
Tue 9 & Wed 10 Aug, 
5pm-10pm

WHERE
Burger Liquor,

129 Willis St,

Te Aro,

Wellington Central

RUM TIKI  NIGHT  
WITH HOG ROAST

SAIGON STREET EATERY

THE ALE & GRAVY TAVERN

A night to unleash the taste 

buds and indulge in an 

evening of rums from near 

and far. The cosy courtyard 

turns into a tropical island 

with exciting rum-tasting 

experiences including 

some of the  classics and 

house-distilled specialities. 

Suppliers will be on hand with 

mini masterclasses. Sample 

a few, then purchase tokens 

to redeem for bespoke rum 

cocktails, paired perfectly 

with the slow-roasted hog 

(also available for purchase 

separately).

(DF*, GF*)

Elope with the Egmont Street 

Eatery team to a South-East 

Asian escape. Inspired by 

a motorcycle ride across 

Vietnam by Head Chef Taylor 

Annals, he draws from his 

experience and this distinct 

cuisine to create dishes with 

fresh local produce. This is 

sure to transport you from the 

laneways of Wellington to 

the vibrant streets of Vietnam. 

Perfect for the depths of a 

Wellington winter. 

(DF*, GF*, NF, V*, Vv*)

Garage Project 91 Aro 

and perennial Wellington 

favourites, Aro Bake, are 

bringing back The Ale & 

Gravy Tavern. Pop in for a 

hearty Aro Bake pie served 

with all the trimmings  

(mash! mushy peas! gravy!),  

wash it down with a 

delightfully matched pint  

of handpulled ale and finish 

off with a generous slice of 

scrumptious spotted dick. It 

may be a bit Boris the Bold 

outside, but it’s well cosy in 

‘ere. Come on down the rub-

a-dub me old china, and ‘ave 

a butcher’s hook!

(Cannot cater to dietary 
requirements)

WHEN 
Fri 19 Aug, 
7pm-9pm

WHERE
The Borough,  

163 Main Rd,  

Tawa

WHEN 
Fri 12-Wed 31 Aug, 
Mon-Fri, 8am-Late,

Sat & Sun, 9am-Late

WHERE
Egmont St. Eatery,  

11 Egmont St,  

Te Aro,  

Wellington Central

WHEN 
Tue 2-Fri 5 Aug, 
3pm-10pm, 

Sat 6 Aug, 
12pm-10pm 

Sun 7 Aug, 
12pm-8pm

WHERE
GP 91 Aro,  

91 Aro St,  

Aro Valley,  

Wellington Suburbs
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WINTER  
WONDERLAND GIN BAR
Escape the ‘every day’ of 

winter with a cocktail on 

the rooftop. Partnering with 

Lighthouse Gin, Dough Bakery 

has created a pop-up winter 

wonderland on the (covered) 

rooftop of the Whirinaki 

Whare Taonga building, 

Upper Hutt’s best kept secret 

location. Enjoy the view of the 

snowy Tararuas with live music 

and a warming gin cocktail. 

A series of winter warming 

‘toasties’ will be on offer 

alongside cocktails including 

mulled gin, winter snowflakes, 

French 75’s and Negronis.

(DF, GF, NF, V, Vv)

WHEN 
Every Thu-Sat in Aug,
5.30pm-Late

WHERE
Dough Bakery,  

836 Fergusson Dr,  

Upper Hutt

TORY-YAKI:  
21 YEARS ON TORY
Chow is celebrating 21 years  

and what’s a party without 

all your favourite food, a 

DJ, cocktails, lots of friends, 

more aunties and a couple 

of nanas?! Chow is all 

about sharing and will be 

showcasing a selection of 

past, present and future 

dishes. From Japanese grills  

to Thai street food they’ll be 

using the humble skewer so 

you can enjoy a wide array 

of flavours from the Chow 

kitchen. DJs will mix Chow 

playlists from 2000 onwards, 

feat a sake cocktail list at early 

2000s prices. You may even 

see some Hoegardens and 

Fernet Brancas wheeled out.

(DF*, GF*, NF*, V*, Vv*)

WHEN 
Thu 4 Aug, 
11.30am-11.55pm

WHERE
Chow,

L1, 45 Tory St,

Te Aro,

Wellington Central

TWISS HOUSE
Whistling Sisters is being 

transformed into Twiss House. 

Named after Head Chef 

Dhruv Mohan Grandma’s 

home, where she would throw 

elaborate dinners for all her 

friends and family. Tuck in to 

this Indian-based sharing 

menu to show off Dhruv’s 

traditional Indian recipes. 

All dishes are inspired by 

his family and mixed in with 

modern techniques mastered 

on his worldwide cooking 

journey. Beer pairings courtesy 

of Sri Lankan head brewer 

Padmal Kolongahapitiya and 

live music plays each night 

from 6pm. Join the Whistling 

Sisters elaborate dinner party. 

Sit close, talk loud and live in 

the moment.

(DF*, GF*, NF*, V*, Vv*)

WHEN 
Tue 2-Sat 6 Aug, 
3pm-9.30pm  

Sun 7 Aug, 
3.30pm-9.30pm

WHERE
Whistling Sisters,  

100 Taranaki St,  

Te Aro,  

Wellington Central

Hayley
LIVE & LOCAL WELLINGTON
WEEKDAYS 9AM – 3PM

WELLINGTON 90.1 FM
KAPITI 92.7 FM
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Lumina Lamb was born from one wildly 
ambitious goal— to breed the world’s 
most succulent lamb.

luminafarms.com@lumina.farms

The pinnacle 
of taste. 

WELLINGTON 
FOOD STORIES 
SPEAKER SERIES
Join us at Te Papa’s Te Marae  

Rongomaraeroa after work  

on Tuesdays for this year’s 

instalment of our free 

Wellington Food Story 

Speaker Series, where we’ll 

hear from four immigrant 

communities that have shaped 

Wellington’s food scene. 

Tue 2 Aug - Malaysia: Head of 

Mission Her Excellency Ms Nur 

Izzah Wong Mee Choo, High 

Commissioner of Malaysia

Tue 9 Aug - India: Sanjay Dayal, 

Co-owner of Hospo Connect  

Tue 16 Aug  Ethopia: Joel Teka, 

Owner of Mother of Coffee

Tue 23 Aug - France: Florent 

Souche, Head Sommelier at 

Hotel QT Wellington

WHEN
Tue 2, 9, 16 & 23 Aug, 
5.15pm-5.45pm

WHERE
Te Papa,  

55 Cable St,  

Te Aro,  

Wellington Central



13 JUNE - VISA PRE-SALE

The Visa Pre-sale is for Visa cardholders 

(debit and credit). You can also use Visa 

Prezzy Cards to purchase tickets during 

the Pre-sale. If you miss out, or don't 

have a Visa, you can purchase tickets 

during general ticket sale.* 

Pre-sale allocations can sell out, 

however for every event session, a 

portion of tickets are kept for general 

ticket release.

20 JUNE - GENERAL RELEASE

General release tickets on sale.*

* Booking fees 
only apply when 
purchasing by phone 
or from an outlet. 
Additional credit 
card and delivery 
fees may apply.

19

FESTIVAL
EVENTS
1-31 AUG

KEY

(DF)  Dairy free (GF)  Gluten free 
(NF)  Nut free (V)  Vegetarian 
(Vv)  Vegan *Available on request

There are more than 80 Festival Events 
to sink your teeth into this year. 

Experience a taste of change on a 

culinary journey through space or 

time, feed and challenge your senses 

or find comfort in the not-so-familiar. 

Festival Events are the only events in 

the programme which require a pre-

purchased ticket. 

A full list of this year’s Festival Events 
can be found on pages 20-51. 
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BEAST OF A FEAST

IN TIME & PLACE

Enjoy a keeper guided stroll 

around Wellington Zoo to 

Kamala’s banquet hall in 

the middle of the zoo where 

you’ll have a five-course 

feast created by Capitol’s 

Tom Hutchison and the Rex 

Tremendous crew. Each 

course will be inspired by 

animals from near and far: 

the Kororā, the Red Panda, 

the Giraffe, the Lion and the 

Tasmanian Devil. All courses 

are accompanied by a 

matched beverage.

(DF*, GF*, NF*, V*, Vv*)

As a passionate partner of the Festival, Visa has once again 
offered up the Visa Event Grant. Innovation is at the core of 
everything Visa does, and this grant looks to reward innovation, 
providing event organisers with up to $5,000 each to help stage 
and amplify events. Visa is committed to supporting the small 

business community and understands that creative customer 
experiences and resilience are fundamental ingredients for 
enabling the hospitality sector to thrive. These events have been 
awarded Visa Grants as they seek to create inventive and exciting 
new culinary experiences that push the boundaries of dining out.

Often the best course is the 

last course, but in this case, 

all courses are desserts! Over 

four-courses, diners will be 

taken through a multi-sensory 

experience that explores 

four key ‘inception of place 

moments’, inspired by the 

sea, land, space and beyond. 

Throughout history, brave 

souls have stepped forth 

into uncharted territories 

overcoming insurmountable 

odds to find out what lies in 

the great beyond. Over time, 

these once foreign lands 

began their transformative 

journey into what we now 

consider ‘places’. This 

event invites guests to 

explore concepts of place, 

incrementally shifting the  

lens from familiarity to the 

great unknown.

(Cannot cater to dietary 
requirements)

WHEN
Sun 28 Aug, 
4pm-Late

WHERE
Rex Tremendous,  

Wellington Zoo,  

200 Daniell St,  

Newtown,  

Wellington Suburbs

PRICE
$250

WHEN
Thu 25-Sat 27 Aug, 
7pm-8.30pm

WHERE
Food Envy,

25a Tennyson St,

Te Aro, 

Wellington Central

PRICE
$100

VISA GRANT EVENTS



21Hungry for updates? Follow us on      #WellyOnaPlate #BurgerWelly #CocktailWelly #DineWelly

THE ORB OF POWER
You are invited to a very 

special gathering of people 

who, like yourself, recently 

gained extraordinary 

superpowers due to a 

massive wave of gamma 

radiation that swept through 

the solar system. You will be 

treated to a three-course 

meal fit for a super-being, 

bespoke drinks (including a 

complementary radioactive 

gin on arrival), costume 

accessories, location-specific 

sound effects and lighting, a 

snap-quiz, and you may even 

take home the Orb of Power 

itself. Hosted by Jen McArthur 

(Supreme Orb-Guardian) and 

Ian Harcourt (Metahuman).

(DF*, GF*, NF*, V*, Vv*)

WHEN
Thu 4 & Fri 5 Aug, 
6.30pm-9.30pm

WHERE
L’affare,  

27 College St,  

Te Aro,  

Wellington Central

PRICE
$125

SEX & FOOD
Delight your senses with a 

decadent and risqué evening 

of burlesque and interactive 

dining. Complementary drink 

on arrival followed by four 

exquisite courses each paired 

with a scandalous strip-tease 

to match. Breathtaking 

broccoli, sexy salmon, a ‘hot 

chick’ and a cake cacophony! 

Sex & Food promises to be 

a truly delicious and unique 

evening not to be missed. 

Hosted and created by 

Hugo Grrrl. Starring The 

Everchanging Boy, Altra Violet 

& Ginger Velour. Headlined 

by burlesque legend Hannah 

Tasker Poland (AKL). Strictly R18.

(V*) 

WHEN
Fri 5 & Sat 6 Aug, 
7.30pm-9.30pm

WHERE
Foxglove Bar & Kitchen, 

33 Queens Wharf,

Wellington Central

PRICE
$155

NGĀ KAI O TE WAO  
Ō TĀNE O HIRĀNIA
An indigenous cultural 

culinary adventure set in the 

picturesque surroundings 

of Zealandia Te Māra a 

Tāne. Wellington Chef, 

Joe McLeod (Ngāi Tūhoe), 

is a tohunga (expert) in 

indigenous ingredients and 

contemporary Māori cuisine. 

He shares his passion for 

enhancing and preserving 

the indigenous culinary 

culture of Aotearoa New 

Zealand in this unique nine-

course dining experience. 

Indigenous ingredients 

are sourced locally and 

sustainably from across 

Wellington, New Zealand 

and the Chatham Islands, 

and cooked according to 

Māori culinary practices and 

techniques. Chef McLeod 

will discuss the connection of 

each dish to Zealandia, Māori 

cuisine and Wellington arts.   

A selection of local wines and 

non-alcoholic beverages will 

complement the menu.

(Cannot cater to dietary 
requirements) 

WHEN
Thu 25 Aug, 
6pm-Late

WHERE
Zealandia Te Māra a Tāne,  

31 Waiapu Rd,  

Karori,  

Wellington Suburbs

PRICE
$290

WITH A LITTLE HELP 
FROM OUR FRIENDS
Mental health is still in many 

ways a taboo subject, 

especially in the hospitality 

industry. Together with ‘help 

from our friends’, Egmont St 

Eatery are creating a space 

for dialogue around mental 

health. Enjoy five courses 

with beverage matches, 

presented by an all-star cast 

of Wellington’s best chefs 

and front of house. Come 

together over delicious food 

and drink in the historic Public 

Trust Hall and be entertained 

by speakers, musicians and 

performers at a gala dinner to 

remember. All profits from the 

event are being donated to 

Feelings for Life to normalise 

open dialogue around mental 

health in the community.                               

(Cannot cater to dietary 
requirements)

WHEN
Tue 2 Aug, 
6.30pm-Late

WHERE
Public Trust Hall,  

131-135 Lambton Qy,  

Te Aro,  

Wellington Central

PRICE
$200

V
ISA

 G
R

A
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T EV
EN
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A MEAL WITH TONY: 
TAKE YOUR HAT OFF
A nostalgic trip to Jersey, 

serving up all of your ‘The 

Sopranos’ favourites with the 

backstory to boot. Starting 

with chicken soup for the 

soul, followed by dishes such 

as gabagool, ziti, involtini, 

cannoli, and ricotta and 

pineapple pie. To finish, as the 

show did, with onion rings. 

‘The Sopranos’ and Italian 

food lovers unite.

(Cannot cater to dietary 
requirements)

WHEN
Sun 7 Aug, 
12pm-2.30pm,  5pm-7.30pm 

& 8pm-Late

WHERE
Ombra,  

199 Cuba St, Te Aro,  

Wellington Central

PRICE
$125

A SLICE OF THE OUTBACK 
WITH MARK OLIVE
Experience bush tucker 

brought to you by Australia’s 

renowned Indigenous chef 

Mark Olive. A fine-dining 

experience with a twist, we’re 

serving a slice of the outback 

in Wellington. Enjoy and learn 

about the cuisine of Australia’s 

First Nations, traditional 

Indigenous Australian 

ingredients flavoured with 

Mark’s own native herbs. 

Paired with Australia’s finest 

wines, Mark’s charisma, and 

the ambience of the Australian 

High Commissioner’s residence, 

it’s a dining experience you 

don’t want to miss. Diners will 

receive a copy of Mark Olive’s 

recipe book The Outback 

Café to take home.

