
A la carte Menu 
Entrée 

                 SAT $ 

Crispy Garlic or Herb Bread.  4 pieces of  yummy bread.        $17.00 

Paradise Dips.  A selection of house-made dips accompanied by local breadfruit or Taro Chips.  $32.00 
Please ask staff for today’s selection. 

Tempura Prawns accompanied by lemon aioli & fresh lime.        $40.00 

Sashimi. Fresh, local Fish your choice of Tuna or White Fish of the day Cajun or traditional,   $45.00 
accompanied by a Green Papaya Salsa, Kikkoman sauce & a leaf of wasabi. 

House-made crumbed Fish Fingers served with your choice of dipping sauce.    $40.00 

Lemon Pepper Squid. Crispy strips of fried squid served with fresh lemon aioli.    $40.00 

Seabreeze Poke. A mouth-watering , traditional age old Recipe of Yellow Fin Tuna in a    $45.00 
tangy sauce, A Traditional dish with a twist. 

Salads 
Pablo’s Greek Salad. Crispy lettuce, tomato, cucumber, Spanish onion & olives topped   $40.00 
with feta cheese & dressed with a balsamic vinaigrette.   

Caesar Salad. Fresh, local lettuce, crispy bacon, croutons & poached egg dressed with a   $40.00 
house-made Caesar dressing. Add chicken upon request for an extra….     $15.00 

Thai Beef Salad. Spicy, marinated beef tossed through a mix of carrots, local chilli,    $45.00 
cucumber, onion, beans, Vermicelli noodles & finished with pan juices and lettuce.  

Succulent Prawn Salad. A taste sensation of lettuce, papaya, chilli, tomato, onion & coriander  $55.00 
with grilled Tiger Prawns dressed in a lime vinaigrette. 

Char-Grilled Chicken Salad nestled on a Greek salad & drizzled with a tasty house-made   $40.00 
tzatziki sauce. 



A la carte Menu 
Main meals 

                 SAT $ 

Seabreeze Fish & Chips. Beer battered, locally-caught fish with a crispy garden side salad,   $45.00 
Fries & a side of tartar sauce. 
 
Chicken Tropicana. Crumbed Chicken breast topped with Grilled Pineapple, ripe Banana  $60.00 
& Crispy bacon, finished with a creamy garlic sauce.          
 
* Cajun Char-Grilled Fish of the day. (when available) served with mixed seasonal vegetables   $70.00 
Or fries & fresh garden salad with lime wedges. 
 
* Fresh Local Tuna.  (when available) Cooked with poppy & sesame seeds to your liking &   $65.00 
Served on a Mediterranean vegetable stack with fresh lime wedges. 
 
* Delicious Steak. A meat-eaters must! BEST CUT cooked to perfection, just the   $85.00 
way you like it with your choice of sauce available on the day. 
 
* Surf & Turf. BEST CUT cooked to your liking with creamy garlic white wine sauce   $100.00 
with mouth-watering char-grilled Prawns. 

*Meals served with your choice of seasonable vegetables or fresh garden salad with fries. 
 

Nitin’s Authentic Indian Curry. This recipe is entrusted to Seabreeze from one of our past chefs. $65.00 
Curry of the day is served with rice, homemade roti, Dahl & a side of Samoan chilli jam  
for Extra Tang! Should you like it HOT! Vegetarian option also available. Please enquire. 

Pablo’s Smoky BBQ Ribs. Slow Cooked pork baby ribs in Pablo’s home-made secret sauce & served $65.00 
fries & fresh garden Salad ( subject to availability ). 

Garlic Prawns. In a creamy garlic white wine sauce served on a bed of jasmine rice    $70.00 
& Crusty bread. 
Spicy Stir-fry. Beef or chicken with a selection with a selection of seasonal vegetables    $60.00  
wok-tossed In a delicious sauce & accompanied with rice. 
 
Our Chef’s make every effort to ensure that only quality product is served, therefore seafood & fish dishes are  
        subject to availability on the day. Thank you for your understanding. 
      



