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WELCOME
After seven years of service as New Zealand’s most loved Mexican restaurant, 
over 10,000 customers every week and over three million (or thereabouts)  
Margaritas created and consumed, we are welcoming new owners to the 
Mexico family.
 
Mexico is a well established, strong and well loved business that we’re taking to 
new locations across New Zealand. If you are passionate about hospitality you 
will quickly come to understand that owning a Mexico restaurant could be the 
most enjoyable way to be involved in successful hospitality ownership.

WHY OWN A MEXICO?

• 10 current locations throughout 
New Zealand with a huge 
demand for more across the 
country.

• Seasonally designed menus 
delivering fresh, locally sourced 
street food inspired dishes.

• Serving over 10,000 customers 
nationally every week.

• One of New Zealand’s largest 
social media and digital database 
followings with high customer 
engagement.

• Backed by an award winning 
business system with over 20 
years experience in hospitality.

• Extensive training and ongoing 
support across all aspects of the 
business.



THANK YOU FOR YOUR
INTEREST IN MEXICO

By making this enquiry about who we are 
and what we’re about, you’ve just taken an 
important first step towards joining our 
Mexico family. 

Mexico is a special business with a special 
history. It is the brainchild of a small group of 
very talented people who had an aspiration to 
build an immersive dining experience with a 
whole lot of personality.

Over the next seven years they assembled a 
like-minded team who poured a lot of love into 
realising that dream. They tried many different 
things. Some didn’t work. Others turned out to 
be brilliant. And the result of all their cleverness 
and experience can now be found in any 
Mexico restaurant.

Then a new dream was born - to bring new 
restaurant owners into the Mexico family 
and conquer new locations throughout 
New Zealand. 

So, what do we think it takes to be a successful 
Mexico restaurant owner? Like any good 
recipe, there are some core ingredients: 

• You’re passionate about hospitality 
and creating an exceptional customer 
experience. 

• You’re able to follow a strong and proven 
system. Everything about Mexico is there 
because experience has taught us that it 
makes the customer experience better and 
the business better. 

• You’re someone who can completely buy 
into the culture of the Mexico brand. As the 
leader of your restaurant you’ll enjoy it so 
much more if you’re fired up about doing 
things the Mexico way.

• You’re a great people leader, especially of 
young dynamic teams.

• You’ve got a good understanding of 
your own strengths and weaknesses, a 
willingness to learn, the capacity for hard 
work and the strong desire to create your 
own successful business.

If this sounds like it could be you, keep on 
reading and discover more about what makes 
Mexico tick. Then give us a call to discuss 
opportunities to join our Mexico journey.



THE IDEA
To bring an exceptional

Mexican experience to an 
unloved part of

Britomart, Auckland 

FOUNDERS
A world-class team was 

assembled, consisting of Nick 
McCaw, architect Nathaniel 

Cheshire and artists Brendan 
Ryan + Rita Vovna to open 

the first restaurant 

BRITOMART
Mexico opened on February 

12th 2012, in Britomart Auckland 
with a queue out the door and 
quickly became a city favourite 
busy every night and serving 

2,500 meals per week

TAKAPUNA
After the success of Britomart, a 
second restaurant was opened 

in Takapuna, Auckland in 
August 2012. Again, Mexico 

was a hit with the locals!

PONSONBY
We know the locals

hate leaving Ponsonby Rd,
so we caved and we came to

them in October 2013

ELLERSLIE
We welcomed in the New Year 

building Ellerslie in an old petrol 
station which opened early 
2014. Auckland now had 
it pretty sweet, so onto 

bigger things....

CHRISTCHURCH
Our first South Island  

Mexico opened 3 years  
after our first one in  
Britomart in 2015

WELLINGTON
Because burritos are too 
mainstream for those cool 

Wellingtonians, we met their 
needs and opened up in  

July 2014 

HAMILTON
We heard Hamilton was in
need of a great Mexican 

restaurant so we set up shop
in the city of the future. 

SYLVIA PARK
No better way to refuel
after a day of shopping
than with our famous

fried chicken. 

PETONE
Our newest owners, 

Darren & Catherine opened 
their Mexico restaurant

on Jackson St in
August, 2018 

AUCKLAND 
AIRPORT

As of October 2018, travellers 
can now get their fried chicken 
and Margatia fix too! Airside at 

the international terminal 
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WHERE TO NEXT?



