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APPLICATION FOR ON-LICENCE OR  
RENEWAL OF ON-LICENCE 
Form 3, Sections 100 and 127(2), Sale and Supply of 
Alcohol Act 2012 
 
Send or deliver your application to: 
The Secretary 
District Licensing Committee 
Kāpiti Coast District Council  
Private Bag 60601, Paraparaumu 5254 
175 Rimu Road, Paraparaumu 5032 
Telephone (04) 296 4700  Toll Free:  0800 486 486 
 
Once this application is complete you may make an appointment for a pre-lodgement meeting with a Licensing Inspector at the numbers 
given above.   
 
Application forms cannot be accepted by the District Licensing Committee (DLC) over the counter until they have been signed off as 
complete by the Inspector and a fee category has been calculated.  Instructions on how to complete this application are attached at the 
back of the form. 
 

This application is made in accordance with the particular set out below: 

1.   Application Type 

□ New On-Licence                   □  Renewal of On-Licence                    

       Licence number: 

□  Renewal of On-Licence with variation of conditions   

       Licence number:  

2.   Endorsements  

Tick the appropriate box if you want an endorsed licence only  

□  Allow BYO                                                                       □ On-Licence plus Caterer’s On-Licence 
□  BYO Licence only                                                            □ Caterer’s On-Licence only (no restaurant) 

3.   Details of Applicant 

Full legal name or names to be on licence (if a company, must be company name): 

KAPITI COAST HOSPITALITY LIMITED 

Whether licence already held for premises or conveyance concerned:  □ Yes   □ No, and if ‘Yes’ state kind of licence 

BAR AND RESTAURANT(TAVERN) 

4.   Applicant Status: by reference to section 28 of Sale and Supply of Alcohol Act 2012  

□  Natural person(s) 

□  Body Corporate   

□  Partnership 

□ Private Company   

□  Public Company  
□  Other (please specify)…………………………………. 

  

For Council use 

File # 
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5.   For Applicant that is a Natural Person(s):  

Full legal name:kamal deep 

Any aliases (and/or maiden name): 

Usual residential address:  Number 27 Street: VILLA GROVE  

Suburb: PARAPARAUMU City: PARAPARAUMU Postcode: 5032 

Sex: MALE Occupation: DIRECTOR 

Date of birth: 19/09/1993 Place of birth: KURUKSHETRA, HJARYANA, INDIA 

Telephone: 04 902 8466 Mobile: 02108380118 

Email: KAMALDEEPNZ@GMAIL.COM Preferred mode of contact: CALL 

6.   For Applicant that is a Body Corporate, Authority under which Incorporated: 

KAPITI COAST HOSPITALITY LIMITED 

 

7.   For Applicant that is Not a Natural Person(s), Details of Contact Person:  

Name: Designation/Position: 

Telephone: Email: 

Mobile: Preferred mode of contact: 

8.   Postal Address for Service: 

Number/Street/PO Box: 3 RAUMATI ROAD Suburb: RAUMATI BEACH 

City: RAUMATI Postcode: 5032 

9.   Business Details:   

Describe principal business, any other businesses 

 

BAR AND RESTAURANT(TAVERN) 

10.   Criminal Convictions:  

Does the applicant(s) have any criminal convictions (other than convictions for offences against provisions of the Land Transport Act 1998 
not contained in Part 6, and offences to which the Criminal Records (Clean Slate) Act 2004 applies).  □ Yes   □ No, and if “Yes”, then 
please provide nature of the offence, details of conviction, and penalty imposed. 

 

NO 

11.   For a Company: whether Incorporated under the Companies Act 1993 or Equivalent Foreign Legislation  

Full Legal Names of Directors: 

KAMALDEEP (27 VILLA GROVE, PARAPARAUMU, 5032) 
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12.   For a Private Company Incorporated under the Companies Act 1993:  

Authorised capital: Paid up capital: 

Name: KAMALDEEP Address:  Street number 27 

Street: VILLA GROVE Suburb: PARAPARAUMU  

City: PARAPARAUMU Postcode: 5032 

Date of birth: 19/09/1993 Place of birth: KURUKLSHETRA  

Designation: DIRECTOR Face value of shares held: 

13.   For a Partnership: 

Full legal name of partner: 

Usual residential address:  Number Street: 

Suburb:  City:  Postcode: 

Full legal name of partner: 

Usual residential address:  Number Street: 

Suburb:  City:  Postcode: 

14.   Details of Premises (if not a Conveyance) 

Address:  Number 3 Street: RAUMATI BEACH 

Suburb: RAUMATI City:  RAUMATI Postcode: 5032 

Trading Name: BOUNDARY TAP & KITCHEN 

If not Owned by Applicant: 

Tenure: (state whether to be held as leasehold, or under tenancy agreement or licence) 

Full legal name of owner: 

Address:  Number Street: 

Suburb:  City:  Postcode: 

Is the licence conditional on completion of building work:   □ Yes   □ No, and if “Yes”, state details: 

 

 

15.   Details of Conveyance 

Kind: (eg, ship, railway carriage, bus, etc) 

Tenure: (state whether owned by applicant, or to be operated under charter, lease, or licence) 
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If not Owned by Applicant: 

Full legal name of owner: CHRIS STONE 

Address:  Number  Street: 

Suburb:  City:  Postcode: 

Any registration number:  STONES GROUP LIMITED PO BOX 107 PARAPARAUMU 5254 

Any home base address:  

Any name used or proposed for conveyance:  

Is the licence conditional on completion of construction work:     □ No, and if “Yes”, state details: 

 

 

 

16.   Details of Duty Manager(s)/Proposed Manager(s)  If more than two certified managers please attach details separately 

Full legal name: KAMALDEEP 

Number of manager’s certificate: 45/CERT/804/2019 Expiry Date:14/10/2024 

Full legal name:  

Number of manager’s certificate: Expiry Date: 

17.   Business Details 

State the general nature of the business to be conducted by applicant in the premises if licence granted: (for example, hotel, tavern, 
restaurant, entertainment/nightclub) 

BAR AND RESTAURANT 

 

 

Is the sale of alcohol intended to be the principal purpose of business:  □ Yes   □ No, and advise the intended principal purpose of 
business (for example: sale of alcohol, sale of food; entertainment; accommodation). 

 

 

 

Is the applicant engaged, or intending to be engaged, in the sale or supply of any goods other than alcohol, non-alcoholic refreshments and 
food, or in the provision of any services other than those directly related to the sale or supply of alcohol and non-alcoholic refreshments, and 

food:   □ Yes  □ No - and if “Yes”, advise the nature of other goods or services.  This is to assess whether other goods and services 
provided are compatible with the sale of alcohol. 

