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Invest in the

The next generation Stonegrill range is more 
technologically advanced, requires little space to 
operate and is more energy efficient. The Stonegrill 
system showcases amazing cuts of meat, quality 
seafood and poultry to your guests with greater 
consistency and provides a complete food service 
package.  The Stonegrill Experience provides you with: 

Theatre and customer interaction at the table. 
Watch your customers share their experience and 
food. 

Labour savings and fast service times with no 
requirement for high paid skilled staff. Less staff 
required for a higher meal output in a shorter time, 
promoting table turnover if required.

Accurate portion control lowers food costs and 
waste. Simple kitchen procedures.

Increase in average customer spend. Stonegrill 
dining is an interactive experience promoting 
group bookings. Diners are more inclined to have 
an extra drink and/or dessert due to the clean 
healthy finish of their meal selection and a meal 
that creates sharing, fun times and conviviality. 

A simple system to integrate into existing taverns, 
bars, restaurants, cafes, food trucks or malls. This 
complete proven package excites owners and their 
teams worldwide and takes both new and existing 
hospitality businesses to new levels.

The Stonegrill system allows us to 
produce food very quickly during 

busy times. It has had a major positive 
impact on our kitchen wage costs, 

enabling us to serve a large quantity 
of food on a weekly basis with 
minimum staff costs per shift. 

The Hangar – Auckland 

A high degree of back up service 
and technical advice means there’s 

little doubt that Stonegrill is, and will 
remain, a big part of our business 

positioning for a long time to come. 
Styx and Stone – Christchurch 



KITCHEN CONCEPTS5
Ready to transform your business? Whether you 
are just starting out, looking to rebrand or refresh, 
we have 5 proven solutions ready for you. 
Or take advantage of our free custom design menu 
and brand package to compliment your business 
plan, customers and environment.  

Classic A wildly popular option, this 
simple ‘plug-in’ system can connect with any 
common menu style helping lower kitchen 
costs, increase sales and lift the levels of 
profit and food offering.

Global Fusion A super-hot trend for 
a number of years, Global Fusion is now a 
solid performer that can establish and grow a 
sustainable, profitable business.

Premium Share Plate A huge 
global trend right now the STONEGRILL® style 
makes it easy for you to ride that wave - either 
by integrating it into your existing brand or 
making it your next start-up!

American Steakhouse A more 
traditional style using a combo of premium 
boards for elite large mains like ‘Surf and Turf’ 
and double STONEGRILL®  gastro plates for 
mainstream classics like custom grills, duck, 
chicken and a huge variety of meats.

Custom A complete tailor-made turn key 
package to meet your needs. We know that our 
customers love to customise their menus and 
not all themes and concepts can fit into one box.

Stonegrill appeals to the Kiwi style 
of cooking, that is simple fresh 

ingredients cooked well and enjoyed in 
a casual environment – much like 

a traditional barbeque except 
everyone is their own grill master!

Kate - New Zealand

I am absolutely in love with 
Stonegrill dining! I’m such a big 
fan my partner and I specifically 
go to restaurants just because 

they have Stonegrill. 
So fresh and so healthy too!

Chelsea - New Zealand



www.stonegrill.co.nz
Join us!

...

Unique and entertaining dining experience with unlimited potential 

Reconnect and excite your customers

Fabulous presentation – add a real WOW factor

Attract new loyal customers and keep them coming back

Instagram-worthy 

Fresh and healthy 

Fast and efficient service 

Save kitchen labour costs – potential to save 30% plus 

Simple to integrate into any business with no downtime

Exclusively yours with protected territories and 24/7 free service support
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