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Waikato Food Inc are very proud to bring you our second 
annual Feast Waikato.  This year’s programme includes four 
days and nights packed full of fabulous foodie fun, a true 
celebration of our wonderful region.

Waikato Food Inc are a not for profit trust dedicated to raising 
the profile and calibre of food and hospitality in the Waikato.  
We are the team behind other great events like The Matariki 
Dish Challenge, Meyer Melt Challenge and FermentFest.

Please help us to continue to highlight the amazing offering the 
Waikato has by supporting events like Feast Waikato and all 
those businesses involved.  

W A I K A T O 
F O O D  I N C

Mat Pedley
WFI Chairperson

To buy tickets and for more  
information on all events please go to  

www.waikatofoodinc.com/feastwaikato

Note – many of the dinners, lunches and breakfasts are set menus and 
dietary changes cannot be made.

For outdoor events, in the case of bad weather we will make a decision 
24 hours before and post cancelations or change of venue on our 
facebook page and website.T
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Dinners

CBD EVENTS  
PROGRESSIVE DINNER 

It’s back!  This sold out in record time 
last year so don’t miss out on the hottest 
ticket in town.  Like no other dinner the 
CBD Events Progressive dinner takes 
you on a journey to some of the best 
eateries in Hamilton town.  This year 
we’re starting with canapes at Scott’s 
Epicurean, before heading to one of the 
hot new kids in town – Sage at Craft.  As 
we amble our way to Mr Pickles for the 
main there might be a Naughty stop.  
Dessert we’re sure will be unforgettable 
at Palate.

Strictly Limited Tickets.  No dietary 
request.

WHEN Thursday 2nd April 5.30pm
WHERE Starting at Scott’s Café
COST $190pp

    P A G E  3



GRAIN VS GRAPE 
DEGUSTATION 

Join the Smith & McKenzie team 
for a food, wine and beer pairing 
experience, not to be missed! 
With the freshest locally sourced 
ingredients and produce perfectly 
matched with New Zealand’s 
finest beers and cider from Good 
George going head to head with 
wines from Red + White Cellar.

WHEN  Thursday 2nd April, 
7pm

WHERE  Smith & McKenzie, 
13 Lynden Court, 
Chartwell

COST $96

ITALIAN PIZZA & PASTA 
JOURNEY

Join The Eatery and go on a journey 
through Italy experiencing traditional 
flavours from North to South. A tasting 
menu of varying styles of pizza and 
pasta that are significant to each region.

You’ll enjoy five courses with matching 
Italian wines, handmade pasta from 
local business PIU Blu and wood fired 
Napolitana style pizzas courtesy of Bella 
our beautiful oven.

A relaxed and gregarious affair, the way 
dining should be.

WHEN Friday 3rd April, 7pm
WHERE  The Eatery, Rototuna 

Shopping Centre, 36 Horsham 
Downs Road.

COST $107

P A G E  4      



EAT WISELY

Craft pride themselves on their 
wonderful tasty craft beer but now they 
have the amazing Sage food to go with 
the amazing beer with Lani Lemaua, 
formerly of Chim Choo Ree and 
Gothenburg opening a pop-up kitchen 
inside Craft. 

Join them for a 5-course beer and food 
match menu, proudly promoting local 
food and beer. Come and enjoy some of 
the best food and beer in the area. 

Note no dietary alterations, no cash. 

WHEN Saturday 4th April, 3pm or 
6pm 

WHERE Craft, 15 Hood Street, 
Hamilton

COST $138.50

HOME, LAND & SEA

After a ten-year hiatus, working 
throughout Australia and the Pacific, 
Chef Karika Houghton has succumbed 
to the pull of his beloved Waikato.  
For one night only, we are excited to 
offer a three-course dining experience 
highlighting Karika’s love of the Waikato 
and its wonderful produce - from the 
land to the sea.  Please join us in a 
celebration of Home, Land and Sea.

WHEN Saturday 4th April.  Bookings 
available from 5.30-8pm

WHERE  St Kilda Café & Bistro
COST $80
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WHEN Saturday 4th April
WHERE  It’s a secret
COST $128 (dine only)
 $186 (for dine and wine 

option)

KITCHEN TAKEOVER 
HUNTER GATHERER EDITION

Are you a Hamilton #foodie longing for a 
secret supper experience like you might 
get in London or New York?

