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WELCOME

THE FLAVOUR OF HAWKE'S BAY
Hawke’s Bay has long been referred to as “the food bowl 
of New Zealand” and it’s really not hard to see why.

Travelling around Hawke’s 
Bay leads you to vineyards, 
orchards, fertile plains and high 
country pasture. All have diverse 
growing conditions which give 
Hawke’s Bay licence to grow all 
manner of things, so if you are 
looking for a fresh juicy apple, a 
deliciously sweet strawberry or 
a glass of New Zealand’s finest 
wine then you have come to the 
right place.

Some of the country’s largest 
food producers such as Heinz-
Watties, McCains, Village Press 
Olive Oil and Bostock Organic 
Free Range Chicken have paved 
the way to put Hawke’s Bay on 
the international food stage. 

Complementing the large scale 
industry, many small producers 
have carved a unique niche 
with their specialised food 
businesses. Artisan products 
on offer include gourmet 
meats and game, seafood, olive 
products, cider, coffee, figs, 
honey, mushrooms and  
much more.

SEASONAL BOUNTY
No matter what time of year you carry your  
shopping bag, you will always find plenty of fresh 
bounty to pile it high with. 

Spring bursts with the 
delicate flavours of asparagus, 
strawberries, tomatoes, herbs 
and tender Hawke’s Bay lamb. 
Summer explodes with taste 
sensations such as sweetcorn, 
beans and eggplant. Berries, 
cherries, apples, and juicy ripe 
nectarines and peaches are 
everywhere you turn, and let’s 
not forget the crunch of a crisp 
Hawke’s Bay apple.  

An abundance of apples 
continues into Autumn 
alongside pears, avocados and 
nuts. Winter offers endless 
seasonal goodness with 
hearty vegetables like 
kumara, turnips, leeks 
and artichokes, 
balanced with 
plentiful citrus fruit.

WELCOME

Martin bosley: What is your 
favourite hawke's bay ingredient 
or product to cook with?
"I don't have a favourite product 
or singular ingredient, as there 
is always something special in 
season to be used. I love the food 
and wine of the Bay, on any given 
day of the culinary year."

HaWkesBayNZ

HaWkesBay_NZ

HaWkesBayNZ

Join us online:

http://www.facebook.com/hawkesbaynz
http://twitter.com/hawkesbay_NZ
http://www.instagram.com/hawkesbaynz
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culinary events

CULINARY EVENTS
Celebrating food and wine is a big part of the Hawke’s Bay 
culture and when you combine that with great weather all 
year round, you find yourself with a calendar jam packed 
full of delicious food and wine events. 

Here’s a wee taste of what’s on offer with more options 
online at events.hawkesbaynz.com

culinary events

Winter F.a.W.C! 
3 – 26 June 2016 (weekends)

Winter F.A.W.C! (Summer F.A.W.C!’s 
hot and cheeky little sister wrapped 
in fur) is four fabulous weekends 
of events showcasing all of the 
seasonal goodness that winter 
brings.  Hunker down in cosy 
locations with roaring fires, musical 
notes and endless lashings of local 
produce prepared in a multitude 
of warming ways. Glasses of rich, 
full bodied reds will be flowing 
as New Zealand’s food and wine 
heroes strut their stuff at a unique 
collection of 40+ events.  

summer F.a.W.C!
4 – 13 November 2016 

F.A.W.C! is a series of ‘out of the 
box’ food and wine events set in 
stunning locations throughout 
Hawke’s Bay. Over 60 events in 10 
days get you up close and personal 
with Chefs, Food Producers, 
Winemakers and all the other 
clever folk that make up New 
Zealand’s food and wine scene.