 

 

TAB AND 18 GAMING MACHINES  
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State the days and hours proposed for sale of alcohol (this is your current licensed hours not trading hours):   

 

MONDAY TO THURSDAY 8AM-11PM 
FRIDAY, SATURDAY AND NEW YEAR’S EVE-8AM TO 12:30 AM THE FOLLOWING DAY 
SUNDAY AND CHRISTMAS EVE- 8AM TO 12 MIDNIGHT 

 

 

 

 

Do you have an encroachment licence to consume alcohol on footpath: □ Yes   □ No  If ‘Yes’, please attach and number #........................ 

18.   Conditions  
• Write answer below or attach relevant documents that demonstrate compliance.   

• When including attachments please number the hard copies, and in the first column circle ‘Yes box and 
write the document number on ‘ #............’ 

Doc attached? 
Number. 

Describe experience and training of applicant:  

ATTACHED THE BUSINESS PLAN 

Yes  /  No 

#..1.......... 

Describe the type and range of food intended to be available for purchase:  

MENU ATTACHED 

Yes  /  No 

#............ 

Describe the type and range of non-alcoholic beverages intended to be available for purchase: 

WATER, TEA, COFFEE, LEMONADE, COKE, GINGER ALE, TEA, REDBULL, GINGER BEER AND MOCKTAILS 
ON MENU 

Yes  /  No 

#............ 

Describe the type and range of low-alcohol beverages intended to be available for purchase:  

MENU ATTACHED 

 

Yes  /  No 

#............ 

Describe to what extent, and where, drinking water is intended to be freely available to patrons (if no access to 
mains water supply, also advise the potability of water intended to be available):  
FREE DRINKING WATER IS AVAILABLE ON THE BAR AT ALL TIMES. BOTTLED WATER AVAILABLE AT ALL 
TIMES FOR PATRONS. 

Yes  /  No 

#............ 
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…Conditions   contd-   Doc attached? 
Number. 

 

…Conditions   contd-     
 

 

Describe the steps proposed to be taken to prevent the sale and supply of alcohol to prohibited people:  
WE CHECK ALL THE PATRONS THAT LOOK UNDER 25 YEARS OF AGE. FOR ID NZ DRIVER'S LICENSE, NZ 
& INTERNATIONAL PASSPORT & 18+ CARD ARE THE ONLY FORM OF ACCEPTED ID FORMS. 
INTOXICATED PATRONS WILL NOT BE SERVED AND OFFERED WATER AND SAFE TRANSPORT WILL BE 
PROVIDED TO THEM. WE HAVE SIGNS ON THE STATING INTOXICATED PERSON WILL NOT BE SERVED. 
NO ID NO SERVICE. TRANSPORT OPTIONS ARE AVAILABLE. SIGN’S STATED ON WALL. PATRONS CAN 
USE PREMISES LANDLINE IF NEEDED. IDENTIFY POTENTIAL RISKS AND APPLY EARLY INTERVENTION 
TO AVOID INTOXICATION. 

Yes  /  No 

#............ 

Describe any other steps the applicant proposes to promote the responsible consumption of alcohol (for instance 
host responsibility practices):  
ALWAYS LOOK FOR EARLY INTERVENTION. VIGILANCE ON MINORS & AGE IDENTIFICATION. WE 
ENCOURAGE TO GET PATRONS TO PURCHASE FOOD AT ALL TIMES. BAR SNACKS MENU AVAILABLE AT 
ALL TIMES. FOOD OFFERED TO PATRONS ALL THE TIME. COMPLIMENTARY FOOD IS GIVEN ON BUSY 
FRIDAY NIGHTS OR ANY OTHER NIGHT IF NEEDED. STAFF ARE TRAINED AND WILL BE ON REGULAR 
TRAINING ON SCAB AND SERVEWISE OR HANZ TRAINING.  

 

Yes  /  No 

#............ 

Describe any other systems (including training systems), and staff in place (or to be in place) for compliance with 
the Act:  
8-10 STAFF ARE IN FOH TEAM WORKING SO CAN BE ROSTERED ACCORDINGLY EXISTING STAFF HAVE 
YEARS OF EXPERIENCE. ALL THE NEW STAFF RECEIVE INDUCTION TRAINING IN COMPLIANCE. HOST 
RESPONSIBILITY, SERVE WISE TRAINING PROVIDED TO THEM. ON-JOB TRAINING IS ALSO PROVIDED 
AND REGULAR STAFF MEETINGS TO ENSURE ALL THE STAFF ARE UP TO DATE WITH LICENSING 
COMPLIANCE. WE WILL HAVE THE LICENSED SECURITY STAFF AVAILABLE ON WEEKENDS OR ANY 
OTHER BUSY FUNCTION NIGHTS. STAFF ARE EDUCATED ABOUT SCAB AND TO ENSURE HOW TO 
INTERVENE WITH PATRONS IN THE CIRCUMSTANCES OF INTOXICATION. STAFF DOES ENSURE TO 
CHECK ID’S AS WELL 

 

Yes  /  No 

#............ 

Describe any actions that have been taken to ensure the good order and amenity of the locality would not be likely 
to be:  

• reduced, by more than a minimal extent, by granting the licence; or  
• increased, by more than a minimal extent, by the refusal to renew the licence.   

This includes issues such as noise (including amplified music, people in outdoor areas or arriving or leaving 
premises), the effects on sensitive users within locality such as pre-schools, schools and medical centres:  
WE KEEP ALL NOISE TO A LEVEL SO IT DOESN’T AFFECT NEIGHBOURS. WE WILL TRY TO GET ALL 
PATRONS HOME AFTER BEEN AT BAR. SO, THERE IS NO NUISANCE AND VANDALISM IS CAUSED. 

WE HAVE NOISE MANAGEMENT PLAN AS WELL WHICH HAS ATTACHED 

 

Yes  /  No 

#............ 
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For Licence Renewal Only:  Describe any conditions of the licence the applicant seeks to vary or cancel:  
To be filled in for each condition the applicant seeks to vary or cancel – attach additional pages as necessary 

Terms of condition at present: 

 

 

Action sought:  □ Variation         □ Cancellation.  If Variation, in what respect does the applicant seek to vary 
the condition? 

 

 

 

Full reasons for variation or cancellation: 

 

 

Yes  /  No 

#............ 

#............ 

#............ 

#............ 

19.   Attachments (if Not a Conveyance)   
• When including attachments please number the hard copies, and in the first column circle 

‘Yes box and write the document number on ‘ #............’) 

 Doc attached? 
Number. 

A statement, or signed declaration, regarding the premises need for an evacuation scheme, as set out in section 
100(d) of the Act for new applications, or section 127(e) of the Act for renewals.  A copy of the ‘Evacuation of 
Declaration Scheme’ is available on the website. 

