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

Date of Decision: Lk October 2012

1. On 3 October 2012, Queenstown Casinos Limited (“QCL”") applied, pursuant to condition
6 of its venue licence, for approval of freestanding signage to be placed 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.

Blair Cairncross
Executive Directo
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lunch menu 12—4pm

LUNCH SPECIALS

01 SOUP OF THE DAY
served wilh a generous slab
of house made bread

BANGERS AND MASH

the unchanging classic,

“served with rich gravy and sauté peas
CURRY OF THE DAY *

chefs own cury, house made

and served with condiments

FISH AND CHIPS

beer batiered fish, served with chunky fries,
coleslaw salad, lemon and tartare sauce
PASTA OF THE DAY ™

amazing defeciable pasta dish

created by youe chel daily

OMELETTE ™ *

3 egg omelelle with onion and

cheese served with chutney and salad
{option of ham or vegetarian} v
CHICKEN WRAP

infused wilh lemon and garlic,

served with aloli and slaw style salad
BEEF SKEWERS ~

marinated in honey and soy, served with
steamed basmali rice and pelit Asian salad
THE LEGENDARY BLAT

bacon, letiuce, avocado and lomato,
with aioli and ontan chuiney

BEEF AND GUINNESS HOTPOT
hearly beef slew with mash polato

and a pasiry hd

TEN:4Q

SPECIALTIES FOR

SEAFOOD CHOWDER
creamy and dekcous, scrved with a generous slab
of house made bread

SEARED CALAMARI®

served with gilied chorzo {oplional), sundried
lomaloes, burst zapers, spinach and feta,

with a delectable house made citrus dressing
RISOTTO OF THE DAY ' *

creamy Arborio nce

with ever changing accompansnients

STEAK SANDWICH

juicy marse's on house made bread wilk letluce.
tornato, onion marmalade and drzzied w.ih alok

HUUSEs.l ;

SIDES

HOUSE MADE BREAD
CHUNKY STEAK FRIES
SIDE SALAD

ADD FOR ONLY §5

a house v 130 beer, o7 cefies and cake 1o any
meal from the kinch menw:. Avalable 12-4pm only.

NO PUBLIC HOLIDAY SURCHARGE

Q’ thyme

dinner menu 6-10pm

10 START

HOUSE MADE GARLIC BREAD
served dnpping with garlic butier
SELECTION OF HOUSE MADE
BREADS & DIPS

SOUP OF THE DAY

with a generous siab of house made bread

BEEF SKEWERS *

marinated in honey and soy. served with

steamed basmati rice and pclil As an salad
SEAFOOD CHOWDER

creamy and dehcious, served with a generous
sinb of howso made briad

SEARED CALAMARI " 15
served with grilted chonzo {optional),

sundned lomaloes. burst capers, spinach and feta,
with a delectable house made cirus dressing

PUB FARE

BANGERS AND MASH

In¢ unchanging classic,

servad wilh nch gravy and sauté peas
CURRY OF THE DAY *

chets own curmy, house made

and served with condments

FISH AND CHIPS

besr batizied fish, served with chunky fries,
cotesiaw satad, lemon and tartare sauce
PASTA OF THE DAY

amazing deleclable pasia dish

crealed by your chef daly

RUMP STEAK *
cooked to your iking with slaw, fries and gravy

MAIN MEALS

PRIME STEAK * 28

230g™ s~ steax. reslng on creamy mash,

wik a roasted vegetable medley. broccolim and jus

PORK BELLY " 27

brased in clder and aople. witn crspy cracking

saufe cabbage wiln bacon 'ardons and caut puree

VENISON - 30
fentis, masied boatroot nch pnol jus

and a wanu. feta and spinach salad

CHICKEN BREAST - 27

oven roastad and served upon a creamy saffron

rsol1o wiin a pumpin and lea’y gamish

LAMB SHANKS 29

siow brased In a ricn fqueus served with a kumara

and potalo rost., wited spinace and crso greens

RISOTTO ™ *

crearmy Arbono nce binding logetrier a base of

bhue cheese, masted nuls Portobelo mushroom

and crisp greens

FISH OF THE DAY POA

prepared|dardy with maiching accompanitent

please ask your wait staff for tloday’s cateh

SIDES $6

MASH POTATO  SIDE SALAD
STEAKFRIES & AIOLl  STEAMED VEGETABLES

DESSERTS

STICKY PUDDING
fig, walnut'and da!
served with cardamer sauoe an:

CHOCOLATE BROWNIE 10
sened wam and goosy, wan coul and wiznoed croam

CREME BRULEE 10

wilh berry compole 2n2 piscatl

ICE-CREAM TRIO 10
a delcious seiection of nouse mads lce-cream
with berry coToote and biscotl wafers

SELECTION OF ' _._c>ES riil ' AOTEAROA 195
served wilk - Lgidney, trat and crackens

A sele onof lea cotee and lqueurs are ave ble

GAMBLING
COMMISSION

SKYCITY

DISCOUNTS APPLY FOR PREMIER CARD HOLDERS (EXCLUDES $10 LUNCH AND SPECIAL OFFERS)
PLEASE ADVISE OF ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS "GLUTEN FREE ‘“’VEGETARIAN

OPEN MIDDAY UNTIL 4AM DAILY  (REAL

QUEENSTOWN CASINO




