


Coromandel Oyster Company Limited
1611 SH25, Tiki Road, Coromandel

Contact: Anne & John Louden
Ph/Fax: +64 7 866 8028
Email: corooysterco@xtra.co.nz

We've been growing oysters for over 20 years and our aim is to
provide premium Coromandel Oysters at an affordable price. They
are grown on our farms in the pristine waters of Coromandel and you
can buy them whole shell, 1/2 shell or pots. We also sell fresh local
mussels, our own marinated mussels; prawns, local scallops, kina
and smoked seafood, drinks, sauces, souvenirs and don't forget our
Mussel Chowder and Oyster Bisque. 

Wholesale enquiries are welcome. Open 7 days. 9am-5pm.
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KORU at rapaura
586 Tapu-Coroglen Road, Thames Coast

Contact: Sally and Sacha
Phone: +64 7 868 4821
Web: www.rapaura.com

Tantalize your taste buds at KORU.  Savour the taste of
Coromandel ÔGreen Lipped MusselsÕ cooked with RAPAURA
grown garlic and freshly picked produce from our organic garden,
served with home-baked beer bread.  Other delectable choices
are available: hearty soups, spicy specials, seasonal salads,
super sandwiches and a selection of local wines.  Or simply
enjoy a decadent dessert and a ÔdamÕ good coffee in a native
bush setting. 
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The Chocolate Shoppe
748 Pollen Street, Grahamstown, Thames

Contact: Marika van der Lee
Phone: +64 7 868 9704
Email: chocshoppe@wave.co.nz

We have chocolates, chocolates and more chocolates. But they are
not just any chocolates. They are hand-made, exquisitely decorated,
delicious chocolates. Our chocolates are made from the finest
ingredients sourced from the Coromandel region and around New
Zealand. Experience the flavours such as Passionfruit, Manuka
Honey and Brazil Nut, Feijoa plus plenty more to be tempted from.
Buy them singularly or in a gift box that will delight any person
receiving the gift. The options are endless at The Chocolate Shoppe,
Thames. Open Tues - Fri 10am-5pm Sat  9am-2pm. 
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Matatoki Farm Cheese
Cnr Wainui Rd, SH26 Matatoki

Contact: Christine and Kelvin Haigh
Phone: +64 7 868 1284
Web: www.matatokicheese.co.nz

Organic and non-organic Cheeses made the traditional way can only
be the best! Our selection ranges from hand stretched Mozzarella,
Halloumi thatÕs oh so crispy, creamy Gouda or the famous
Coromandel Blue! 

Visit our factory/cafŽ and enjoy the country atmosphere while trying
for yourself one of our cheeseboards or lunch platters. Viewing
window to factory. Open 10am-4.30pm weekends, 9am-4.30pm
weekdays. Reduced hours and closed Sunday over winter till October.
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Salt Bar and Restaurant
On the Marina, 1 Blacksmith Lane, Whitianga

Contact: Dave Simmonds
Ph/Fax: +64 7 866 5818
Web: www.whitiangahotel.co.nz

Salt Bar and Restaurant is a must to visit on your trail. Situated
right on the marina in the heart of Whitianga, It offers stunning
food, complemented by exceptional service and ambience while
enjoying views second to none. With a number of awards for food
excellence, your experience here will be well worth the visit and
leave a more than pleasant taste in your mouth.  

Enjoy your tour but make sure you leave some room for us.

