
DINE, DRINK & DANCE 
WITH CAPERS

For nearly 18 years Capers 
Café + Food Store has 
been part of the Rotorua 
Community. Providing a 
warm welcome to visitors and 
locals who choose to comfort 
their body and nourish their 
soul, with some of the best 
café food and service you’ll 
find in town.

Whether you’re popping in for a 
quick caffeine fix with their unique 
blend of organic and fair-trade Or-
ganico Coffee or fueling your next ad-
venture Capers Café has got you cov-
ered across the day with an impressive 
selection of menu items and cabinet 
meals for breakfast, lunch or dinner.

The Capers winter menu provides 
delicious dinner options including the 
popular Honey and Soy Roasted Salm-
on, served with basmati rice, wilted 
spinach, edamame beans, pickled car-
rot and toasted sesame seeds.

The Lamb Shank is braised until 
tender and served with hearty potato 
mash and winter greens. Or dive into 
one of Capers signature dishes with the 
Chicken, Mushroom and Bacon Fet-
tucine, made with organic free-range 
chicken in a rich and creamy sauce, 
perfect for a cool winter’s evening.

You can even opt for one of their nu-
tritious cabinet meals, including their 
freshly made world-famous salad se-
lection. Vegan and vegetarians are well 
catered for with a daily special, ranging 
from heart-warming curries to vegeta-
ble stacks with Capers nut mince. All 
meals are available for you to enjoy in 
the café or as a takeaway meal – just ask 
the friendly team.

Tea lovers will be impressed with 
their selection of tea on offer in both the 
Café + Food Store, from New Zealand 

rotoruahospice.co.nz
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Artisan Tea Makers, Webster’s Organic 
and Libertine Blends along with T2 Tea 
favourites. The new tea menu offers a 
feature with Webster’s Chai, perfect for 
a chilly winters day, its beautiful blend 
of black tea and indian spices to intoxi-
cate your tastebuds. On the tea menu, 
you’ll also find a great selection of black, 
herbal, green and rooibos varieties for 
you to enjoy the ritual of a good cuppa 
tea in the cosy café.

Capers drinks menu boasts new addi-
tions, with local, biodynamic, vegan and 
organic wines, featuring alongside local-
ly brewed beers. Reid + Reid Craft Dis-
tillers Native Gin also graces the menu 

and is served with East Imperial Tonic. 
Created in Martinborough by brothers 
Stew and Chris Reid, their Native Gin 
promotes New Zealand’s unique natural 
flora with notes of Kawakawa, Manuka 
and Horopito making it a quintessential 
New Zealand gin. Order a Capers Chick-
en Platter or Crumbed Eggplant Chips 
and you’ve got a great way to ease into 
your evening.

Capers commitment to the com-
munity doesn’t stop at providing great 
food. They’re also proudly supporting 
Rotorua Community Hospice’s “Danc-
ing for Hospice” this Saturday Night at 
the Energy Events Centre. They’re de-

lighted to be sponsoring dance couple, 
Philly Angus and Aaron Willougby, 
who have been practising their routine 
for 15 weeks, along with nine other lo-
cal dance couples to help raise $150,000 
at this showcase event. All tables have 
sold out, with a few general admission 
tickets still available through Ticket-
master at the Energy Events Centre 
from $35. Meet your friends at Capers 
Cafe for a pre-show dinner and collect 
some nibbles from the Food Store to en-
joy during the show! 

Capers Café + Food Store, open 7 am 
till 9 pm – 7 days.

ADVERTISEMENT

1181 Eruera Street, Rotorua 
Ph +64 7 348 8818
open 7.00am – 9.00pm, 7 days a week 

www.capers.co.nz 
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