Yes   

#............ 

Copy of planning consent: Please attach certificate that proposed use meets the requirements of the Resource 
Management Act 1991.  Not required for renewal unless the business activity or type has changed since the last 
version. 

No 

#............ 

Copies of all relevant building certificates consents: Please attach certificates that show the premises meet the 
requirements of Building Code 2004.  Not required for renewal unless structural changes have been undertaken 
since the last issue or renewal. 

No 

#............ 

A scale floor plan showing each area to be designated as a supervised area or restricted area, and indicating 
whether supervised or restricted area; and the principal entrance.  Not required for renewal unless changes have 
been made since the last issue or renewal.   

Yes   

#............ 

For body corporate applicant, please attach a copy of certificate of incorporation (or equivalent document).  Not 
required for renewal unless changes have occurred since the last issue or renewal. 

Yes   
#............ 

Advise if a Crime Prevention Through Environmental Design (CPTED) assessment has been undertaken or any 
improvements to the design and layout in accordance with CPTED. □ Yes   □ No, and if ‘Yes’ attach a copy, and 
if ‘No’ complete a CPTED checklist (see HPA and the Ministry of Justice websites for more information). 

Yes  /  No 

#............ 

Please attach a photograph or artist’s impression of the exterior of the premises or proposed premises.  Not 
required for renewal unless major changes have been undertaken since the last issue or renewal. 

Yes   

#............ 
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Please attach a map showing the location of the premises.  Not required for renewal.  Yes   

#............ 

For the following documents, if they are already attached in response to a previous section you do not need to provide twice.           
Just circle the Yes and repeat the document number you have given it. 

Please attach a copy of your Host Responsibility Policy.  Not required for a renewal unless there have been 
significant changes since the last issue or renewal. 

Yes   

#............ 

Please attach a copy of a sample menu.  Not required for a renewal unless there has been a significant change in 
the range and nature of the food offered since the last issue or renewal. 

Yes   

#............ 

If the premises are owned by another party, please attach an owner’s statement or copy of lease to show there is 
no objection from the owner to the issue of licence to this premise.  Not required for a renewal unless the lease or 
ownership arrangements have changed. 

Yes   

#............ 
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20.   Attachments (Conveyance)  
• When including attachments please number the hard copies, and in the first column circle 

‘Yes box and write the document number on ‘ #............’) 

• For renewal applications you only need to attach copies if there have been changes from 
the last version you provided to the DLC 

 Doc attached? 
Number. 

Floor plan showing each area to be designated as a supervised area or restricted area, and indicating whether 
supervised or restricted area.  Not required for renewal unless changes have occurred since the last issue or 
renewal. 

Yes   

#............ 

For body corporate applicant, copy of certificate of incorporation (or equivalent document).  Not required for 
renewal unless changes have occurred since the last issue or renewal. 

Yes   

#............ 

Please attach a photograph or artist’s impression of the exterior of the conveyance.  Not required for renewal 
unless major changes have been undertaken since the last issue or renewal. 

Yes  

#............ 

For the following documents, if they are already attached in response to a previous section you do not need to provide twice.           
Just circle the Yes and repeat the document number you have given it. 

Please attach a copy of your Host Responsibility Policy.  Not required for a renewal unless there have been 
significant changes since the last issue or renewal. 

Yes   

#............ 

Please attach a copy of a sample menu.  Not required for a renewal unless there has been a significant change in 
the range and nature of the food offered since the last issue or renewal. 

Yes   

#............ 

If the conveyance is owned by another party, please attach an owner’s statement or copy of lease to show there is 
no objection from the owner to the issue of licence to this conveyance.  Not required for a renewal unless the 
previous lease has expired. 

Yes   
#............ 

21.   Further Details where Applicant is a Company  
Include full details of each person who holds 20% or more of the shares, or of any particular class of shares, issued by the company.    

Name: KAMALDEEP Address:  27 VILLA GROVE 

Suburb: PARAPARAUMU  City: 

Postcode: 5032 Date of birth: 19/09/1993 

Place of birth: KURUKSHETRA, HARYANA, INDIA Designation: DIRECTOR 

Name: Address:   

Suburb: City: 

Postcode: Date of birth: 

Place of birth: Designation: 

Name: Address:   

Suburb: City: 

Postcode: Date of birth: 

Place of birth: Designation: 

Are additional sheets attached?       Yes /  No  - Doc number #......................... 
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22.   Further Details where Applicant is a Partnership  

Name: Address:   

Suburb: City: 

Postcode: Date of birth: 

Place of birth: Date: Signature: 

Name: Address:   

Suburb: City: 

Postcode: Date of birth: 

Place of birth: Date: Signature: 

Name: Address:   

Suburb: City: 

Postcode: Date of birth: 

Place of birth: Date: Signature: 

Are additional sheets attached?       Yes /  No  - Doc number #......................... 

23.  Signature of Applicant (this must be signed by applicant not their agent): 

I authorise New Zealand Police to disclose any personal information it considers relevant to my application to the 
Medical Officer of Health and/or the Licensing Inspector for the purpose of assessing my suitability. 

Name:  KAMALDEEP 

Date: 13/07/2024 Signature: KAMALDEEP 

Dated at location: THE JOLLY IN PARAPARAUMU  

Privacy Statement 

Information contained in your application and any supporting information will be held by Kapiti Coast District Council 
to enable your application to be processed under the Sale and Supply of Alcohol Act 2012. This information will be 
made available to the public on request. The information will be provided to the Kapiti Coast District Licensing 
Committee, the NZ Police, the Medical Officer of Health and Council’s Licensing Inspectors. This information may 
form part of a public hearing of your application before the Kapiti Coast District Licensing Committee and may be 
used in the Committee’s decision for your application. Decisions will be made publically available. 
Council is required to keep a statutory register of all applications and the District Licensing Committee’s decisions 
on them. Council is required to report statistics about applications to the Alcohol Regulatory and Licensing 
Authority. Any member of the public may request access to this information under the Local Government Official 
Information and Meetings Act 1987. This information may also be used under the Privacy Act 1993. You have the right 
to see and correct personal information that Council holds about you. 
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Method of payment (must be made at time of application) 

☐    I have paid at a Kāpiti Coast District Council Service Centre when I delivered this application. 
☐    I have paid by electronic transfer (Council Bank Account Number: 03-0732-0306101-00) and quoted my name and 

“alcohol” in the reference fields; and 

☐    I have included proof of electronic payment with this application. 
☐    I have enclosed a cheque with this form. 
How I would like to receive my alcohol licence (please select one only) 

☐    I will collect my alcohol licence – please contact me when it is ready by   ☐ Phone    or    ☐ Email  

 OR 
☐    Please post my alcohol licence to me. 

