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Markets Grow at Waitangi ParkMarkets Grow at Waitangi ParkMarkets Grow at Waitangi ParkMarkets Grow at Waitangi Park    
If you haven’t made it down to the Sunday fruit and veg 
market yet, now is the time to get down there with your 
sustainable bags and trolleys. 

The new, improved Harbourside Market was launched on 
Sunday 28th June. Des Britten was there, as well as chef 
Richard Till. 

The aim is to make the market more diverse by adding 
more stalls including organic produce, pates, terrines, 
cheeses, and other niche products. The market already 
features fish sold direct from boats tied up at the wharf. 

Most of the produce comes from the greater Wellington 
area, with some coming from the top of the South Island, 
and Otaki. 

 
The market organisers would like the market to be a place 
where the community can shop for quality fresh food, be 
aware of where the food comes from, and be entertained 
at the same time. 

The market will also support sustainable farming and food 
producing practices, aims to reduce food miles, and there 
will be no plastic bags used unnecessarily. 

Harbourside Market has a sustainability strategy, based on 
three pillars: social, economic and environment.  

 
There are quite a few things in the works, including a 
partnership with the foodbank. Another initiative is to 
encourage community involvement, including making the 
gold coin car parking a fundraiser for local schools and 
community groups, including Crossways. 

Browse at your leisure and grab a coffee and something 
warm to eat from any of the takeaway stalls, including 
pizza from a wood fired oven. 

.

 

With the better weather around the corner, watch out for 
fun activities and entertainment for the kids.  There will 
also be tables and chairs to relax.  

Also just opened in the last couple of weeks is the City 
Market in the atrium of the Chaffers Dock building at 
Waitangi Park. Award-winning chef Martin Bosley and 
Rachel Taulelei of local food company Yellow Brick Road 
are the brains behind this new weekly market of fine 
foods and wines. So there is a ‘nice blend’ between the 
two markets, that ‘flows really well’, says Harbourside 
Market volunteer and Mt Vic resident Sharon Hollis. 

Both markets have websites; if you want more info just 
Google. Sharon Greally 
 

Harbourside Sustainability StrategyHarbourside Sustainability StrategyHarbourside Sustainability StrategyHarbourside Sustainability Strategy    
SocialSocialSocialSocial    

• Make Harbourside Market a sustainable community by 
creating programmes that work in partnership with local 
community organisations relating to the production and 
supply of food 

• Introduce understanding of sustainability inside and 
outside the market by promoting greater awareness and 
education of the food chain 

• Involve the Wellington Community in as many aspects 
of the market as possible 
EconomicEconomicEconomicEconomic    

• Maintain and develop the stallholder base and diversity 
to encompass as much local based produce where 
possible 

• Ensure the market supports all income brackets of the 
Wellington community and balances the needs of  
diverse  socio economic groups 
EnvironmentalEnvironmentalEnvironmentalEnvironmental    

• Reduce market waste and eliminate the use of plastic 
bags by the end of the third quarter of 2009 

• Identify the market supply base for current stallholders 
and determine the right geographical base for the 
market to meet the goals of a sustainable market 

 

This Newsletter is 
sponsored by 

JUST PATERSON 

9-11 Tory Street 

Wellington 

Phone 04 385 7755 

Fax 04 385 6644 

View our homes at: 
www.justpaterson.co.nz 
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Mt Victoria Residents AssociationMt Victoria Residents AssociationMt Victoria Residents AssociationMt Victoria Residents Association    
There's been much debate over the last few months about 
the heritage of our neighbourhood and how it should best 
be protected, and there are some very strongly-held views 
in the community. On one hand, some residents regard 
demolition of homes that may be structurally unsound as 
a travesty that should be prevented at all costs; on the 
other hand, some residents are perfectly happy with 
demolition if it results in a new building that helps 
preserve the character of Mt Victoria. And like many 
things in life, it can be difficult to try and reconcile these 
genuinely-held views. 

The Mt Victoria Residents Association does not have an 
anti-demolition policy; rather, we try and work 
constructively with the Council to achieve the best 
outcomes on a case-by-case basis. As part of the planning 
process we are generally (but not always) consulted about 
proposed demolitions, and we try and take a balanced 
view. This generally involves talking to the Mt Victoria 
Historical Society about the heritage of the building, 
discussing alternatives with Council officers, and 
sometimes talking to local residents about the impact on 
their homes and streetscape. In some cases we strenuously 
oppose demolition, particularly where there are wider 
heritage issues to be considered, but mostly we are simply 
trying to ensure that Mt Victoria retains the character that 
makes it one of Wellington's best neighbourhoods. 