WE ARE ALL ABOUT GIVING EVERY GUEST
AN EXCEPTIONAL EXPERIENCE 

How our guests think and feel about their time spent in our restaurants is the foundation of 
how we operate. Our challenge and opportunity is to keep consistently delivering an unbeatable 

Mexico experience 

What they need for their experience to be considered exceptional varies from customer to customer, 
so the more things we nail, the better. Over the years we have become a part of many guests’ 

lives. They come back to Mexico for the entertainment that our experience delivers and they have 
developed a love and affinity for our brand.

A little smile from the waitress added to a mouthful of delicious food, added to a little candle light and 
some Mexican music can be ten times better than any of those things on their own.

Our guests have an exceptional experience when they collect enough positive thoughts and feelings 
while in our restaurants.

MEXICO IS PART OF THEIR LIVES

Our guests are our priority.  
We’re passionate about 
creating a consistently 
exceptional experience.

We are visionaries.
We have long-term
dreams of greatness.

We love what we do. 
We have a positive,
energetic culture.

We’re a team. 
We respect what our 
colleagues are great at and 
help them where they are
less strong.

WE CARE WE DO WE PERSEVERE

We work to be better.
We work hard to protect
our quality experience.

We are problem solvers.  
We embrace creativity
and have the courage
to try new things.

We work hard. 
We’re not afraid of getting
our hands dirty.

We produce quality. 
We give things the time and
thought that they deserve.

We don’t settle. 
We expect to sweat to 
get what we want and we 
don’t quit.

We seek improvement. 
There’s always room to learn, 
and we stay humble so we 
don’t miss these opportunities.

We focus on being the best.  
Someone has to be it and
it’s going to be us.

We celebrate wins
and we move forward
when we fail.

LITTLE THINGS MAKE BIG DIFFERENCES

OUR MISSION OUR VALUES



OUR MENU IS A LIGHT,
FRESH & SEASONAL TAKE
ON MEXICAN STREET FOOD

• Our menu is inspired by the streets of Mexico

• We change the menu seasonly, supported by regular specials

• We have gluten free, vegetarian and vegan options available

• We serve our food to be shared in tapas style

• Many items are low spice, so guests can add their own chili sauces

• Mexico is not “Tex Mex” (burritos, nachos, American style etc)

MEXICO HOT SAUCES
Our own range of hot sauces has been perfected through a lot of 
tasting, testing, design and some very good cooking. They are now 
available on every table in every Mexico. 

Mexico’s menu is a light and fresh seasonal take on Mexican street 
food. We have never claimed to be “Authentically Mexican”. People’s 
interpretation of ‘authenticity’ can vary, as Mexican cuisine varies from 
region to region. The more common misconception of ‘authentic’ Mexican 
in the western world is the Americanised ‘Tex Mex’. Tex Mex combines 
American food products with the flavour influence of Mexican cuisine 
(nachos, fajitas). Mexico is not ‘Tex Mex’.

Our menu changes seasonally. Each restaurant also has specials which 
change frequently and these specials are there to add an element of 
surprise and freshness to those that dine at Mexico regularly. 

“THE MAGIC OF MEXICO IS THAT IT’S NOT 
TRYING FOR THE MOST AUTHENTIC CUISINE, 
IT’S MORE LIKE A LIVELY STREET CARNIVAL 
FOR ALL, SERVING DELICIOUSLY CREATED 
FOOD AND DRINK”



OUR BAR AND BEVERAGE MENU
IS AN INTEGRAL PART OF THE
MEXICO EXPERIENCE

MEXICO EVENTS,
FUNCTIONS AND FIESTAS

FRIDA’S MARGARITAS
The “10 famous flavours” of Frida’s Margaritas 
have their own fan base. They’re bright, 
colourful and undeniably delicious. 

TEQUILA
Quintessentially Mexican and celebrated at 
Mexico, our Tequila menu is dedicated to telling 
the story of this incredible spirit, from a small sip 
to a full tasting.

MEXICO SODAS
Created by Executive Chef Peter, our Sodas 
are unique to Mexico. They’re light, refreshing 
and have less sugar than regular sodas. 
‘Sugar- free’ options are also available.  

SANGRIA
Sangria is a wine-based drink, famous in Spain 
and Mexico. An abundance of fruit is added 
to wine. Considered very easy to drink and 
refreshing.

Mexico events and functions are immerse experiences that introduce guests to our restaurants.

Mexico’s Margarita Masterclasses are perfect for those who like a little education with their 
consumption. Like your first year of University, but a little better balanced. It’s the ultimate brand 
experience and one of the best ways we can show Mexico fans how much fun it can be to 
simultaneously make and consume Margaritas. 