Open 7 days. Lunch 11am-2.30pm. Dinner 5.30pm-late.
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Teres of CoromandelÉ where foodies gather
225 Kapanga Road, Coromandel Town

Contact: Tere Mcconnell
Phone: +64 7 866 8639
Email: Tmcconnell@xtra.co.nz

Fruit and vegetables are a mainstay of Teres, sourced locally and
from further a field. Real fruit ice-cream is made on site and is a
summer favourite as are the dried fruit and leathers dried on site.
Deli meats, cheeses, olives, dried salamis, stuffed capsicum and
freshly baked cakes, breads and quiches are available. One thing is
certain at Teres there is always something new. Fantastic
knowledgeable friendly staff attend to your every need. We also
will glean from you your food information to allow us to better
serve more foodies just like you. Open 7 days. 9am-5pm.
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Pepper Tree Restaurant & Bar
31 Kapanga Road

Contact: Richard and Jennifer
Phone: +64 7 866 8211

Majestically situated in the heart of Coromandel Township, enjoy
our sun soaked courtyard and shaded verandas over summer and
cosy dining next to an open fire during winter. 

Specialising in fresh local seafood and award-winning modern
New Zealand Cuisine. Enjoy a unique dining experience in a relaxed
and friendly atmosphere. 

Fully Licensed. Open 7 days.
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The Coromandel Smoking Co.
70 Tiki Rd, Coromandel

Contact: Alan Bird
Phone: +64 7 866 8793
Web: www.corosmoke.co.nz

This small family business continues to use time-honoured skills to
produce the finest quality mussels, oyster and smoked seafood
delicacies from the unspoilt waters and natural coastline of the
Coromandel region.

Our range of product includes a range of fish and mussels smoked
daily and freshly harvested mussels and oysters.  

Open 7 days. 9am-5pm.

5

Coroglen Tavern
1937 State Highway 25, RD1, Whitianga

Contact: David Russell
Phone: +64 7 866 3809
Email: www.coroglentavern.com

You are welcome in our friendly country tavern, with great
bar food, pool table, darts, gaming room, a great backyard
garden bar, and a front veranda, so plenty of outside areas
for smokers to relax with their drink or food. The tavern has
a real country atmosphere, very friendly staff, and plenty of
character. We serve great meals, at very reasonable prices.
Food also available for takeaway. Courtesy bus available.

Open 7 days. 11am-late. Farmers Market Sunday 9am-
noon.
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Cathedral Cove Macadamias (Orchard)
335 Lees Rd, Hahei 
GPS Co-ordinates: S 36¡ 46.047 E 175¡ 46.839

Contact: Sue & Brian Pilkington
Phone: 0800 MACADAMIAS or 027 4440999
Web: www.cathedralcovemacadamias.co.nz

Located 2km inland from Cathedral Cove, the regionÕs fertile soils
and micro-climate make great growing conditions for producing
the worldÕs healthiest nut. These hand harvested Macadamia nuts
are high in antioxidants and mono-unsaturated fat (the good fat);
and contain Vitamins A, B Group and E. Visit our shop to sample
the nuts available and experience a range of products (natural, chocolate,
honey coated and oil) unique to New Zealand and The Coromandel!
Open 10am-5pm daily. Tours 11am & 2pm Bookings required.
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Monk Street Market
real food for real people....GET REAL!
1 Monk Street, Whitianga (next to Bayleys)

Contact: Deane and Julie
Phone: +64 7 866 4500
Email: monkstreet@xtra.co.nz

Monk Street Market is proud to be Whitianga's latest taste
sensation. In addition to over 60 kinds of award-winning cheeses,
we also stock additive-free salamis, pancetta, prosciutto, coppa,
mortadella, biltong, droewors and hand-made chocolates. We are
Whitianga's largest supplier of organic food and fresh produce
with an ever-growing selection of wheat and gluten-free products.
Organic dried fruit is produced daily as well as a variety of organic
yummy baked goodies. Open daily 9am-6pm, Sundays 10am-4pm.
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The Fireplace
9 The Esplanade, Whitianga

Contact: Ben and Harry
Phone: +64 7 866 4828
Web: www.thefireplace-restaurant.com

Quality food, friendly surroundings, good times...

At the fire place you will experience beautifully presented food
that is delicious and served by friendly and professional staff in an
atmosphere that is warm, cozy and filled with "old world" charm.

Open 7 days.
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