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| Climb the stairway to Rafters and you will be on 5
the threshold 1o expiore gastronomic delights leisurely
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ce s S My
WAITARA OPEN usand W o
Rafters Supper Club Ph 6106 Sies oEa s worth @ tho

6.30pm to
12.30am
Your hosts:

The main dining room at Te.Ara Lodge showing the dresser whichwa€ part of the original built-in furniture.
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memories

e s | OlC WORIC style

THURS ® FRI ® SAT
10pm—1lam

Now open Monday evenings
Fuliy licensed till 1am  Jidy dress essential
| Rafters™ . 282A Devon St East, car park at rear
For reservations please phone 88731 A/H 39918 NP
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EXTENSIVE A-LA-CARTE MENU. EXPERIENCE
DINING FROM 6.30pm THE FINEST
‘OUR SPECIALITIES INCLUDE:

i ORIENTAL CUISINE [
Crumbed mushrooms | |
Sweet & sour crab claws 3 08" a0 Sy eyl

Main Courses— Savour the n]ourhv\mennn | \1 Aot { ks~ houtes et e
Seafood Platter magnificence of authentic Chinese ay * a0 e z mood that's totally elegant o
Seafood Mornay dishes ar this superb new licensed NO ’““":"“’f:‘;.“" evening

The whole family will love to |ndul5:< inthe Surfand Turf and

fine ﬁx\d‘and !ncnthﬁngr; incp N?I'H
Dby e 13 MAIN COURSES in all
Also light snacks and children’s meals
Wedding receptions
Staff functions
Small conferences

BRAEMAR MOTOR INN

LY CARVERY |, 157 Powderham St NP. Phone 80859
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| Luncheon Thursday and Friday only 12-2pm
| Dinner from 6pm Monday to Sarurday |

We Advise

Fully Llcenscd
New Plymouth’s Only

]"]" PE : You To
4}’.\";\ = Make Your
“UNDERGROUND RESTAURANT” M; r ‘ Bookings
Authentic Fndonesian Food Genuine Indoneskin Clif. 5 course meal

still only §13.75 for the festive season now!
Meal includes: >

In the

On Saturday's ketween 2:5pm in the
Lounge Bar, enjoy the same music you hear
an Wednesday and,Thursday night from
WILMSHURST BROS
BROUGHTON DUO

Fully Licer(lse d

Restaurant $9.50

Make sure the table is set for your

Shrimp Cocktail
3 ; 25 party to en]o; the festive season
or v S 1 dmg tmas. Fine food,
.and in the evening 435 Devon St East 20 reat entertzinment and a friend

THE MOST EXPENSIVE
Phone 87520 MAIN COURSE
New Plymouth

By Mangorei Rd Lights) No meal eicd r 9950, Caoate that. 0
CNR DEVON AND EGMONT STS, NP PHONE 80892

dine out where food, service
. and hospitality make ita
* meal to remember.

FITZROY
HOTEL
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per head

Phone 75480 NP ) Ve OPEN WED TO SUNDAY VENIN
it S S _ NDAY SPM EVENINGS
T I Lovrsuit of Eveellone S e “".X:}q',:( e LD
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GARETHS

formerly the *

Key staff at New Plymouth's new Te Ara Lodge are proprietors Mr. Phil apd Mrs Judith Jefferies (
Alex Ashford (between them) with chef Richard Corcoran (right). At the mément only th
floor is being developed into conference rooms. Stage two of the development

left and centre) and'manager Mr
e downstairs floor is being used bt the first
includes a 30-unit motel next door.
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