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QT Magazine is a modern lifestyle authority, engaging thousands of readers each issue capturing the spirit of contemporary business and lifestyles of
the Southern Lakes Region. The magazine connects with a stylish & forward-thinking audience across
print and digital platforms.



Hello,

We are a respected quarterly magazine obsessed with the lifestyle and activities of the
Southern Lakes region of the South Island that includes the beautiful resort towns of
Queenstown, Arrowtown, Wanaka, Cromwell & Clyde.

As the regions number one lifestyle publication, QT Magazine reaches thousands of
readers in print and online reflecting the entrepreneurial attributes of business and life in
this stunning part of the world.

Our aim is to engage and connect your unique brand through stylish design and storytelling
to the expansive local and visitor audience.

Margo Berryman
QT Magazine Managing Editor
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the region’s leading lifestyle magazine

areach of 40 000+ perissue

an influential & informed audience of high value locals &visitors

stylish content that reflects the entrepreneunal spint, quality brands, and elevated lifestyle of
Queenstown, Wanaka, Cromwell & Clyde

beautifully presented on high quality paper stock ina large tabloid size

freely available across the region from CBD bins, cafes, hotels, boutique accommodation &
participating businesses

online atwww.gt.co.nz




ANIZVOVIN 1O

CORE DEMO 20 - 79 YEARS OLD

READERSHIP FOUR ISSUES PER ANNUM
40 000+ PER ISSUE

LOCATION: QUEENSTOWN, ARROWTOWN, WANAKA,
CROMWELL, CLYDE

AUTUMN 2026, WINTER 2026, SPRING
2026, SUMMER 2027

CIRCULATION




' ‘\NZ Open Jerur?q
Mora Wines & Artisan Kitchen Arrowtown for 20
exceptional culinary experiences

Warbirds ELACES TO
over Wanaka | EAT

SPpeCtaCll M E nrer-haspitai

Internaticnal Airshow is set to hotspots in Queenstown
roar back into action over Easter & Wanaka




QT Magazine
Advert Sizes & Specs

The QT Magazine team create curated content that speaks
to your audience with confidence and clarity.
Ask us about our editorial features & social media bundles

We cover a broad range of business innovation including;

Full Page Full Page Vertical Large Landscape
240mm x 345mm 70mm x 321mm 215mm x 115mm 'Y NEW Openings
PLU: 4dmm Hﬁ on all sides
Fie Fraparation i e Seasonal Product Launches
Accepted Flle Formats: pdf, tif, jpeg ® Te”|ng the Story bEhInd the brand
ik D e People & place
Resolution: 300dpi @100%
Type: To ensure legibility avoid type * Engaging profiles on entrepreneurs & business

smaller than 7pt, or 8pt if it is light

owners

coloured text on a dark background.

Bleed: Bleed is only required on full
page ads. Please supply full page ads

with crop marks and 4mm bleed on _
all sides.

Please supply adverts via email to 3 Column Landscape Quarter Page Vertical 1 Column

Medium Square

margg@qi_cglnz or jane}r@qtlcg_nz 216mm x 55mm 106.5mm x 115mm 70mm x 115mm 70mm x 56mm



e QT Magazine is available in print and online. Browse the latest
issue at qt.co.nz to read about the lifestyle, culture, and
experiences of the Southern Lakes.

e Whether at home or on the go, QT Magazine is always within reach.
Access all seasonal issues online, share with your customers &
stay connected.

ANIZOVIA 1O

e Ask us about our social media bundles when booking your brand
advert or editorial feature @qtmagazine




BOOKINGS 2026

LOCKITIN

Autumn 2026
Bookings 30th January
Copy 15th February / Published 25th March

Winter 2026
Bookings 20th April
Copy 5th May / Published 25th June

Spring 2026 | ,

Bookings 10th July FL et

Copy 10th August/ Published 25th September W L/ /// /I
| =* ....i.“i," U | ///I |

Summer 2027 iy

Bookings 5th October

Copy 20" October / Published 20th December




FOOD & WINE

Lunch at Olivers

The summer many at Olivers is designed fo appesl
to visitors pausing for a relaxing brunch or funch in
Clyde.

“Designing any seasonal manu we aiways ook at what
is available locally and foous on frying to make these
elemants the heroes on the plata” says ewner and
managing director David Ritchie. “Showcasing graat
local producs is critcal in dafining our place within a
broader region and providing visitors with a memorable

4t to housa-made
Aactad in their use of

1sitn to create Palo Ale
ions for their popular
. sandwich. Tha axcess
«om the brewing procass is
_.aitedd into their sourdough bread
recipa.
“For peopla pressed for tima wa have
a great salection of fresh house-made
food 1o go in our cabinet ranging from
fresh satad weaps, roast boef rolls, classic
Kiwi pias, sweet shces and hiscutstoa
sefoction of scones. muffins and croissants
which are made in-house aarly evenyday!
says head ched James Waite.
The brunch menu is avaitable cvery day
from 8.30am until 200pm. No bookings
are necessary with plenty of indoor and
Outdoor Saating.

Provisions — Three

Years On

Provisions in Arrowtown recontly colobrated its third

anniversary under the ownership of Matthias Schmitt and

Monika Ederev, 2 pariod which has seen the café and restaurant

@volve fo reflect their personaiities whils maintaining its

heritage, charm and friendly atmosphears.