The class is designed to last for a couple of hours and can suit groups of 10 or 50. It’s led by our 
bar masters in our private function spaces in our venues.

We run special events during the year that feature our food and beverage offerings such as 
Cinco de Mayo and Day of the Dead.



“MEXICO HAS BEEN THE WORK OF MANY VERY TALENTED 
PEOPLE OVER MANY YEARS. THE EXPERIENCE YOU RECEIVE AS 
A CUSTOMER IN A MEXICO RESTAURANT TODAY CONTAINS A 
LITTLE OF ALL OF THEIR ABILITIES AND BRILLIANCE.”

THE QUALITY OF THIS EXPERIENCE IS DEPENDENT ON 3 PARTS. 
EVERY ONE OF THESE, IS FUNDAMENTAL TO DELIVERING AN 
EXCEPTIONAL EXPERIENCE. 

MEXICO IS ALL ABOUT PROVIDING AN 
EXCEPTIONAL GUEST EXPERIENCE.  

AN  
EXCEPTIONAL 
EXPERIENCE

YOU

ORDER 
OF  

SERVICE
THE  

GUEST

THE ORDER
OF SERVICE
This is the bones of our guest’s 
experience. It’s the structure 
that holds everything together. 
Deliver it in your own unique 
way.

THE GUEST
Our guests are our priority and 
are always right. Flexibility is 
key. This means being able to 
engage with your guests and 
adapt the order of service to 
their needs.

YOU
You are the face of the 
experience You are in control of  
the guest’s experience, make it 
better than expected. Bring your 
personality to the table - literally. 



OUR MARKETING PROGRAMME IS ALL 
ABOUT BUILDING NEW AND LOYAL 
CUSTOMERS WHO COME BACK AGAIN 
AND AGAIN

SOCIAL MEDIA
Mexico has a strong social media following on 
both Facebook and Instagram. Facebook has 
over 66,000 followers and Instagram has over 
10,000. Our followers regularly engage with the 
brand through our social platforms.

PR
Mexico has media support with national and 
regional newspapers, magazines and other 
publications, both print and digital. We love that 
they engage with us to build our brand.

CREATIVE
Mexico’s distinctive creative is produced in-house 
by our dedicated marketing team. 

We take great care and pride in perfecting our 
marketing and design to ensure our brand is well 
represented across all print and digital media.

EMAIL MARKETING
We send engaging emails to our database of 
fans, both nationally and locally, to let them know 
about the latest Mexico events and promotions.

MEXICO MARKETING WORKS IN TWO WAYS:

LOCAL PROMOTIONS
& SUPPORT

NATIONAL BRAND 
CAMPAIGNS
There’s strength in numbers. Whether its a 
Mexico event, promotion or special, there’s 
always something going on at Mexico to keep 
our customers engaged.

Every Mexico restaurant has access to 
tools and resources to help promote itself 
to the local community and participate in 
local events.

Mexico is big on being a family-friendly restaurant and we love having kids 
visit our restaurants. We provide a special experience for them, with their 
very own menu and masks, as well as crayons for colouring in. We’re a 

popular spot for family gatherings and birthdays. And on Sundays the fun 
ramps up even further with our special “Kids Eat Free” offers.

6PM - LATE

6PM - LATE

5PM - LATE

HALF PRICE  
FRIED CHICKEN  

& SPECIAL  
MARGARITAS!

FOUR ICE COLD 
MEXICAN BEERS FOR 

$24 WITH BOTTOMLESS 
CORN CHIPS

FREE FRIED 
CHICKEN WITH 

EVERY CARAFE OF 
FRIDA’S MARGARITAS

THURSDAY

SATURDAY

FRIDAY

WEEKLY FIESTA

Our very own App that gives a whole lot of love, Love Mexico is our reward and recognition 
programme aimed at bringing in new customers and enticing our existing customers back for more. 
As well as being stacked full of special rewards and promotions, it helps us to know our customers 

better, stay connected, and receive their feedback right from the App.

Free warm white
corn chips with

every visit!

“toh-toh-poz
”

The first $10 Mexico 
Dollars are a free 
registration bonus

Stack up Mexico 
Dollars with every 

purchase

Random acts of  
Mexico love throughout 

the year

OUR YOUNGEST CUSTOMERS



TALK TO US

WANT TO JOIN 
OUR FAMILIA?

If you are interested in finding out about the next steps,
please get in contact to arrange a meeting with us.

angela@mexico.nz




