
DRINKS 
MENU 
VOL.6

80
m
m

65
m
m

65
m
m

10
mm

10
mm



R

O
O

FTOP C H R I S T C H URCH
 N

Z

EST 2020

WHY MR. BRIGHTSIDE?
We’ll give you two reasons.
First, Christchurch is built on tough, resilient people… but
we’re also big on a good time. This is your permission slip
to switch off, shake off the day, and lean into the good
stuff. Bad day? Leave it downstairs. Good day? We’ll
make it better.

Second, and this one’s hard to argue with…

Mr Brightside is the last bar in town to see the sun.
We’re talking front row seats to that golden hour glow.
And if the sun’s already gone? Don’t worry, we’ve got
plenty of liquid sunshine behind the bar.
Soak it in. The views, the cocktails, the cuisine, and
whoever you’ve dragged along for the ride.

You’re sitting on the top shelf of the old Public Trust
Building — a Christchurch icon that first opened its doors
in 1925, designed by renowned architect and local legend
Cecil Wood.
Before the 2011 Canterbury earthquakes, the building
housed a mix of offices and a handful of hospitality spots
on the ground floor, including the gone but not forgotten
Tru Bar.
After years of setbacks, rebuilds, and a long run through
council red tape, Mr Brightside finally opened its doors at
5pm on 2 December 2020.
Six years on, the rooftop has become a staple of the city
This bar is built on sunsets, music, premium product and
a serious amount of casual high energy.
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THE ENCORE
Seedlip Grove 42 Non-Alcoholic Spirit, Coconut Milk, 
Banana Puree, Citrus

THE OPENING ACT
Seedlip Grove 42 Non-Alcoholic Spirit, Passionfruit, 
Mango, Citrus, Soda Spritz

THE HEADLINER
Warners Juniper Dry Non-Alcoholic Gin, Granny Smith Apple, 
Ginger Juice, Aloe Vera, Citrus

THE AFTERPARTY
Warners Pink Berry Non-Alcoholic Gin, Berry Puree,
Pineapple, Citrus, FOMO

BRIGHTSIDE BLOODY BURNING MAN
House-made Bloody mix with a Latin American backbone and subtle Nikkei
influence. Tomatoes, citrus, smoky charred vegetables, red hot chilli, and layered
spice with a light umami edge. Bright, savoury, and smoky. 
Served tall over ice with a loaded garnish.

$22.00 for an alcoholic Bloody Maria/Mary or Red Snapper.

A selection of both No and Low Alcohol Cocktails.
Gateway Drinks that are there to entertain your palate and
allow you to enjoy the vibe, whilst still being able to drive!*

NON-ALCOHOLIC COCKTAILS $15
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STRANGE NATURE GIN, MARLBOROUGH 
Served with Fever-Tree Mediterranean Tonic, Lemon, Thyme
Against the grain, Strange Nature is a true grape-based gin, distilled from New Zealand
Sauvignon Blanc. Aromatic, herbaceous, and zesty, bursting with pineapple, grapefruit, 
green pepper, and of course, juniper. Paired with Fever-Tree Mediterranean Tonic, lemon,
and thyme, bringing a touch of Europe, no passport required.

KIWI GIN W / FEVER-TREE PREMIUM MIXERS - $20.00

BLUFF LONDON DRY, SOUTHLAND 
Served with Fever-Tree Indian Tonic, Lemon, Olive
All the way from the bottom of the country, Bluff, one of the more exposed, raw and
unrelenting places on Earth. Bluff Distillery is based in Ocean Beach, a transformed now
world class acquacultre hub connecting all forms of sustainability. Key botanicals of coriander,
lemongrass. Served up with Fever-Tree Indian Tonic, lemon and olives.

SCAPEGRACE BLOOD ORANGE GIN, OTAGO
Served with Fever-Tree Indian Tonic Water, Orange 
A kiwi favourite, Scapegrace Blood Orange Gin. Distilled down in Central Otago 
with 12 botanicals, with the unique combination of blood oranges, raspberries and kaffir
lime making a sweet delicious gin and balanced with the classic Fever Tree Indian Tonic 

Welcome to Aotearoa New Zealand. This is a line-up of some of the country's best
gins. Showcasing local botanicals and clean, vibrant distilling. 

Paired with Fever-Tree mixers and built into simple, confident serves. 
Bright, fresh and here to shake off the winter blues.

HECTORS PREMIUM DRY GIN, CANTERBURY
Served with Fever-Tree Mediterranean Tonic, Lemon, Rosemary
Botanicals from all over the Canterbury region, a heart from Akararoa and dstilled in
Christchurch, Hectors Preium Dry Gin is back on board!. Expect native New Zealand
botanicals that deliver bright citrus up front and a gentle brine minerality that works
crackling well with Fever-Tree Mediterranean Tonic, fresh lemon and rosemary.