A la carte 
House-Made Pasta                  SAT 

Cbreeza’s Bolognaise. A rich sauce of spicy minced meat tossed through      $55.00 

egg spaghetti & accompanied with garlic bread. 
 
Mamma’s Creamy Carbonara.  A delicious pasta dish with mushrooms, bacon & onion in a  $60.00 
creamy garlic white sauce entangled with fettuccini & topped with parmesan cheese. 
ADD Chicken                $15.00 

Tasi’s Seafood Marinara. A selection of Prawns, Squid, Fish, Half-Shell mussels in a    $70.00 
rich Napoli sauce with fettuccini flavoured with a hint of dill. 
 
Papa’s Pumpkin & Pinenut Pasta. Local pumpkin, tomatoes & roasted pinenut’s in a creamy  $58.00 
 garlic white wine Sauce tossed with egg spaghetti & baby spinach & finished with feta cheese 
 
Pablo’s Virgin Pasta! A rich Napoli sauce tossed with spaghetti & topped with parmesan cheese. $55.00 

Our pasta is home-made, each day with our Chef’s love and passion! Amore! 

House-Made Burgers 
Big Matt’s Burger. Tasty beef burger topped with mozzarella on a fresh toasted bun with   $55.00 
local egg & salad & served with crispy fries & a side of tomato sauce. 
 
Cajun Chicken Burger. Cajun chicken breast served on a lightly toasted bun topped with   $50.00 
mozzarella cheese, fresh salad & aioli and served with crunchy fries & a side of tomato sauce.  

Fish Burger—Todays Catch Battered & Fried and served on a lightly toasted bun with Salad  $45.00 

Sides 
Fries with lemon aioli. Choose from Cajun or plain.         $20.00 

Garden Salad. Local crispy lettuce, cherry tomatoes, Spanish onion, cucumber     $35.00 
& Chef’s sticky honey dressing 

Breadfruit or Taro Chips (subject to availability).          $25.00 

Bowl of local, seasonal vegetables.            $40.00 

Steamed Rice.               $15.00 



Cbreeza Pizza Menu 
Featuring Traditionally cooked foot—wide, wood fired Pizza & Breads with Pablo’s traditional 

Greek House-made dough with your choice of traditional or thin and crispy base. 

                 SAT $ 

Chef Pablo’s Flat Breads (available upon request)       $20.00 
 
Tuitoga Pizza!               $35.00 
A rich tomatoe & garlic Napoli sauce with Local fresh tomatoes & herbs topped with mozzarella cheese. 
 

Sweet Buaa!               $45.00 
A secret ingredient will test your taste buds! With local sweet ham & pineapple with a rich Napoli sauce & 
mozzarella cheese. 
 

Samoan Sting!               $55.00 
OUCH! Tasty Tiger prawns with fresh Local chili, local cherry tomatoes & Lau Pele (local spinach) on a              
delicious Napoli sauce with mozzarella cheese. 
 

Island BBQ Toa!              $50.00 
A Meat Lovers Must! Ham, salami, bacon & NZ beef (local eye fillet), with onion & mushrooms on a BBQ 
base topped with Mozzarella cheese. 
 

Seebreeze Seafood Sensation!            $60.00 
Juicy, fresh tiger prawns, local caught fish & clalmari on a rich Napoli base. Topped with Mozzarella & 
Fresh dill, finished with a swirl of Cocktail sauce. 
 

Cajun Moa Vela!              $50.00 
Spicy Cajun chicken on a rich tomato Napoli base with onion, capsicum, mushroom & local tomatoes 
dressed with fresh coriander & mozzarella cheese. Mmmm mmmm! 
 

Susunu Vegetarian!             $45.00 
Simple but exceedingly mouth-watering. Local char-grilled veggies, zucchini, eggplant, breadfruit, 
cherry tomatoes, olives and feta with fresh parsley. 
 
Ingredients of all Pizza’s are subject to availability on the day. 
 