Cooking classes
By appointment

Budding chefs and food 
enthusiasts can enjoy one or many 
of the cooking class options on 
offer. Luxury properties The Manse 
(manse.co.nz) and Breckenridge 
Lodge (breckenridgelodge.co.nz) 
offer private cooking classes with 
their in-house chefs, utilising 
local produce and goodies 
grown in their own beloved 
gardens. The Farmhouse Kitchen 
(farmhousekitchen.co.nz) in 
Havelock North is a full-time 
cooking school with group  
classes ranging from bread and 
pasta making, to the art of  
French cooking. 
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Local growers  producers
Our clever Growers are a friendly bunch with many offering 
you the opportunity to drive in and visit their place of 
business for sales and tastings. Many offer pre-packaged 
delights or ‘pick your own’ options so you can get up close 
and personal. It’s also very common to find an Honesty Box 
or two as you drive around so live life the Hawke’s Bay way 
and make a stop at any number of roadside stalls. 

TasTe  
&  BUy

aRaTakI HONey VIsITOR CeNTRe
Home to New Zealand’s favourite honey, 
Arataki Honey Visitor Centre invites you to 
rediscover the delights of this luscious treat. 
You can’t help but enjoy learning about the 
honey bee, the honey they make and how 
important honey bees are. With 10 flavours 
the Visitor Centre truly provides a sweet 
experience. Free entry and tastings. 
Open seven days 9am to 5pm.

A  66 Arataki Road, Havelock North
P  06 877 7300
  /aratakihoneyvc

aratakihoneyhb.co.nz

1

Bay BLUeBeRRIes
The most delicious blueberries that are grown, 
fussed over, picked and packed by the Hirst 
family and friends in sunny Hawke’s Bay. 
Fresh and frozen blueberries,  strawberries, 
raspberries, blackberries and tree ripened 
apples. Fresh ice-cream, gelato, sorbet and 
artisan blueberry products. Open seven days all 
summer long 10am to 5.30pm, or fi nd us at the 
Farmers’ Markets in Napier and Hastings. 

A  1116 Railway Road South, Hastings 
(just 3km south of the Hastings clock tower)

  /bayblueberries

bayblueberries.co.nz 

2

3Take home superb slow cooked meals for two 
from the Chefs at Black Barn Bistro or kitchen-
made preserves and pickles such as horseradish 
cream, greengage chutney; chili sauce, fi g and 
ginger jam and a whole lot more. Outside food 
though, a whole world of kitchen ideas, useful 
gadgets, great gifts and smart design opens up. 
Summer: seven days 10am to 5pm - but usually 
later because people won’t leave. Winter: fi ve 
days 10am to 4pm. 

A  Black Barn Road, Havelock North
P  06 877 7985

blackbarn.com

BLaCk BaRN kITCHeN

Since 1931, families have been visiting the iconic 
Rush Munro’s Ice Cream Garden to sample the 
award winning creations of New Zealand’s 
oldest ice cream maker. Situated in Hastings, 
the Ice Cream Garden is a tranquil oasis for 
weary travellers and ice cream devotees alike. 
Sample our gold medal winning ice creams and 
learn the history of our exquisite hand crafted, 
batch churned ice cream.

A  704 Heretaunga St, Hastings
P  06 878 9634
  /RushMunroHB

rushmunro.co.nz

RUsH MUNRO's ICe CReaM GaRDeN
4

Local Growers  Producers Local Growers  Producers
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Come and visit us at The Te Mata Mushroom 
Company. Not only do we have the yummiest, 
freshest mushrooms around, we also have a 
great range of local artisan products, eggs and 
seasonal produce. Visit the farm store or our 
Facebook page for delicious recipes – group 
tours can also be arranged by appointment. 
Open seven days a week from 8am. Sundays at 
the Hastings Farmers’ Market. 

A  174 Brookvale Road, Havelock North
P  06 877 7266 
  /TeMataMushrooms

tematamushrooms.co.nz

Te MaTa MUsHROOM C
7

6
Te MaTa FIGs
Te Mata Figs is a specialist fi g grower and 
creator of artisan award winning fi g products.
Visit the fi ggery and taste our delicious 
range of fi g products or buy online. Fresh fi gs 
available mid-Feb to mid-May. 
Open Mon to Sat 10am to 4pm (Summer), 
Wed to Sat 10am to 4pm (Winter – post 
Queen’s Birthday weekend to 1 September). 