Kitchen Takeover, Mount’s Maunganui’s 
Pop-Up Restaurant is coming to a secret 
location in Hamilton for the first time 
during Feast Waikato. We are on a 
mission to stir the pot with a unique 
fine dining experience like nothing else 
you’ve ever experienced in the Tron. 
We’re not talking ‘nice meal’, we’re 
talking a fine-dining, taste-tangling 
adventure.

Join us to experience the last 1.6 million 
years on your tastebuds. From fish to 
fruit, plants to flesh, our six-course 
degustation will be a celebration of the 
season’s goodness and Aotearoa’s rich 

and diverse food, a majority of the food 
hunted and foraged. 

Vegans and vegetarians, a plant-based 
degustation menu will run alongside the 
regular menu, taking full advantage of 
nature’s botanical treasures. 

WHO IS COOKING?

Shane Yardley is a chef with platefuls of 
experience. Having spent the first part of 
his career cooking in some of the world’s 
most renowned restaurants including 
the Sanderson and Launceston Place, he 
did a long stint as Simon Gault’s right-
hand man. He has now returned to the 
fold as a tutor at Toi Ohomai teaching 
the next generation how to cook like 
a pro. Career highlights include Head 
Chef of Euro, Fish and a guest judge on 
Masterchef. You’re in for a treat.
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DESSERT FOR DINNER*

A five-course dessert degustation from 
Harriet Boucher (mr. pickles) and Ash 
Brodie (from a cafe she used to own with 
her mum in Frankton that we can’t name 
for legal reasons).

Charcuterie to start, three plates of 
desserts, and a sweet treat to finish.

please note, no dietary requirements 

super limited seats, so come hang out 
with Harriet, Ash, and the mr. pickles 
crew. 

* this isn’t ‘dinner’, so please come 
prepared for diabetes**

**also diabetes isn’t a joke, so don’t joke 
about it.

WHEN Sunday 5th April, bookings at 
6pm and 6.30pm

WHERE  Mr Pickles
COST $80

A FEAST OF BACON BURGER

The Lookout meets 362 Grillhouse 
to showcase our North Hamilton 
food scene.  Head to the Lookout to 
experience fantastic hospitality and 
stunning views while feasting on a 
bacon lovers burger with Vandy's bacon, 
362 Grillhouse Bourbon & Bacon Jam, 
Spicy Bacon Mayonnaise, Beer & Bacon 
Ketchup surrounded by a Volare Bun.

WHEN Thursday 2nd-Sunday 5th 
April, 11am -9pm

WHERE The Lookout, 60 Church Road, 
Pukete, Hamilton

COST $21 served with fries
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FOOD TRUCK FRIDAY

Join the revolution!  The Food Truck 
phenomenon has taken over the culinary 
world in the last decade with some of 
the best food coming out of these mobile 
kitchens.  With the ability to change, 
their menu and location food trucks can 
experiment like no other eatery, this to a 

chef is very exciting.

Be excited as a line up some of the best 
food trucks in the region congregate 
at Victoria on the River for our biggest 
Food Truck Friday celebrations.

WHEN Friday 3rd April 5pm-8pm
WHERE Victoria on the River

HAYES COMMON FEASTIVAL

Hayes popular neighbourhood ‘Feastival’ 
returns for another year with all the 
great family vibes, live music, and lawn 
games you’ve come to expect with the 
addition of Latin American themed 
menu for the night. 

WHEN Saturday 4th April, 5.30-9pm
WHERE  Hayes Common, 33 Jellicoe 

Drive, Hamilton East
COST Free entry

P A G E  8      



10 contestants, 1/2 kilogram of chicken, 
4 minutes, who will win the $1000 cash 
prize? 

Fill out the entry form from 
(beardedweasel.co.nz), bring it in on the 
day and place your name into the hat. 
The contestants will be chosen from this 
hat.

WHEN Saturday 4th April 3.30pm
WHERE The Bearded Weasel, 298 

Victoria St, Hamilton
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OUTSTANDING IN THEIR FIELD 

Celebrate our wonderful local producers 
with a five-course long lunch crafted by 
Chef Andrew Clarke and the team at 
Camarosa.  