Add a Margarita or Seabreeze cocktail & complete the taste sensation! 



A la carte Menu 
Forget-the-Calorie Desserts 

                 SAT $ 

Banana Fritters & Ice Cream. This award winning dessert is made from choice, locally   $35.00 
grown bananas and flambéed with Johnnie Walker! 
 
Seabreeze Cheesecake of the Day. Please ask our staff for todays selection.    $40.00 
 
Tiramisu with a difference! So decadent…….So delicious.        $45.00 
 
Bowl of our Creamy Ice Cream. Served with chocolate sauce.       $20.00 

    To conclude your dining experience, choose from our range of liqueurs. 

                For special occasions, ask about our French Champagne. 

 

          Daily Specials are available. 

      Please check our Restaurant Blackboard. 

PLEASE NOTE 

Whilst Seabreeze Resort’s Waterfront Restaurant & Bar is open to the public and accepts supervised children for Lunch between 11am and 
5pm, we ask that parents exercise strict parental control at all times. 

Our Restaurant closes at 5pm in preparation for dinner and reopens at 6pm. We are unable to accept patrons under the age of 18 years dur-
ing evening dining service. 

Any visitors are kindly asked to note that our beach, swimming pool, pool bar and accommodation areas are strictly for    In-House quests 

       Thank you for dining with us. 



                          White wines 
 

 
Bottles             750ML       $SAT 
Wither Hills NZ Sauvignon Blanc              $95 
Trout Valley NZ Sauvignon Blanc           $95                
Oyster Bay NZ Sauvignon Blanc                $115 
 
Trout Valley NZ Chardonnay               $95 
Oyster Bay NZ Chardonnay             $115 
 
 
Trout Valley Nelson NZ Pino Gris     $95 
Wither Hills NZ Pino Gris      $110 
 
 
Wine by the glass 
Trout Valley Sauvignon Blanc       $25 
Trout Valley Chardonnay                 $22 
 

Champagne 
French          $SAT 
Mumm, Brut                   $280 
Moet et Chandon, Brut                 $300 
Veuve Clicquot, Brut                 $350 
 
Sparkling Wine, Bottle 
New Zealand 
Lindauer, Brut Cuvee        $95 
Oyster Bay, Brut         $100 

                               Red Wine 
 
 
Bottles             750ML   $SAT 
Giesen NZ Merlot                  $95 
Oyster Bay NZ Merlot                          $115 
 
 
Trout Vally Nelson NZ Pino Noir      $115 
Giesen NZ Pino Noir                           $145 
 
Giesen NZ Shiraz                  $90 
McWilliams Hanwood Est AU                $85 
 
 
Wine By the Glass 
McGuigan AU Black Label Merlot      $22 
McWilliams AU Hanwood Est Shiraz      $25 
 
 



                                 

                     Old Favourites SAT $29 
 
 
Seabreeze Slide 
Vodka, Cranberry Juice, Grapefruit Juice and 
Served in a sugar rimmed glass. 
 
Cosmopolitan 
Vodka, Lime Juice & Cranberry Juice. 
 
Cosmo Dreams 
Sparkling Wine, Cointreau, vodka, Cranberry Juice 
& Lime juice. 
 
Mojito 
Bacardi, Fresh lime, Sugar Syrup, Mint leaves & 
Topped with Soda Water. 
 
Margarita 
Tequila, Cointreau & Lime juice. 
 
Tropical Fruit Daiquiri 
Bacardi, Lime Juice & Fruits; 
Orange, Pineapple, Banana & Mango (seasonal). 
 
B52 
Cointreau, Baileys & Kahlua. 
 
The Last Banana 
Banana Liqueur, Galliano & cream, topped with 
Chocolate sprinkles. 
 
Bloody Mary 
Vodka, Tomato Juice, Black Pepper, Tabasco sauce, 
Worcestershire Sauce & Lime juice. 
 