A  205 Napier Road, Havelock North
P  027 476 4777
  /tematafi gs
 @NZfi gs

tematafi gs.co.nz

8Adam & Eva’s Store & Café is a secret little 
paradise in the back streets of Havelock North 
Village. It is a unique foodstore and café 
combination that serves excellent Bay Espresso 
Coffee, specialty teas and a clever ‘build your 
own’ style brunch menu. If it’s later in the day 
the lunch and salad options are fresh and 
healthy and coffee is served until close. 
Open seven days Mon to Fri 8am to 4.30pm, 
Sat 8.30am to 4pm, Sun 9am to 3pm.

A  4 Donnelly Street, Havelock North
P  06 877 7198

www.bayespresso.co.nz/pages/our-cafes

aDaM & eVa's FOOD sTORe & CaF

9Local organic coffee roasters best known 
for their legendary breakfast menu, great 
coffee and dedicated Baristas. Coffee beans, 
equipment and merchandise for sale.

The Original Bay Espresso – Open 7am to 4pm 
Monday to Friday, 8am to 4pm Saturday 
and Sunday.
Bay Espresso in The Village – Open 7.30am to 
4pm Monday to Saturday, 8am to 4pm Sunday.
Bay Espresso Taradale – Open 7.30am to 4pm 
Monday to Friday, 8am to 4pm Saturday, 9am 
to 3pm Sunday.

www.bayespresso.co.nz

Bay espRessO CaF  FaMILy

Enjoy New Zealand’s best olives and delicious 
food products at Telegraph Hill Olivery. 
Visit the Telegraph Hill shop to enjoy free 
tastings of their wide range of delectable 
gourmet food products including extra virgin 
olive oil, drizzles, vinaigrettes, relishes and 
antipasto treats. Open Mon to Fri 9am to 5pm 
year round, Sat 10am to 3pm (Oct to March). 

A  1279 Howard Street, Hastings
P  06 878 4460
  /TelegraphHillOlivery

telegraphhill.co.nz

TeLeGRapH HILL OLIVeRy
5

Cafes, bars  restaurants

Cafes, BARS  RESTAURANTS
From casual to fine dining, degustation dinners or a hearty 
big breakfast, you are guaranteed to find something 
memorable to taste. Toiling away in an eclectic mix of 
venues is a host of talented chefs and hospitality teams 
committed to delivering exceptional dining experiences. 
Many have been laden with accolades in recent years and 
are the reason Hawke’s Bay is so firmly established on New 
Zealand’s food and wine scene.

Local Growers  Producers
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We offer one of the Bay’s most picturesque 
settings in which to enjoy the Gallery’s renowned 
tea, coffee and lunch service. This summer 
you can savour a platter of regional produce 
accompanied by a glass of Pimms whilst enjoying 
our sculpture garden and surrounds, either in 
The Conservatory or on The Terrace depending on 
the weather. Our new Garden Room is available 
for private functions. Open seven days a week 
10am to 5pm in summer (4pm in winter). 

A  298 Middle Road, Havelock North
P  06 877 1395

birdwoodsgallery.co.nz

BIRDWOODs CaF
10

BIsTRONOMy
We’re fi rm believers in making everyday eating a 
little bit extraordinary. We’re one part local, one 
part global, and one part special sauce, infusing 
fresh Hawke’s Bay produce with far-flung ideas 
to create dishes which will often surprise and 
always delight. Our menu changes with the 
seasons, inspired by the abundance and variety 
of edible offerings from soil & sea. 

A  40 Hastings Street, Napier
P  06 834 4309
  /bistronomy
 @bistronomyhb

bistronomy.co.nz

11

12
BOX espRessO
An innovative espresso bar conveniently 
located on the main road in Clive. 
Exceptional coffee is always being served, 
so swing by and sample the goods at 
Hawke’s Bay’s only shipping container café. 
Open Monday to Friday 7am to 4pm, 
Saturday and Sunday 8am to 3pm.  