There have been a recent spate of demolitions - some 
highlighted in last month's newsletter - that have caused 
concern, but it's important to note that our issues are with 
the Wellington City Council planning officers and their 
interpretation of the demolition rules, not the owners of 
these homes. We are not in favour of some of the personal 
criticism that has been directed at owners, because in the 
end we all have to live next door to one another, and we 
can only ask that opinions are expressed in a civil and 
constructive manner, no matter how strongly they are 
held. However we do think it's in the best interests of all 
Mt Victorians that the rules around demolition of heritage 
buildings are clarified, so we have been actively engaging 
with the Council's review of the relevant area of the 
District Plan, and we're hopeful of a positive outcome. 

As always, we welcome input from residents and our 
meetings remain open to anyone who wishes to express 
their views about our neighbourhood. 

Kent DustonKent DustonKent DustonKent Duston    
Vice-President,  MVRA 
mvra@mtvictoria.org.nz 
 

 

Update from Update from Update from Update from Our LOur LOur LOur Local ocal ocal ocal Councillor Councillor Councillor Councillor     
Mt Victoria resident and Lambton Ward city councillor 
Iona Pannet is now the proud mother of Oliver, born on 
World Environment Day, Friday 5 June.  Baby, mother 
and father Alan are all well.  

The Newsletter joins all Mt Victoria residents in wishing 
the family All the Best for their future. 

New CrosswaysNew CrosswaysNew CrosswaysNew Crossways    
Community use of the New Crossways Community 
Centre at 6 Roxburgh St continues to increase, with 
activities on every evening.  

During the daytime facility is available for group and 
business seminars. The centre can provide a state-of-the-
art data projection and sound system, wireless broadband, 
Sky TV on a big screen and thermal whiteboards for 50 
plus attendees. As well it has a fully equipped kitchen 
which can cater for up to 50 diners. The centre, which is 
also available for 21sts and private functions, has highly 
competitive prices. 

Bookings: crossways@crossways.org.nz or 384 4770. 

During July, a typical week’s activities are as followsDuring July, a typical week’s activities are as followsDuring July, a typical week’s activities are as followsDuring July, a typical week’s activities are as follows: 

Monday:Monday:Monday:Monday: Feldenkrais MethodFeldenkrais MethodFeldenkrais MethodFeldenkrais Method   5.30 to 7 
(sophie.dingemans@gmail.com)  
Transition TownsTransition TownsTransition TownsTransition Towns 7.30 to 9.30 (Frank 938 9057) 

Tuesday:Tuesday:Tuesday:Tuesday:  YogaYogaYogaYoga   5.15 to 6.30 (Siobhan)  
Spanish & Latin American ClubSpanish & Latin American ClubSpanish & Latin American ClubSpanish & Latin American Club 7 to 10 (Penelope 
380 0258) 

Wednesday:Wednesday:Wednesday:Wednesday: Oasis DropOasis DropOasis DropOasis Drop----inininin  1 to 4 (Josie 233 9697), 
Feldenkrais MethodFeldenkrais MethodFeldenkrais MethodFeldenkrais Method   5.30 to 6.30 
(racheltobin@wellness-solutions.co.nz)  
Core Connections Core Connections Core Connections Core Connections 7 to 9 (Ingrid 388 7939) 

Thursday:Thursday:Thursday:Thursday: TangoTangoTangoTango   6.30 to 7.30 (Nina 973 9297)  
Alcoholics Anonymous Alcoholics Anonymous Alcoholics Anonymous Alcoholics Anonymous     7.30 (Paul 021 966 180) 

Friday:Friday:Friday:Friday:  Dance RehearsalsDance RehearsalsDance RehearsalsDance Rehearsals   6 to 7.30 (Beth 978 4118)  
Oasis Community CafeOasis Community CafeOasis Community CafeOasis Community Cafe   8.30 to 11.30 Josie (233 9697) 

Saturday:Saturday:Saturday:Saturday: Drama ClassDrama ClassDrama ClassDrama Class   12 to 3 (Sophie 021 332 780), 
Saturday night is reserved for 21sts, birthday parties 
and private functions. 