 

 
               Seabreeze Specials SAT $38 

 
 
Happy Coconuts 
The Seabreeze trade secret, a Coconut 
Cocktail that’s totally unique. 
 
Seabreeze Honeymoon 
Midori, Blue Curacao, Vodka, Bacardi, 
Orange Juice, Pineapple Juice & Coconut Cream. 
 
The Reef 
Cointreau, Midori, Vodka, Lime Juice  
& Pineapple Juice. 
 
Pina Colada 
Bacardi, Malibu, Triple Sec, Pineapple Juice 
& Coconut cream. 
 
Long Island Iced Tea 
Bacardi, Vodka, Tequila, Gin, Cointreau, Lime juice 
& Coke. 
 
Manaia Mai Tai 
Bacardi, Dark Rum, Cointreau, Pineapple juice, 
& Lime Juice. 
 
Samoan Mudslide 
Vodka, Kahlua, Bailey’s Irish cream, Coconut Ceam, 
Milk & Chocolate. 

Cocktail Menu 



                                   

      Spirits & Mixed drinks SAT $24 
 
 

Gin & Tonic 
Rum & Coke 
Whisky & Mixer 
Vodka & Mixer 
 
Double Shot Mixed drinks   $34 
 
       Larger / Pilsner 
 
Local Lagers SAT $9 
 
Vailima — Brewed to a Traditional German      
recipe. 
 
Taula — A new brand of tasty local beer. 
 
Sama — A lighter beer, similar to Corona. 
 
Manutagi Pilsner. 
 
Imported beers 
 
Corona Extra 
Steinlarger Pure 
 
 
 
 

Non-Alcoholic Cocktails SAT $25 
 
Virgin Mary 
Tomato Juice, Black Pepper, Tobasco Sauce, 
Worcestershire Sauce & Lime Juice. 
 
Virgin Mojito 
Mint Leaves, Fresh Lime, Sugar Syrup & Soda 
water. 
 
Virgin Pina Colada 
Coconut cream or Pina Mix & Pineapple Juice. 
 
Shirley Temple 
Sprite & Grenadine. 
 
Cool Banana 
Milk, Fresh Banana, Home Made Ice Cream &  
Topped with Mint Leaves. 
 
Pineapple Bitters 
Fresh Pineapple, Bitters, Grenadine & finished  
with Ginger Ale. 
 
C—Breeze Smoothie’s 
Blended, Rich & Creamy—Pineapple, Banana, 
Strawberry, Vanilla & Chocolate. 
 
Yummy Milk Shakes 
Shaken NOT Blended—Pineapple, Banana, 
Strawberry, Vanilla & Chocolate. 
 
Bitter Sweet 
Lemon Sprite, Lime Juice & Aromatic Bitters 
 

Mocktail’s Beer & Mixed drinks 



 

 
 

       $SAT 
 
Niu (Coconut Juice)    $6.00 
 
Bottle of Water     $5.00 
 
Coca Cola      $6.00 
 
Coke Zero      $6.00 
 
Diet Coke      $6.00 
 
Fanta       $6.00 
 
Sprite      $6.00 
 
Soda Water     $7.00 
 
Tonic Water     $7.00 
 
Ginger Ale      $7.00 
 
Assorted Fruit Juices    $7.00  
 
 
 
Breeza Smoothies    $24.00 
 
Breeza Milkshakes    $22.00
     
 

Soft Drinks Hot Beverages 
 

 
 

       $SAT 
 
Espresso      $9.50 
 
Macchiato      $10.00 
 
Cappuccino     $10.00 
 
Flat White      $10.00 
 
Long Black (Single Shot)   $9.50 
 
Long Black (Double Shot)   $12.50 
 
Latte (Single Shot)    $11.00 
 
Latte (Double Shot)    $14.00 
 
Hot Chocolate     $11.00 
 
Mochaccino     $12.00 
 
 
A Refreshing pot of Tea   $8.00 
 
Earl Grey Special 
 
Special Breakfast Blend 
 
Japanese Lime     
 