A  168 Main Road, Clive
P  06 870 1021
  /BoxEspresso
 @boxespresso

boxespresso.co.nz

CRaZy GOOD
A specialty coffee bar in the heart of Ahuriri 
village. Tasty espresso and fi ne fi lter coffee 
served daily as well as an extensive selection 
of expertly sourced coffee beans. Fresh bread 
and pastries available daily. Home to Hario 
and Chemex brewing equipment. 
Open Monday to Friday 7am to 3pm and 
Saturday 8am to 1pm. 

A  87 Bridge Street, Ahuriri, Napier
P  06 650 2796
  /crazyandgood
 @crazyandgood

webaddress.co.nz

13

14Relaxed Mediterranean styled tapas dining with 
the fi nest local produce and an award-winning 
wine list. Our philosophy focuses on great 
service and superb food – bringing an inventive 
Spanish-Kiwi influenced range of sharing 
plates together with a hand-picked wine and 
craft beer list to create our little ‘South of Spain’ 
experience. Open Mon/Tues from 4pm and Wed 
to Sat from 11am till late for all day grazing.

A  21 Napier Road, Havelock North
P  06 877 6031
  /Deliciosatapasandwine

deliciosa.co.nz

DeLICIOsa Tapas & WINe

What sets Indigo apart from other Indian 
restaurants is the contemporary front of house, 
fi ne dining service levels, use of fresh local 
ingredients, local wines, an extensive whisky 
collection and a traditional charcoal tandoor to 
create great authentic flavours. All our dishes are 
cooked fresh to order and we never compromise 
on quality, offering a range of traditional and 
unique dishes.

A  24a Hastings Street, Napier
P  06 834 4085 or 0800TAKEAWAY
  /IndigoNapier

indigo-napier.co.nz

INDIGO NapIeR
15

Cafes, bars  restaurants Cafes, bars  restaurants
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The perfect location for an evening out for dinner, 
a group gathering or private event. Whether it’s a 
quick barista style coffee to catch up with friends, 
beer and wine with a light bar snack after work or 
enjoying our full restaurant service, JARKs have 
got you covered. Open Mon to Sat from 11am for 
lunch and evening meals. Close times from 9pm 
subject to trade. Public holiday hours may change.

A  118 Maraekakaho Road (The Old Corn 
Exchange) Stortford Lodge, Hastings

P  06 870 8333
  /jarks

jarks.co.nz

JaRks CITysIDe ResTaURaNT & BaR
16

17
MaMaCITa
Mamacita is a local favourite in the village 
offering delicious Mexican cuisine, in a vibrant 
atmosphere with the best margaritas in 
Hawke’s Bay. Mamacita has been a fi nalist in 
the Hawke’s Bay Hospitality Awards every year 
since it opened. Come and visit us for a unique 
dining experience. Open seven days a week 
from 5pm. No bookings for groups under 10. 

A  15 Havelock Road, Havelock North
P  06 877 6200
  /mamacitarestaurant
 @mamacitaNZ

mamacita.co.nz

Committed to using the freshest ingredients 
from our kitchen garden, Mangapapa 
Restaurant has a reputation for amazement 
and culinary delight. No day the menu is the 
same as the kitchen philosophy is bespoke 
and farm fresh. Open seven days a week for 
breakfast and dinner (lunch only Fri/Sat/Sun 
12pm to 3pm). Reservations essential. 

A  466 Napier Road, Havelock North
P  06 878 3234 
  /MangapapaHotel
 @Mangapapa

mangapapa.co.nz

MaNGapapa HOTeL
18

Surrounded by fully restored gardens, 100 year 
old trees and tranquil birdsong, Ormlie is an 
elegant home built in 1899 offering boutique 
accommodation and a restaurant serving the 
best of seasonal and locally grown produce.
Dining options include the restaurant, verandah 
and lawn. Ormlie also offers an elegant ballroom 
with private courtyard for weddings, functions 
and events. Open from 10am to late Wed to Sun. 