PENGUINS CROSSING LDG, WELLINGTON
Served with Fever-Tree Elderflower Tonic, Lime, Mint
Fresh to the market, Penguins Crossing is the latest edition from the legends of
Woodward Distillery in downtown Wellington CBD. Traditional pot still, small batched
and botanicals that take your palate up and down the coasts of New Zealand. We are
keeping it classic serving it with Fever-Tree Elderflower Tonic, fresh lime and mint. 
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ILLEGAL JOVEN MEZCAL, MEXICO
Served with Fever-Tree Lime & Yuzu Soda, Mint, Lime
Mezcal is fire-cooked agave, bringing earth, smoke and good times to the glass. Ilegal started
life the hard way, smuggled from Oaxaca to bars in Guatemala before becoming one of the
world's go-to artisanal Mezcals. We keep it clean with Fever Tree Lime & Yuzu Soda, fresh
mint and lime. Lifting the smoke into something bright, zesty and seriously smashable.

VACATION SERVES W / FEVER-TREE PREMIUM MIXERS - $20.00

VOLCÁN DE MI TIERRA BLANCO TEQUILA, MEXICO
Served with Fever-Tree Pink Grapefruit Soda, Tajín Salt
Straight from Jalisco, this tequila is a mix of both fruity highland and earthy lowland 
100% Blue Weber Agave, offering a fresh, citrusy, herbal tequila with still plenty of 
volcanic minerality. This works perfectly keeping it “Paloma Style” with Tajín Salt and 
Fever-Tree Pink Grapefruit Soda.

PLANTERAY “STIGGINS FANCY” PINEAPPLE RUM, CARIBBEAN
Served with Fever-Tree Ginger Beer, Pineapple, Lime
The creation of a blend of two Plantation rums brings this one together nicely. Pineapple
flesh brings the tropical sweetness, backed by the rich, molasses depth of Plantation
Original Dark, then lifted with the bright, punchy edge of 3 Stars White Rum and a little
extra magic from pineapple rind. Finished with Fever-Tree Ginger Beer for that spicy 
kick — bold, refreshing, and the kind of combo that keeps the round going.

CHI CHI VODKA, NEW ZEALAND
Served with Fever-Tree Lime & Yuzu Soda, Pina Colada Cordial
The new kid on the New Zealand block, Chi Chi Vodka from Wellington. 
Silky and textural, crafted from premium wheat spirit and layered with coconut flesh,
cream, and water, then elevated with koji for a smooth, complex finish. Lifted with 
Fever-Tree Lime & Yuzu Soda for a bright, zesty edge, and finished with a lacing of 
Mr. Brightside’s Piña Colada cordial.

DIPLOMATICO PLANAS RUM, VENEZUELA
Served with Fever-Tree Distillers Cola, Lime, Cinnamon Bark
A Rum with serious history. Diplomatico has been crafting smooth, elegant Rum 
since 1959. We take that heritage and give the Cuba Libre a fresh run. A six-year-aged,
charcoal-filtered white rum, serious cola, citrus and a pinch of cinnamon bark. 
Built clean and balanced, this is a classic reworked.
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This time we start in the North Island. Flying over the Pacific to Mexico, with a quick trip
down to South America and across to the Caribbean. We have here a tight lineup of

vacation-style sippers, paired deliciously with Fever Tree craft mixers



Nothing beats a classic. All of our Daiquiris are created 
with Plantation 3 Stars White Rum and are shaken to order. 

$16 Daiquiri Hours every day from 3pm - 6pm

DAQUIRI MENU $22 EACH

PASSIONFRUIT MANGO
Planteray 3 Stars White Rum,
Lime juice, Passionfruit, Mango Puree

Juicy, vibrant and sunshine in a glass

HIBISCUS PINEAPPLE
Planteray 3 Stars White Rum,
Lime juice, Fresh Pineapple and Hibiscus Cordial

Bright, floral and refreshingly tart

COCONUT BANANA 
Planteray  3 Stars White Rum,
Lime juice, Coconut Milk, Banana Puree

Creamy, tropical and dangerously easy drinking

DOUBLE BERRY  
Planteray 3 Stars White Rum,
Lime Juice, Raspberry & Strawberry Puree

Lush, fruity and just the extra touch of sweet

CLASSIC DAQUIRI
Planteray 3 Stars White Rum, 
Lime Juice, Caster sugar syrup.

The OG - crisp, clean and perfectly balanced
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COCONUT TOMMY
Nodo Blanco Tequilana , Pierre Ferrand Dry Curacao,
Coconut Milk, Lime, Pina Colada Salt
“Sun is shining, the weather is sweet, makes you want
to move your dancing feet”

SMOKED CHAMOMILE 
Nodo Blanco Tequilana, Ilegal Joven Mezcal,
 Chamomile Tea, Lime, Moscow Mule Salt 
“Come on baby, light my fire, try to set the
night on fire”

RED HOT CHILI PINEAPPLE 
Nodo Blanco Tequilana, Pierre Ferrand Dry Curaçao,
Pineapple, Red Hot Chili Peppers, Lime, Tropic Tajin Salt
“Can’t stop, addicted to the shindig, chop top, he says I’m gonna
win big”

GUAVA GRAPEFRUIT 
Nodo Blanco Tequilana, Pierre Ferrand Dry Curaçao,
Guava Puree, Pink Grapefruit, Tropic Tajin Salt 
“Don't stop me now, I’m having such a good time,
I’m having a ball”

A bold, punchy and fiery selection of Margaritas. Taking your
taste buds on an adventure whilst still staying true to the classic.