Sunday:Sunday:Sunday:Sunday: Animal Rights GroupAnimal Rights GroupAnimal Rights GroupAnimal Rights Group   12.30 to 4.30, 
Argentinian Tango (Argentinian Tango (Argentinian Tango (Argentinian Tango (Nina 973 9297) 

 

 

 

Home Energy Saving AdviceHome Energy Saving AdviceHome Energy Saving AdviceHome Energy Saving Advice    
Crossways Monday 13 July Crossways Monday 13 July Crossways Monday 13 July Crossways Monday 13 July 7.30pm7.30pm7.30pm7.30pm    

At Transition Town Mt Victoria’sTransition Town Mt Victoria’sTransition Town Mt Victoria’sTransition Town Mt Victoria’s next meeting 
Richard Morrison, Eco Design Advisor from Kapiti 
District Council, will talk on the steps that we can take 
to have a warm dry healthy home and how we can 
make energy savings around the home. The meeting 
date is Monday 13 July, commencing 7.30pm, at New 
Crossways, Roxburgh St. 

The June meeting heard from Stan Abbott, of Massey 
University, on Rainwater Harvesting, and for those 
interested in following it up with a tank installation 
we are putting together a list of tank suppliers and will 
have it available at the July meeting. 

All welcome. For further information phone Frank 
Cook 027 649 6508 or Pat Hubbard 384 2646. 

Organising a function? 
• Birthday Party for a 21st  

   or for that Big 30,  40,  50,  or more? 

• Club conference weekend 

• Annual General Meeting  

• Workplace off-site  
      planning day 

Think New Crossways  
• Quality style 
• Close to Courtenay Place 
• Reasonable rates 

 

View our facilities and  
check availability on the website 

www.crossways.org.nz 
 

Delivery Help Wanted: Roxburgh StDelivery Help Wanted: Roxburgh StDelivery Help Wanted: Roxburgh StDelivery Help Wanted: Roxburgh St    
If you would like to help build Mt Victoria 
community, and have the time to fold and deliver 
newsletters in Roxburgh St, please ring Patrick.  
Ph. 385 1854. 
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Residents Panel Calls for Better Council Residents Panel Calls for Better Council Residents Panel Calls for Better Council Residents Panel Calls for Better Council 
ConsultationConsultationConsultationConsultation    
The Wellington City Council has been asked to change 
the way that it consults the community to encourage 
more positive engagement and less “for or agin” 
antagonism. 

The report from a “residents panel” established to provide 
input into the council’s 10 year plan told the council that 
there has been “a lack of transparency and consistency in 
the council’s decision-making processes”, some stemming 
from “insufficiently robust and well-structured processes, 
and some from insufficient communication of the basis on 
which decisions are made”. It said that communities are 
sometimes at a loss to understand where proposals come 
from, and that “without proposals being tested against 
consistent and transparent criteria, and against each other, 
poorer decisions can result and perceptions can develop of 
favouritism, or that it is the ‘squeaky wheel that gets the 
oil’ ”. 

Jessica Closson, President of the Mt Victoria Residents 
Association, was a member of the panel. The panel 
identified as its top priority issue the question of “Council 
decision-making processes that are open and based on 
transparent criteria”. 

The report called for issues to be aired for public input 
before proposals take on a life of their own “before 
alternatives, and the trade-offs, have been adequately 
canvassed”. The panel wanted to avoid the need to invoke 
legal options to test questionable proposals. They were 
also concerned that some projects that enjoy popular 
support have not been able to get on to the table.  

The panel would like to see consultative processes more 
along the lines of “here are some options, what do you 
think of them, and why”. They felt this approach is more 
likely to contribute to refining proposals and arriving at 
the best decision.  In contrast, consulting on the basis that 
“we propose to do X, and here are the reasons why it’s a 
good idea, but would like your view before we go ahead” 
is more likely to result in polarized responses.   

The panel was conscious that committee processes can add 
to the time required to progress initiatives. However, it 
considered that extra time allowed early in the process 
would be worthwhile as it would lead to better outcomes 
and, at least in some instances, could speed up the 
resolution of issues. They said “Closing off options too 
early can result in debate being drawn out, and in 
decisions being re-litigated. (More haste, less speed.)”  