 
 

Next Step: Once your application is complete, if you would like to make an appointment for an optional pre-lodgement meeting with the 
Licensing Inspector then please Telephone (04) 296 4700 or Toll Free:  0800 486 486. 

 
1 This form must be accompanied by the prescribed fee. 
2 This form must be accompanied by the required attachments (refer Points 19 or 20).  
3 Within 20 working days after filing your application with the District Licensing Committee (or 10 working days if it is an 

application for renewal), the application must be publically notified.  The public notice template will be provided on receipt of 
your application by the Alcohol Licensing Team. 

 

For Office Use:  Application Fee Risk Categories 

  Very Low   High  

  Low   Very High  

 Medium   
Application Fee Payable: $________________________Signature of Licensing Inspector _______________________________________ 

 

Name of Licensing Inspector_________________________________________________________Date:_____________________ 
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Guidance for Completing On-Licence Application Form 

 
Background  

The object of the Sale and Supply of Alcohol Act 2012 is that the sale, supply, and consumption of alcohol should be undertaken safely 
and responsibly; and the harm caused by the excessive or inappropriate consumption of alcohol should be minimised. 

It is a legal requirement of the Sale and Supply of Alcohol Act 2012 that you must have a licence before you can sell or supply alcohol.   

Before lodging application  

Once this application is complete then you must ring and make an appointment for a pre-lodgement meeting with the Licensing 
Inspector.  Please Telephone (04) 296 4700 or Toll Free: 0800 486 486.   The application form cannot be accepted by the DLC over the 
counter until it has been signed off as complete by the Inspector and a fee category has been calculated.   

If your application is regarding a ‘premise - not a conveyance’, you should also apply for certificate of compliance with the Resource 
Management Act and the Building Act from the Kapiti Coast District Council.  A ‘conveyance’ means an aircraft, coach, ferry, hovercraft, 
ship, train, or other vehicle, used to transport people. 

Completing your application Who should complete which fields 

1 Type of Application  All applicants to complete. 

2 Endorsements Only complete if seeking an endorsement for BYO or Caterer.  This 
is for restaurants who only allow BYO and caterers who only cater. 

3 Details of Applicant All applicants to complete.  If a company receives profits then apply 
in company name. 

4 Applicant Status All applicants to complete 

5 For Applicant that is Natural Person(s) Only complete if applicant is a natural person.  A natural person is 
an individual.  Complete all sections. 

6 For Applicant that is Body Corporate Only complete if applicant is a body corporate. 

7 For Applicant that is not a Natural Person(s) Only complete if applicant is a body corporate, partnership, private 
company or public company. Complete all sections. 

8 Postal Address for Service All applicants to complete. 

9 Business Details What is your principal business?  For example restaurant/ 
entertainment centre/sale of alcohol (ie tavern). 

10 Criminal Convictions All applicants to complete. 

11 For a Company full legal names of directors Only complete if applicant is a public or private company. 

12 For a Private Company  Only complete if applicant is a private company incorporated under 
the Companies Act 1983. 

13 For a Partnership Only complete if applicant is a partnership. 

14 Details of Premises (if not a conveyance) All applicants must complete either 14 or 15.  
A ‘conveyance’ is a premise which is used to transport people such as an 
aircraft, coach, ferry, hovercraft, ship, train, or other vehicle.  

A ‘premise - not a conveyance’, is any other type of premise for which you 
are seeking a Licence.     

15 Details of Conveyance 
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16 Details of Duty Manager(s)/Proposed Managers All applicants to complete.  If more than 2 please attach details 
separately. 

17 Business Details All applicants to complete. 

18 Conditions All applicants to complete. 

19 Attachments (if not a conveyance) 
All applicants must complete either 19 or 20 (see 14/15). 

20 Attachments (conveyance) 

21 Further Details where Applicant is a Company Only complete if private or public company. 

22 Further Details where Applicant is a Partnership Only complete if a partnership. 

23 Signature of Applicant All applicants to complete. 

After your Application is Lodged  

Public Notices 

You are responsible for giving notice in the Kapiti Observer or Kapiti News within 20 working days of the Council formally accepting your 
application (or 10 working days if it is an application for renewal) and the Council will sent you a template to complete this, along with 
further information. Unless notified otherwise by a Licensing Inspector, the notice must be published twice and there must not be less 
than five days and not more than 10 days between the two dates of publication.  The notices must be worded according to Form 7 (and in 
compliance with regulations 36, 37 and 38 of the Sale and Supply of Alcohol Regulations 2013).  A Form 7 notice must also be displayed 
in a conspicuous place on the premises or conveyance to which this application relates for 10 days from the first newspaper notification. 

 







  

Fire Evacuation Statement  
  

This statement must be accompanied with all new or renewal applications for on-licence (including 
BYO licences), off-licence, special and club licences in accordance with section 100 and 127 of the 
Sale and Supply of Alcohol Act 2012.  

  

 1. Applicant details  
    

Premises name:  BOUNDARY TAP A& KITCHEN  

      

Applicants name:   
(Individual or Company)  

 Kapiti Coast Hospitality Limited   

      

Premises address:  3 Raumati Road, Raumati Beach, 
5032  

 

      

Contact phone:  Home: 0 Mobile:  02108380118 

      

Contact email:   Kamaldeepnz@gmail.com  

    

  

 2. Fire evacuation scheme  
Most commonly a building requires an evacuation scheme because it is used for the following 
purposes:   
−  The gathering together, for any purpose of 100 or more persons:   
−  Providing employment facilities for 10 or more persons:   
−  Providing accommodation for more than 5 persons (other than in 3 or fewer household 

units):   
−  Storing or processing hazardous substances in quantities exceeding the minimum  



amounts prescribed in Schedule 3 of the Fire and Emergency New Zealand (Fire Safety, 
Evacuation Procedures, and Evacuation Schemes) Regulations 2018.  
  

See Fire and Emergency New Zealand Act 2017 section 75 and 76 for further information.  
    

If you are unsure that the building has or requires an approved evacuation scheme, check with the 
building owner. For the requirements of an evacuation scheme or to apply for an evacuation 
scheme, refer to Fire and Emergency New Zealand web site. www.fireandemergency.nz or 
Contact Fire and Emergency New Zealand, wellingtondistrict-rrteams@fireandemergency.nz.  

1    Continued over page    

  

Statement  

I hereby state that (tick one):  
 the owner of the building in which the premises are situated provides and maintains 

an order evacuation scheme as required by section 76 of the Fire and Emergency 
New Zealand Act 2017; OR  

 because of the building’s current use, its owner is not required to provide and maintain such a 
scheme;  OR  
because of the nature of the building, its owner is exempt from the requirement to provide and 
maintain such a scheme.  

