DECISION UNDER DELEGATED AUTHORITY ON AN APPLICATION
BY QUEENSTOWN CASINOS LIMITED FOR APPROVAL OF
NEW SIGNAGE AT THE QUEENSTOWN CASINO

Date of Decision: \S May 2013

1. On 10 May 2013, Queenstown Casinos Limited (“QCL") applied, pursuant to condition 6
of its venue licence, for approval of signage to be displayed in the light box outside the
SKYCITY Queenstown casino.

2. Condition 6 provides as follows:

6. The Licence Holder must obtain the approval of the Commission prior to:
(a)
(b)

(c)  the addition or alteration of signage relating to the casino business on the
exterior of the Casino Venue or on or around the building within which it is
located.

The process by which the Licence Holder may obtain approval for construction or
design changes to Level 2 of the Casino Venue (6(a) above) is set out in
condition 7. The Commission will determine any application for approval under
6(b). The Executive Director may approve the addition or alteration of signage
relating to the casino business on the exterior of the Casino Venue or on or
around the building within which it is located (paragraph (c) above) if he/she is
satisfied the proposed changes will have no potentially adverse effects. If he/she
is not so satisfied, the proposed changes must be referred to the Commission for
a decision on approval.

7. The proposed signage will have no potentially adverse effects and is approved by the
Executive Director under delegated authority pursuant to condition 6 QCL's venue

licence. A copy of the signage is attached.
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bar and restaurant

LUNCH MENU = 12 - 4PM DINNER MENU » 6 - TOPM

$10 LUNCH SPECIALS

Soup of the Day &
Served with a generous slab
of house made bread

Pasta of the Day
Amazing delectable pasta dish
created by your chef daily

Beef Skewers @
Marinated in honey and soy,
served with rice and petit Asian salad

Bangers and Mash
A classic dish served with green peas
and gravy

$12 LUNCH

Curry of the Day
Chefs own curry, house made
and served with poppadoms

Fish and Chips
Beer battered fish, served with chunky
fries, coleslaw, lemon and tartare sauce

Tortilla Wraps

Choice of Tandoori chicken

or Falafel @ wrapped in cheese,
tomato, and carrot salad, grilled and
served with aioli and coleslaw

Omelette &

3 egg omelette with onion and cheese
served with chutney and green salad
(choice of ham or vegetarian)

$15 LUNCH

The Legendary BLAT

Bacon, lettuce, avocado, and tomato,
with aioli and onion chutney.

Served with chunky fries

Beef and Guinness Hot Pot

Hearty beef stew with mash potato and

grilled house made bread and butter
Seafood Chowder

Creamy and delicious. with a generous

helping of seafood and a thick slice of
house made bread and butter

Steak Sandwich

Juicy morsels of steak on house made
bread with lettuce, tomato, onion
chutney and aioli. served with fries

Grilled Squid @&
Served on a rocket, silver beet and

shaved cucumber salad finished with
pine nuts and a side of raita yoghurt

SIDES

Aioli

Fried egg
Bread
Chunky Fries
Green salad

ADD FOR ONLY $5

A tap beer. house wine, ar coffee and
cake to any meal from the lunch menu
Available from 12-4pm only.
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TO START

House made garlic bread
$9
Served dripping with garlic butter

Selection of House made
breads and dips $12.5

Soup of the Day O $10
Served with a generous slab

of house made bread

Seafood Chowder

Creamy and delicious, with a
generous helping of seafood and
a thick slice of house made bread
and butter

Winter Salad @ $11.5
Roasted vegetables, green leaves,
feta, and roasted pumpkin seeds

Green Lipped Mussels

Sautéed in a rich tomato and

garlic sauce and served with

house made bread

500 grams

1kg

Grilled Squid & $15
Served on a rocket, silver beet and
shaved cucumber salad finished with

pine nuts and a side of raita yoghurt

PUB FARE

Curry of the Day

Chefs own curry, house made

and served with popadums

Fish and Chips

Beer battered fish, served with
chunky fries, coleslaw salad, lemon
and tartare sauce

Pasta of the Day @
Amazing delectable pasta dish
created by your chef daily

Rump Steak
Cooked to your liking with slaw,
fries and gravy

SIDES

Green salad

Baby spinach, pear and
blue cheese salad

$6.5 TOSHARE $9.5

$B.5 TOSHARE $11.5
Roasted gourmet potatoes $6
Spring onion mashed potatoes $6
Steamed vegetables $6

MAIN MEALS

Lamb $28
Cranberry and rosemary casserole

served with creamy spring onion

mashed potato and grilled vegetables

Prawn and Scallop Fettuccine $28
Fresh pasta served al dente and

tossed with olive oil, garlic, chilli

and cherry tomatoes and finished

with fresh coriander

Sirloin Steak & $29
Served with roasted potatoes, grilled
baby carrots and red currant jus

Pork Medallion & $28
Served on a medley of sautéed
vegetables topped with a prawn skewer
and peppercorn and chilli sauce

Venison Denver Leg )

Served with manuka smoked
mushrooms, stacked sweet potatoes
and sweet red wine jus

Chicken Breast

Stuffed with sundried tomatoes
and spinach served with a trio of
mushroom stew

Risotto of the Day ) @
Daily creation from your chef
with the best fresh ingredients

Salmon &

Grilled and served with a brown rice.
sundriedltomato and spring onion salad
Finished with avacado salsa

DESSERTS

Deep Fried Ice Cream

Ofal'-ge ice craam bwice wrap

in filo pastry and served with an
orange couliy

Creme Brules

Soft Créme Brules, mf
galliane and served will
biscotti and berry coulis
Chocolate Moussa (5
Served with-a raspberry co
and Chantilly cresm
Sticky Date Pudding
Searved warm with v;

lca eream and butter scotch
lee Cream Trio (D

Trio of ice 5

choice of

and Anist

Cheese Platter

A selection of ch

crackers, died fn
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OPEN MIDDAY UNTIL 4AM DAILY
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