





Amar says. “The Indian community don’t
traditionally eat until 9.30, so they don'’t
head out until 8pm. In New Zealand most
kitchens are closed by 10pm, so it's a rush
to get through each course.

“So we've made sure our dinner menu is
available until 12.30 every night.”

The culinary art of selecting piquant
condiments and aromatic herbs makes
Coriander’s a unique place to wine and
dine and, of course, Corianders’ signature
attentive service. But it's the attention he
pays to training staff, the personal service
diners receive and ensuring that the food
is of a consistently high quality which
Amardeep believes has been fundamental
to the company's astounding success.

He says maintaining a consistently
high quality across both restaurants is the
key, which is why special attention has
been paid to training staff and replicating
Rolleston’s winning formula in subsequent
sites, including Edgeware, Hanmer Springs,
Kaikoura and, of course, Christchurch City.

Amardeep and his team of senior
chefs and impeccable service staff have
recreated the enigmatic sights and sounds
of India right in the heart of the city with just
the right recipe of style, sophistication and
“Bollywood chic”.

“There is a growing demand for dining
out,” Amar says.

“The city location offers ambience, with its
elegant interior, use of bold colours, classy
décor and unique artworks.”

The new Coriander’s in the city building,
which features four commercial offices
on the second floor, was completed by
local build, design, renovation and project
management firm Miles Construction,
followed by a two-month fitout before

opening in November.

Never expecting the lunch menu to be
such a hit, Amar was surprised when the
restaurant began filling up more and more
during the lunch hours every day, until there
was a full house on the first Friday.

Later that day 60 guests filled the inner
city venue, with everyone involved in the
development coming together to celebrate
its completion, and the following week 150
guests came along for the official opening.

“Since we started talking about this
project, both Miles Yeoman and Craig
Newbury from CPI were super excited.
They were so passionate about making this

building unique,” Amar says.
CPI now has an office above
the restaurant and they are

“Every single regularly showing their
person involved in clients through. Steve
the development
had an important
part to play and Amar says. Amar’s
every single one of friend from India,
them deserves our
thanks.”

from Element 17,
Nancy and all
staff were fantastic,

Avijeet from Design
Studio, also worked
along Steve on the
interior fitout, and Steve
appreciated his ideas.

“We are just so thankful to
absolutely everybody who played a role in
this project,” Amar explains.

“Every single person involved in the
development had an important part to
play and every single one of them deserves
our thanks.”

It's also proved an exciting new venue for
Salsa Nights, and every Thursday dancers
come along to dance. It's a great mid-week
opportunity to gather some friends for

a couple of drinks. There’s no entry fee,
just arrive from 9.30pm or earlier if you wish
to dine first, with music starting at 10pm.

Coriander’s is an institution unto itself
—afine Indian restaurant which has been
operating in Rolleston Square since April
2007. Now with five South Island stores,
its popularity continues to outlast the years.
Whether you are in Rolleston, Edgeware
Village, Hanmer, Kaikoura and now the
Christchurch CBD, you're promised
a magical culinary experience with all
the colour, culture and charm of India just
a short drive from home.

“Good food, good service and value for
money are key,” Amar says.

“We are always welcoming and we do not
compromise on our food.”

To see the new Coriander’s in the city
visit 222 St Asaph St, open seven days
from 11.30am to 1am, phone 365 5557
or visit www.corianders.co.nz to check out
the menu.