  

NOTE:   
  
If an approved evacuation scheme is not required, the building must have evacuation procedures 
that meet Part 1 of the Fire and Emergency New Zealand (Fire Safety, Evacuation Procedures, and 
Evacuation Schemes) Regulations 2018 – this does not require approval by Fire and Emergency 
New Zealand.  
  

Name:    Kamaldeep  

    

Signature:   Kamaldeep 

    

Date:   13/7/24 

  

http://www.fireandemergency.nz/
http://www.fireandemergency.nz/


 Submitting applications  
Email completed forms to:  licence.application@kapiticoast.govt.nz  
  

Post to:            or deliver to:  
Alcohol Licensing Team  
Kāpiti Coast District Council       Kāpiti Coast District Council  
Private Bag 60601          175 Rimu Road  
Paraparaumu 5254          Paraparaumu  

  

  

2  DLC 065  



amounts prescribed in Schedule 3 of the Fire and Emergency New Zealand (Fire Safety, 
Evacuation Procedures, and Evacuation Schemes) Regulations 2018.  
  

See Fire and Emergency New Zealand Act 2017 section 75 and 76 for further information.  
    

If you are unsure that the building has or requires an approved evacuation scheme, check with the 
building owner. For the requirements of an evacuation scheme or to apply for an evacuation 
scheme, refer to Fire and Emergency New Zealand web site. www.fireandemergency.nz or 
Contact Fire and Emergency New Zealand, wellingtondistrict-rrteams@fireandemergency.nz.  

1    Continued over page    

  

Statement  

I hereby state that (tick one):  
 the owner of the building in which the premises are situated provides and maintains 

an order evacuation scheme as required by section 76 of the Fire and Emergency 
New Zealand Act 2017; OR  

 because of the building’s current use, its owner is not required to provide and maintain such a 
scheme;  OR  
because of the nature of the building, its owner is exempt from the requirement to provide and 
maintain such a scheme.  

  

NOTE:   
  
If an approved evacuation scheme is not required, the building must have evacuation procedures 
that meet Part 1 of the Fire and Emergency New Zealand (Fire Safety, Evacuation Procedures, and 
Evacuation Schemes) Regulations 2018 – this does not require approval by Fire and Emergency 
New Zealand.  
  

Name:    Kamaldeep  

    

Signature:   Kamaldeep 

    

Date:   13/7/24 

  

http://www.fireandemergency.nz/
http://www.fireandemergency.nz/


 Submitting applications  
Email completed forms to:  licence.application@kapiticoast.govt.nz  
  

Post to:            or deliver to:  
Alcohol Licensing Team  
Kāpiti Coast District Council       Kāpiti Coast District Council  
Private Bag 60601          175 Rimu Road  
Paraparaumu 5254          Paraparaumu  

  

  

2  DLC 065  











          
 
 
 
 

 
 

 
 
        Sharing Plates & Starters 
 

Bens Buns Ciabatta Garlic Loaf   garlic butter  11.0 

Salt & Pepper Squid    tartare sauce | harissa aioli | lemon #   18.5 

Pork Belly Bites   sweet & sour sauce | pineapple | spring onion #   17.9 

Southern Chicken Bites   ranch dressing | with choice of sauce below: *#   19.5 

 (buttered sriracha* | honey soy ©# | sweet & sour #) 
 

Dirty Fries  
Served on shoestring fries upgrade to chunky chips for  $2 

(all served with cheese sauce, tomato & harissa salsa and spring onions) 

choice of: 

Cheesy (v)   18.9  | Beef & Onion   22.9 | Pulled pork  22.9 
 

 

Soft Tacos    
Two tacos all served with house slaw, pickled onion & harissa tomato salsa (w gf tacos add $2) 

(not available to be mixed)  
 

Creole Chicken*with kewpie mayo 19.5 
Pan-fried Fish #© | Battered Fish with kewpie mayo 19.5 

BBQ Pulled Pork #© with kewpie mayo 18.9 
Carrot & Courgette   © with vegan aioli   18.5 

 

Sides & Extras 
         Shoestrings fries*#(v) small 9 or large 14.9             Chunky chips*#(v) small 11 or large  16.9  
         Creamy mash *(v)  12                                                    Twice cooked roast potatoes (vg) 12 
         Seasonal dress salad (vg)© 10       Coeliac suitable roast potatoes ©#(vg) 12 
          House slaw #*(vg)© 11                 Streaky bacon ©# 4 
         Sautéed mushrooms ©(vg) 4                                     Fried egg©#(v)  3.5               
         Broccoli and peas with garlic butter©(v) 8                            

Sauce Extras  1.5 each 
aioli* | vegan aioli*(vg) | ranch *(vg) | tartare*(vg) | sweet & sour# | smokey bbq *(v) | honey soy*(v)   

harissa aioli*(vg) | buttered sriracha*(v) | sweet chilli*(vg) 

 
 
 
 



 
 
 
 

 
 

 

Classic Mains 
 

Carbonara   26.9 
Smoked Chicken | bacon | garlic butter | cream sauce | fresh linguine | spring onion | shaved parmesan 

 

Beef Schnitzel 29.9 
Golden crumbed | house slaw | jus | choice of shoestring fries or creamy mash 

 

Chicken Schnitzel 28.9 
Golden crumbed | house slaw | jus | choice of shoestring fries or creamy mash 

  
Bangers & Mash*© 28.9 

Waikanae Butchery pork sausages | creamy mash | caramelised onions | peas | jus 
 

Classic Fish & Chips      

 1 piece   28.9   or   2 piece   35.5 

pan-fried*©  or   battered #   or  crumbed # 
chunky chips | petite seasonal salad | tomato sauce | tartare | lemon 

 

  Winter Salad*(v)    22.5  
 mixed leaves | chia seeds | olives | cucumber | pickled onion  

 sundried tomato | feta | vegan aioli | kawakawa dressing 
add Creole Chicken or Squid   6.0 

 

200gm Sirloin Steaks 

Cooked to your liking, all served with choice of:  jus | garlic butter | mushroom sauce 

Choose from 

Steak Egg & Chips*   chunky chips | fried egg | tomato sauce   35.5 

Winter Steak©   creamy mash | broccoli | peas   37.5 

Chefs Choice *©   twice cooked roast potatoes | sautéed mushroom 

petite seasonal salad | tomato sauce 38.5 
 

                  

Sunday Roast   - Available Sundays only 

Roasted Beef Sirloin | creamy mash | roast potatoes | roast pumpkin puree | steamed seasonal greens   

house made yorkshire pudding | red wine jus  25.9 

 

 



 

 
 

 
 

 

 