(Cannot cater to dietary 
requirements)

WHEN
Wed 17-Fri 19 Aug, 
7pm-10.30pm

WHERE
Australian High 

Commissioner’s Residence, 

15 Butavas St,  

Khandallah,  

Wellington Suburbs

PRICE
$185

A CINDERELLA 
CELEBRATION

Dust off your beige suit 

and join Logan Brown and 

your colleagues for an 

1980s-inspired long lunch. 

Serving up some of the 

country’s best food and 

drinks while you make all the 

best business decisions for 

the future of Wellington and 

New Zealand.

(DF*, GF*, NF*)

Polish your tiara and put 

on your glad rags! Join the 

Royal New Zealand Ballet 

Foundation and the Royal 

New Zealand Ballet for a 

ball of an evening with a 

decadent three-course meal 

at its heart. Delve into the 

RNZB’s upcoming ballet of 

Cinderella while enjoying 

Executive chef Jiwon Do’s 

fairy tale on a plate. Start 

the evening with bubbles 

on arrival, enjoy salmon two 

ways, ViaVio stracciatella, 

coastal lamb, chocolate 

and more. Drinks available 

for purchase on the night 

and donations from ticket 

sales make ballet dreams 

come true.Take your seat 

at Hippopotamus for your 

Happy Ever After.

(Cannot cater to dietary 
requirements)

WHEN
Fri 12 Aug, 
12.30pm-5.30pm

WHERE
Logan Brown Restaurant, 

192 Cuba St, Te Aro, 

Wellington Central

PRICE
$90

WHEN
Tue 16 & Wed 17 Aug, 
6.30pm-Late

WHERE
Hippopotamus Restaurant, 

L3 90 Cable St,  

Te Aro,  

Wellington Central

PRICE
$175

80’S ALL BUSINESS 
WORK LUNCH
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AN EVENING  
WITH JEROBOAM

BEE HAPPY

An evening with Jeroboam 

is the byproduct of a 

perfect pairing between 

two Wellington hospo 

spots. Choice Bros brewers 

will be creating three 

specialty beers for this event, 

presented in Jeroboam 

bottles alongside a three-

course meal put together  

by the team at The Hudson.

(Cannot cater to dietary 
requirements)

Bee-ing home to the famous 

Beehive, what could be better 

than raising awareness of the 

local honey bee population. 

Enjoy a drink on arrival and 

a set-menu brunch created 

by Chef Adam Brack-Sinnott 

celebrating local honey and 

its by-products, including 

pollen, honeycomb and 

other ingredients that are 

just the bee’s knees. Bespoke 

beverages made with local 

honey will be available 

to purchase. Members of 

Wellington’s Beekeepers 

Association will share their 

knowledge on caring for the 

bees and how to be a part of 

their ongoing conservation. 

Finish with a walk to the 

Botanic Gardens to visit 

thriving local bee colonies.

(DF*, GF*, NF*, V*)

WHEN
Wed 3 Aug, 
6pm-9pm

WHERE
The Hudson,  

56 Victoria St,  

Wellington Central

PRICE
$70

WHEN
Sat 6 Aug, 
10.30am-2.30pm

WHERE
Huxley’s,  

34 Bowen St,  

Pipitea,  

Wellington Central

PRICE
$70

ACROSS THE AGES
Two worlds collide. The new 

and old come together across 

a seven-course degustation. 

Experience innovative dishes 

by Head Chef, Warren 

Maddox, across an evening 

that celebrates a fusion of the 

ages. Explore both traditional 

and contemporary cooking 

techniques, prepared side 

by side. Warren will lead 

you on a culinary journey 

and share his tips and tricks 

for the methods that he is 

most passionate about. 

Tickets include canapés, 

a degustation, welcome 

beverage and return 

transport to Boomrock’s 

incredible venue, perched 

along the cliff face and 

overlooking the Tasman Sea.

(DF*, GF*, NF*)

WHEN
Fri 5 & Sat 6 Aug, 
Fri 26 & Sat 27 Aug, 
5pm-10pm 

WHERE
Boomrock Lodge,  

292 Boomrock Rd,  

Ohariu Valley,  

Wellington Suburbs

PRICE
$225

ALLUVIAL GOLD
Colin and Nalini Baruch 

embarked on a journey 25 

years ago setting up an olive 

grove with the sole purpose 

of one day tasting a New 

Zealand extra virgin olive 

oil. They were confident 

Martinborough could 

produce the same quality 

olive oils as its wines. Five 

years later they were proved 

right and Lot Eight was born. 

This year marks their 21st 

birthday and it’s party time! 

Dry River Wines and Hillside 

Kitchen join Nalini and Colin 

to celebrate with a five-

course beverage-matched 

celebratory dinner to salute 

this region’s culinary and 

horticultural relationship, 

and Lot Eight’s journey  

and milestones.

(V)

WHEN
Fri 12 Aug, 
6.30pm-Late

WHERE
Hillside Kitchen,  

241 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$195
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Over the years Kaibosh has worked with 
high profile chefs for their events. Including 
Shepherd Elliot, Sean Clouston, Kelda Haines, 
Asher Boote, and Kyle Street. In 2020 the team 
brought them all together for one big event – 

‘The Return of the Greats’ a special event at the 
Public Trust Hall.

“For this year’s festival we are continuing 
with our intimate chef workshop series, 
which is an opportunity for people to 
come and learn recipes and cooking 
skills based on foods that are usually 
overlooked, neglected or unloved. It also 
gives people an opportunity to discover 
who we are and learn more about what 
we do.” Matt says.

The charities Kaibosh works with serve people 
who are disadvantaged or struggling, and 
offer extra support in addition to food. There 
are reasons behind food insecurity, and 
Kaibosh recognises that simply giving food 
without accompanying support doesn't solve 
the underlying problems. 

Matt says currently their biggest challenge is 
the hardship caused as a result of COVID 19, 
particularly with people having to self-isolate, 
along with an incredible surge in demand.  
On the flip side, everyone has looked after 
each other and their food donors are very 
responsive, as they work together to assist 
those charity partners who are currently 
providing up to three times more food parcels 
than before. 

In future Matt would like to see no need 
for Kaibosh, adding that if they could do 
themselves out of business that would be 
amazing. They’re seeing more effort and new 
initiatives around food waste minimisation and 
food insecurity across the board, and it’s great 
to be part of that momentum.

Kaibosh is run on a small staff, carried along by 
volunteers and the goodwill of the community, 
a real grassroots organisation supported by 
the people of Wellington.  

“We can’t do what we do without our 
volunteers and funders. I encourage anyone to 
get involved and help us achieve our vision of 
no one hungry and nothing wasted.”

Visa Wellington On a Plate is a proud charity 
partner of Kaibosh. For more information or to 
sign up to help visit www.kaibosh.org.nz

KAIBOSH IS A LOCAL FOOD RESCUE 
ORGANISATION,  WHICH HAS A VISION  
OF ZERO FOOD POVERTY, ZERO FOOD WASTE.
What started off as a local couple rescuing sandwiches from a single Wishbone 
store has grown to three standalone hubs across Wellington region with more than 
80 food donors, benefitting around 130 charity recipients.  Kaibosh has been a part 
of Visa Wellington On a Plate for seven years, with their popular All Taste, No Waste 
event series which has been a consistent highlight. We caught up with Kaibosh 
General Manager Matt Dagger ahead of the festival.

 FOR KAIBOSH THE END GOAL IS: 

ZER0
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ZERO WASTE TACOS  
WITH AMBER STURTZ
Create delicious, waste-free, 

vegetarian and vegan tacos 

with Amber Sturtz from Taco 

Addicts. With a loyal following 

of taco lovers in and around 

Wellington, Taco Addicts is a 

small local business focused 

on serving sustainable and 

delicious Austin-style tacos. 

Amber strives to use seasonal, 

local ingredients and values 

environmental responsibility, 

composting, and recycling.

(DF*, GF*)

WHEN
Tue 2 Aug, 
6pm-8.30pm

WHERE
Kaibosh Wellington City, 

11 Hopper St,

Mount Cook, 

Wellington Suburbs

PRICE
$75

ZERO WASTE VEGETABLES  
WITH MAX GORDY
Learn how to use up all of 

your veggies – from root to 

stalk. In this class with Max 

Gordy, you’ll get creative 

with vegetables, discovering 

recipes that use stalks and 

leaves which are often tossed 

away. Formerly head chef 

at Hillside, Max has recently 

opened Graze Wine Bar in 

Kelburn Village where he 

serves delicious, ethically 

focused bites. Max is an avid 

forager and passionate 

about zero-waste cooking, 

striving to make as little 

impact on the environment  

as possible in his work.

(Cannot cater to dietary 
requirements)

WHEN
Tue 16 Aug, 
6pm-8.30pm

WHERE
Kaibosh Wellington City,  

11 Hopper St,  

Mount Cook,  

Wellington Suburbs

PRICE
$75

ZERO WASTE LOCAL  
EATING WITH LUCY CORRY
Love to eat and want to 

waste less? Join Lucy Corry, 

author of Homecooked: 

Seasonal Eating For Every 

Day, to learn some inspiring 

and innovative ways to use 

up every last scrap of what’s 

in your pantry, fridge and 

garden. Lucy is an award-

winning Wellington-based 

writer and journalist who 

loves to cook, eat, read 

and think about food. She’s 

the Taste Editor of NZ Life 

& Leisure magazine and 

a regular contributor to 

Cuisine, Thrive, Stuff.co.nz, 

radionz.co.nz and Nadia 

Journal. She’s passionate 

about eating seasonally, 

sourcing locally and the life-

changing magic of  

using stuff up.

(Cannot cater to dietary 
requirements)

WHEN
Tue 9 Aug, 
6pm-8.30pm

WHERE
Kaibosh Wellington City,

11 Hopper St, 

Mount Cook, 

Wellington Suburbs

PRICE
$75

ZERO WASTE COMFORT COOKING 
WITH SUZETTE MCARTNEY
During this waste-free 

cooking class, you’ll learn how 

to create delicious one-pot 

meals that are good for 

you and the planet. Former 

chef and now an agent with 

NZ Sotheby’s International, 

Suzette was born in the 

Philippines. She has seen  

first-hand the impacts of 

hunger and poverty, so  

food waste is something  

truly close to  her heart. 

(Cannot cater to dietary 
requirements)

WHEN
Tue 23 Aug, 
6pm-8.30pm

WHERE
Kaibosh Kāpiti-Horowhenua, 

4d Sheffield St,

Paraparaumu,

Kāpiti

PRICE
$75

ALL TASTE NO WASTE:  
THE USER EXPERIENCE  

Support Kaibosh Food Rescue in their battle against food poverty and food waste. Join 
innovative Wellington and Kāpiti chefs for a series of hands-on workshops to create taste out of 
food that you may previously have viewed as unwanted or waste, turning it into a delicious and 
sensory experience. Dine together afterwards to share the kai and ponder how we can continue 
on our food-waste revolution. Challenge your ideas around food waste and learn from those 
that are helping lead the charge to a more sustainable food system.



VisaWOAP.com26

BREAD MAKING  
& BUBBLES
Enjoy a glass of bubbles and 

a platter while you get your 

hands dirty kneading bread! 

Learn how to make and bake 

bread as well as a sweet 

treat taught to you by chef 

and owner Tim Tracey in our 

baker’s kitchen. At the end 

of the night take home two 

loaves and one sweet treat.

(DF, NF, V, Vv)

WHEN
Every Thu in Aug, 
3.30pm-Late

WHERE
Dough Bakery,  

836 Fergusson Dr,  

Upper Hutt

PRICE
$90

BOUJEE BRUNCH
Hillside swaps its breakfast 

and dinner style for a five-

course breakfast tasting 

menu to start the day in style. 

In classic Hillside fashion, 

expect all the extra bits and 

pieces for a late morning 

tasting menu of brunch 

classics and reinventions. For 

when toast doesn’t cut it.

(DF*, GF*, NF*, V, Vv*)

WHEN
Every Fri, Sat, Sun in Aug, 
11am-2pm

WHERE
Hillside Kitchen,  

241 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$85

BONIFACIO BLVD:  
MODERN FILIPINO
Master Kong invites you to a 

seven-course degustation 

dinner featuring fun Filipino 

flavours created by Head 

Chef Rupert Palroan. Explore 

Filipino cuisine with dishes 

inspired by Rupert’s own 

family roots, using fresh, 

local ingredients. Take your 

tastebuds on a tour of 

modern ‘Mercato’ cuisine 

featuring tulingan pinipig 

crusted tuna, kansi soup, 

paksiw fish in datu puti broth, 

liempo (pork belly), kare-kare 

beef stew and taho pudding.

(Cannot cater to dietary 
requirements)

WHEN
Mon 1 Aug, 
5.30pm-Late

WHERE
Master Kong,  

33 Customhouse Qy,  

Wellington Central

PRICE
$80 meal only, $115 meal & 

beverage match

BEERVANA
Beervana is a mind-

bending, palate expanding 

beer wonderland. From 

outrageous brewery displays 

to the best culinary bites, from 

exciting live music to weird 

street performances. There’s 

something new to discover 

around every corner – and 

Sky Stadium is one big corner! 

For the beer lover, the beer 

curious and the yet to be(er) 

converted, there is no better 

place to ride the frothy wave 

than at New Zealand’s annual 

celebration of good beer, the 

breweries and the people 

who make it. 

BEWEIRDER  

BECRAFTIER  

BETOGETHER.

(DF*, GF*, NF*, V*, Vv*)

WHEN
Fri 19 & Sat 20 Aug, 
11am-4pm & 6pm-11pm

WHERE
Sky Stadium,  

105 Waterloo Qy,  

Pipitea,  

Wellington Central

PRICE
$49.50 GA
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WHEN
Fri 5 Aug, 
5pm-6.30pm, 6pm-7.30pm & 

7pm-8.30pm

WHERE
t Lounge by Dilmah,  

22-24 Willeston St,  

Wellington Central

PRICE
$90 meal & non-alc,

$120 meal & alc match

CHOCOLATIER & WINE
You’ve heard of ‘Paint and 

Wine’, this is ‘Chocolatier and 

Wine’! You’ll be challenged to 

temper your own chocolate, 

mould your own bars, choose 

your bar toppings, before 

sealing the deal by hand 

wrapping your bars to take 

home with you. While your 

chocolate bars are cooling 

down, you will learn about 

the parallels between cocoa 

beans and chocolate and 

grapes and wine, how flavour 

is in a state of flux depending 

on cocoa bean variety, 

origin, and harvest. Tickets 

include two glasses of wine, 

three custom chocolate bars 

and a chocolate and wine 

matching/tasting session.

(DF*, V*, Vv*)

WHEN
Every Thu-Sat in Aug, 
6pm-7.30pm

WHERE
Wellington  

Chocolate Factory,  

5 Eva St,  

Te Aro,  

Wellington Central

PRICE
$90

CEYLON SEAFOOD 
EXTRAVAGANZA
Explore a variety of seafood 

cooked using contemporary 

culinary practices of three 

major coastal towns in  

Sri Lanka, Negombo, Galle 

and Jaffna. Four-courses will 

be matched with tea cocktails 

or mocktails showcasing  

the varied styles of Sri Lanka,  

incorporating traditional 

flavours into modern fusion 

dishes. (DF*, GF*, NF*)

CHANGING THE  
LANGUAGE OF WINE
The language of wine; 

romantic, mysterious, enticing, 

yet often confusing. What if 

you could know exactly what 

the wine will taste like when 

you buy it? Wine-oji is on a 

mission to solve this problem 

one wine at a time. Join the 

team at Noble Rot as they 

take a wine and compare its 

“classic review” with their very 

own Wine-oji profile to show 

you just how helpful this new, 

visual language for wine is. 