A  17 Omaranui Rd, Taradale, Napier
P  06 844 5774
  /ormlie1899

ormlielodge.co.nz

ORMLIe
19

Authentic cuisine from the Philippines and 
surrounding Asia. Head Chef Sanny Palima 
assisted by Blair Paquit and Melger Sepe all 
hailing from the Philippines are always dedicated 
in developing flavours as close as they can from 
their home. House-made wontons & dumplings, 
sustainably caught fi sh kinilaw, crispy lechon 
kawali, sizzling pork sisig, national dish adobo, 
kare-kare, and spicy concoctions from the wok! 

A  Westshore Beach Inn , 85 Meeanee Quay, 
Westshore Beach, Napier

P  06 835 9879

westshorebeachinn.co.nz/philippine-kitchen

20
pHILIppINe asIaN kITCHeN

Bay Espresso serves great coffee from an iconic 
Napier building. This spot is only small, so if 
you’re lucky enough to get a seat you can enjoy 
the ambience of the gorgeous restoration of 
the building, or grab your coffee and food to 
go and take it to the beach or sunken garden 
across the road. Serving excellent coffee, cold 
smoothies and juices, bagels and sweet treats 
seven days a week. Open seven days Mon to Fri 
8am to 4pm, Sat and Sun 9am to 4pm.

A  201 Marine Parade, Napier
P  06 835 8364

www.bayespresso.co.nz/pages/six-sisters

sIX sIsTeRs COFFee HOUse
21

Cafes, bars  restaurants Cafes, bars  restaurants
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At St Georges our passion is to deliver a 
truly unique dining experience, one which is 
completely removed from the everyday. 
With an emphasis on ‘hands-on’, the majority 
of our produce is grown, nurtured, handpicked 
and creatively prepared by our award-winning 
Chef Francky Godinho. Open for lunch and 
dinner 10am to late (Thurs to Mon during 
Winter, Wed to Mon during Summer).

A  452 St Georges Road South, Havelock North
P  06 877 5356
  /StGeorgesRestaurant

stgeorgesrestaurant.co.nz

sT GeORGes ResTaURaNT
22

The Gintrap is situated on the Quay by the sea 
on the inner harbour. We have a large sunny 
deck with awesome views and a genuine wood 
fi re to relax over a beer or wine by and also 
choose dishes from our extensive all day menu. 
Open 7 days 10.30am til late.

A  64 West Quay, Ahuriri, Napier
P  06 835 0199
  /thegintrap

gintrap.co.nz

THe GINTRap ResTaURaNT & BaR
23

THe sTORe BIsTRO
A casual dining atmosphere in the heart of 
Taradale, with an emphasis on great food, 
local wine and craft beers and ciders. 
Open Tuesday to Saturday 11am to late. 

A  1/270 Gloucester Street, Taradale
P  06 651 1119
  /The-Store-Bistro

thestorebistro.co.nz

24

25
UNWINeD CaF
Set amongst the olive trees and vines at 
Unison Vineyard on the Gimblett Gravels. 
We offer a relaxed family friendly eatery 
(playground onsite) with hand crafted local 
produce cooked to order. Relax and unwined, 
inside or out. Open all day and summer 
Friday nights – check the website for hours.

A  2163 State Highway 50, Hastings 
P  06 879 7913
  /unwinedcafe

unisonvineyard.co.nz

26
WesTsHORe BeaCH INN BIsTRO
Set in a historical hotel, Napier’s only brewpub 
is Hawke’s Bay’s oldest continuous operating 
inn licensed since 1851. Fresh food not fast food, 
sourced locally. Our cosy and quiet bistro is a 
great place for a fresh beer from the tap with 
25 to chose from, or a local wine. 
We also have the fabulous Philippine Asian 
Kitchen on-site.

A  85 Meeanee Quay, Westshore Beach, 
Napier

P  06 835 9879
  /Westshore-Beach-Inn

westshorebeachinn.co.nz

27Wright & Co. is a sophisticated new café 
in the heart of Havelock North offering all 
day breakfast, a delicious lunch menu and 
everything in between, seven days a week. 
The focus here is on atmosphere, friendly 
service, barista made coffee and a menu 
which pays homage to your classic 
favourites as well as introducing some 
healthy alternatives.  