The menu highlights 11 outstanding 
Waikato based producers with each 
course carefully matched with wines 
from red + white cellars.

Meet some of the suppliers, like Leo for 
PIU BLU pasta and Sue from Over the 
Moon Cheese.

WHEN  Thursday 2nd April, 12 noon
WHERE  Camarosa, 11 Davison Road, 

Newstead
COST $99

Lunches

Fundraiser 
WASTE WATCHERS  
LONG LUNCH

This lunch is all about watching your 
waste while not counting a calorie.  
Enjoy an amazing long lunch in 
Hamilton Gardens Kitchen Gardens.  
This sumptuous lunch prepared by the 
Sky City Hamilton team and supported 
by Hamilton Gardens Café and NZMA 
will be made from food often thrown 
away.  

Funds raised will go to Kaivolution a Go 
Eco Climate Action Project that rescues 
edible and reusable kai (food)Acts as 
a link between the food retailers and 
producers and community groups that 
support people in need. The aim being 
to stop edible food being thrown away 
and ensure it goes to those in need.

WHEN  Friday 3rd April, 12 noon
WHERE  Kitchen Garden, Hamilton 

Gardens
COST $105pp
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COROMANDEL COMES TO 
TOWN – LONG LUNCH

We’ve invited a few of the best chefs 
from the Coromandel to town.  Enjoy 
some great costal cuisine in the heart 
of the city with this lovely long lunch 
overlooking the Waikato River.  Three 
course meal includes wine matches.

No dietary requests.

WHEN  Sunday 5th April, 12noon
WHERE Mr Pickles
COST $125pp

A BASIC B*TCHES 
BOTTOMLESS LUNCH

3 course shared style lunch served with 
various beverages from the Mr Pickles 
Team. 

no dietary requirements. 

normal responsible service of alcohol 
laws applies. 

WHEN  Saturday 4th April 12noon
WHERE  Mr Pickles, 2998 Victoria 

Street, Hamilton
COST Table of 2 - $120 (8 available)
 Table of 2 (@ the Bar) - $120  

(4 available)
 Table of 4 - $240 (11 available)
  Table of 6 - $360 (3 available)



Fundraiser 
FRIENDS OF THE GARDENS 
HIGH TEA

Put on the pearls and lippy, dust of your 
best frock and grab the gals for the best 
high tea in town.  Forget the Ritz we’ve 
got the Victorian Glass House!  Enjoy 
delectable treats crafted by the Hamilton 
Gardens Café while sipping on tea in 
the beautiful surrounds.  Make it a really  
special occasion with a glass or two of 
bubbles.  

All profits go to the new Egyptian 
Garden, now under development.

WHEN  Sunday 5th April 10am – 3pm
WHERE  Victorian Glass House 
COST $45pp tickets available on  

the day

OLMH’S CREAM TEA ON A 
SUNDAY AFTERNOON

Take a slow drive out to the beautiful 
Horahora district and have tea and 
scones on an organic dairy farm. You’ll 
arrive at the farm shed and shop, 
which has been carefully designed to 
accommodate both people and cows. 
Enjoy a bottomless pot of Webster’s 
organic tea, along with homemade 
scones, Bellefield Clotted Cream 
and a selection of preserves. Wander 
around the garden, admire the view 

of Maungatautari, and depending on 
the farm calendar, you may be able 
to see some cows being milked by an 
automated milking system. Before you 
go home, you’ll be given a packet of 
Mānuka seeds and a 2 for 1 offer on a jar 
of honey. 

WHEN Sunday 5th April between  
2-5 pm

WHERE  Our Land of Milk and Honey’s 
Farm Shed, 1563 Maungatautari 
Road

COST $20pp (children under 12 free)

Special thanks to:



RISE & SHINE  
BOOTCAMP & BREAKFAST

Fast Fit Personal Training and The 
Verandah Cafe are teaming up for a 
fun 45-minute Bootcamp led by Emily 
from Fast Fit PT. Then recover from 
your workout with a delicious Keto 
Breakfast created by the Chefs from The 
Verandah.

