
B E V E R AG E  M E N U



B E V E R AG E S

SPIRITS	 all 10

Flor De Cana White Rum

Mount Gay Eclipse Gold Rum

Haymans Gin

Whyte & Mackay Scotch

Famous Grouse Whisky

El Jimador Blanco Tequila

St Remy Brandy

Finlandia Vodka

Early Times Bourbon  

 

PREMIUM/DELUXE SPIRITS

Glenlivet French Oak 15YO Single Malt 	 17

Laphroaig 10YO Single Malt 	 15

Talisker 10YO Single Malt 	 15

Glenfiddich 15YO Single Malt 	 15

Martell VS Cognac 	 15

Chivas Regal 12YO Whiskey 	 12

Jameson Irish Whiskey 	 12

Bushmill’s Original Irish Whiskey 	 12

Malfy Original Gin 	 12

Bombay Sapphire Gin 	 12

Tanqueray Gin 	 12

Beefeater London Dry Gin 	 12

Havana Club Rum Anos 3-year-old 	 12

Captain Morgan Gold Rum 	 12

Appleton Estate Rum 	 12

Wild Turkey Bourbon 	 12

1800 Reposado Tequila 	 12

Absolute Pear Vodka 	 12

Absolute Citron Vodka 	 12

Grey Goose Original Vodka 	 12

MARTINI				    16

Dirty or Dry, Gin or Vodka, Martini Vermouth

MANHATTAN				    16

Whiskey, Sweet Red Vermouth, Bitters

MOJITO				    16

White rum, mint leaves, lime, sugar syrup and  
soda water

PINA COLADA				    16

Malibu, white rum and pineapple juice blended with 
coconut cream

MARGARITA				    16

Tequila, orange liquer, lime juice and sugar syrup 
served in a salt rimmed glass

CLASSIC COCKTAILS

SCENIC SUNSET				    10

Orange juice, apple juice and lemonade with a
dash of raspberry cordial

REFRESHING MOJITO				    10

Muddled lime wedge and mint leaves, sugar syrup
topped with soda

MANGO FIZZ				    10

Fresh mint, lemon and mango puree, topped  
with lemonade

BANANA COLADA				    10

Banana, honey, vanilla syrup and pineapple juice 
blended with coconut cream

CHAPMAN’S MOCKTAILS

B E V E R AG E S

SPARKLING WINE		  bottle

Brancott Estate Reserve Brut Cuvee, Marlborough	 46

Brancott Estate Brut Cuvee (200ml) 	 12.50

G.H.Mumm Grand Cordon NV, Champagne 	 119

WHITE WINE	 glass 	 bottle

Montana Festival Pinot Gris, East Coast 	 10 	 46

Brancott Estate Pinot Gris, Marlborough 	 12 	 49

Duke of Cromwell Pinot Gris, Central Otago 	 65

Montana Festival Sauvignon Blanc, Marlb. 	 10 	 46

Brancott Estate Sauvignon Blanc, Marlb. 	 12 	 49

Triplebank Sauvignon Blanc, Awatere Valley 	 49

Montana Festival Chardonnay, Gisborne 	 10 	 46

Brancott Estate Chardonnay, East Coast 	 12 	 49

Church Road McDonald Series Chardonnay 	 65

RED WINE	 glass 	 bottle

Montana Festival Block Pinot Noir 	 10 	 46

Brancott Estate Pinot Noir, Marlborough 	 12 	 49

The Last Shepherd Pinot Noir, Central Otago 	 65

Duke of Cromwell Pinot Noir, Central Otago 	 65

Montana Festival Block Merlot Cabernet 	 10 	 46

Church Road McDonald Series Merlot 	 65

Church Road Syrah, Hawkes Bay 	 12 	 49

Jacob’s Creek Signature Shiraz, Barossa 	 55

ROSE	 glass 	 bottle

Montana Reserve Rose, East Coast 	 10 	 46

Church Road Gwen Rose, Hawkes Bay 	 65

ON TAP	 glass 	 handle

Croucher Pilsner – Rotorua 	 11 	 13

Heineken 	 11 	 13

Tuatara Hazy Pale Ale 	 11 	 13

Export Ultra Low Carb 	 10 	 12

BOTTLED BEER AND CIDER			   bottle

Sol 	 12

Tiger 	 12

Stella Artois	  12

Heineken 	 12

Heineken Light 	 12

Heineken Zero 	 12

Monteith’s IPA 	 11

Monteith’s Black 	 11

Monteith’s Lager 	 11

Export Gold 	 10

Export 33 	 10

Tui Pale Ale 	 10

Monteith’s Apple Cider 	 10

WATER		  bottle

Antipodes 1L Sparkling 	 10

Antipodes 1L Still 	 10

  SOFT DRINKS	 glass 	 carafe

Coke, Coke Zero, Ginger Ale	 5	 15
Lemonade, L&P, Soda Water,  
Tonic Water bottle

Schweppes Ginger Beer	 6

JUICES

Apple, Orange, Pineapple	 5	 15
Cranberry, Tomato, Kiwifruit

HOT BEVERAGES

Flat White, Cappuccino, Latte, Long black, 		  5.50
Mocha, Hot Chocolate, Decaf, English breakfast, 
Earl Grey, selection of green & herbal teas

C H A P M A N S  B U F F E T  5 : 3 0 P M  –  8 : 3 0 P M

Welcome to Chapman’s Restaurant and Bar. Our daily buffet offers something for everyone. The chilled starters 
offer an array of delicious seafood and seasonal salads. Our hot mains include roast carvery, and a selection of daily 
changing dishes prepared by our Chefs to tantalize your taste buds. Top off your experience with a selection from 

our dessert and cheese platters. Chapman’s buffet has been a favourite in the Rotorua dining scene for generations.

Adults and children 13 and over $65  |  Children 0-4 Free  |  Children 5-12 $3 per year of age