Wines will be accompanied 

by cheese, charcuterie and 

Noble Rot’s famous chicken 

liver parfait. Plus, you get to 

take home your very own 

Wine-oji® Library.

(GF*, NF*)

WHEN
Sat 20 Aug, 
11.30am-1.30pm

WHERE
Noble Rot Wine Bar,  

6 Swan Ln,  

Te Aro,  

Wellington Central

PRICE
$149

CHEF K B KHU  YĀY:  
THE CHEF & THE GRANDMOTHER
After 15 years working in top 

restaurants (Sidart, Amisfield, 

Ombra, Kisa), Thai-born Chef 

Teepakorn Tatsanabanjong 

(Bomb) fondly remembers 

his grandmother’s cuisine 

through a renewed lens.  

His five-course plus snacks 

menu will serve traditional 

Thai dishes. Think tom yum 

soup, poached snapper 

and duck curry - with some 

interesting fine-dining and 

multi-cultural influences.

(Cannot cater to dietary 
requirements)

WHEN
Thu 11 Aug, 
5.30pm-7.45pm &  

8.15pm-Late

WHERE
LTD.,  

L1, 60 Dixon St, Te Aro,  

Wellington Central

PRICE
$110
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CHEF SUCCESSIONS: AT ATLAS
DES HARRIS & MARTIN 
BOSLEY AT ATLAS
Atlas welcomes the great 

Chefs Des Harris and 

Martin Bosely. Originally 

from Wellington, Chef Des 

Harris spent his formative 

years leading the kitchen 

at Logan Brown Restaurant 

under Chef Al Brown. Since 

then, Harris has achieved 

many accolades within 

the industry. With over 30 

years of experience in New 

Zealand’s restaurants, chef-

restaurateur, columnist, and 

author Martin Bosley has 

cemented his name among 

the greats. Living by the 

philosophy that we should 

eat what’s in season, what’s 

local and what’s fresh, Martin 

has been bestowed with 

every major food award  

New Zealand has to offer.

(Cannot cater to dietary 
requirements)

WHEN
Fri 26 & Sat 27 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$185 meal only

$290 meal & wine match

PARIS BUTTER  
AT ATLAS

The day he turned 16, 

Zennon Wijlens, Head Chef 

of Paris Butter, walked out of 

school and into a restaurant 

kitchen. Sixteen years on 

he has worked in some of 

Australasia’s most acclaimed 

restaurants and travelled 

to many of the World’s 50 

Best Restaurants. In 2019, 

Zennon joined the team at 

Paris Butter in Auckland’s 

Herne Bay. As Sous Chef 

(now Head Chef), he relished 

the opportunity to work 

alongside chef-owner Nick 

Honeyman, and together 

they created an innovative 

and clever menu that really 

pleases the palate.

(Cannot cater to dietary 
requirements)

WHEN
Mon 22 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$210 meal only

$315 meal & wine match

ALTA AT ATLAS
Georgia Van Prehn, Head 

Chef and Owner of Alta, 

was born in Hong Kong, 

raised in Singapore and 

spent her teenage years in 

New Zealand before she 

headed to the restaurant 

meccas of Melbourne and 

London to pursue her career 

as a chef. After returning 

home to New Zealand she 

worked at Scotch restaurant 

in Blenheim as head chef 

and after a few short years 

opened her own restaurant, 

Alta, in Auckland. Van Prehn 

was recently awarded 

the 2021/2022 Rising Talent 

award by Cuisine Magazine 

and has been labelled the 

‘one to watch’.

(Cannot cater to dietary 
requirements)

WHEN
Tue 23 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$150 meal only

$255 meal & wine match

BLACK ESTATE  
AT ATLAS

Born in the UK and raised in 

Wellington, Head Chef at 

Black Estate, Olly Le Maitre’s 

food education began at 15, 

as an apprentice at Logan 

Brown. After several years, 

he ventured to Matterhorn, 

then Whitebait, where Le 

Maitre says he “started 

finding my rhythm with food”. 

After working in luxury 

lodges in Australia and New 

Zealand he has settled at 

Black Estate winery, named 

Best Winery Restaurant at 

the 2019 Cuisine Awards, as 

their new head chef.

(Cannot cater to dietary 
requirements)

WHEN
Wed 17 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$150 meal only

$255 meal & wine match

THE GROVE AT ATLAS
Born and raised in Britain, 

Head Chef of The Grove, 

Ryan Moor exposed himself 

to a wide range of culinary 

styles. Spending over nine 

years working in Michelin-

starred restaurants across 

the UK, where he pushed his 

genuine love of food to the 

highest level. Ryan moved 

to New Zealand in 2018 and 

quickly fell in love with the 

country. He focuses on the 

finest products the country 

has to offer, to help him 

showcase a menu led by 

the local ingredients with 

flavours driven to the fullest.

(Cannot cater to dietary 
requirements) 

WHEN
Wed 24 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$185 meal only

$290 meal & wine match

MAPU AT ATLAS
Giulio Sturla was the 

chef and creator of New 

Zealand’s Restaurant of the 

Year 2015, Roots in Lyttelton, 

outside Christchurch. At 

Roots, Giulio focused on 

experimenting with local 

ingredients and delivering 

these in new and exciting 

dishes. Roots received many 

accolades, one of which, 

was being named the only 

three-hatted restaurant 

outside of Auckland and 

Giulio was named Chef of 

the Year in 2018. Fast forward 

to 2022 and Giulio has a 

new passion project, his test 

kitchen Mapu, and once 

again the locally foraged 

and sourced ingredients are 

the highlight.

(Cannot cater to dietary 
requirements)

WHEN
Fri 19 & Sat 20 Aug, 
6pm-11pm

WHERE
Atlas,  

36 Customhouse Qy, 

Wellington Central

PRICE
$210 meal only

$315 meal & wine match

All tickets include five courses plus snacks
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CROUCHING TIGER,  
YUM CHA, COCKTAILS
A fun and lively lunch to 

remember at Martinborough’s 

pan-Asian restaurant, 

Crouching Tiger, where street 

food specialties and yum 

cha style is served until you 

say stop! Packed with the 

flavours of Asia; sweet, sour, 

spicy and salty dishes will be 

on offer such as sweet and 

sour pork wontons, yakitori 

skewers, pork and prawn 

dumplings, prawn toast, 

five-spice chicken and much 

more. Bottomless lunch and a 

welcome drink (alcoholic or 

non-alcoholic) are included  

in the ticket price. 

(DF*, GF*, NF*)

WHEN
Sat 20 Aug, 
11am-12.30pm &  

1.30pm-3pm

WHERE
Crouching Tiger,  

3 Kitchener St,  

Martinborough,  

Wairarapa

PRICE
$65

DAISY’S FORAGE
Just like the famous Hillside 

Forage, only a little different. 

On Sunday before you dine at 

Daisy’s, you’ll spend 1 ½ hours 

foraging with the Daisy’s 

crew at a secret outdoor 

Wellington foraging location, 

learning about, and picking 

the food that grows wild 

around us. On your selected 

dining date, you will reunite 

with Daisy’s crew at the 

restaurant for a four-course 

family dinner style meal 

where your foraged food  

is put to good use.

(Cannot cater to dietary 
requirements)

WHEN
Mon 15-Wed 17 Aug & 
Mon 22-Wed 24 Aug, 
7pm-Late

WHERE
Daisy’s,  

328 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$99

CRAGGY RANGE COMES 
TO CUBA STREET
In times of swirling upheaval, 

an excellent meal paired with 

great wine, shared with the 

company of good friends 

can make the world feel like 

a better place. Join long-

time friend of Chef Hayden 

McMillan, Head Chef Casey 

McDonald of Craggy Range, 

as he brings his luxuriously 

comforting dining experience 

to Floriditas. Awarded 

Two Hats and Best Winery 

Restaurant at the 2021 Cuisine 

Awards, Craggy Range is true 

destination dining. Experience 

a showcase of world-leading 

growers and producers of 

Hawkes Bay with a five-

course dinner matched with 

Craggy Range wines. 

(Cannot cater to dietary 
requirements)

WHEN
Tue 9 & Wed 10 Aug, 
Sittings every 15 mins  

from 5.30pm. See 

VisaWOAP.com  

for details

WHERE
Floriditas,  

161 Cuba St,  

Te Aro,  

Wellington Central

PRICE
$250

CONGRESS IN KĀPITI
Join Chef Zach Tinsley of 

Congress, Melbourne, as 

he shares his signature 

dishes that have forged a 

cult following in the culinary 

capital of Australia. A 

Wellingtonian through and 

through, Zach will be leaning 

on the region’s conscientious 

suppliers to power the 

punch of his flavour forward, 

umami-packed menu. Across 

eight family-style dishes, 

you’ll experience a pig’s head 

sanga, deftly spiced venison 

pastrami atop cultured cream 

and silky sweet ‘n’ sour leeks 

drowned in parsnip milk. 

Reuniting with his mentor of 

10 years, Zach will be bringing 

a taste of Congress to this 

year’s Festival.

(DF*, GF*, NF*, V*, Vv*)

WHEN
Thu 25-Sat 27 Aug, 
5.30pm-7.45pm & 8pm-Late

WHERE
50-50,  

22 Maclean St,  

Paraparaumu Beach,  

Kāpiti 

PRICE
$95
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Does it look as good as it tastes? Did you 
receive great service? Was what you 
tasted interesting, new or challenging? 

Each year we eat and drink our way 

through hundreds of thousands of 

festival dishes, cocktails and burgers 

to find the best in class – those that 

represent the ultimate Visa Wellington 

On a Plate experience of quality, 

innovation, taste and true hospitality.

You can help determine who makes the 

cut at the 2022 Festival Awards. Simply 

head to VisaWOAP.com and rate the 

burgers, cocktails and dine dishes you 

try out of 10. You’ll also get the chance 

to win some delicious prizes. 

VOTE:
DINE WELLINGTON 

1-14 AUG
GARAGE PROJECT PRESENTS 
BURGER WELLINGTON 

12-31 AUG
COCKTAIL WELLINGTON 
PRESENTED BY TOMMY’S 

1-31 AUG
Have your say and help choose the 

winner by rating your experience.  

Visit VisaWOAP.com to rate and win!

RATE  
& WWIN
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DINE LIKE A ROYAL
Bellamys, the official 

restaurant of Parliament, had 

the honour of hosting Queen 

Elizabeth II and the Duke of 

Edinburgh for a State Dinner, 

on their Royal Visit to Aotearoa 

in 1977. Forty-five years later, 

Bellamys by Logan Brown, 

Parliament’s Historians, and 

Te Mata Estate bring you a 

recreation of that experience. 

Head Chef Joshua Ross and 

Sous Chef Antoine Collet 

create a modern twist on 

the 1977 menu, with wine 

pairings from historic and 

highly acclaimed Te Mata 

Estate. Enjoy an evening tour 

of Parliament, followed by a 

“State Dinner” with Te Mata 

wines fit for the Queen. 

(DF*, GF*, NF*)

WHEN
Thu 4 & Fri 5 Aug, 
6pm-10.15pm

WHERE
Bellamys by Logan Brown, 

The Beehive,  

Pipitea,  

Wellington Central

PRICE
$160

DRAGON OF DESTINY

DU BLEU AU VERT

ESTHER’S SAUERKRAUT 
MASTERCLASS

Returning for the fifth and 

most fateful time, Dragons 

Restaurant collaborates with 

Garage Project to bring you 

a multi-course, multi-beer, 

yum cha experience. Let 

kismet take you on a flavour 

journey of fortune through 

China, complemented by an 

exotic and thirst-quenching 

selection of new and classic 

Garage Project beers. 

Tempt fate and tempt your 

tastebuds, the Dragon of 

Destiny awaits.

(Cannot cater to dietary 
requirements)

Traditional French cuisine is 

heavy on meat and light on 

plants. Le Cordon Bleu have 

challenged their chefs to 

change their thinking and 

apply traditional French 

techniques to the beautiful 

plant-based ingredients 

available here in Aotearoa, 

New Zealand. They’ve 

developed an exciting 

vegetarian menu, created 

in collaboration with one of 

their plant-based alumni. 

Look forward to a five-

course degustation matched 

with a selection of organic 

wines chosen by Le Cordon 

Bleu’s wine director.

(V)

Esther has perfected the art of 

fermentation, supplying many 

of Wellington’s best cafes and 

restaurants with top quality 

sauerkraut and fermented 

condiments. In this fun, 

engaging and hands-on class, 

learn how to flavour and 

enhance sauerkraut recipes 

for a winning batch every 

time, troubleshoot common 

mistakes and learn good skills 

to take your fermentation 

to the next level! All levels of 

experience are welcome, 

as you are guided through 

the whole fermentation 

process from start to finish. 

Take home your own jars of 

delicious ferments, alongside 

the confidence and skills to 

create delicious fermented 

sauerkraut at home.

(DF, GF, NF, V, Vv)

WHEN
Fri 26 Aug, 
5.45pm-7.45pm &  

8.45pm-10.45pm

WHERE
Dragons Chinese 

Restaurant,  

25 Tory St,  

Te Aro,  

Wellington Central

PRICE
$95

WHEN
Fri 26 & Sat 27 Aug, 
6pm-10pm

WHERE
Le Cordon Bleu,  

52 Cuba St,  

Te Aro,  

Wellington Central

PRICE
$150

WHEN
Tue 16 & Wed 17 Aug, 
6pm-8.30pm

WHERE
Miramar & Mapuia 

Community Centre,  

27 Chelsea St,  

Miramar,  

Wellington Suburbs

PRICE
$80
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EVERYTHING STUFFED
All things stuffed and all 

things Turkish! Join Kisa and 

explore the breadth of Turkish 

cuisine, serving up a six-

course menu with items such 

as mantis, dolmas, gozlemes, 

boreks and stuffed eggplants. 

Afiyet Olsun - eat up, enjoy 

your meal!

(Cannot cater to dietary 
requirements)

WHEN
Tue 9 Aug, 
5.30pm-7.45pm &  

8.15pm-Late

WHERE
Kisa,  

195 Cuba St,  

Te Aro,  

Wellington Central

PRICE
$110

FEED YOUR SENSES

FONDUE & FUNK

FOOD + DRINK+ ART

Cheese isn’t just a story of 

taste but involves all the 

senses. We look, eat, smell, 

touch, and even more 

surprisingly, listen to it. How 

can we awaken all our 

senses to truly appreciate 

the subtleties of a cheese? 

Le Marché Francais will help 

you discover the influence 

of all the senses on how 

you understand and taste 

cheese. Be guided and use 

each of the senses to taste 

ten cheeses from Europe and 

New Zealand in this friendly, 

interactive, fun, and playful 

workshop. Each guest will 

take home a cheese platter to 

enjoy with their loved ones.