The report called for information, analysis and advice 
provided by council staff to be impartial and objective, 
and said that council management and officers needed to 
maintain a strong culture of impartiality. It wanted any 
early reports setting out options available to be made 
publicly available at the time they are considered by 
councillors. Similarly, it asked that once decisions have 
been taken, they should be reported in a way that makes 
clear the basis for the council’s decision. - Editor 

 

 

 

 

Designer Jeweller comes to Mt VictoriaDesigner Jeweller comes to Mt VictoriaDesigner Jeweller comes to Mt VictoriaDesigner Jeweller comes to Mt Victoria    

You no longer need to leave the 
neighbourhood to buy some of 
the finest jewellery in 
Wellington. Chris Cole 
Jewellery has just opened on 
Roxburgh Street. 

Chris specializes in handmade 
fine jewellery and traditional 
chainmaking and has been 
working with silver, gold, 
platinum, and precious stones 
for over 15 years. He also repairs 
and remakes jewellery, resizes 
and refurbishes rings, and will 
melt old, unused gold to make 
something new. 

Chris has a small sample range of jewellery on display but 
his ultimate passion is working with clients and their ideas 
to create their own one-off pieces of jewellery. Whether it 
is rings for you and your partner on your special day, a 
brooch to commemorate something wonderful, or 
earrings and a necklace just because you deserve it - come 
in and have a chat to Chris and he will make it happen. 

The shop is open from 10am-6pm on Thursdays, Fridays 
and Saturdays, plus other times by appointment. Check 
out the website at www.chriscole.co.nz. 

Consultation is Not EasyConsultation is Not EasyConsultation is Not EasyConsultation is Not Easy    
The council recently consulted the public and local 
business owners on whether buses should be routed 
through Manners Mall. The main issue was whether 
the loss of a pedestrian-only area was justified by 
improvements to public transport. The proposal also 
provided an opportunity to enhance the Golden Mile 
link through the inner city and to convert Cuba St 
between the Town Hall and Manners St into a 
pedestrian friendly slow-car zone. 

Public submissions on the proposal were 74% opposed 
to opening the mall to buses. However a telephone 
poll of Wellington residents found 68% in favour, with 
81% support from Onslow-Western residents and 83% 
from people over 60. Lambton residents were less 
supportive (55%) while among 15-24 year olds only 
46% supported the proposal. 

After a long debate councillors decided to take the 
next steps towards implementing the changes. The 
Mayor’s press statement said that the proposal “has the 
support of a number of organisations concerned about 
the city's future, including the Regional Council, NZ 
Bus, the Chamber of Commerce, the NZTA and 
Wellington Airport.”   - Editor 

 

The Mt Victoria Newsletter is an Independent Publication supported by its sponsors and advertisers. It is not affiliated with any 
organisation.      Letters, feedback and comments welcome. C/- 8 Scarborough Tce.  Email: newsletter@mtvictoria.org.nz 

Deadline for next newsletter: 18th of monthDeadline for next newsletter: 18th of monthDeadline for next newsletter: 18th of monthDeadline for next newsletter: 18th of month Editorial: Patrick McCombs 385 1854. Advertising: Nicola Byrne 384 6076 

Planting Days on Mt Victoria : 8.30-Noon : Each Saturday in July 
A group of Mt Victoria residents, going by the name “Revege Mt Vic”, have made it their mission to improve the vegetation 
in the Town Belt.  Over the past four years they have concentrated in the area above the top of Majoribanks St introducing 
plants chosen for their fruit and flowers. Already birds are feeding on the older plantings.  Clyde Quay School has joined the 
project and has taken responsibility for planting an adjacent area of more gently sloping ground. The plants have been 
provided from the Wellington City Council nursery. 
This year the group plans to plant another 400+ native trees over four Saturdays in July. Anyone who would like to help 
make Mt Victoria an even better place, and to give something back to the city and the planet, is welcome to join in. 
Meet at Charles Plimmer Park, top of Majoribanks St, each Saturday morning in July, any time from 8.30am to Midday. 
Please wear suitable footwear & gloves, and bring your favourite digging tool. 
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- Varicose Vein treatment by laser or injection 

- Laser hair reduction 

- Cosmetic treatments 

- Liposculpture 
 

38 Roxburgh St, Mt Victoria.  Ph 939 1353 

 
SUNDAY LUNCH ! 