A  10 Joll Road, Havelock North
P  06 650 3664
  /wrightandcoNZ

wrightandco.nz

WRIGHT & CO.

Cafes, bars  restaurants Cafes, bars  restaurants
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wiinery dining

WINERY DINING
Options to enjoy a bite in one of Hawke’s Bay’s 35 cellar 
doors are endless. Full à la carte dining is available 
at many, or for something a little more casual, a well 
crafted platter next to the vines is also a popular choice. 
Rest assured all are accompanied by award winning 
wines and picture perfect locations. Many can be 
accessed by bikes on the Hawke’s Bay Trails.

wiinery dining

Black Barn Bistro is nestled in the Havelock 
North hills, surrounded by vines, with views 
out over the Bay. Our lunches focus on the 
strong use of regional and seasonal Hawke’s 
Bay produce. Open for lunch Wednesday to 
Sunday, Friday evening for dinner and for 
afternoon menu available during the summer 
month. Available for evening private functions 
and weddings. Bookings recommended. View 
the menu on our website. 

A  Black Barn Road, Havelock North
P  06 877 7985

blackbarn.com

BLaCk BaRN BIsTRO  
28

29With an emphasis on locally sourced artisan 
products, the menu reflects our winemaking 
philosophy by combining traditional influences 
with innovative flair. An à la carte wine-
matched menu, platters and cheeseboards 
are available. Reduced menu on Mondays. 
Restaurant open 11.30am to 3pm (Labour Wknd 
to March), 11.30am to 2.30pm (Apr to Oct).

A  150 Church Road, Taradale, Napier
P  06 833 8225
  /churchroadwinery
 @ChrisScottCRW

churchroad.co.nz

CHURCH ROaD ResTaURaNT

CLeaRVIeW esTaTe WINeRy ResTaURaNT
Nestled on the Kidnappers Coast, Clearview’s 
iconic “Red Shed” Restaurant, sheltered 
courtyard and friendly cellar door are perfect 
for brunch, lunch or coffee. Enjoy contemporary 
Mediterranean fare matched with our acclaimed 
estate grown wines. Outstanding Winery 
Restaurant 2012, 13 & 14 – HB Hospitality Awards. 
Open seven days 10am to 5pm and Friday nights 
(summer), fi ve days 11am to 4pm (winter).

A  194 Clifton Road Te Awanga, Hastings
P  06 875 0150
  /clearviewestaterestaurant

clearviewestate.co.nz



        
                     

30

31Under the gaze of Te Mata Peak enjoy a truly 
unique and indulgent experience. In a breath-
taking setting the site includes our cellar door, 
boutique accommodation and award winning 
Terrôir restaurant. Restaurant: Dinner Mon to 
Sun; Lunch Mon to Sun; Winter closed Mon, 
Tues and Sun dinner. Cellar door: Summer daily 
10.30am to 5.30pm; Winter closed Mon and Tues.

A  253 Waimarama Road, Havelock North
P  06 873 7126
  /craggyrangewinery
 @craggyrange

craggyrange.com

CRaGGy RaNGe GIaNTs WINeRy
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wiinery dining wiinery dining

Enjoy world-class wines and contemporary 
cuisine made with only the freshest seasonal 
produce. Proud winner of the famed Cuisine 
Magazine New Zealand Winery Restaurant of 
the Year Award 2014. Restaurant open from 
Nov to March seven days from 12pm for lunch 
and dinner. Apr to Oct lunch seven days, dinner 
Thurs to Sat. Cellar door seven days 11am to 4pm.

A  86 Clifton Road, Te Awanga
P  06 872 6060 
  /elephanthillwinery
 @elephanthill

elephanthill.co.nz

eLepHaNT HILL
33

MIssION esTaTe WINeRy ResTaURaNT
Nestled in the Taradale hills, diners at the 
Mission Estate Restaurant enjoy sweeping 
views of Napier city and the coast beyond. 
Beautiful by day and spectacular by night, 
the vista is unparalleled in Hawke’s Bay. 
Excellent service, quality seasonal produce 
and award-winning wines combine to create 
a memorable experience. 

