
Natural Macadamia Kernel Halves - For those of you
with a penchant for the divine taste of natural
macadamia nuts. A wonderful healthy snack. Rich in
anti-oxidants and essential amino acids, enjoy this
natural super food, straight from the shell. A great
source of monounsaturated oils, calcium, iron &
magnesium. 
Milk Chocolate Macadamia Nuts - macadamia nuts
coated in rich milk chocolate. 
Macadamia Dukkha - A traditional blend of cumin,
sesame and turmeric with a twist. This macadamia
and sesame dukkah is designed for dipping

A selection of homemade dips

Sprouted Grain Crackers – Knackebrot Developed
alongside a visiting customer, these Swedish style,
knackebrot crackers 

Seed crackers - These delicious seedy morsels are
lovingly crafted in good ol’ New Zealand. Take a look-
only six ingredients (100% natural) so its wholesome
goodness you can really see and made just for you!

Pua-ā-Tāne Wild Forest Honey is our forest reflection
in a jar. Pua is the Maori word for flower, blossom or
seed and so denotes the essence of life, flourishing
and fertility.

A selection of Black Forest Bars, Raw Snickers Bar,
Raw Peanut Butter Raspberry Bar, Raw Cacao
Macadamia Bars

Organic Figs in Balsamic & Rewarewa Honey

Proudly NZ-owned & operated. Antipodes became
the world’s first and is still the only mineral water
to be carbonzero certified. 

Harbourside Macadamias

Little Thyme Deli

Flaveur

Wholesome You!

Manawa

Wildflour

Gregoli Figs

Antipodes mineral water

Red Leicester - Our flagship cheese, big and bold
with full-bodied rich and round flavours. Our raw milk
Red Leicester is stunning on any cheeseboard and
with rustic breads and pickles a great all-rounder.
Farmhouse Cheddar - Our raw milk cheddar has a
milky-sweet centre, a savoury nutty outer and
parmesan notes on the rind. It has the richly complex
pastoral flavours that can only be experienced in raw
milk cheese.
Blue Monkey - Based on traditional Stilton, this
cheese is shamelessly rich and buttery, marbled with
intense blue flavours that melt in your mouth.

New Zealand Black Truffle Oil – Crafted from black
Périgord truffles and infused with extra virgin oil
pressed in the Bombay hills.
Truffle & Black Olive Salami – Wild New Zealand
Venison, with free range pork, dry aged the old
fashioned way
Manuka Smoked Wild Venison Salami – garlic &
pepperoni salami hot smoked in native manuka
woodchips.
Manuka Smoked Olives – Cold smoked in small
batches with local Manuka wood chip.

Traditional Sourdough & Multi seeded loaf.

Red Onion Jam - Caramelised red onions in balsamic
vinegar and brown sugar with 100% NZ grown red
onions.
Gluten Free Pickled Onions - Sweet and crunchy in
reduced apple cider vinegar, balsamic vinegar and
sugar brine with 100% NZ grown brown onions.

Join us in celebrating the amazing companies, artists &
artisans who have helped us in providing their time,

expertise, and amazing products, please support these
guys where you can, without them we would not have
been able to raise much-needed funds for the Dream

Chaser Foundation.

Mount Eliza Cheese

Kiwi Artisan

Bread Asylum

Nana Dunn & Co



The Mata Tasting Room is the perfect place to relax
with friends while enjoying a selection of award-

winning craft beers and delicious food.

A local brand to the Bay of Plenty region, Mills Reef is
a masterful range steeped in history and a family

legacy. This range is renowned for being a leading
producer of Bordeaux varietals and Syrah from the

Gimblett Gravels, as well as outstanding Chardonnay.

We have grown a passion for Kombucha & Gut
Health, that we want to share it with as many people

as we can. As a whanau we have been drinking
Kombucha for over 4 years, it took one small change
and from there over time, we have made many other
changes to our whanau diet & lifestyle. The biggest

benefit is our whanau barely being sick!