Burgers 
all served with shoestring fries & tomato sauce  

 

 Classic Beef Burger ©*   25.5 

 100% beef patty | aioli | tomato relish | lettuce | pickles | streaky bacon | swiss cheese  
 

Double Beef Burger ©*   31.5 

100% beef patties | aioli | tomato relish | lettuce | pickles | streaky bacon | swiss cheese 
  

Sweet & Sour Chicken Burger #  26.9 

Southern fried chicken | slaw | pickled onion | pineapple | kewpie mayo | sweet n sour sauce 
 

BBQ Pulled Pork Burger©*    26.5 

 Pulled pork | jalapenos | house slaw | aioli | smokey bbq | cheese  
                                                          

Battered Fish Burger  27.5 

 Battered fish |tartare | lettuce | pickles | swiss cheese                                                           
 

Veggie Burger ©(v) 25.9 

Homemade Carrot & Courgette patty | lettuce | tomato relish | pickled onion | vegan aioli  
 (vegan opt available)     

 

Upgrades: chunky chips | twice cooked roast potato’s | coeliac suitable potatoes $2 each 
Selection of burgers can be adapted to be low gluten or coeliac as per *©  gluten free bun $2.9 

 

Pizzas  
 

Garlic   cheese | garlic puree | garlic oil | sesame seeds ©(v)  18.5 

Nikau   sundried tomato | basil pesto | balsamic reduction ©(v)  22.5 

  PekaPeka   pulled pork | spinach | caramelised onion | buttered sriracha ©   25.5 

Te Horo   bacon | smoked chicken | caramelised onions | smokey bbq sauce ©   25.9 

Raumati Village   smoked chicken | brie | cranberry sauce ©   25.9 

Waikanae   mushrooms | feta | spinach | sundried tomatoes | olives | garlic oil ©(v)  24.5 
 

12 inch base, served with our special base sauce, pizza blend cheese & mozzarella 
gluten free base © surcharge 2.9   dairy free cheese (vg) surcharge 2.9  

 

 
 
 



 
 

 
 

 

 

 

 

 

Desserts   
 

Apple Crumble custard | vanilla ice cream (h)   15.9 
 

Bread & Butter pudding custard | vanilla ice cream (h)   14.5 
 

Sticky Date Pudding butterscotch sauce | vanilla ice cream  (h)   14.5 
 

 Chocolate & Caramel Brownie chocolate sauce | vanilla ice cream (h)   15.9 
GF option available (n) 

 

Berry Sorbet coconut yoghurt (vg)  12.9 
 

Classic Sundaes vanilla icecream | whipped cream     12.9 

(Chocolate or Caramel or Mixed Berry) 

 
Dietary Considerations 

Dietary requirements please advise your server   

We have the ability to adjust many dishes to suit as per requirements 

coeliac © - means it can be adapted to gluten free 

low gluten (*) - means ingredients GF but by way of cooking method in deep fryer this 

 may result in traces 
 

 # dairy free | (vg) vegan | (v) vegetarian | (n) nut traces only  

 (h) house made  

 

 

 
 
 
 



 
 

 
 

 

 

Kids Menu 
(*please note we have changed our kids meal offering to better suit a wider age range for child) 

all prices are meals only  
    

  Kids Meal $15    
Served with the choice of shoestrings fries or seasonal salad & tomato sauce  

 
Chicken Nuggets # 

 

Mini Hot Dogs # 
 

Mini Cheeseburger   

beef patty | cheese | tomato sauce (gf bun $2.9) 
 

Fish  

Crumbed # or Battered # or Pan-fried *©  
 
 
 

 
      Kids Pizza Menu $16 9 inch size 

pizza’s only, sides not included 

Cheese (v) 

Ham & Cheese © 

Hawaiian ©  

Bbq Chicken & Bacon 
 

 (all pizza’s can be done as © gluten free base available surcharge $1.5  
dairy free cheese (vg) available surcharge $2.9 

 
 

Upgrades 

Kids soft drink or juice $3      Kids activity pack $2 
 

Kids Desserts   $8 
Chocolate & Caramel Brownie chocolate sauce | whipped cream (h) -gf option available 

 

Berry Sorbet berry sauce (vg)   
 

Kids Sundae sprinkles | pink wafer | whipped cream  

  (chocolate* or caramel* or berry*) 
 

 
 



 
 
 
 
 
 
 
BEVERAGE LIST  
 
Dear Customers – Supply Issues 
We expect on occasions some core products to 
be out of stock for short periods. Alternative 
options may be available that differ from 
Beverage List  
 
18+ Venue /  NO ID – NO SERVICE  
 
WINE LIST 
Sparkling Single Server 200ml 
Lindauer Brut              13 
Lindauer Fraise | Sauvignon Blanc | Pinot Gris             13  
Moinette Prosecco 200ml        14  

 

Sparkling 750ml Bottle Only 
Te Hana | Brut                              49 
Graham Norton | Prosecco                 49 
Graham Norton | Rose Prosecco                 49 
Lindauer| Prosecco | Italy                  55 
Lindauer | Rose Prosecco | Italy                    55 
 

Alcohol Free Sparkling 750ml Bottle Only 
Lindauer| Brut                     49 
Lindauer | Rose       49 
 

Chardonnay                              150ml|bottle 
Kopiko Bay | Gisborne        9.9| 47 
The Ned |Marlborough          11 | 52 
Goldwater |Nelson           13 | 62 
 

Wine List Cont  
 
 
 
 

 
 
 
 
 
 
WINE LIST 
Riesling Wines          150ml|bottle 
Vasasour  |  Marlborough       11 | 52 
 

Rose Wines           150ml|bottle 
Wither Hills 9.5% | Marlborough  10.5 | 49 
Graham Norton | Marlborough              11 | 52 
The Ned Rose | Marlborough  11.5 | 54 
Leefield  | Marlborough      11.5 | 54 
Church Bay | Marlborough                        13 | 62 
 

Sauvignon Blanc                150ml|bottle 
Kopiko Bay | Marlborough      9.9 | 47 
Wither Hills 9.5% |Marlborough   10.5 | 49 
Graham Norton | Marlborough       11 | 52 
Leefield | Marlborough     11.5 | 54 
Te Tera | Martinborough            12 | 57 
 

Pinot Gris    150ml|bottle 
Kopiko Bay |Gisborne           9.9 | 47 
Wither Hills 9.5% |Marlborough  10.5 | 49 
The Ned |Marlborough    11.5 | 54 
Te Tera | Martinborough          12 | 57 
Roaring Meg | Otago          12 | 57 