WHEN  Saturday 4th April, 8am
WHERE  Picnic Lawn, outside Verandah 

Café, Hamilton Lake
COST  $43

Breakfast
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VIBRANT VEGETARIAN 
WITH EMMA GALLOWAY

Learn to make flavour-filled 
meals with best-selling 
cookbook author Emma 
Galloway (My Darling Lemon 
Thyme), at her home in Raglan.

WHEN Friday 3rd April, 1pm
COST $145 

Classes

RED KITCHEN

Join Megan at KitchenHQ in Te 
Awamutu for a Cooking Demo and a bite 
to eat.

On the menu Carrot and Harrisaa 
Dip, Seed Crackers, Moroccan Lamb 
Meatballs, White bean puree, Middle 
Eastern Freekah Salad and Lemon and 
Passionfruit Parfait

WHEN Thursday 2nd April, 6pm
WHERE Red KitchenHQ, 30 Jack 

Russell Drive, Te Awamutu
COST $42.50 pp 
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CHEESE MAKING AT OVER 
THE MOON

Hand-make your own cheese in this 
day-long class in Putaruru at the site 
of Over the Moon artisan cheese 
factory. You can make Brie in the 
morning, Halloumi in the afternoon, 
or choose to do only one of the 
classes. Included in the days events 
is a tasting of international award-
winning Over the Moon cheese and 
tutoring from international Cheese 
Master Neil Willman.  Don’t miss 
this chance to learn from the best.

WHEN Friday 3rd April 9am-1pm 
(Brie) and 2.30-4.30pm 
(Halloumi)

WHERE  Over the Moon, 33 Tirau 
Street, Putaruru

COST Morning session  
(Brie) $160  
Afternoon Session 
(Halloumi) $117
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SALT, WATER, FLOUR  
LEARN TO MAKE SOURDOUGH  
WITH FIONA HUGUES

Auckland based Stylist; Magazine Contributor & Entertaining 
Expert Fiona Hugues is returning to her hometown for a fun 
filled session to show you how simple it is to make artisan 
sourdough loaves at home. 

Bread making runs in Fiona’s blood, her great grandfather 
founded Hamilton’s Findlay’s Bakery in the late 1900s.

Sourdough fermentation is the ancient way of making bread 
simply using flour, water & salt. These natural breads are 
favoured by those with gluten sensitivity as the sourdough 
making process breaks down gluten making naturally 
leavened loaves easier to digest.

Guests will learn the art of making sourdough & Fiona’s lazy 
way of maintaining a sourdough starter. 

They’ll taste bread inspired recipes, enjoy discounts from 
Fiona’s partners and leave inspired to entertain with some of 
her favourite recipes, their own rye starter kit & instructions 
to get started.

WHEN Saturday 4th April, 6-7.30pm
WHERE Punnet Eatery, 337 Newell Road, Tamahere
COST $85.60



FILL A BOWL

Matt owner and chef will talk to you 
about his journey with food allergies and 
the passion behind his business.  Watch 
Matt demonstrate cooking and preparing 
a fill a bowl and what makes them 
special then get to taste test some of his 
biggest selling bowls.

WHEN Saturday 4th April 4pm
WHERE Fill a Bowl, Ward Street, 

Hamilton
COST $37.75

BREAKFAST CLASSIC  
BY PUNNET

Here at Punnet, we are breakfast people 
- which is why we pour so much love 
into our trio of breakfast classics; our 
Brownstone, Royale and Florentine. 
Join us on Saturday morning for a 
unique Punnet experience with owner, 
Haley and Head Chef, Sophie dishing 
the secrets behind these delicious 
dishes. You will learn how to make 
and assemble your very own Punnet 

breakfast classic at home, including 
making hollandaise, rosti, eggs and 
accompaniments. You will be welcomed 
with Supreme coffee and of course get to 
enjoy your choice of one of our Punnet 
breakfast classics. You will leave full, 
happy and ready to wow your family and 
friends with your breakfast skills! 

WHEN  Saturday 4th April, 8am 

WHERE  Punnet Eatery, 337 Newell 
Road, Tamahere

COST $48.50



CBD EVENTS 
VOTR HUB

FOOD TRUCK FRIDAY  
5PM – 8PM

Bring you appetite as some of the best 
food trucks in the land converge on 
Victoria on the River

FOODIE MOVIES  
FROM 10AM – 10PM

Bring the family down and settle in for 
some binge watching.