(GF*, NF*)

Funk music and fondue, a 

1970s marriage in heaven. 

Grab your keys and join 

the dinner party with three 

funkalicious fondue courses 

matched with craft beer and 

cocktails. Think ferments, 

sours, Bretts and everything 

funky. Stinky cheese fondue 

and crudites to start, followed 

by Japanese curry fondue 

with chicken and eggplant 

katsu, finishing with Fix & Fogg 

peanut butter and Wellington 

Chocolate Factory chocolate 

fondue served with pretzels 

and tidbits. All this with a 

funk music DJ spinning the 

classics. Recommended for 

groups of four or more, share 

an authentic 1970s fondue pot 

with your crew.

(GF*,V*)

For one night only, come 

and experience a feast for 

your senses at Pātaka Art 

+ Museum. Combine some 

of New Zealand’s foremost 

indigenous contemporary 

art with the very best local 

culinary offerings. Porirua’s 

most creative chefs will 

delight you with their wide 

range of bite-sized dishes 

accompanied by craft 

beer, specialty vodka and 

locally brewed kombucha. 

Featuring craft beer from 

Abandoned Brewery and 

The Beer Engine, Polish vodka 

from Topor Bistro, and Little 

City Kombucha. Food from 

local legends Get Fixed Cafe, 

Topor Bistro, t bay cafe, The 

Little Keto Bakery, Kumara 

Pie, and Yum Jar.

(Cannot cater to dietary 
requirements)

WHEN
Mon 15-Fri 19 Aug, 
4.30pm-6pm

WHERE
Le Marché Francais,  

262 Thorndon Qy,  

Pipitea,  

Wellington Central

PRICE
$119

WHEN
Wed 3 Aug, 
7.30pm-11.30pm

WHERE
Little Beer Quarter,  

6 Edward St,  

Te Aro,  

Wellington Central

PRICE
$80

WHEN
Thu 11 Aug, 
6pm-7.30pm & 

8pm-9.30pm

WHERE
Pātaka Art + Museum,  

17 Parumoana St,  

Porirua

PRICE
$50
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FRY FEST
Bringing you a festival party 

to remember, Rosie’s Red 

Hot Cantina and Taco Joint 

presents Fry Fest, a tribute 

to the humble potato fry! DJ 

Muzz will be spinning hip 

hop and rock tunes from 

the traditional homes of the 

fry - USA, France and Ireland 

while an all you can eat spud 

extravaganza is served. 

Shoestring, crinkle, steak, 

waffle, curly, pom pom, Anna 

and roast spuds will all be up 

for grabs while you find your 

favourite saucing station to 

make your potato dreams 

come true. Tickets include a 

drink on arrival.

(DF*, GF*, V*)

WHEN
Wed 3 Aug, 
5.30pm-6.30pm &  

7.15pm-8.15pm

WHERE
Rosie’s Red-Hot Cantina,  

6 Queens Wharf,  

Wellington Central

PRICE
$35

FROM THE WILD  
FOR THE WILD
Every year ‘introduced’ wild 

animals are culled to help 

protect precious native 

flora and fauna and create 

ecosystems that enable our 

native birds to thrive in our 

national parks. With Wild is 

honouring and respecting 

these free-roaming animals 

by acknowledging them as a 

valuable food resource. 

Hosted by With Wild co-

founders alongside Chefs 

Tom Hishon (Kingi, Orphans 

Kitchen, Daily Bread) and 

Dariush Lolaiy (Cazador), enjoy 

the unique flavours and tastes 

that is Fiordland Wapiti. Each 

course is matched with artisan 

Aotearoa craft beer, cider, or 

wine. A percentage of every 

ticket will be donated to the 

Fiordland Wapiti Foundation.

(Cannot cater to dietary 
requirements)

WHEN
Fri 26 Aug, 
12pm-2.30pm &  

6.30pm-11.30pm

WHERE
Te Papa, 

55 Cable St, Te Aro, 

Wellington Central

PRICE
$120 three-course lunch, 

$180 four-course dinner

FORAGED WITH VICKY HA: 
DUMPLINGS 101
Join Vicky Ha of House of 

Dumplings fame, in a three-

course dumpling making 

workshop. Vicky believes we 

are blessed in Aotearoa with 

the bush and ocean as our 

supermarkets, where we can 

forage and gather ingredients 

for memorable meals. You’ll 

learn to make three different 

dumplings from scratch -  two 

savoury, one sweet - using wild 

food and gathered ingredients 

sourced by Vicky as she shares 

her dumpling techniques and 

recipes using foraged items 

from around Te Whanganui-a-

Tara. A complementary custom-

blend alcoholic beverage will 

be served during the event.

(DF*, NF)

WHEN
Sat 13 Aug, 
11am-3pm

WHERE
House of Dumplings,  

117 Taranaki St,  Te Aro,  

Wellington Central

PRICE
$110
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FESTIVAL EVENTS CALENDAR
MON 1 AUG
 DINE WELLINGTON AND  COCKTAIL  
 WELLINGTON PRESENTED BY TOMMY’S STARTS      

PAGE

 10 | Beer Quarter & Co
 26 | Bonifacio Blvd: Modern Filipino
 12 | Folk & Food Festival
 15 | Next Gen Cook Off
 15 | NYC Dogs in the Windy City
 51 | “World-Famous-In-Wellington” Cheese Scone Class

TUE 2 AUG
    
PAGE
 25 | All Taste No Waste - The User Experience  
  | - Zero Waste Tacos with Amber Sturtz
 10 | Around the World
 10 | Beer Quarter & Co
 12 | Folk & Food Festival
 39 | Hillside Forage
 12 | Italiani D’Argentina
 15 | NYC Dogs in the Windy City
 16 | The Ale & Gravy Tavern
 49 | The Wines They Are A Changing
 17 | Twiss House
 18 | Wellington Food Stories Speaker Series
 21 | With a Little Help From Our Friends
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WED 3 AUG
    
PAGE
 23 | An Evening with Jeroboam
 10 | Around the World
 10 | Beer Quarter & Co
 12 | Folk & Food Festival
 32 | Fondue & Funk
 33 | Fry Fest
 38 | Grazing in the Forest
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 40 | Less Than Zero: A Zero Waste Dining Experience
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 15 | NYC Dogs in the Windy City
 16 | The Ale & Gravy Tavern
 17 | Twiss House
 51 | “World-Famous-In-Wellington” Cheese Scone Class

THU 4 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Bread Making & Bubbles
 27 | Chocolatier & Wine
 31 | Dine Like A Royal
 12 | Folk & Food Festival
 38 | Grazing in the Forest
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies

 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 16 | The Ale & Gravy Tavern
 21 | The Orb of Power
 17 | Tory-Yaki: 21 years on Tory
 17 | Twiss House
 17 | Winter Wonderland Gin Bar
 51 | “World-Famous-In-Wellington” Cheese Scone Class

FRI 5 AUG
    
PAGE
 23 | Across the Ages
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 27 | Ceylon Seafood Extravaganza
 27 | Chocolatier & Wine
 31 | Dine Like A Royal
 12 | Folk & Food Festival
 38 | Game On
 38 | Grazing in the Forest
 38 | High Tea, Rewind
 12 | Italiani D’Argentina
 40 | Kakhwi-io
 13 | Kosher & Spice
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 42 | Offal Club: The Banquet
 42 | Pie Day Friday
 21 | Sex & Food
 16 | The Ale & Gravy Tavern
 21 | The Orb of Power
 17 | Twiss House
 17 | Winter Wonderland Gin Bar

SAT 6 AUG
    
PAGE
 23 | Across the Ages
 10 | Around the World
 23 | Bee Happy
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 27 | Chocolatier & Wine
 12 | Folk & Food Festival
 38 | High Tea, Rewind
 39 | It’ll Be Sweet Kid’s Gelato Making Class
 12 | Italiani D’Argentina
 40 | Junk Food Japan
 13 | Kosher & Spice
 41 | Long Lunch with Tora Collective
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 41 | Made in Syria
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 42 | Offal Club: The Banquet
 15 | Palisa Anderson of Boon Cafe: Boon-tiful Larder
 43 | Salsa Magic, Sparkling & Tapas
 21 | Sex & Food
 16 | The Ale & Gravy Tavern
 17 | Twiss House
 50 | Wagyu & Wine
 17 | Winter Wonderland Gin Bar

SUN 7 AUG
    
PAGE
 9 | A Bar of Chocolate: The Unwrappening Part II
 22 | A Meal with Tony: Take Your Hat Off
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 12 | Folk & Food Festival
 38 | High Tea, Rewind
 39 | Humptea Dumptea
 13 | Kosher & Spice
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 15 | Palisa Anderson of Boon Cafe: Boon-tiful Larder
 16 | The Ale & Gravy Tavern
 17 | Twiss House
 50 | Waterfront Crawl

MON 8 AUG
    
PAGE
 9 | A Bar of Chocolate: The Unwrappening Part II
 10 | Beer Quarter & Co
 12 | Folk & Food Festival
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | Next Gen Cook Off
 15 | NYC Dogs in the Windy City
 48 | The Good Ship Salty
 48 | The Great Parisian Steak Night
 51 | “World-Famous-In-Wellington” Cheese Scone Class

TUE 9 AUG
    
PAGE
 25 | All Taste No Waste - The User Experience  
  | - Zero Waste Local Eating with Lucy Corry
 10 | Around the World
 10 | Beer Quarter & Co
 29 | Craggy Range comes to Cuba Street
 32 | Everything Stuffed
 12 | Folk & Food Festival
 38 | Get Him To The Greek!
 39 | Hillside Forage
 12 | Italiani D’Argentina
 40 | Journey with Bibim
 13 | La Vita è Bella
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 16 | Plant Power by Bangs
 48 | The Good Ship Salty
 18 | Wellington Food Stories Speaker Series
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WED 10 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 29 | Craggy Range comes to Cuba Street
 12 | Folk & Food Festival
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | La Vita è Bella
 40 | Less Than Zero: A Zero Waste Dining Experience
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
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 15 | NYC Dogs in the Windy City
 16 | Plant Power by Bangs
 48 | The Good Ship Salty
 51 | “World-Famous-In-Wellington” Cheese Scone Class

THU 11 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Bread Making & Bubbles
 27 | Chef ka

˙
b khun

˙
 yāy: The Chef & The Grandmother

 27 | Chocolatier & Wine
 12 | Folk & Food Festival
 32 | Food + Drink + Art
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | La Vita è Bella
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 46 | Shuck, Pour, Repeat
 48 | The Good Ship Salty
 17 | Winter Wonderland Gin Bar
 51 | “World-Famous-In-Wellington” Cheese Scone Class

FRI 12 AUG
 GARAGE PROJECT PRESENTS  
 BURGER WELLINGTON STARTS    

    
PAGE
 22 | 80’s All Business Work Lunch
 10 | A Ripple Through Time
 23 | Alluvial Gold
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 27 | Chocolatier & Wine
 12 | Folk & Food Festival
 38 | High Tea, Rewind
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 16 | Saigon Street Eatery
 46 | Shuck, Pour, Repeat
 17 | Winter Wonderland Gin Bar

SAT 13 AUG  

PAGE

 10 | Around the World
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 27 | Chocolatier & Wine
 12 | Folk & Food Festival
 33 | Foraged with Vicky Ha: Dumplings 101
 38 | High Tea, Rewind
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | Lost In Space: Hong Kong to Xi’an
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 41 | Made in Syria

 41 | Mid-Winter Mask-erade Ball
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 16 | Saigon Street Eatery
 43 | Salsa Magic, Sparkling & Tapas
 46 | Scale to Tail
 46 | Shuck, Pour, Repeat
 50 | VIVITA Burgerstop
 17 | Winter Wonderland Gin Bar

SUN 14 AUG
 DINE WELLINGTON ENDS      

PAGE

 10 | Beer Quarter & Co
 26 | Boujee Brunch
 12 | Folk & Food Festival
 38 | High Tea, Rewind
 12 | Hutt City Burger Village
 13 | Kosher & Spice
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | NYC Dogs in the Windy City
 42 | PORNO presents: In the Mood for Love
 16 | Saigon Street Eatery
 46 | Scale to Tail
 50 | VIVITA Burgerstop
 51 | Welly X Bar Magda

MON 15 AUG
    
PAGE
 10 | Beer Quarter & Co
 29 | Daisy’s Forage
 32 | Feed Your Senses
 14 | Mise En Place: Everything in Place by Billie Culy
 15 | Next Gen Cook Off
 16 | Saigon Street Eatery
 51 | “World-Famous-In-Wellington” Cheese Scone Class

TUE 16 AUG
    
PAGE
 22 | A Cinderella Celebration
 25 | All Taste No Waste - The User Experience  
  | - Zero Waste Vegetables with Max Gordy
 10 | Around the World
 10 | Beer Quarter & Co
 29 | Daisy’s Forage
 31 | Esther’s Sauerkraut Masterclass
 32 | Feed Your Senses
 39 | Hillside Forage
 12 | Italiani D’Argentina
 14 | Mise En Place: Everything in Place by Billie Culy
 16 | Saigon Street Eatery
 18 | Wellington Food Stories Speaker Series
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WED 17 AUG
    
PAGE
 22 | A Cinderella Celebration
 9 | A Lady Butcher is Back
 22 | A Slice of the Outback with Mark Olive
 10 | Around the World
 10 | Beer Quarter & Co
 28 | Chef Successions: Black Estate at Atlas
 29 | Daisy’s Forage
 31 | Esther’s Sauerkraut Masterclass

 32 | Feed Your Senses
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 16 | Saigon Street Eatery
 51 | “World-Famous-In-Wellington” Cheese Scone Class

THU 18 AUG
    
PAGE
 22 | A Slice of the Outback with Mark Olive
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Bread Making & Bubbles
 27 | Chocolatier & Wine
 32 | Feed Your Senses
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | La Vega Loca 2.0
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 16 | Saigon Street Eatery
 17 | Winter Wonderland Gin Bar
 51 | “World-Famous-In-Wellington” Cheese Scone Class

BOOK TICKETS, 
F IND FESTIVAL 
EVENTS AND 
DISHES IN YOUR 
AREA,  F ILTER 
BY DIETARY 
PREFERENCE,  
ADD A RATING, 
CREATE WISH 
L ISTS AND  
MORE AT. . . 
VISAWOAP.COM
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FRI 19 AUG
    
PAGE
 22 | A Slice of the Outback with Mark Olive
 10 | Around the World

 26 BEERVANA
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 28 | Chef Successions: Mapu at Atlas
 27 | Chocolatier & Wine
 32 | Feed Your Senses
 12 | Frank’s Franks
 38 | High Tea, Rewind
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | La Vega Loca 2.0
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 16 | Rum Tiki Night with Hog Roast
 16 | Saigon Street Eatery
 46 | So You Think You Can Poach?
 46 | Sodas, Simas & Scobys
 17 | Winter Wonderland Gin Bar