“A haghlight has been Monika's new range of sticky buns and
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«Ame—a
classic with a
twist it has been
a big hit. It's
that perfect mix
of sweet and
savoury and ji
right for a relaxed
summer brunch”

[]I.WERS

& WICTORIA ETORE &

BRINGING YOU THE
FRESH FLAVOURS
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DINE at eward-winning
Olivers Reataurant & Bar

STAY in heritage luxury at
Olivers Lodge and Stal

. +643 149 2600
# 32 Sunderland 5t, Clyde

& www.olivers.co.nz

Seafood Supreme

Finz Seafood Bar & Grill on Queenstown's vibrant
Steamer Whar! is dedicated to providing a seamless
dining expearionce.

The restaurant faatures striking inteniors, plush furnishings
with a contemporary indoor and cutdoor bar creating an
inviting and sophisticated stmosphare.

*It 5 a relaxing setting ideal for leiswraty lunches, dinks
and snacks al the bar of Ixte night dning” says co-ownar
Marty lamas.

Thia best of South Isiand
seafood including famous
MNew Zealand oysiers,

whola crayfish and tempura
soft shell crab, steamad
mussel dumplings and the
restaurant's signature seafood
chowder are included on the
diverse menw

“Premium free-range and grass-fed meats sourced from local
suppliers including NZ Wagyu Beaf Cheek, Kawakawa Rubbed
Lamb Rump and Hand Pickad Beal Striploin ane ail nichly
satisfying choices” says Marty, *Familios especially appreciate
the Finz Famous crispy beer battered fish and chips, 2 perennial
favourite.

“0har indoor-outdoor bar, positoned within Steamer Whar,
captures tho energy of the precinct’s fvely aimosphare making
it 2 perfect location for cockiails, drinks, and some delicious
plates. There's nothing batter than retaxing with 2n Aperol in
hand teamad up with our seafood platter or fresh sashami plate
for good summer fimes”

Cocktails on the
Wharf

Pubilic italian Kifchen brings fogether modem-
day ltalian inspired culsing, classic cocktails,
Contral Otage wines and craft beers in 2 stunning
watarfront setting.

In its unmvalled Steamer Wharf location the
restaurant’s outdoor dock area has one of tha bast
virws in Quaensiown for lunch, dnnks, snacks o
evening dining beside Lake Whakatipu

*lt's picture porfect sitting under the umbrellas
taking in tha aipine scenery, says restavrant
manager Magan Haynes. “Every day our $12 happy
hour from 3.00pm until 5.00pm offérs popular
options like Espresso Martini, Aparol Spritz, Peach
Ballini. and Moscow Muls

All about sustainability
By Jane Brooke

The Headwaters Glenorchy Eco Lodge's
sustainability credentials ane widely recognisad
from its world-class accommodation which is an
intemational showcase of eganarative dasign to its
outstanding garden-to-table cuisine.

Exacutive chef D) and his team are culinary experts
prowiding delcipus buffot brunchos on the first
Sunday of aach month with three sitings svadable.
Menu highlights are home-smoked salmon, 0ggs
banedict, bacon, sausages and pancakes alongside
Trashly picked salads and vegetables from the
lodge's extensive garden and groenhouse.
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Premium Cagoal Waterfrent Dining
Open Lunch & Dinner
from 12pm till late daily
3 - Spm Happy Hour Daily
Steamer Wharf, Beach Streer,
Queenstown
Ph: D3 442 5969

wwwL pll bllkckitchen.co.nz

Ocoan based bountiss freshly sourcod
Queenstown's Best Sealood Platter
Superh NT |lamb and beef dishes

12pm till 10:30pm daily

Steamer Wharf, Beach Street, Queensiown
Ph: 03 442 7405
WWW.FINISEAFODDANDGRILL.CO.NZ

“The Antipasti menu features delicious
small plates inciuding burrata, prawn
cutfets, crudo and fresh oysters which are
ideal to savour with an afternoon or early
evening drink.”

The manthdy hero dish is worth the trip alone to tha
head of the lake and includes anything from crispy
pork belly, apphe satce and confit fennel, crispy
fried oyster mushrooms with braised cabbage and
apricot to lamb rump with herb couscous salad and
mint jus.

The ladge's Trust The Ched evening manu offers a
range of ever-changing dishes.

“We have the absolute freedom 1o deliver seasonal
gardan-to-plate dishes whene the ingradianis speak
for themsahas” says D1 "Frash is best and our
ingredients couldnt come any fresher”

Bookings essential at
hittps://theheadwater secolodge.com/dining

geLLA CUCI

/ "h
U‘Ir]| jart

Wood-fired Pizze & Fresh Pasta made daily
Open Daily | Lunch 12 - 2:30pm | Dinner Spm - late
|bockings escortial)

& Brecon Street, Queenstown

Ph: 03 442 6762 | wwnaballacucira.co.nz
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MARGO BERRYMAN JANEY NEWLANDS BOOK ONLINE AT

MARGO®@QT.CO.NZ JANEY@QT.CO.NZ WWW.QT.CO.NZ
021 246 3342 027 554 6924



