
RESTAURANTS & BARS

                                                  Lobby Level  Dial 5   
Serving both buffet and a la carte, Vapor has a reputation for contemporary 

New Zealand cuisine, using fresh local produce and drawing on the flavours 

of the Pacific rim and South East Asia, our Executive Chef has created a menu 

to delight you. Between meal times any of our staff will be able to assist you 

with any requests you may have, including hot and cold beverages.

Open daily for: 

Buffet Breakfast - Available from 5am until 10:30am 

Lunch - Available 12 noon until 2.30pm 

Dinner - Available 5.30pm until 10.30pm

                                                             Lobby Level  Dial 6   
Halo offers a wide selection of wines, beers, spirits and cocktails for your 

enjoyment – check out our specials and promotions. An extensive and very 

popular bar menu is available as an alternate dining option.

Open daily from 4pm until late

IN-ROOM DINING                                               Dial 4  
Breakfast - Available from 5am until 10am 

Please fill in the ‘in-room breakfast’ card and hang on the outside doorknob 

before 2am.

A La Carte - Available from 6am until 10.30pm 

Make your selections from this menu and place your order with room service.

Late Night Menu Items - Available until 4am 

Make your selections from this menu and place your order with room service.

Sometimes a little  
indulgence can be refreshing.

At Holiday Inn Auckland Airport, explore a world of  
flavours in the causal and relaxed atmosphere of Vapor 

Restaurant. Our menu is inspired by international cuisines 
and is also conveniently available for in-room dining. 

Open 7 days a week.

Vapor Restaurant is located adjacent to the lobby. 

Holiday Inn Auckland Airport

2 Ascot Road, Mangere, Auckland, 2022, New Zealand 

T: +64 9 275 1059   F: +64 9 275 7884  
www.holidayinn.com

EAT & DRINK
M E L B O U R N E  A I R P O R T

STAY
INDULGENT.
IN-ROOM DINING MENU.



To Start
Classic Herb & Garlic Bread w/ pesto sour cream  v      6

Seasoned Wedges w/ sour cream & sweet chilli sauce  v A            11

Classic Angus Prime Beef Nachos w/ corn chips, mild chilli beans,   18
mozzarella, tomato salsa, guacamole & sour cream  A

Lemongrass & Red Curry Marinated Chicken Skewers        19
w/ tomato, red onion & cucumber salsa, Pandan steamed  
jasmine rice & satay sauce 

Chilli & Garlic Sautéed Black Tiger Prawns w/ avocado, tomato,  21
red onion & cucumber salsa, Pandan steamed jasmine rice &  
wasabi mayo  h

Southern Thai Style Baby Back Pork Ribs w/ apple mint slaw  19

Salads
Mediterranean Salad w/ feta, cucumber, sun blessed tomato,   19
olives, red onion, pesto croutons & balsamic  v h

Traditional Caesar Salad w/ cos lettuce, crispy bacon, anchovy,   19
soft poached egg, shredded parmesan & pesto croutons 
w/ Cajun chicken  h     21 
w/ sautéed black tiger prawns & garlic butter  h    22 
Vegetrian  w/ avocado & cherry tomato  v h    21

Pasta & Rice
Manuka Smoked Chicken Fettuccini  w/ crispy bacon,   26
mushroom & basil pesto cream

Spaghetti Funghi w/ assorted shiitake, Portobello, button, black  26
forest & king oyster mushrooms, cherry tomato,  peppery rocket 
& spring onion garlic cream  v 

Fried Rice w/ home smoked & salted fish, shrimp, chicken   20
& shaved bonito  v

Black Tiger Prawn & Calamari Spaghetti w/ broccoli, fresh herb,   16
chilli & garlic oil

Pizzas
All pizzas are served with sauce Napolitano & mozzarella

Butternut Pumpkin, Sun Blessed Tomato, Spinach & Cashew   22
w/ creamy Danish blue cheese  v

Double Smoked Ham, Spanish Chorizo, Salami & Jalapeno  22
w/ sweet chilli sour cream

Assorted Shiitake, King Oyster, Button & Black Forest Mushrooms  22 
With spinach, feta & garlic aioli  v  

Champagne Ham, Pineapple, Cherry Tomato & Feta  A    22

Gluten free bases are available on request I Add 5

Kids Menu
Kids cheese burger & chips  12 
Kids Hawaiian pizza  12 
Kids fish & chips w/ lemon & tartare sauce  12 
Kids toasted sandwich w/ ham, cheese & tomato  12 
Kids ice cream sundae  8 
Kids fruit salad & ice cream  6