SAT 20 AUG
    
PAGE
 10 | Around the World

 26 BEERVANA
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 27 | Changing The Language Of Wine
 28 | Chef Successions: Mapu at Atlas
 27 | Chocolatier & Wine
 29 | Crouching Tiger, Yum Cha, Cocktails
 38 | High Tea, Rewind
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 13 | La Vega Loca 2.0
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 41 | Made in Syria
 14 | Milk & Cookies
 14 | Mise En Place: Everything in Place by Billie Culy
 42 | Peek Into India
 16 | Saigon Street Eatery
 43 | Salsa Magic, Sparkling & Tapas
 46 | Sodas, Simas & Scobys
 50 | VIVITA Burgerstop
 17 | Winter Wonderland Gin Bar

SUN 21 AUG
    
PAGE
 10 | All About Bicycles: The Basics with Beers
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 38 | High Tea, Rewind
 13 | Kosher & Spice
 13 | La Vega Loca 2.0
 14 | Mise En Place: Everything in Place by Billie Culy
 16 | Saigon Street Eatery
 46 | Sodas, Simas & Scobys
 50 | VIVITA Burgerstop

MON 22 AUG
    
PAGE
 10 | Beer Quarter & Co
 28 | Chef Successions: Paris Butter at Atlas
 29 | Daisy’s Forage
 15 | Next Gen Cook Off
 16 | Saigon Street Eatery
 51 | “World-Famous-In-Wellington” Cheese Scone Class

TUE 23 AUG
    
PAGE
 25 | All Taste No Waste - The User Experience 
  | - Zero Waste Comfort Cooking with Suzette McArtney
 10 | Around the World
 10 | Beer Quarter & Co
 28 | Chef Successions: Alta at Atlas
 29 | Daisy’s Forage
 39 | Hillside Forage
 12 | Italiani D’Argentina
 16 | Saigon Street Eatery
 48 | The Greatness Of Grenache
 18 | Wellington Food Stories Speaker Series
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WED 24 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 28 | Chef Successions: The Grove at Atlas
 29 | Daisy’s Forage
 39 | Hillside Forage
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 16 | Saigon Street Eatery
 47 | The Four Seasons of Fragrance & Flavour
 51 | “World-Famous-In-Wellington” Cheese Scone Class

THU 25 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Bread Making & Bubbles
 27 | Chocolatier & Wine
 29 | Congress in Kāpiti
 39 | Hillside Forage
 20 | In Time & Place
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 21 | Ngā Kai o Te Wao ō Tāne o Hirānia
 16 | Saigon Street Eatery
 47 | The Four Seasons of Fragrance & Flavour
 17 | Winter Wonderland Gin Bar
 51 | “World-Famous-In-Wellington” Cheese Scone Class

FESTIVAL EVENTS CALENDAR

TASTE THE STORIES  
OF  OUR REGION WITH  
THE FESTIVAL DISH
HEAD TO VISAWOAP.COM 
FOR ALL  THINGS DINE 
WELLINGTON
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FRI 26 AUG
    
PAGE
 23 | Across the Ages
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 28 | Chef Successions: Des Harris & Martin Bosley at Atlas
 27 | Chocolatier & Wine
 29 | Congress in Kāpiti
 31 | Dragon of Destiny
 31 | Du Bleu Au Vert
 33 | From the Wild, For the Wild
 38 | High Tea, Rewind
 20 | In Time & Place
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 16 | Saigon Street Eatery
 46 | Sodas, Simas & Scobys
 47 | The Four Seasons of Fragrance & Flavour
 17 | Winter Wonderland Gin Bar

SAT 27 AUG
    
PAGE
 23 | Across the Ages
 10 | Around the World
 10 | Beer Quarter & Co
 26 | Boujee Brunch

 28 | Chef Successions: Des Harris & Martin Bosley at Atlas
 27 | Chocolatier & Wine
 29 | Congress in Kāpiti
 31 | Du Bleu Au Vert
 38 | High Tea, Rewind
 39 | Hot Wings Challenge
 20 | In Time & Place
 12 | Italiani D’Argentina
 13 | Kosher & Spice
 14 | LOVEBeer: Yet Another Wellington Beer Bar
 14 | Milk & Cookies
 43 | Puddin’ on the Ritz
 16 | Saigon Street Eatery
 46 | Sodas, Simas & Scobys
 50 | Three Martini Lunch
 17 | Winter Wonderland Gin Bar

SUN 28 AUG
    
PAGE
 10 | All About Bicycles: The Basics with Beers
 20 | Beast of a Feast
 10 | Beer Quarter & Co
 26 | Boujee Brunch
 38 | High Tea, Rewind
 13 | Kosher & Spice
 41 | Marlborough Winemakers Long Lunch
 43 | Puddin’ on the Ritz
 16 | Saigon Street Eatery
 46 | Sodas, Simas & Scobys
 47 | Stretch & Taste
 49 | The Untamed Feast

MON 29 AUG
    
PAGE
 10 | Beer Quarter & Co
 15 | Next Gen Cook Off
 16 | Saigon Street Eatery
 51 | “World-Famous-In-Wellington” Cheese Scone Class

TUE 30 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 12 | Italiani D’Argentina
 16 | Saigon Street Eatery
 48 | The Progressive Herbivore
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WED 31 AUG
    
PAGE
 10 | Around the World
 10 | Beer Quarter & Co
 12 | Italiani D’Argentina
 16 | Saigon Street Eatery
 48 | The Progressive Herbivore
 51 | “World-Famous-In-Wellington” Cheese Scone Class

WHAT’S FRESH

PROUDLY PRESENTED BY
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GAME ON
Experience a mid-winter 

game degustation dinner, 

fireside in the private room 

at Martinborough Hotel. The 

best locally-sourced wild 

foods from land and sea 

including venison, rabbit, 

and pheasant (to name but 

a few) will be turned into a 

mouth-watering dinner by the 

team of chefs at Union Square 

Bistro. This five-course feast 

will be matched with the best 

of local Martinborough wines.

(GF*, NF*)

WHEN
Fri 5 Aug, 
7.30pm-10.30pm

WHERE
Union Square,  

10 Memorial Sq, 

Martinborough,  

Wairarapa

PRICE
$179

GET HIM TO THE GREEK!
Russell Brand got there and so 

will you! Noble Rot is shaking 

at the Peloponnese with 

excitement about this event 

and proud to be teaming up 

with Kieran Clarkin, owner 

of Cellar Days and importer 

of fine Greek wines. From 

the mountainous north of 

mainland Greece to the many 

islands, the country has a vast 

amount of exciting wine to 

try. Kieran will be showcasing 

varieties that you have 

probably never heard of, let 

alone be able to pronounce.  

Strap yourself in and prepare 

for a Greek holiday right 

here in Wellington with this 

five-course tasting menu with 

matched wines.

(NF*)

WHEN
Tue 9 Aug, 
6.30pm-10.30pm

WHERE
Noble Rot Wine Bar,  

6 Swan Ln,  

Te Aro,  

Wellington Central

PRICE
$225

GRAZING IN THE FOREST
How we eat and what we eat 

is changing. Join Graze Wine 

Bar and Plabita Florence 

of award-winning Forest 

in Auckland for a nostalgic 

vegetarian feast that reflects 

these important changes and 

champions the slow food 

movement: low waste, using 

wild and local ingredients, 

and sustainability. Using new 

and unusual ingredients is 

an important part of moving 

forward in the New Zealand 

food story. Chef Gordy and 

Chef Florence take that 

produce and present it in a 

nostalgic beverage-matched 

five-course menu, from  

root to petal.  

(DF*, GF*, NF*, V, Vv*)

WHEN
Wed 3-Fri 5 Aug, 
6pm-Late

WHERE
Graze Wine Bar,  

95 Upland Rd,  

Kelburn,  

Wellington Suburbs

PRICE
$200

HIGH TEA, REWIND
Take a trip back to childhood, 

unlock memories and 

rediscover classic Kiwi 

culinary favourites. With a 

special twist to The Lobby 

Lounge’s renowned high tea 

offering, indulge in cultural 

Kiwi delicacies reinterpreted 

and redefined for the modern 

palate including chips and 

dip, prawn cocktails and 

sausage rolls. Tickets include 

a nostalgic cocktail on arrival.

(V*)

WHEN
Every Fri-Sun in Aug,
11.30am-2.30pm

WHERE
The Lobby Lounge at Hotel 

Intercontinental,  

2 Grey St,  

Wellington Central

PRICE
$69
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HUMPTEA DUMPTEA
Meet Humptea-Dumptea 

over a cup of tea and a 

high tea experience perfect 

for the whole family. Enjoy 

a selection of sweet and 

savoury delights inspired by 

the flavours of Sri Lanka and 

paired with some of the finest 

single-origin Dilmah tea. A tea 

sommelier will take you on a 

fun interactive journey on the 

history and health benefits of 

tea. Suited to kids 8-12 years, 

accompanied by an adult. 

(DF*, GF*, NF*, V*, Vv*)

WHEN
Sun 7 Aug, 
1.30pm-3.30pm & 

4.30pm-6.30pm

WHERE
t Lounge by Dilmah,  

22-24 Willeston St,  

Wellington Central

PRICE
$99 child + adult

$59 extra adult

$39 extra child

Join the Hillside crew for the 

famous Hillside Forage. On 

the Sunday before you dine 

at Hillside, spend one and 

a half hours foraging with 

the Hillside crew at a secret 

outdoor Wellington foraging 

location learning about, and 

picking the food that grows 

wild around us. On your 

selected dining date, reunite 

with the Hillside crew at the 

restaurant for a four-course 

dinner where foraged food is 

put to delicious use.

(V, Vv*)

WHEN
Tue 2-Thu 4 Aug, 
Tue 9-Thu 11 Aug, 
Tue 16-Thu 18 Aug, &  
Tue 23-Thu 25 Aug, 
6pm-Late

WHERE
Hillside Kitchen,  

241 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$120

HILLSIDE FORAGE

HOT WINGS CHALLENGE
Ramp up the Scoville level 

in 2022! Under the keen eye 

of spectators, judges, and 

friends from Wellington Free 

Ambulance, competitors 

make their way through ten 

levels of the hottest chicken 

wings, starting at ‘bloody 

hot’ and ending in ‘total 

molecular annihilation’. Chef 

Ollie Edwards contributes 

with a sauce made from 

house-grown Waikanae 

chillies while competitors 

vie for a grand prize of 

free chicken wings every 

week for an entire year. 

Tickets include a drink on 

arrival, a token for another 

house beverage along with 

canapés throughout the 

night. All proceeds will be 

donated to the Wellington 

Free Ambulance.

(Cannot cater to dietary 
requirements)

WHEN
Sat 27 Aug, 
6pm-9pm

WHERE
The Green Man Pub,  

25 Victoria St,  

Wellington Central

PRICE
$35 spectator,  

$55 contestant

IT’LL BE SWEET: KID’S 
GELATO MAKING CLASS
Every kid dreams of making 

their own gelato. Go behind 

the scenes at Carrello del 

Gelato and learn how to 

make authentic gelato and 

sorbetto. Ticket price covers 

one child and accompanying 

adult (each child must be 

accompanied by an adult), 

 plus a tub to take home. 

Hopefully, they’ll share.

(GF, NF, V)

WHEN
Sat 6 Aug, 
10am-11am, 11.15am-12.15pm, 

12.45pm-1.45pm, 2pm-3pm, 

3.15pm-4.15pm &  

4.30pm-5.30pm

WHERE
Carrello del Gelato,  

Unit T&U,  

177 Rongotai Rd,  

Rongotai,  

Wellington Suburbs

PRICE
$60
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JOURNEY WITH BIBIM

JUNK FOOD JAPAN 

KAKHWI- IO

LESS THAN ZERO:  
A ZERO WASTE DINING EXPERIENCE

Bibim 비빔 means ‘to mix’ 

and this Bibim event by Chef 

Hoon brings a five-course 

meal to introduce diners to 

traditional Korean cuisine 

whilst celebrating seasonal 

New Zealand ingredients. 

Experience the flavours 

and food culture of both 

countries. Crafted cocktails to 

complement the dishes will be 

available to purchase on the 

evening. And yes, it wouldn’t 

be a Bibim event without 

bibimbap!

(Cannot cater to dietary 
requirements)

Experience the tastes of 

Tokyo as the team dish up the 

best Japanese street food 

on offer. Enjoy Japadogs, 

Yakitori, Mochi and an array 

of other Japanese treats. 

Modern twists on Japanese 

classics and surprising new 

flavours are all on the menu.  

Guests will also take home 

their own piece of Japan with 

a goodie bag from our sister 

company Orient.         

(Cannot cater to dietary 
requirements)

In lockdown 2020, resident 

Chef Jonny Taggart decided 

to explore his ancestral 

history. Adopted at birth, 

Jonny’s search uncovered 

he is 1/4 Native Canadian 

(Inuit). Jonny’s interest led him 

to naturally interact with his 

culture through food. Join 

Jonny as he tells his story, 

exploring his newly found 

ancestry via an eight-course 

menu featuring wild meats, 

fry bread, oysters, stew and 

beans. A unique evening of 

First Nations cuisine.

(Cannot cater to dietary 
requirements)

A zero-waste feast that’s 

created using 100% rescued 

food from Wellington artisan 

and producers. Beach 

Babylon, in collaboration 

with Kaibosh, invite you to a 

three-course, Matahiwi wine 

and ParrotDog beer matched 

dining experience inspired 

by the roots to shoots food 

movement and championing 

the ten most wasted food 

items in New Zealand. You’ll 

learn about the big issue of 

food waste and how you can 

minimise it from a Kaibosh 

expert, and enjoy some 

great food and drink along 

the way. A portion of the 

proceeds will be donated to 

Kaibosh Food Rescue.

(DF*, GF*, NF*, V*)

WHEN
Sat 6 Aug, 
12pm-2pm &  

12.30pm-2.30pm

WHERE
Dragonfly,  

70 Courtenay Pl,  

Te Aro,  

Wellington Central

PRICE
$65

WHEN
Fri 5 Aug, 
6pm-Late

WHERE
LTD.,  

L1 60 Dixon St,  

Te Aro,  

Wellington Central

PRICE
$150

WHEN
Wed 3 & Wed 10 Aug, 
7.30pm-10pm

WHERE
Beach Babylon,  

232 Oriental Pde,  

Oriental Bay,  

Wellington Suburbs

PRICE
$85

WHEN
Tue 9 Aug, 
5pm-7.30pm &  

8pm-10.30pm

WHERE
Havana Bar,  

32a/34 Wigan St,  

Te Aro,  

Wellington Central

PRICE
$150
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MID-WINTER  
MASK-ERADE BALL
Be enchanted and rejoice in 

an evening of music, dance, 

fine wine, fabulous food, 

and gratuitous socialising 

to celebrate a bygone era 

where we gathered and wore 

masks of a different kind. 

Enjoy a drink on arrival and 

bottomless canapés such 

as black truffle and porcini 

arancini, scallop mornay with 

brioche gratin, spanner crab 

and king prawn dumplings 

throughout the evening. Don 

your best mask for this black-

tie event where masks are 

mandatory (unless you have 

an exemption pass from the 

party planner!).