 
Red Selection          150ml|bottle 
Kopiko Bay Merlot | Gisborne         9.9 | 47 
Kopiko Bay Pinot Noir | Marlborough   9.9 | 47 
Graham Norton Shiraz | South Australia  11.5 | 54 
Trinity Syrah| Hawkes Bay               11.5 | 54 
Angus Cabernet Sauvignon | Victoria  12 | 57 
Leefield Pinot  Noir | Hawkes Bay             12 | 57 
Roaring Meg Pinot  Noir |Otago             14 | 65 

      
TAP BEER  LIST NEXT …..    
     WE ARE A 18+ VENUE  -  NO ID NO SERVICE  
 



 
 
 
 
 
TAP  SELECTION 
Small Batch – At times we have a unique brew direct 

from Emerson which replaces a core product  

 
CRAFT  TAP SELECTION 

Emerson’s          360ml | 570ml |1140ml                   
                                                  glass | glass | jug 
Pale Ale  4.0%              10.2| 14.7 | 26.5          
NZ Pilsner 5.2%                 10.2| 14.7 | 26.5         
Bookbinder Session Ale 3.7%     10.0| 14.0 | 25.0 
Small Batch                    10.5| 15.0 | 27.0 
 

Little Creatures       
Pale Ale  5.2%                    10.2| 14.7 | 26.5 
 

Mac’s   
Interstate APA 5%                   9.7 | 13.5 | 24.0  
Green Beret IPA 5.4%                 9.7 | 13.5 | 24   
Apparition Hazy IPA 5.6%          10.0 | 14.0 | 25   
   
 

Panhead       
Super Charger APA  5.2%        10.5| 15.0| 27 
 
                                          360ml | 570ml |1140ml                   
                                                  glass | glass | jug 
CLASSIC TAP BEER SELECTION  
Macs Gold Lager   4%                    8.9 | 10.2 | 19.5 
Steinlager 5%                         8.9 | 10.2 | 19.5 
Speight’s Gold 4%           8.9 | 10.2 | 19.5 
Summit Low Carb Lager 4%         8.9 | 10.2 | 19.5 
Waikato Draught 4%                     8.9 | 10.2 | 19.5 
Guinness  Stout 4.2%                    10.2 | 14.7| N/A 

 

CIDER TAP BEER SELECTION  
Bulmers Cider 4.6%                 10.2| 14.7 | 26.5 

     
BEER  LIST NEXT …..    

  WE ARE A 18+ VENUE  -  NO ID NO SERVICE 

 

 

 

 

 

 

BOTTLED SELECTION 

BEER 330ml   

Corona  Lager / 4.5%abv / Mexico       9.7     
Pure Blonde Low Carb Lager / 4.2%abv / Australia    9.7 
Steinlager Pure   Lager / 5%abv / NZ        9.7 
Panhead Port Road Pilsner  / 5.2%abv                  11.0  

Panhead Rat Rod Hazy IPA   / 5.2 %abv              12.0   
  
Low Alcohol Beer 330ml        8.9         
Steinlager Pure Light lager 2.5%            
 
Zero Alcohol Beer 330ml                     8.9 
Speights Summit  Zero Lager - 0.5%          

Steinlager  Zero Lager  -0.5%     
 
Zero Alcohol Cider 330ml Can            8.5 
Speights Summit  Zero Lager  -0.5%          
        
CIDER 

Thomas & Rose 500ml                  14.5   
Watermelon & Cucumber 
Strawberry & Lime 
Nash Pear & Passionfruit 
Macs Cloudy Apple               9.5 
Speights Apple               9.0 
 
RTD SELECTION          All    10.5  
Smirnoff Ice Red,  
Gordons Pink Gin 
Wild Turkey Cola 
Pimms & Lemonade 

 
HOUSE SPIRITS SELECTION       All    10.5  

 
COCKTAIL  LIST CONT …..    

   WE ARE A 18+ VENUE  -  NO ID NO SERVICE  
 

 

 



  

 
 

 
COCKTAIL LIST  
 
Cosmopolitan    18.0 
42 Below Vodka, Triple sec, Cranberry Juice, 
Lime juice Served w slice of orange or lime 
 

Espresso Martini                                      18.0 
42 below Vodka, Kahlua, coffee,  
 

Mojito                                                        17.0  
Bacardi, lime juice, fresh mint, topped  
w soda, mint ,lemon or lime  
 

Love Bite     18.0 
Strawberry Gin, Vanilla Galliano, lime juice, 
Cranberry Juice,  Pineapple juice 
 

Feijoa passion Bud   18.0 
Feijoa vodka, Passionfruit vodka, lemon juice, l 
pineapple juice, cranberry juice 
 

Frozen Strawberry Daiquiri  18.0 
Bacardi rum, Strawberry liqueur, Strawberry syrup, 
Ice blended and served with mint 
 

Grapefruit Paradisi                                    16.0   
House gin, pink grapefruit syrup, lime juice w soda   
and lemonade  
 

Strawberry Whisky Lemonade                16.0 
House whiskey, strawberry syrup, w lemonade  
 

Passionfruit Mojito                                     17.0 
Bacardi rum, passionfruit syrup, lime juice, fresh 
mint, topped with soda    
 

Spiked Apple Cider                                      17.0 
House whiskey, juniper bitters, cranberry juice, tap 
cider, half lemonade  
 

Frozen Mango daiquiri                               18.0   
Bacardi, Mango liqueur, pineapple liqueur, coconut 
liqueur w mango puree, apple juice and mint leaves   
 

Drunken Apples                                           16.0 
Bacardi, pineapple liqueur, pineapple juice, apple 
and elderflower syrup, topped w soda     
 
WE ARE A 18+ VENUE  -  NO ID NO SERVICE 

 
 
NON ALCOHOLIC BOTTLE 330ML 

Macs Range       5.9   
Ginger Beer, Feijoa & Pear  
 

Macs Low Sugar       5.9   
Ginger Beer  
 
Good Buzz Kombucha      6.5   
Feijoa  
Raspberry & Lemon,  
Passionfruit & Guava 
Pineapple & Mango  
Blue Berry & peach 
 

Post Mix                 360ml 4.3 /  527ml   5.9 
Cola, Cola No Sugar, Lemonade, 
 Lemonade No Sugar, Ginger Ale, Tonic 
 

Juice                      360ml 4.8  /  527ml     6.5    
Orange, Apple, Pineapple, Cranberry, Tomato 
 

Redbull    6.0 
 

Chilled Filter Water              Free 
Soda Water    Free 
 

NON ALCOHOLIC HOT BEVERAGE 

Barista Coffee   from    5.0 
Hot Chocolate / Other from    5.5   
Classic Tea Range        5.5 
English breakfast, Early Grey, Green Tea, 
 Camomile, Peppermint. 
 
