Polynesian Restaurant
Vaimaanga

VAIMA STARTERS (AKAMATA)

Grilled Scallops (GF)

Scallops, seared and served on a roast pumpkin
and turmeric risotto

Ika Mata (Marinated Fish) (DF)

A traditional Island delicacy... a delicious tropical
combination of Fresh Tuna Fish marinated in reme (lemon) &
creamy akari (coconut) served with tomatoes, red onions,
cucumber, shallots and coriander

As Main with Garlic Bread

Garlic Prawns (GF)

Choice of New Zealand Prawns sautéed in a
creamy garlic sauce served with steamed rice

Chicken and Spring Onion Wontons with

Sweet Chilli & Lime Caramel
Chicken and Spring onion, wrapped in Wonton Pastry
with a delightful dipping sauce

PLEASE NOTE ONE BILL PER TAB

$20.00

$20.00

$34.00
$20.00

$18.00
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EISH/SEAFOOD

Catch of the Day  (GF)

Local Fresh Fish fillet, grilled and served with an island-European

Blend of paw-paw, coriander, lime, sweet chilli salsa, served
with parsley potatoes and vegetables of the day

Classic Fish and Chips

Fresh fish fillet, coated in batter served with French Fries,
Garden Peas and Tartar Sauce

Vaima Yellow Seafood Curry
Our signature and very popular dish. Local fish, scallops,

prawns, mussels and squid with a yellow curry sauce served
with condiments, roti and Jasmine Rice

SEAFOOD PASTA

MEAT

Fillet of Beef Wellington

Fillet steak layered with duxelles, local spinach (rukau) and
wrapped in puff pastry, served with dauphinoise potatoes,
vegetables and a Rich Cabernet Jus

Rib Eye Steak (GF)
Served with vegetables of the Day, Parsley Potatoes or Fries

EXTRA - Mushroom or Red Wine Jus, Side Salad, Fried Egg

Rib Eye Steak Surf and Turf with choice of
Prawns or scallops, French fries or potatoes and

Vegetables of the day
Slow Roast Pork Belly (GF)

Roasted pork & crackling served with Honey Glazed Carrots,
Dauphinoise Potatoes, and rich pork gravy

CHICKEN

Chicken Delight

Succulent crumbed breast of chicken, filled with ham and
mozzarella cheese — served with potatoes & veggies of the
day, drizzled with a light but rich onion jus

Chicken Curry in a yellow curry sauce served with
condiments, roti and Jasmine Rice

$39.00

$39.00
$36.00

$32.00

$42.00

$40.00

$ 4.00

$48.00
$38.00

$36.00

$34.00



SIDES

French Fries $10.00 Garden Salad $12.00

VEGETARIAN all (GF)

Vegetable Curry $30
Vegetable Stir fry $30
Vegetable Fried Rice $30

CHILDREN’S CORNER

Fish & Chips $18.00
Crumbed Chicken & Chips $18.00
Spaghetti Bolognaise $18.00

Selection of Pizzas (see pizza menu for prices)



poynesian Resawant Our VAIMA FABULOUS DESSERTS

Key Lime Pie

Named after the small key limes in Florida Keys. Deliciously tart and
Mouth-wateringly delicious! Served with Ice Cream and Limes

Sticky Toffee Pudding

With a rich toffee sauce and vanilla ice cream

Chocolate Cake
With Ice Cream and Chocolate Sauce

Pavilova

Home made meringue, lashings of cream and topped
with fresh fruit salad and Ice Cream — Delicious!

Vanilla Creme Briilée — Chef’s own
special recipe (GF)
Creamy rich custard base topped with a contrasting
layer of caramelised topping

Ice Cream Sundae

Chocolate, Strawberry, Passion Fruit, Toffee - with or without Topping

NOTE — ONE BILL PER TABLE

$15.00

$15.00

$14.00

$16.00

$15.00

$12.00



	Starters 2025 (2).pdf (p.1)
	Mains 2025 (2).pdf (p.2-3)
	Desserts 2025 (2).pdf (p.4)