A  198 Church Road
P  06 845 9354
  /missionestate
 @missionestate

missionestate.co.nz

34

35Head Chef Stephen Tindall provides a 
taste sensation of local produce with a 
Mediterranean/Middle Eastern leaning. Dishes 
are designed for sharing and can be enjoyed 
with the premium Te Awa Collection wines. Set 
amongst the lush vineyard backdrop, nestled in 
the heart of the Gimblett Gravels wine growing 
region, it is a must visit dining destination for 
lunch. Cellar door: Mon to Sun 10am to 4pm. 
Restaurant: Mon to Sun 11am to 3pm for lunch.

A  2375 State Highway 50, RD5, Hastings
P  06 879 7602

teawacollection.com

Te aWa WINeRy ResTaURaNT

36A truly boutique Gimblett Gravels family 
winery with a longstanding tradition of 
quality handcrafted wines. Our traditional 
methods ensure we offer some low volume 
artisan wines. Taste wines in the cellar 
door or relax and enjoy a tasting tray in the 
Unwined Café. Check the website for hours.

A  2163 State Highway 50, Hastings
P  06 879 7913 
  /unisonvineyard

unisonvineyard.co.nz

UNIsON VINeyaRD

37New Zealand’s fi nest, in an atmosphere of 
relaxed sophistication. Head Chef Nathan 
Beilby’s talented team create clean simple 
flavours using fresh, seasonal, organic 
products, inspired by classical methods 
and complimented by our award-winning 
winemaker Hugh Crichton. Restaurant: Mon to 
Sat 11.30am till late. Sun 11.30am to 3pm. Cellar 
door: Mon to Sat 10am to 5pm, Sun 11am to 4pm.

A  913 St Aubyn Street, Hastings
P  06 872 7442
  /vidalwine

vidal.co.nz

VIDaL esTaTe WINeRy ResTaURaNT

For over 20 years, Crossroads has brought wine 
lovers the very best of small parcel Hawke’s Bay 
winemaking. All Crossroads wines are crafted with 
passion, expertise and unwavering dedication to 
quality – from the benchmark Milestone Series to 
the reserve label Winemakers Collection to their 
signature wine, Talisman. Mon to Sun 11am to 
4.30pm. Closed on Christmas and Good Friday.

A  1747 Korokipo Road, SH50, Fernhill, Napier
P  06 879 9737 
  /crossroadswines
 @crossroadwines

crossroadswines.co.nz

CROssROaDs WINes
32
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FARMERS MARKETS

38One of the oldest and largest Farmers’ Markets 
in the country. Meet the growers and producers 
as you wander at your leisure around this 
traditional Farmers’ Market, discovering the 
diverse range of fresh produce and genuine 
artisan products grown and produced in 
Hawke’s Bay. A food shopping event of taste 
sensations, in a fun and relaxed environment. 
Every Sunday 8.30am to 12.30pm.

A  Hawke’s Bay A&P Showgrounds, 
Kenilworth Road, Hastings

  /HBFarmersMarket

hawkesbayfarmersmarket.co.nz

HaWke's Bay FaRMeRs' MaRkeT

39Discover a place where you can buy food in 
the old fashioned way, directly from the local 
growers and producers. You will experience 
a unique urban style street market as you 
see, touch, smell, taste and buy some of the 
freshest products grown and produced in 
Hawke’s Bay. Every Saturday 9am to 1pm. 

A  Clive Square, Napier
  /HBFarmersMarket

hawkesbayfarmersmarket.co.nz

NapIeR URBaN FaRMeRs' MaRkeT

40The Black Barn Growers Market is one of the 
New Zealand’s original markets and has 
become a ‘must do’ for locals and visitors on 
Saturday mornings through the summer. 
Under a big ring of plane trees the canvas 
covered market has its own place nestled in the 
heart of the vineyard. Get the very best of the 
Hawke’s Bay growers, bakers and producers.
Open every Saturday of summer, December to 
February 9am to 12pm. 