 
 
 

 

 

 



   

 

Certificate of Incorporation 
KAPITI COAST HOSPITALITY LIMITED

9054598
NZBN: 9429051829148

 
This is to certify that 1313 HOSPITALITY NZ LIMITED was incorporated under the Companies Act 1993

on the 24th day of January 2024
and changed its name to KAPITI COAST HOSPITALITY LIMITED on the 4th day of July 2024.

 

Registrar of Companies
13th day of July 2024

Certificate generated 13 July 2024 04:47 PM NZST









 

 

Applicant Experience and Qualification 
 
Applicant has done Diploma in Hospitality management level 5 from NTEC College in 
Auckland in 2015. Kamaldeep has been involved in the hospitality industry for the last 11 
years since (2013). 
 

The applicant has been running multiple operations for the past 6 years. The applicant has other 
businesses which are mentioned below: 
KA Investments Limited T/A The rope and twine. It has been in operation since October 2022. 
KD Hospitality Limited T/A The Jolly Pub & Kitchen. It has been in operation since July 2018. 
KND Hospitality Limited T/A The Pinetree Arms. It has been in operation since July 2019  
NDK Hospitality Limited T/A The Hardware Bar & Restaurant. It has been in operation since July 2021 
DK Hospitality Limited T/A The Empire Est 1950. It has been in operation since June 2021.  
DKA Hospitality Limited T/A Cableways bar, bistro and Liquorland 
Anaya Hospitality Limited T/A 7 Bar & Eatery. 
 
All of them are still in operation and managed by licensed and appointed venue managers. 

Staff Training 

Boundary Tap & Kitchen have more than 9 staff (FOH and Kitchen) 6 staff hold GM certificates 
and other staff hold the LCQ or training in process.  Any new staff will be hired which will go 
for LCQ, serve wise & HANZ and on-the-job training. Any further staff employed by Kapiti 
Coast Hospitality Limited will be encouraged to obtain LCQ qualification, GM certificate 
serve-wise training and HANZ online training.  

The current training regime is in place for all current and future staff. Kapiti Coast 
Hospitality Limited each person will participate in an induction program when he/she 
commences employment. This will inform the staff of the importance of refusing the service 
of alcohol to any intoxicated person, who is or appears to be minor or intoxicated, as well as 
educating them about the sale and supply of alcohol act 2012 and conditions of the license. 

We hold a meeting every quarter which the current staff of Kapiti Coast Hospitality Limited, 
with the agenda of ensuring we are the responsible host. 

Should any future changes in the law arise that may or will affect our business, management 
will undertake further training of the staff who are involved in serving alcohol to patrons, to 
ensure that everyone understands what they are required to do by law. 



 

 

 

 NOISE 

MANAGEMENT PLAN 

 

Introduction  

As professional hospitality operators, we acknowledge that we have a responsibility to 
ensure that our premises do not generate excessive noise disturbance.  The purpose of this 
Noise Management Plan (“the Plan”) is to detail the procedures we aim to adopt to ensure, 
as far as possible, disturbance to residents by activities in and around our premises for 
which we have control is avoided or minimised.   We aim to adopt the best practicable 
options available to meet this objective while conducting our permitted business and social 
activities.  
 
 
 
 
Key Elements of the Plan are: 
 
 Avoid or minimise the impact of noise from our premises on neighbours, residents and 

businesses.  
 To meet the requirements of our liquor licence and the provisions of the Sale and 

Supply of Alcohol Act,  
 The identification of noise sources relating to the premises and acceptable levels of 

noise arising from such sources,  
 Detailed steps to manage, as far as is reasonably possible, noise from and around our 

premises for which we have control over,   
 Noise measurement to check compliance with the Plan through monitoring and 

adjustments to the Plan as necessary.   
 

 

 

 

Sources of noise include:  

 Amplified music (recorded or live) including through television, speakers and other 
output devices,  

 Externally mounted support plant and equipment including refrigeration units, air 
conditioning units and extract ventilation,  

 Persons on premises including external licensed areas, car parks, persons in the 
immediate proximity of the premises and persons entering and leaving the premises.    

 

 



 

 

 

 

Steps taken to manage 
noise emissions   

Generally, the overriding requirement for control of noise is “at source” about noise on-
premises:  

 

Actions for the control of noise from the premises that we will adopt include: 
   
 The location, orientation and design of noise emitting events on the premises with an 

emphasis on reducing or minimising noise emissions, 
 The use of sound monitoring equipment for measurement of noise throughout the 

premises with particular emphasis on areas closest to neighbouring premises,  
 The specification, selection, and operation of noise-emitting equipment with an 

emphasis on selecting low noise-emitting equipment wherever possible,  
 Training (including retraining as necessary) all managers and staff in the use of noise 

monitoring and this Plan,  
 A detailed complaints resolution policy as part of this Plan. 
 
The licensing manager on duty will be responsible for all licensing activity on the premises 
assisted by staff where appropriate.  

Amplified music activities will be wound down professionally.  Any open windows and doors 
will be closed by licensed hours with regular checks.  

All live bands will be issued with a contract stating, an agreed upon decibel level with 
penalties for infringement of decibel level being exceeded. 

 No external music events will take place between the hours of 11:00 pm to 08:00 am 
Monday to Thursday and Friday to Sunday 12:00 AM to 08:00 AM Where external music 
events are involved monitoring equipment will be used and acoustic levels periodically 
checked. Speaker systems and any staging will be positioned to face away from noise-
sensitive areas. 

Hand-held monitoring equipment will be used to periodically monitor sound levels on the 
premises.  Sound levels will be taken at set times throughout any live events both internally 
and externally at noise-sensitive boundaries and other predetermined places.  All readings 
will be documented and used to provide detailed information on noise levels both in the 
building and around the premises.  

Customers will be made aware of the consequences of late-night noise and encouraged to 
be proactive regarding noise avoidance or minimisation with an emphasis on reducing noise 
emissions.  Notices will be displayed around the premises and on external doors asking 
customers to leave the premises in a quiet and orderly fashion and to respect neighbours.  
Staff will assist with this as appropriate.  

 

 



 

 

 

 

 

Complaints about noise  

We will take any noise issues raised with us seriously and will commit to resolving any 
issues as quickly and effectively as possible.  

In the first instance issues or complaints about noise from our premises should be 
addressed to the manager on site.  This can be done in person, by telephone, email or letter.  
Contact details will help us report back on issues raised.  

On receipt the manager will investigate, take any appropriate action to resolve the issue and 
respond to the complainant as soon as practicable on any actions taken.  

We will also keep a copy of all issues raised and actions taken in response for our records.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

04 902 8466 
BOUNDARY TAP & KITCHEN 

3 RAUMATI ROAD 
RAUMATI VILLAGE 

 
 