There will be plenty of food offerings for 
lunch, dinner and in between so why not 
make a day of it.

Friday night Saturday
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COUNTRY COMES TO  
TOWN MARKET  
 10AM- 3PM

Discover the amazing array of producers 
we have in the Waikato as they come 
to town for this special Feast Market.  
From the Coromandel Peninsular to 
Lake Taupo, from the Raglan coast to the 
lush paddocks of Matamata our region is 
rich with hard working farmers, growers, 
makers and artisans.  Come and enjoy a 
small taste of the Waikato.

Sunday

Thanks to:
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Hamilton 
Gardens HUB
Friday

Saturday
TEDDY BEARS PICNIC

Pack a picnic and grab your teddy bears 
for some family fun at the Hamilton 
Gardens Playground. 

WHEN 10am -12pm
WHERE  Children’s Playground
COST FREE

FOODIE GARDEN TOURS 

Foodie inspired guided tour of the 
Hamilton Gardens with our resident 
foodie Lizzie.  Discover, learn and enjoy 
an interesting walk around our award-
winning attraction. 

Guided Tours are approximately 1 hour 
and 15 minutes long.

WHEN Friday 3rd, Saturday 4th and 
Sunday 5th at 10am

WHERE  Hamilton Gardens (meet at the 
information centre)

COST $22.50

WASTE WATCHERS  
LONG LUNCH 

See page 10 for details on this Waste 
Watchers Lunch fundraising for 
Kaivolution

WHEN  12noon
WHERE  Vegetable Garden
COST $105pp
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Sunday
CHEWING THE FAT WITH 
DENISE IRVINE

Join Denise Irvine as she interviews 
some fascinating local foodies in the 
wonderful surrounds of the Hammond 
Camelia Garden.

WHEN 11am-12 noon and 1-2pm
WHERE  Hammond Camelia Garden
COST FREE

LYNDA HALLINAN

Former NZ Gardener editor, author, 
broadcaster, amateur homebrewer, 
pickler, preserver, part-time 
farmer, occasional farmers’ market 
stallholder and mad-keen gardener, 
Lynda Hallinan has spent half her 
life writing about her passion for 
plants.  Join Lynda as she gets a bit 
fruity in the morning then talks veg 
at noon.

WHEN  10.30 and 12noon
WHERE Hammond Camelia 

Garden
COST FREE
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GARDEN FETE

Forage for that fabulous piece in our Fete 
where there will be a treasure trove of 
vintage finds, amazing local artists and 
pretty plants.  

WHEN  10am-3pm
WHERE  Around the Victorian 

Glasshouse.

COOKBOOK FAIR

Love a good cookbook? Looking for 
inspiration in the kitchen? Wanna pick 
up a bargain? Come along to our Feast 
Waikato Cookbook Fair.

WHEN 10am -3pm
WHERE Grass between carpark and 

Hammond Camelia Garden

Got a bunch of cookbooks you want 
someone else to enjoy? Book a table by 
emailing info@waikatofoodinc.com.

FRIENDS OF THE GARDENS 
HIGH TEA

See page 12 for details on the Friends of 
the Gardens High Tea. All profits go to 
the new Egyptian Garden, now under 
development.

WHEN  Sunday 5th April 10am – 3pm
WHERE  Victorian Glass House 
COST $45pp tickets available on the 

day

Thanks to:
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To buy tickets and for more  
information on all events please go to  

www.waikatofoodinc.com/feastwaikato

Note – many of the dinners, lunches and breakfasts are set menus and 
dietary changes cannot be made.

For outdoor events, in the case of bad weather we will make a decision 
24 hours before and post cancelations or change of venue on our 
facebook page and website.T
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FOLLOW THE FUN!    INSTAGRAM facebook
#FEASTWAIKATO      @WAIKATOFOODINC
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WAIKATO FOOD INC WOULD LIKE TO THANK OUR 
KEY PARTNERS FOR THEIR SUPPORT

Thanks 
TO OUR SPONSORS

W A I K A T O 
F O O D  I N C