A  Black Barn Road, Havelock North
P  06 877 7985 

blackbarn.com

BLaCk BaRN GROWeRs MaRkeT

Black Barn Market Market master logo One

M a r k e t
black barn vineyards

Farmers markets

FARMERS MARKETS 
There’s no better way to buy your produce than direct 
from the grower so a trip to one of Hawke’s Bays 
Farmers Markets is essential.

A great chance for insight into 
the regional heartland and ideal 
way to sample local fare, meet 
the locals and experience the 
Hawke’s Bay way of life. Hawke’s 
Bay markets are stacked with 
fresh vegetables and fruit – 
much of it organic, locally-made 
cheeses and gourmet treats, fish 
and meat, home-made jams 
and preserves alongside freshly 
baked bread and pastries, hand-
made chocolates, boutique 
wines and craft beer. 

Our clever growers and 
producers love to chat about 
their wares and relish the 
chance to try out new products 
with market goers so be sure 

to leave enough time for 
meandering and tasting, and 
then buy with confidence 
knowing its fresh and  
locally made. 

Pack your picnic rug so you can 
enjoy the live music and endless 
Hawke’s Bay sunshine. Hastings 
City Night Market runs every 
Thursday over the summer 
months and Napier Night 
Fiesta every Friday November 
to March. 
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winter f.a.w.c!   June  3 ~ 26  2016

summer f.a.w.c!   November  4 ~ 13  2016

Register for 
all the latest updates and 

ticket information at 

Lock in the dates for 
f.a.w.c!~ food and wine classic 

hawke’s bay

WWW.FAWC.CO.NZ

1 Arataki Honey Visitor 
Centre

2 Bay Blueberries
3 Black Barn Kitchen
4 Rush Munro’s Ice 

Cream Garden
5 Telegraph Hill Olivery
6 Te Mata Figs
7 Te Mata Mushroom Co.
8 Adam & Eva Food Store 

& Café
9 Bay Espresso Café 

Family
10 Birdwoods Café
11 Bistronomy
12 Box Expresso
13 Crazy Good
14 Deliciosa Tapas & Wine
15 Indigo Napier
16 Jarks Cityside 

Restaurant & Bar
17 Mamacita
18 Mangapapa Hotel
19 Ormlie
20 Philippine Asian 

Kitchen
21 Six Sisters Coffee 

House

22 St Georges Restaurant
23 The Gintrap Restaurant 

& Bar
24 The Store Bistro
25 Unwined Café
26 Westshore Beach Inn 

Bistro
27 Wright & Co.
28 Black Barn Bistro
29 Church Road 

Restaurant
30 Clearview Estate 

Winery Restaurant
31 Craggy Range Giants 

Winery
32 Crossroads Wines
33 Elephant Hill
34 Mission Estate Winery 

Restaurant
35 Te Awa Restaurant
36 Unison Vineyard
37 Vidal Estate Winery 

Restaurant
38 Hawke’s Bay Farmers 

Market
39 Napier Urban Farmers’ 

Market
40 Black Barn Growers 

Market

Map DIReCTORy
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Vidal Estate 
Winery Restaurant
New Zealand’s original winery restaurant, open for lunch 
and dinner has an atmosphere of relaxed sophistication. 
The focus is on creating clean simple flavours using 
New Zealand fresh, seasonal, organic products, taking 
inspiration from classical methods and dishes matched 
with award winning Vidal wines.
VIDAL ESTATE WINERY RESTAURANT: Mon-Sat 
11:30am till late. Sun 11:30am-3pm

VIDAL ESTATE CELLAR DOOR: Mon -Sat 
10am-5pm, Sun 11am- 4pm

VIDAL ESTATE: 913 ST AUBYN STREET EAST, HASTINGS

Ph:06 872-7440  www.vidal.co.nz  enquiries@vidal.co.nz
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201 MARINE PARADE • NAPIER
OPP SKATE ZONE • PH 06 835 8364 
SUMMER: MON - FRI 8AM-4PM, SAT & SUN 9AM-4PM