(DF, GF, NF, V, Vv)

WHEN
Sat 13 Aug, 
6pm-Late

WHERE
Shed 5 Restaurant & Bar, 

Queens Wharf,  

Wellington Central

PRICE
$110

MARLBOROUGH 
WINEMAKERS LONG LUNCH
The Winemakers Long Lunch 

is back and Noble Rot is 

changing it up for 2022. The 

team have invited the pick 

of the vintage from New 

Zealand’s wine engine room, 

Marlborough. Prepare yourself 

for a big afternoon of fine 

food, tall tales and wines that 

speak of people and place. 

The Marlborough bunch are 

raiding the winery cellars 

to bring an array of special 

bottles to share with you. The 

seasonal three-course family-

style lunch will be expertly 

catered by the Noble kitchen 

crew so wear your loose 

trousers and settle in until the 

sun starts to go down.

(Cannot cater to dietary 
requirements)

WHEN
Sun 28 Aug, 
12.30pm-4.30pm

WHERE
Noble Rot Wine Bar,  

6 Swan Ln,  

Te Aro,  

Wellington Central

PRICE
$195

MADE IN SYRIA
Buckle in for a trip to Syria 

as the team put on an all 

you can eat buffet with the 

most iconic dishes from the 

country all while enjoying the 

live music from local bands. 

With over 20 dishes to sample, 

including unique sweets from 

the region, you’re sure to be 

in for a ride to remember. 

Alcoholic beverages will be 

available to purchase during 

the event.

(DF*, GF*, V*, Vv*)

WHEN
Sat 6, Sat 13 & Sat 20 Aug, 
6pm-10pm

WHERE
Damascus,  

93 Mornington Rd,  

Brooklyn,  

Wellington Suburbs

PRICE
$120

LONG LUNCH WITH  
TORA COLLECTIVE
Tora Collective is one of those 

kiwi stories that warms your 

heart. The owner’s Claire and 

Troy established their business 

to keep our kaimoana in New 

Zealand, sustainably caught 

from Tora on the Wairarapa 

coast. For an indulgent long 

lunch, Claire and Troy join 

us to share their story and 

just as importantly, their fine 

produce. Our executive chef 

has designed a Tora-inspired 

menu including crayfish and 

lemongrass dumplings and 

kina blini. Sit back and enjoy a 

four-course menu from coast 

to table, with each course 

carefully paired with another 

of Wairarapa’s fine producers, 

Palliser Estate. (Cannot cater 
to dietary requirements)

WHEN
Sat 6 Aug, 
1pm-4pm

WHERE
Thistle Inn,  

3 Mulgrave St,  

Thorndon,  

Wellington Suburbs

PRICE
$185
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OFFAL CLUB:  
THE BANQUET
With their nose to the 

grindstone, the team at 

Daisy’s have really put their 

hearts into it and present to 

you the Offal Club. This is no 

tripe, it will be a multi-course 

delight, offering a banquet 

of offal delights celebrating 

ingredients that are often 

forgotten or misunderstood all 

served Viking dining hall style. 

(Cannot cater to dietary 
requirements)

WHEN
Fri 5 & Sat 6 Aug, 
7pm-Late

WHERE
Daisy’s,  

328 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$99

PEEK INTO INDIA

PIE DAY FRIDAY

PORNO PRESENTS:  
IN THE MOOD FOR LOVE 

A little present from India as 

we transform for a night filled 

with street food, cocktails 

and live Bollywood dancers. 

Enjoy live cooking stations, 

henna and games as dishes 

circulate throughout the 

evening. Expect to enjoy chat, 

kebabs, Indian sliders and 

Indo-Chinese from Mumbai 

alongside authentic South 

Indian curries and sweets. 

Featuring three talented 

chefs from Dillingers, Head 

Chef Prathamesh P Nair from 

Mumbai, Chef Bibin Das from 

Kerala and Chef Brigitta 

Josopandojo from Indonesia. 

The evening will take your 

taste buds on a journey  

to remember. 

(DF*, GF*, NF*, V*)

Join The Crooked Elm for the 

third year running for an event 

for pie-hards everywhere. At 

this all-you-can-eat event, 

choose from a selection of 

gourmet housemade pies 

including ‘Pie-thagoras’, a 

slow-cooked brisket, craft 

beer, mushroom, tomato, and 

oregano pie, or ‘Cluck Norris’, 

chicken breast braised in 

cider with leeks, garlic, bacon. 

All pies are served with 

wholegrain mustard mash 

and topped with real English 

mushy peas. Eat as many pie-

ping hot pies as you can in 

the timeframe allowed (must 

eat all of the pie before diving 

into the next one). 

(Cannot cater to dietary 
requirements)

PORNO Donuts are teaming 

up with Havana Bar & 

Restaurant for a high-class, 

lowbrow night to remember.

Join Chef Nikos Otis and 

Chef Hoon for a three-course, 

donut dining experience 

inspired by the cult classic 

movie “In the Mood for 

Love”. Havana Bar will be 

transformed into a classy 

1960’s Hong Kong-style eatery. 

Cocktails will be paired with 

a three-course donut-centric 

menu drawing from the rich 

food traditions of South Asia. 

(DF*, NF, V*, Vv*)

WHEN
Sat 20 Aug, 
6pm-9pm

WHERE
Dillinger’s,  

155 Lambton Qy,  

Wellington Central

PRICE
$79

WHEN
Fri 5 Aug, 
12pm-2pm

WHERE
The Crooked Elm,  

25 Laings Rd,  

Lower Hutt

PRICE
$45

WHEN
Sun 14 Aug, 
4pm-5.30pm, 6pm-7.30pm & 

8pm-9.30pm

WHERE
Havana Bar,  

32a/34 Wigan St,  

Te Aro,  Wellington Central

PRICE
$100
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PUDDIN’ ON THE RITZ

SALSA MAGIC, 
SPARKLING & TAPAS

Let The Library whisk you 

off to 1930s Paris for a 

celebration combining 

cocktails and books inspired 

by the iconic Frank Meier 

book ‘The Artistry of Mixing 

Drinks’, classic French 

desserts inspired by The Ritz, 

and live jazz music courtesy 

of traditional French trio “a 

baguette, a string of onions et 

une Gauloise”. Enjoy a crème 

brulée martini, tarte au citron 

Negroni or even a Kir Royale 

flavoured chocolate fondant. 

Tickets include a welcome 

drink and five mini cocktails 

paired with canapés. Dressing 

up is encouraged! 

(NF*, V*)

Feel the heat and find a new 

passion with salsa dancing 

at your favourite tapas and 

wine bar. Loosen up with a 

glass of Spanish sparkling 

Cava on arrival and put your 

dancing shoes on as the team 

from Salsa Magic teach you 

all the hottest moves. There’ll 

be plenty of Latino and 

Hispanic-inspired tapas  

from the kitchen of Chef 

Paula Guzman to savour  

and keep you fuelled as  

you dance into the night.

(Cannot cater to dietary 
requirements)

WHEN
Sat 27 Aug, 
12pm-2pm & 

3pm-5pm, 

Sun 28 Aug, 
3.30pm-5.30pm

WHERE
The Library,  

L1, 53 Courtenay Pl,  

Te Aro,  

Wellington Central

PRICE
$65

WHEN
Sat 6, Sat 13 & Sat 20 Aug, 
3pm-7.30pm

WHERE
Avida Bar,  

132 Featherston St,  

Wellington Central

PRICE
$50

Live the French way
Book your stay at h3049-rm1@accor.com and quote WOAP2022

Dine, Play, Stay
Make the most of Visa WOAP 

Stay from 
$248* including breakfast for two.

Please ensure to include in your email the dates you require and how many people, including the age of any children. 
Valid from 1 - 31 August.  Subject to availability. 

*c
on

di
tio

ns
 a

pp
ly
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COCKTAIL 
WWELLINGTON 
 PRESENTED BY TOMMY’S

1-
31

 A
UG

Bartenders get creative in this annual 
celebration of cocktails over the entire 
month of August. 

Get your crew together and take a tour 

of the city’s hot spots, where you’ll get 

a deliciously different take on what 

makes a great cocktail.  Whether 

you prefer a fruit-forward refresher 

or something with a little more bite, 

Wellington’s best bartenders are ready 

to get you all shook up!

Head to VisaWOAP.com for all the  
info on Cocktail Wellington presented 
by Tommy’s.
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SODAS, SIMAS & SCOBYS
An afternoon of hands-on 

fun as you make your own 

homemade, brewed and 

fermented non-alcoholic 

drinks just like those served 

at Daisy’s and Hillside. Learn 

step-by-step processes for 

three different styles of drinks, 

making a batch of each 

beverage, which will then  

be looked after by the team 

for a couple of weeks until 

ready to be picked up and 

enjoyed. Guests will also  

take home easy-to-follow 

recipes and the required 

starters to make their very 

own batches at home.

(Cannot cater to dietary 
requirements)

WHEN
Fri 19-Sun 21 Aug &  
Fri 26-Sun 28, 
2pm-4pm

WHERE
Daisy’s,  

328 Tinakori Rd,  

Thorndon,  

Wellington Suburbs

PRICE
$59

SCALE TO TAIL
Sit at the chef’s bar and enjoy 

an intimate long lunch while 

learning how to put every 

bit of fish to good use in this 

nose to scale event. Over 

the course of the afternoon 

Head Chef Max Gordy will 

demonstrate his zero-waste 

cooking techniques, turning 

everything from the scales, 

eyeballs, guts, bones, fins, and 

flesh into delicious morsels. 

Chef banter and paired 

beverages included.

(Cannot cater to dietary 
requirements)

WHEN
Sat 13 & Sun 14 Aug, 
12pm-3pm

WHERE
Graze Wine Bar,  

95 Upland Rd, 

Kelburn, 

Wellington Suburbs

PRICE
$200

SHUCK, POUR, REPEAT
Join Executive Chef Carl 

Maunder as he shares his 

pearls of wisdom, taking you 

through an incredible oyster 

journey. Carl has enjoyed an 

international culinary career 

and has experienced oyster 

bars across the world, from 

Dubai to NYC, Hong Kong, 

Singapore, London, and 

Australia. Now back in his 

home country, he is ready 

to deliver an exceptional 

masterclass showcasing 

different varieties, 

condiments, garnishing, and 

cooking methods – each 

oyster flight will be washed 

down with a curated 

beverage pairing from 

InterContinental’s sommelier.

(DF, GF, NF)

WHEN
Thu 11-Sat 13 Aug, 
5pm-6.30pm & 7pm-8.30pm

WHERE
Intercontinental Hotel, 

2 Grey St,  

Wellington Central

PRICE
$150

SO YOU THINK  
YOU CAN POACH?
Caffe L’affare know a thing 

or two about eggs. After all, 

they’ve been poaching them 

for more than 30 years. The 

team will be honouring their 

one billionth poached egg 

by hosting an egg poaching 

competition at their purpose-

built studio at their College St 

café. Dare if you will to brave 

the challenge and go head 

to head with some of College 

Street’s best poachers. Come 

along for drinks, canapés 

and high stakes ovicular 

competition, and learn the 

best tips and tricks with an 

informative egg poaching 

lesson. Will you crack under 

the pressure? 

(Cannot cater to dietary 
requirements)

WHEN
Fri 19 Aug, 
5pm-Late

WHERE
L’affare,  

27 College St, Te Aro,  

Wellington Central

PRICE
$30 meal & non-alc,  

$35 meal & alc match
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This year we celebrate six decades of great 
journeys – and memories – across the Cook 
Strait.

Thank you for helping us reach this milestone 
and we hope to welcome you aboard again soon.

Thank you for helping us 
create 60 years of memories.

Book now at:  Interislander.co.nz

STRETCH & TASTE

THE FOUR SEASONS OF 
FRAGRANCE & FLAVOUR 

Don your activewear and join 

the team to get your sweat 

on. Be warned though, this is 

not your average workout, 

the fun starts from the minute 

you step foot into the room! 

Choose your move, there are 

two exercise styles to select 

from: yoga or Zumba®, both 

professionally delivered, 

comedically energised and 

best enjoyed with a group 

of fun-loving friends. Keep 

the endorphins flowing as 

you enjoy a rewarding wine 

tasting featuring some of the 

best Wairarapa wines paired 

with a selection of tasty bites. 

Now that’s a balanced way to 

spend a couple of hours.

(DF*, GF*, NF*, V*, Vv*)

Join the team at WORLD for 

an evening of sophisticated 

olfactive and culinary 

titillation. A collaboration 

of the finest niche luxury 

fragrance as housed at 

WORLD, matched with four 

flights of Canapé Company 

canapés and J.M.R.Co 

cocktails inspired  

by renowned perfumes  

from across the globe,  

go on a journey around  

the seasonality of scent  

and flavour.

(Cannot cater to dietary 
requirements)

WHEN
Sun 28 Aug, 
Yoga: 10am-12pm, &

12.30pm-2.30pm 

Zumba®: 3pm-5pm

WHERE
The Dance Room,  

L3, Kelburn Recreation Cntr, 

Kelburn,  

Wellington Suburbs

PRICE
$80

WHEN
Wed 24-Fri 26 Aug, 
6pm-8pm

WHERE
WORLD,  

102 Victoria St,  

Te Aro,  

Wellington Central

PRICE
$75
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THE PROGRESSIVE 
HERBIVORE
Olive Chef Jamie Morgan 

brings an exciting exploration 

into the world of plant-based 

ingredients using progressive 

techniques with this four-

course beverage-matched 

meal. Both herbivores and 

omnivores alike will be 

challenged to re-think the 

way plant-based dishes can 

be prepared. Showcasing 

balanced and flavourful 

dishes made from vibrant 

seasonal produce, this popular 

event sells out every year.

(DF, V, Vv)

WHEN
Tue 30 & Wed 31 Aug, 
6pm-10pm

WHERE
Olive,  

172 Cuba St,  

Te Aro,  

Wellington Central

PRICE
$145

THE GREATNESS  
OF GRENACHE
All hail Grenache. Living in 

the shadows of more famous 

varieties like Pinot Noir 

and Cabernet Sauvignon, 

Grenache is the quiet 

achiever of wine. For Noble 

Rot’s Josh Pointon, Grenache 

is ready for a change in 

status! Whether you’re in 

Spain drinking Garnacha 

Tinta or Garnatxa, in Italy 

drinking Cannonau, or in 

Australia drinking it as a blend 

in a GSM with Syrah and 

Mourvedre, Grenache has the 

qualities to be outstanding. 

Taste your way around the 

world of Grenache while 

enjoying a five-course tasting 

menu designed with the great 

grape in mind.  

(GF*, NF*)

WHEN
Tue 23 Aug, 
6.30pm-10.30pm

WHERE
Noble Rot Wine Bar,  

6 Swan Ln,  

Te Aro,  

Wellington Central

PRICE
$235THE GREAT PARISIAN 

STEAK NIGHT
For one night only, WOLF 

transforms into the legendary 

Parisian restaurant Le Relais 

de l’Entrecôte, for an  

evening of extraordinary  

beef and wine. Guests will 

be treated to a glass of 

Champagne and canapés on 

arrival, then served sliced 45-

day dry-aged New Zealand 

sirloin, paired with Pommes 

Anna, dressed butterhead 

salad and WOLF’s secret 

Parisian sauce. Non-stop, 

all you can eat service will 

be complimented with 

two glasses of robust New 

Zealand red wine. 