Bring this voucher to 180 Degree Restaurant any Sunday  

for lunch and receive a FREE house wine or tap beer per 
person when you order lunch. 

We offer an array of shared platter lunches every Sunday 
from 12pm -3pm.  Oriental, Antipasto, Indian, Brunch, family 

and kids platters all on the menu.  

Bring the kids and we will let them swim for FREE in our 
heated indoor pool.  Main entrance 100 Oriental Parade or 

back entrance on Roxburgh St. 

Reservations recommended : 385 0279  

 

 
A Wellington Institution Since 18A Wellington Institution Since 18A Wellington Institution Since 18A Wellington Institution Since 1883838383    

9am till 9pm $9 Jugs Everyday* 
 $2 Eggs everyday*  $10 Lunch Mon-Fri (12-2pm) 
 Wed- Free BBQ* Mon/Tues 2 for $20 mains  

Thurs/FriThurs/FriThurs/FriThurs/Fri----    Relax and end your week the camby wayRelax and end your week the camby wayRelax and end your week the camby wayRelax and end your week the camby way    
Sat-Sport on telly & ice cold beer  

Sun- Roast Dinner only $11.90 

 Come join the best looking team in Wellington!  
28 Cambridge Tce, Wellington 

385 8829  *conditions apply 

    

Mt Mt Mt Mt Victoria’s gemVictoria’s gemVictoria’s gemVictoria’s gem    

Wellington’s largest range of finials, Wellington’s largest range of finials, Wellington’s largest range of finials, Wellington’s largest range of finials,     
fretwork & lacework, colonial mouldings, fretwork & lacework, colonial mouldings, fretwork & lacework, colonial mouldings, fretwork & lacework, colonial mouldings,     

scotias, skirtings, balustrades & posts,scotias, skirtings, balustrades & posts,scotias, skirtings, balustrades & posts,scotias, skirtings, balustrades & posts,    
verandah post moulds, verandah post moulds, verandah post moulds, verandah post moulds,     

post tops & cappings, post tops & cappings, post tops & cappings, post tops & cappings,     
T&G panellingT&G panellingT&G panellingT&G panelling    

Mouldings & Finishings LtdMouldings & Finishings LtdMouldings & Finishings LtdMouldings & Finishings Ltd        

39 Home St, Mt Victoria39 Home St, Mt Victoria39 Home St, Mt Victoria39 Home St, Mt Victoria    
Ph: Ph: Ph: Ph: 385 7600 Fax: 385 7601385 7600 Fax: 385 7601385 7600 Fax: 385 7601385 7600 Fax: 385 7601    
www.mouldingsandfinishings.co.nzwww.mouldingsandfinishings.co.nzwww.mouldingsandfinishings.co.nzwww.mouldingsandfinishings.co.nz 

 

 

 Specialising in:      
• Renovations 

• Alterations 
• Project Management 

 
Grant Wilson 

021 997 004 
84 Austin St, Mt Vic 

Announcing… a Property Manager who can Announcing… a Property Manager who can Announcing… a Property Manager who can Announcing… a Property Manager who can     
Save you up to $1,500 in Save you up to $1,500 in Save you up to $1,500 in Save you up to $1,500 in accounting fees!accounting fees!accounting fees!accounting fees!    

    

Our valued customers receive full professional property 
management for a fee of just 8% plus GST 

and we prepare their annual tax accounts for FREE!FREE!FREE!FREE!    
 

To find out more telephone Ross Millikin today on        
385385385385----9112911291129112 or email rossm@managementhq.co.nzrossm@managementhq.co.nzrossm@managementhq.co.nzrossm@managementhq.co.nz    

www.managementhq.co.nzwww.managementhq.co.nzwww.managementhq.co.nzwww.managementhq.co.nz    
    

We are proud to be a Mt Victoria based company 

 

Enjoy great gardening ideas  
and take in the Tuis in the Gum 

tree, while you peruse our 
wonderful selection of windproof 

trees and shrubs. 
 

We can deliver  
& even plant them for you! 

 

Ambience 
for lovers of pots, plants  

& gorgeous things 
 

14 Elizabeth St, Open 7 days. 