Beverages 
For a wider range of wines & full beverage list please dial ‘4’

Wine GLASS BOTTLE

Brancott Estate Reserve Brut Cuveé 200ml - 11 
Brancott Estate Reserve Brut Cuveé 750ml  - 38 
Couper’s Shed Pinot Gris 9  42 
Settlers Hill Chardonnay 7.5         34 
Stoneleigh Sauvignon Blanc 9.5 46 
Settlers Hill Sauvignon Blanc 7.5 34 
Jacob’s Creek Reserve Barossa Shiraz 10 48 
Settlers Hill Merlot Malbec 7.5 34

Beers
Steinlager Pure   8.5 
Tiger   7.5 
Sol    7.5 
Heineken    8.5 
Amstel    7.5 
Amstel Light   6.5 
Peroni    8.5 
Export 33    7.5 

Soft Drinks     5

Coke  I  Diet Coke  I  Lemonade  I  Lemon & Paeroa 

Ginger Beer  I  Tonic  I  Soda Water

Juice      5

Apple  I  Orange  I  Tomato  I  Grapefruit  I  Pineapple

Mineral Water     
Sparkling mineral water  6 
Still mineral water  5

Hot Beverages     5

Flat White  I  Long Black  I  Cappucino I  Latte  I  Hot Chocolate  I  Tea

DINING - ROOM SERVICE
Press ‘4’ on your guest room phone for orders.  

Available 6am until 10.30pm with selected late night items available until 4am. 

M E L B O U R N E  A I R P O R T

v =  Vegetarian   h  =  Healthy Option   A  =  Late night items available untill 4.00am

Alcoholic beverages are not available for sale between 4am and 8am. 
Please inform us of any special dietary or allergen requirements.  
A 1.5% surcharge applies to all credit card transactions.

Burgers & Sandwiches
Char Grilled Chicken, Cranberry & Brie Burger w/ avocado fromage,  24
mixed baby salad, Artisan sour dough & spicy wedges

Angus Prime Beef & Bacon Burger w/ mixed baby salad,  24
tomato salsa, mozzarella, Artisan sour dough & crispy fries  A

Smoked Chicken Club Sandwich w/ crispy bacon, avocado,  24
brie, mixed baby salad, garlic aioli & crispy fries  A

Mains
Crisp Pork Belly w/ stir fried Asian greens, mung bean,    31
goji berry, assorted forest mushrooms, Pandan steamed  
jasmine rice, star aniseed & chilli master stock

Monteiths Golden Lager Battered Fish & Chips w/ coconut prawn  22
cutlets, charred lemon, shredded apple & mint slaw  A

Peri Peri Bangers & Creamy Garlic Mash w/ sautéed onions,   21
gravy & green peas   

Chicken Mahkani w/ garlic naan, Pandan steamed jasmine  31
rice & roasted cumin cucumber riata

Braised Canterbury Lamb Shank w/ grilled courgette, creamy  34
garlic mash, roast vine tomato & red wine braising jus

Prime Sirloin w/ creamy garlic mash, Portobello mushroom,   37
bok choy, vine roasted tomato, garlic butter & red wine Jus

Chicken Breast w/ creamy garlic mash, Portobello mushroom,  31
bok choy, vine roasted tomato, garlic butter & red wine Jus

Sides
Crispy fries with lemon pepper & garlic aioli  v A     7 
Pandan steamed jasmine rice  v h     7  
Seasonal garden salad  v h     7 
Steamed seasonal vegetables  v h     7 
Creamy garlic mash  v     7 
Asian greens with fish & oyster sauce  v h   7

Desserts
Sticky Date Pudding w/ butterscotch sauce, fresh cream &  14
Ginellis coconut cream ice cream 

Chocolate Fudge Ice Cream Gateaux w/ Ginellis choc rocher gelato,  14 
white chocolate & raspberry ice cream &  berry compote  A

Dark Cherry & Apple Crumble w/ Amaretto anglaise, fresh cream &  14
raspberry pomegranate sorbet       

Mini Pavalova w/ fresh seasonal fruit, kiwifruit compote &      14 
hokey pokey ice cream

Cheese Selection Creamy Danish Dana Blue, Puhoi Brie & Cheddar 22
cheeses served w/ dried fruits, assorted nuts, grapes & assorted crackers