(GF)

WHEN
Mon 8 Aug, 
5.30pm-7.30pm &  

8.30pm-10.30pm

WHERE
Foxglove Bar & Kitchen,  

33 Queens Wharf, 

Wellington Central

PRICE
$95

THE GOOD SHIP SALTY
The Good Ship Salty sets 

sail for the great ports of the 

Mediterranean. This five-

course dinner begins with a 

welcome drink in Crete, the 

biggest of the Greek islands, 

then island-hop to the Italian 

oasis that is Sicily. Following 

the coast to the gorgeous 

port city of Marseille. The 

main courses are served in the 

cultural wonder that is San 

Sebastien, returning to home 

port, the exotic Casablanca 

in Morocco. Join the crew for 

an evening of fine food, live 

music, frivolity, and adventure, 

taking in the virtual sights and 

sounds of the Mediterranean. 

All aboard.

(DF*, GF*, NF*, V*)

WHEN
Mon 8-Thu 11 Aug, 
6.30pm-Late

WHERE
Salty Pidgin,  

5 Todman St,  

Brooklyn,  

Wellington Suburbs

PRICE
$160
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THE UNTAMED FEAST

THE WINES THEY  
ARE A CHANGING

Cazador and Garage 

Project bring you a luxurious 

four-course banquet of 

wild food, natural wine, and 

wild-ferment beer. Retreat 

from the quotidian, and give 

yourself over to the altar of 

decadence. Sit amongst the 

foeders (giant oak barrels) 

of the Garage Project Wild 

Workshop and devote 

yourself to the feast before 

you; a long lazy lunch from 

one of Auckland’s oldest 

restaurants, Cazador, paired 

with natural wines, wild 

ferment beers, and a sherry 

on top. Forget the outside 

world - it’s time to feast.

(Cannot cater to dietary 
requirements)

Wine is in a constant state of 

flux. Bottled young and often 

opened soon thereafter, but 

what happens when wine is 

left to develop and change 

with time? The Noble Wine-

olojists have selected pairs 

of the same wine, one newly 

bottled current release and 

one bottled for many years to 

demonstrate the differences 

in development stages. 

Taste ten wines perfectly 

complemented by Head Chef 

Shanti Saraf’s delicious five-

course tasting fare that will 

enhance wines both young 

and old. Wine, like people, 

changes with age and some 

get better!

(GF*, NF*)

WHEN
Sun 28 Aug, 
1pm-4pm & 6.30pm-9.30pm

WHERE
Garage Project  

Wild Workshop,  

7 Marion St,  

Te Aro,  

Wellington Central

PRICE
$175

WHEN
Tue 2 Aug, 
6.30pm-10.30pm

WHERE
Noble Rot Wine Bar,  

6 Swan Ln,  

Te Aro,  

Wellington Central

PRICE
$249

2 Grey Street, Wellington 6011
wellington.intercontinental.com
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WAGYU & WINE
Chef Roy Giam hosts 

representatives from Black 

Origin Wagyu, to guide you 

through a tasting tour of 

New Zealand’s world-class 

wagyu beef. Black Origin 

Wagyu combines ancient 

Japanese breeding genetics 

and techniques with New 

Zealand’s incredible grass, 

grain, water and air to create 

something special. This five-

course degustation features 

four wood-fired grilled 

steak dishes and a dessert 

all paired with stunning 

examples of Central Otago’s 

wines, chosen and presented 

by the winemaker.

(DF*, GF*, NF*)

WHEN
Sat 6 Aug, 
6pm-10pm

WHERE
Jardin Grill,  

11 Bolton St,  

Wellington Central

PRICE
$299VIVITA BURGERSTOP

Calling all 9-15 year old chefs! 

VIVISTOP is on the hunt for 

the best burger in town - can 

you create it? What makes 

a perfect burger? Is it sweet 

or savoury? Egg or no egg? 

VIVISTOP are looking for 

young chefs to help them 

design the best burger 

Wellington has ever tasted 

over this two-day workshop. 

On the first day discover the 

incredible world of burgers 

and learn all about the 

delicious ingredients. On the 

second day create your very 

own burger from scratch. 

(Cannot cater to dietary 
requirements)

WHEN
Sat 13, Sun 14 Aug &  
Sat 20, Sun 21 Aug, 
10am-12pm

WHERE
VIVISTOP Burger Stop,  

15 Willeston St,  

Wellington Central

PRICE
FREE

Tickets are required

THREE MARTINI LUNCH
Hawthorn Lounge, the 

capital’s most awarded 

cocktail bar, invites you to 

join a mid-century inspired 

martini lunch at Wellington 

establishment Ortega 

Fish Shack. An old school 

classically inspired cocktail 

and food matching - seafood 

from Ortega’s kitchen and 

savoury gin martinis from the 

team at Hawthorn Lounge.  

Sip on a complementary 

aperitif of Lillet on arrival, 

followed by a three-course 

menu of tastes such as 

smoked Kahawai rillettes, 

rustic fish soup, finished with 

poached quince and boozy 

sponge cake. Each course 

will be paired with a gin 

martini to match. 

(Cannot cater to dietary 
requirements)

WHEN
Sat 27 Aug, 
12.30pm-3pm

WHERE
Ortega Fish Shack,  

16 Majoribanks St,  

Mt Victoria,  

Wellington Suburbs

PRICE
$149

WATERFRONT CRAWL
Get outdoors and enjoy a 

trip around the waterfront 

with stops to warm your 

body, with winter versions of 

traditionally tropical cocktails, 

like Coffee Supreme espresso 

martini, coconut and Fix & 

Fogg peanut butter piña 

colada. Each cocktail will be 

matched with a snack to fuel 

your walk around the water. 

The crawl can be completed 

in one day or purchase a 

‘festival passport’ and enjoy it 

over several days. Each venue 

stop includes a cocktail, beer 

or wine with a matching bite. 

Upgrade to our ‘Group Croc 

Bike Package’, cruising in  

style as you make your 

way around six fantastic 

Wellington venues. 

(GF*, NF*, V*)

WHEN
Sun 7 Aug, 
4pm-10pm,  

(open passport anytime)

WHERE
Begin at Coene’s  

Bar & Eatery,  

103 Oriental Pde,  

Oriental Bay,  

Wellington Central OR 

Flamingo Joe’s,  

1/10 Waterloo Qy,  

Pipitea,  

Wellington Central

PRICE
$85 open passport  

(non-alcoholic beverages), 

$115 open passport  

(incl alcoholic beverages),

$245 two person  

Croc Bike package, 

$475 4 person Croc Bike 

package
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 “WORLD-FAMOUS- IN-
WELLINGTON”  CHEESE 
SCONE CLASSES

WELLY X BAR MAGDA 

Every Wellingtonian knows 

where the best cheese 

scones can be found. Many 

will point to Pravda Cafe. 

Famously selling out before 

you can snap your fingers, 

Pravda are back again this 

year with their legendary 

Cheese Scone Classes. Learn 

how to mix and prepare your 

own scones, hand them off to 

be baked in our oven before 

enjoying the fruits of your 

labour with complementary 

tea and coffee. Best of all, 

take the much sought after 

recipe home to use time and 

time again!

(NF)

Cinderella is teaming up 

with Auckland’s Bar Magda 

to bring you an afternoon 

of great bites, beats and 

beverages. Ex-Matterhorn, 

Carlo Buenaventura pays 

homage to his diverse 

background and serves 

delicious seasonal Aotearoa 

produce told through a 

Filipino lens. Four-course 

sharing menu of fine food, 

natural wines, live DJ and 

good times guaranteed.

(Cannot cater to dietary 
requirements) 

WHEN
Every Mon-Thu in Aug, 
8am-9am

WHERE
Pravda Cafe & Grill,  

107 Customhouse Qy,  

Wellington Central

PRICE
$50

WHEN
Sun 14 Aug, 
4pm-Late 

WHERE
Cinderella, 

278 Willis St, 

Te Aro,  

Wellington Central 

PRICE
$85

Welcome to your private viewing where art meets soul. A hub for cultural connoisseurs, QT Wellington is a gallery
opening that never closed. Relax in your own creative hideaway, or peel yourself away from your luxurious hotel
room to indulge in Hot Sauce’s fiery fare or Hippopotamus’ degustation for all the ‘ooh la la’ you can handle.
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12 -31AUGUST

- FEATURING 3 NEW EXCLUSIVE BEERS -

- AND FAVOURITES -

PINEAPPLE CRUSH
Pineapple Habanero 

Agave Sour 3.8%

KOHAKU
Roast Rice Amber 

Lager 4.8%

CHIPPER
Hazy Pale

Ale 5%

BEER  |  CEREAL MILK STOUT  |  GARAGISTA  |  GOLDEN PATH
DIRTY WATER RASPBERRY YUZU  |  PICKLE BEER

RASPBERRY CABARET  |  TINY  |  TRANSIT OF VENUS

PERFECT  MATCH
FIND YOURBURGER WELLINGTON
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GARAGE PROJECT PRESENTS 

BURGER 
WWELLINGTON 

12
-3

1 A
UG

The battle for Garage Project presents 
Burger Wellington is heating up, as 
chefs get down to business creating  
the ultimate burger for the people. 

With more than 200 burgers on offer 

there’s plenty to explore across the 

region!  Expertly paired with Garage 

Project beer, the only question is who 

will take it out this year?

Head to VisaWOAP.com for all your 
Garage Project presents Burger 
Wellington needs.
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KĀPITI
50-50 | PG29 |  |  |  | 

