NA T0 ROUROU

NA TAKU ROUROU

KA-ORA Al TE [W]

i £k & R AERRAE
R—EMBEE

AAAAAAAAAAAAAAA
EEEEEEEEEEEEEEEEEEE



X 3D

Na té rourou na taku
rourou ka ora ai iwi.
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—RT HON JOHN KEY

WELCOME

Na to rourou na taku
rourou ka ora ai iwi.

This Maori proverb translates as "with your food
basket, and my food basket the people will thrive”.

It refers to partnership, cooperation and the
sharing of resources to achieve a bountiful life.
This is a perfect summary of New Zealand's
relationship with China, which is defined by
our world-class food and beverages.

New Zealand has a long history of exporting food
from our beautiful, natural environment. A land that
we take great care of to provide dairy, meat, fruit
and seafood to the world. We invite you to sample
these for yourself, cooked to perfection.

We welcome our Chinese guests as returning
friends and look forward to our business
relationships growing and flourishing.

Today, we welcome you to our table to enjoy
our conversation and our hospitality.

—RT HON JOHN KEY
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KE MENU

%R STARTER
R FEEREREE Fresh Oyster with Spring Onion and Ginger
@ EEER Abalone and Jellyfish Salad
*ﬁﬁﬂﬁﬁgﬂﬁﬁﬁﬁﬁ Scampi Tartar with Crispy Shallot
-
i SECOND COURSE
ﬁﬁ*ﬁm?iﬁﬂﬂ&ﬁﬁﬁxm% Double boiled Bamboo Root and Winter Melon Soup,

garnished with Green Lip Mussel Wonton
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Villa Maria Reserve Clifford Bay
Sauvignon Blanc 2014

R
MAIN COURSE
SRHBOHAE=F I
YiEREXHIRESDER Wok-fried Ora King Salmon with Black Bean
and Chili Sauce, Roast Char Sui Lamb Rack,
FREAERESRTE—SEHE2HiE2010 garnished with Vegetable Fried Rice
Villa Maria Single Vineyard Taylors Pass
Pinot Noir 2010
e
ﬁgigﬁigm 1\ THE LAST COURSE
/
4 Kiwi Pavlova
FA=ZRT<SKR Chinese Ginger Milk
B E NGk

Seasonal Fresh Fruits
Tea or Coffee
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ENTERTAINMENT

WORLD OF WEARABLE ART

The World of WearableArt™ Awards Show, known
as WOW?, is New Zealand's largest arts show.
Each year, WOW creates a new theatrical world
into which incredible garments are brought to life.
WOW?® is a breath-taking spectacular of dance,
theatre, music, and art. As a design competition
it puts the simple, but challenging brief to
designers—to take “art off the wall and adorn
the human form”. Over 50,000 people attend
annually from around the world.

Designers come from all over the world and
this year 50 percent of entries came from
international designers, including many from China
In 2012, the two top prizes were won by Shanghai-
based design students from the Donghua Universit
and this year’s show featured the famous
Chinese Shaolin Kungfu Monk Troupe.

SOL3 MIO

SOL3 MIO is made up of tenor brothers,
Pene and Amitai Pati, and their baritone
cousin Moses Mackay from Auckland, who bring
a combination of powerful and moving operatic
voices, with a dash of Samoan humour. They are
first and foremost ‘classical singers bridging
the gap with contemporary’, but in a unique
way to appeal to new audiences.

Their brotherly bonhomie, banter and comedic
timing are no act, simply an extension of their
natural selves, and the culmination of a lifetime
of singing, performing and entertaining.
These three effervescent performers live to sing
and they do it with a passion that is rare
and irrepressible, breaking down the perceived
barriers and stereotypes of the music, as well
as breathing new life into classics.