HOLA MEXICAN KAPITI |  |  | •  • |  | 

KAIBOSH KĀPITI-HOROWHENUA | PG25 |  |  |  | 

PASSO PIZZA PASTA CAFFE` |  |  | •  • | •  • | ••

SMOKED & PICKLED |  |  | •  • |  | 

THE JOLLY PUB & KITCHEN |  |  | •  • | •  • | 

WATERFRONT BAR |  |  | •  • |  | 

LOWER HUTT
BREW’D BOULCOTT |  |  | •  • | •  • | ••

COMES & GOES |  |  | •  • |  | 

CUTLERS ENTERTAINMENT |  |  | •  • |  | 

DIRTY BURGER PETONE |  |  | •  • |  | 

DOWSE SQUARE | PG12 |  |    |  | 

GEAR STREET |  |  | •  • | •  • | 

KELSON 4 SQUARE |  |  | •  • |  | 

MEXICO PETONE |  |  | •  • |  | 

RIZZO’S @ STATION GARDENS |  |  | •  • |  | ••

SEASHORE CABARET CAFE |  |  | •  • | •  • | 

THE BUTCHER AND BREWER |  |  | •  • | •  • | 

THE CROOKED ELM | PG42 |  | •  • | •  • | 

THE SIMPLY GRILL KITCHEN |  |  | •  • | •  • | 

THE SPEIGHT’S ALE HOUSE |  | •  • | •  • |  | ••

THE VICTORIA TAVERN |  | •  • | •  • |  | ••

TUTAKI CAFE |  |  | •  • |  | 

TWENTY EIGHT |  |  | •  • |  | 

WHOLY MAC |  |  | •  • |  | 

PORIRUA
GEAR EATERY & BAR |  |  | •  • | •  • | 

GET FIXED BICYCLE CAFE | PG10 |  | •  • | •  • | 

PATAKA ART + MUSEUM | PG32 |  |  |  | 

SANDBAR MANA |  |  | •  • |  | ••

WHITBY CO-OP KITCHEN & BAR |  |  | •  • | •  • | 

UPPER HUTT
7 BAR AND EATERY |  |  | •  • |  | 

BONEFACE BREWING CO. |  |  | •  • |  | ••

DIRTY BURGER UPPER HUTT |  |  | •  • |  | 

DOUGH BAKERY | PG17 |    | •  • | •  • | 
 | PG26 |    |    |    | 

GET FIXED BICYCLE CAFE  | PG10 |  | •  • | •  • |  
- BREWTOWN |  |  |  |  | 

THE TOTE |  |  | •  • | •  • | 

WILD KIWI DISTILLERY |  |  | •  • |  | 

WAIRARAPA
CAFÉ MEDICI |  |  | •  • | •  • | 

CIRCUS |  |  | •  • |  | 
RESTAURANT AND CINEMA |  |  |  |  | 

CROUCHING TIGER | PG29 |  | •  • | •  • | 

THE WHITE SWAN |  | •  • | •  • | •  • | ••
COUNTRY HOTEL |  |  |  |  | 

UNION SQUARE | PG38 |  | •  • | •  • | 

WELLINGTON CENTRAL
1154 PASTARIA |  | •  • | •  • | •  • | 

AMADOR |  |  | •  • | •  • | ••

APACHÈ |  | •  • | •  • | •  • | 

ARASHI KUSHIYAKI BAR |  | •  • | •  • | •  • | 

ARBORIST |  | •  • | •  • | •  •  ••
ROOFTOP BAR & EATERY |  |  |  |  | 

ASTORIA |  | •  • | •  • | •  • | 

ATLAS | PG13  |  |  |  |  
 | PG28  |  |  |  | 

AVIDA BAR | PG43 |  |  |  | ••

BELLAMYS BY LOGAN BROWN | PG31 |  | •  • | •  • | ••

BEST UGLY BAGELS |  |  | •  • |  | 

BETHEL WOODS | PG10 |  | •  • | •  • | ••

BIN44 RESTAURANT & BAR |  | •  • | •  • | •  • | ••

BIRDCAGE |  |  | •  • | •  • | ••

BLEND BAR |  |  | •  • | •  • | 

BOULCOTT STREET BISTRO |  | •  • | •  • | •  • | ••

BURGER LIQUOR | PG16 | •  • | •  • | •  • | ••

C.G.R. MERCHANT & CO. |  |  |  |  | ••

CAPITOL RESTAURANT |  | •  • | •  • | •  • | ••

CAUCUS RESTAURANT |  | •  • | •  • |  | 

CHAAT STREET |  |  | •  • | •  • | • • 
BY VAIBHAV VISHEN |  |  |  |  | 

CHARLEY NOBLE EATERY & BAR |  | •  • | •  • | •  • | ••

CHOICE BROS GHUZNEE STREET |  | •  • | •  • |  | 

CHOW | PG17 |    | •  • | •  • | ••

CINDERELLA | PG51 | •  • | •  • | •  • | ••

COCO’S BAR & GRILL |  |  | •  • | •  • | 

CONCRETE BAR |  |  | •  • | •  • | ••

D4 ON FEATHERSTON |  |  | •  • | •  • | 

DILLINGER’S | PG42 | •  • | •  • | •  • | ••

DIRTY BURGER CUBA STREET |  |  | •  • |  | 

DIRTY LITTLE SECRET |  |  | •  • | •  • | ••

DOCKSIDE RESTAURANT & BAR |  | •  • | •  • | •  • | ••

DRAGON’S | PG31 |  |  |  | 
CHINESE RESTAURANT |  |  |  |  | 

DRAGONFLY | PG40 | •  • | •  • | •  • | ••

DUKE OF WELLINGTON |  |  | •  • | •  • | 

EGMONT ST. EATERY | PG16 | •  • | •  • | •  • | ••

EKIM BURGERS |  |  | •  • |  | 

EL BARRIO |  |  | •  • | •  • | 

EL CULO DEL MUNDO |  |  | •  • | •  • | ••

ENIGMA CAFE |  |  | •  • |  | 

EVA BEVA |  |  | •  • | •  • | 

EVERYBODY EATS AT LTD. | PG15 |  |  |  | 

FIELD & GREEN | PG13 |  |  |  | 

FLAMINGO JOE’S |  |  | •  • | •  • | ••

FLORIDITAS | PG29 |  |  |  | 

FOOD ENVY | PG20 |  |  |  | 

FORK & BREWER |  |  | •  • | •  • | 

FOUR KINGS |  |  | •  • | •  • | 

FOXGLOVE BAR & KITCHEN | PG21 | •  • | •  • | •  • | ••
 | PG48 |    |    |    | 
FRATELLI |  | •  • | •  • | •  • | 

FRED’S |  |  | •  • | •  • | 

GEMINI CAFE & EATERY |  |  | •  • | •  • | ••

GORILLA BURGER  |  |  | •  • |  | 
& FORTUNE FAVOURS |  |  |  |  | 

HANGING DITCH |  |  |  |  | ••

HAVANA BAR | PG40 |  |  |  | 
 | PG42 |  |  |  | 

HEARTBREAKER HOT CHICKEN |  |  | •  • | •  • | 

HEYDAY BEER CO |  |  | •  • |  | 

HIDEOUT |  |  | •  • | •  • | 

HIPPOPOTAMUS RESTAURANT | PG22 |  |  |  | ••

HONEY BADGER SALOON |  |  | •  • | •  • | 

HOT SAUCE |  |  | •  • |  | ••

HOTEL BRISTOL |  |  | •  • |  | 

HOUSE OF DUMPLINGS | PG33 |  |  |  | 

HUXLEY’S | PG23 | •  • | •  • |  | 

INTERCONTINENTAL | PG46 |  |  |  | 
WELLINGTON |  |  |  |  | 

JARDIN GRILL | PG50 | •  • | •  • | •  • | ••

JUNIPER RESTAURANT & BAR |  |  | •  • | •  • | 

KAIBOSH WELLINGTON CITY | PG25 |  |  |  | 

KAUKAU | PG14 |  |  |  | 

KISA | PG32 |  | •  • | •  • | ••

KUIKUI LANE |  |  | •  • | •  • | ••

L’AFFARE | PG21 | •  • | •  • | •  • | ••
 | PG46 |    |    |    | 
LAUNDRY |  |  | •  • |  | ••

LE CORDON BLEU NEW ZEALAND | PG31  |  |  |  | 

LE MARCHE FRANCAIS | PG32 |  |  |  | 

LE SAMOURAÏ | PG14 |  |  |  | 

LEROY’S BAR |  |  | •  • | •  • | 

LEUVEN BELGIAN BEER CAFE |  |  | •  • |  | 

LITTLE BEER QUARTER | PG10 | •  • | •  • | •  • | ••
 | PG32 |    |    |    | 
LOGAN BROWN RESTAURANT | PG22 |  |  |  | 

LOLA ROUGE |  | •  • | •  • | •  • | ••

LOLA STAYS |  | •  • | •  • |  | ••

LOVE NOT LOST |  |  | •  • |  | ••

LOVEBITE | PG14 |  |  |  | 

LTD. | PG27 |  | •  • | •  • | 
 | PG40 |  |    |    | 

LULU BAR |  | •  • | •  • | •  • | ••

MAC’S BREWBAR |  |  | •  • | •  • | ••

MASTER KONG | PG26 | •  • | •  • | •  • | ••

MEXICO WELLINGTON |  |  | •  • |  | 

FESTIVAL INDEX ACCESSIBILITY INFORMATION, BOOKING DETAILS FOR EVENTS, DINE, 
BURGER AND COCKTAIL CAN BE FOUND ONLINE AT VISAWOAP.COM
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MISHMOSH |  |  | •  • |  | 

MOCKINGBIRD |  | •  • | •  • | •  • | ••

MONSOON POON |  | •  • | •  • | •  • | ••

MOTHER CLUCKER |  |  | •  • |  | 

MR GO’S |  | •  • | •  • | •  • | ••

MYRTLE | PG15 |  | •  • |  | 

NEO CAFÉ & EATERY |  | •  • | •  • |  | 

NIKAU CAFE |  |  | •  • | •  • | 
NOBLE ROT WINE BAR | PG27 |  |  |  | 
 | PG38 |  |  |  | 
 | PG41 |  |  |  | 
 | PG48 |  |  |  | 
 | PG49 |  |  |  | 

NOLITA |  | •  • | •  • | •  • | ••

OAK & VINE RESTAURANT |  | •  • | •  • | •  • | ••

OLIVE | PG48 | •  • | •  • | •  • | 

OMBRA | PG22 | •  • | •  • | •  • | ••

ORTEGA FISH SHACK | PG50 |  |  |  | 

PANHEAD TORY STREET |  |  | •  • |  | 

PHO VIET STREET FOOD |  |  | •  • |  | ••
DIXON STREET |  |  |  |  | 

PICKLE & PIE | PG15 | •  • | •  • | •  • | 

POP |  |  | •  • | •  • | ••

PRAVDA CAFÉ AND GRILL | PG51 | •  • | •  • | •  • | ••

PUBLIC TRUST HALL | PG21 |  |  |  | 

RESPAWN ESPORTS CENTRE |  |  | •  • |  | 

ROCK YARD RESTAURANT |  | •  • | •  • | •  • | 

ROGUE & VAGABOND |  |  | •  • | •  • | 

ROSIE’S RED-HOT  | PG33 |  | •  • | •  • | 
CANTINA & TACO JOINT |  |  |  |  | 

SAIGON TASTE |  |  | •  • | •  • | 

SANTERIA |  |  | •  • |  | 

SCOPA |  | •  • | •  • | •  • | 

SEIZE |  |  | •  • |  | 

SHED 5 RESTAURANT AND BAR | PG41 | •  • |  |  | ••

SHIMLA PINKS  |  |  | •  • | •  • | 

SMOKEY JOES FOOD TRUCK |  |  | •  • |  | 

SOJOURN CAFÉ & BAR |  |  | •  • | •  • | 

SOUTHERN CROSS |  | •  • | •  • | •  • | ••

SPRING KITCHEN |  | •  • |  |  | 

ST JOHNS BAR & EATERY |  |  | •  • | •  • | ••

STATEN EATERY |  |  | •  • | •  • | 
SWEET MOTHER’S KITCHEN |  |  | •  • | •  • | ••

SWEET RELEASE |  |  | •  • |  | 

T LOUNGE BY DILMAH | PG27 | •  • | •  • |  | ••
 | PG39 |    |    |  | 
T’S KITCHEN |  |  | •  • |  | 

TE PAPA | PG18 |  |  |  | 
 | PG33 |  |  |  | 

THE CAMBRIDGE HOTEL |  |  | •  • | •  • | 

THE CRAB SHACK |  |  | •  • | •  • | ••

THE FEATHERSTON CITY TAVERN |  |  | •  • |  | 

THE GARDEN HOTEL |  |  | •  • |  | 

THE GREEN MAN PUB | PG39 |  | •  • | •  • | 

THE HANGAR |  |  | •  • | •  • | 

THE HUDSON | PG23 | •  • | •  • | •  • | 

THE LAB FOOD AND |  |  | •  • |  | 
BEVERAGE CO. PRESS HALL |  |  |  |  | 

THE LAB |  |  | •  • |  | 
VICTORIA STREET PRECINCT |  |  |  |  | 

THE LAB XXCQ |  |  | •  • | •  • | 

THE LIBRARY | PG9 | •  • | •  • | •  • | ••
 | PG43 |    |    |    | 
THE LOBBY LOUNGE | PG38 |  |  |  | ••

THE OLD BAILEY |  |  | •  • | •  • | 

THE OLD QUARTER |  | •  • | •  • | •  • | ••

THE TASTING ROOM |  |  | •  • |  | 

THUNDERBIRD CAFÉ |  |  | •  • | •  • | 

TWO GREY |  |  | •  • | •  • | 

VIVANT! RESTAURANT |  |  | •  • |  | 

VIVISTOP | PG50 |  |  |  | 

WELLINGTON | PG27 |  |  |  | 
CHOCOLATE FACTORY |  |  |  |  | 

WHERE’S CHARLIE?  |  |  | •  • | •  • | 
LAMBTON QUAY |  |  |  |  | 

WHISTLING SISTERS | PG17 |  | •  • | •  • | 

WILD WORKSHOP | PG49 |  |  |  | 

WILSON BARBECUE FOOD TRUCK |  |  | •  • |  | 

WINNER WINNER |  |  | •  • |  | 

WORLD WELLINGTON | PG47 |  |  |  | 

YOSHI SUSHI & BENTO |  |  | •  • | •  • | 

ZELATI DESSERT CAFE | PG13 | •  • |  |  | 

WELLINGTON SUBURBS
AUSTRALIAN HIGH | PG22 |  |  |  | 
COMMISSIONER’S RESIDENCE |  |  |  |  | 

BAMBUCHISAN | PG10 |  | •  • | •  • | 

BAOBAB CAFE |  |  | •  • |  | 

BEACH BABYLON | PG12 | •  • | •  • | •  • | ••
 | PG40 |    |    |    | 
BEBEMOS |  | •  • | •  • | •  • | ••

BOOMROCK LODGE | PG23 |  |  |  | 

CAFÉ CLASSIC |  |  | •  • | •  • | 

CAFÉ POLO |  |  | •  • |  | 

CARRELLO DEL GELATO | PG39 |  |  |  | 
PRODUCTION KITCHEN |  |  |  |  | 

CICIO CACIO OSTERIA | PG12 |  |  |  | 

COENE’S BAR & EATERY | PG50 | •  • | •  • |  | ••

DAISY’S | PG29 | •  • | •  • | •  • | 
 | PG42 |    |    |    | 
 | PG46 |    |    |    | 

DAMASCUS | PG41 |  |  |  | 

DOUBLE VISION BREWERY |  |  | •  • | •  • | 

FRANKIE’S BAR + EATERY |  |  | •  • | •  • | ••

GOOD BOY |  |  | •  • |  | 

GORILLA BURGER (AIRPORT) |  |  | •  • |  | 

GORILLA BURGER (MIRAMAR) |  |  | •  • |  | 

GORILLA BURGER  |  |  | •  • | •  • | 
@ BREW’D ISLAND BAY |  |  |  |  | 

GP 91 ARO | PG13 |  |  |  | ••
 | PG16 |  |  |  | 
GRAZE WINE BAR | PG38 |  | •  • | •  • | 
 | PG46 |  | •  • | •  • | 
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HILLSIDE KITCHEN | PG23 | •  • | •  • | •  • | 
 | PG26 |    |    |    | 
 | PG39 |    |    |    | 

INTERISLANDER FERRY |  |  | •  • | •  • | 

IRON HORSE MIRAMAR |  |  | •  • | •  • | 

KELBURN VILLAGE PUB |  | •  • | •  • | •  • | 

KHANDALLAH |  |  | •  • | •  • | 
TRADING COMPANY |  |  |  |  | 

KILBIRNIE CAFE |  |  | •  • |  | 

MAMA’S SIZZLER |  |  | •  • |  | 
RESTAURANT AND BAR |  |  |  |  | 

MIRAMAR & MAPUIA | PG31 |  |  |  | 
COMMUNITY CENTRE |  |  |  |  | 

MOON |  |  | •  • | •  • | 

OHTEL PANTRY |  |  | •  • | •  • | 

ONE FAT BIRD |  |  | •  • |  | 

PARK KITCHEN |  |  | •  • | •  • | ••

REX TREMENDOUS | PG20 |  | •  • | •  • | 

SALTY PIDGIN | PG48 |  | •  • | •  • | 

SCORCH-O-RAMA |  |  | •  • |  | 

SERIOUS HAPPINESS |  |  | •  • | •  • | ••

SKY STADIUM | WELLINGTON | PG26 |  |  |  | 
REGIONAL STADIUM |  |  |  |  | 

STRATHMORE |  |  | •  • | •  • | 
LOCAL RESTAURANT & BAR |  |  |  |  | 

THE BACKBENCHER GASTROPUB |  |  | •  • | •  • | ••

THE BOROUGH | PG16 |  | •  • | •  • | 

THE BOTANIST |  | •  • | •  • | •  • | ••

THE DANCE ROOM | PG47 |  |  |  | 

THE HOP GARDEN |  |  | •  • | •  • | 

THE LARDER |  |  | •  • | •  • | 

THE PICKLE JAR |  |  | •  • | •  • | 

THE RAMEN SHOP |  | •  • | •  • | •  • | 

THE REALM BAR & BISTRO |  | •  • | •  • | •  • | 

THISTLE INN | PG9 | •  • | •  • | •  • | 
 | PG12 |    |    |    | 
 | PG41 |    |    |    | 

WHISKEY LIMA GOLF |  |  | •  • | •  • | 

WILSON BARBECUE  |  |  | •  • | •  • | ••

ZEALANDIA TE MĀRA A TĀNE | PG21 |  |  |  | 
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The Wellington Culinary Events Trust (WCET) is an independent, not-for-profit  
that brings you iconic events Visa Wellington On a Plate, Beervana and Highball. 
Established in 2014, Wellington is the only city in New Zealand to have an 
organisation dedicated to promoting food and beverage tourism within its 
region. Visa Wellington On a Plate is made possible through the support of many 
committed sponsors and partners, and is brought to you by a team dedicated to 
both telling the Wellington food story, and developing and growing the hospitality 
industry in our region. 

DISCLAIMER  
The information in this programme guide was correct 

at the date of printing to the best of the WCET’s 

knowledge. The WCET cannot be held responsible for 

any errors or omissions when printed due to changes or 

misinformation supplied. 

#onaplate, #burgerwellington, #plateofcuriousity 

#dinewellington, #burgerwellington, 

#cocktailwellington, #wellyonaplate are all registered 

trademarks of the Wellington Culinary Events Trust.
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May 2023 will see a focus on Dine 

Wellington, Cocktail Wellington presented 

by Tommy’s and innovative Festival Events. 

You can expect a programme of delicious, 

unexpected, and exciting culinary creativity.

Meanwhile, August will remain the 

perfect marriage of all things burgers 

and beers with Garage Project presents 

Burger Wellington, and Beervana proudly 

presented by Liquorland.

To stay up to date with everything Visa 
Wellington On a Plate, subscribe to our 
eNewsletter at visawoap.com/subscribe

2022 IS A TRANSITION YEAR FOR 
VISA WELLINGTON ON A PLATE. 
WE LOOK FORWARD TO 2023 
WHEN WE’RE GIVING YOU TWO 
BITES OF FESTIVAL GOODNESS.