Mid Week Margs, $16.50 Every Wednesday from 6pm.

MARGARITA MENU $22 EACH

YUZU JALAPENO 
Nodo Blanco Tequilana, Pierre Ferrand Dry Curaçao, Yuzu Purée,
Jalapeño Cordial, Lime, Flaky Sea Salt 
“The way you make me feel, you really turn me on”
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The below is a selection of Mr. Brightside Rooftop Classics
over the past five years. Bangers, Crowd Pleasers, The Hits. 

Cocktails we just can’t let go.

HOUSE COCKTAILS - $24.00

LITTLE MISS LOVER    
Skyy Vodka, Watermelon Liqueur, Cranberry
 Lime, Mint, Fever Tree Ginger Beer
Sweet · Sexy · Dangerous

 (VOL 1. 2O2O/21) 

MAIN CHARACTER ENERGY
Olmeca Altos Blanco Tequila, Florentine Elderflower Liqueur,
Hibiscus Tea, Pineapple, Lemon
Juicy · Lush · Confident

(VOL. 6 2025/26)

KINGSTON PUNCH
Planteray Original Dark Rum, Aperol, Passionfruit,
Lactose, Citrus, Whole Milk Clarification
Elegant · Tropical · Smashable

(VOL. 5 2024/25)

Lemongrass infused Vodka, Crème de Pêche,
Supasawa, Grapeseed Lavender Oil
Flirty · Boujee · Tart

TEARS OF YOUR EX (VOL. 5 2024/25)  

PB & J OLD FASHIONED
Monkey Shoulder Whisky, Crème de Cassis, Plum Jam,
Chocolate Peanut Brittle
Rich · Nutty · Spirit Forward

(VOL. 4 2023/24)
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CATFISH
Absolut Vanilla Vodka, Grapefruit Liqueur, 
Vanilla Crème de Cacao, Strawberry, Cream
Clarified · Neapolitan · Sweet Tooth

ONE NIGHT STAND
House Rum Blend, Dark Crème de Cacao, Coconut Milk,
Black Doris Plum, Cinammon
Smooth · Comfy · Colada

SMOOTH TALKER 
Citadelle Gin, Chi Chi Vodka, 
Pina Colada Cordial, Lime Zest
Gimlet · Straight Up · Sipper

FRESH START 
Citadelle Gin, Pierre Ferrand Dry Curaçao,
Yuzu, Lemongrass, Egg White, Kaffir Lime
White Lady · Sour · Zesty

Meet the 2026 lineup - five personalities you’ll definitely meet at
 the party. Each cocktail has its own energy: bold, flirty, reliable, 

or a little dangerous. 

HOUSE COCKTAILS - $24.00

WINGMAN
Citadelle Gin, Florentine Elderflower Liqueur,
Granny Smith, Ginger Juice, Basil
Fresh · Orchard · Collins.
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NEW ZEALAND SPARKLING WINE
Cloudy Bay Pelorus, Marlborough
Cloudy Bay Pelorus Rose, Marlborough
Bryterlater Pet Nat, North Canterbury
Amisfield Methode Traditionelle, Central Otago

85
90
95
105

16

125ml.       Btl.

CHAMPAGNE
Veuve Clicquot N.V, Reims
Moët & Chandon Ice, Épernay
Veuve Clicquot Rosé, Reims 
Perrier Jouet, Épernay 
Bollinger Special Cuvee, Ay
Laurent Perrier Millesime, Tours-sur-Marne
Ruinart Blanc De Blanc, Reims
Veuve Clicquot Extra Old Extra Brut, Reims
Dom Perignon, Épernay
Krug Grande Cuvée, Reims 
Armand De Bragnac “Ace Of Spades”, Reims
Dom Perignon Rosé, Épernay

140
140
150
160
190
270
280
290
550
600
920
1000

24

ROSÉ
Two Rivers ‘Isle of Beauty’, North Canterbury NZ
Black Estate ‘Treble’ North Canterbury NZ
Peregrine, Central Otago NZ
Guigal Côtes du Rhône, Rhône Valley FR
Chateau D’Esclans ‘Whispering Angel’ Prov. FR
Chateau D’Esclans ‘Rock Angel’ Provence FR 

25

29

35

15

18

22

75
80
85
87
99
160

150ml.   250ml.       Btl.
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CHARDONNAY
Deliverance, North Canterbury NZ
Man O War Estate, Waiheke Island NZ
Domaine William Fevré Petit, Chablis FR
Elephant Hill Reserve, Hawkes Bay NZ
Pegasus Bay Virtuoso, North Canterbury NZ
Kendall Jackson Cam. H’lands, S.M Valley USA
Milton Clos de Ste. Anne, Gisborne NZ 

70
85
90
99
120
130
170

25
30

35

15
18

22

PINOT GRIS
Greystone, North Canterbury NZ   
Valli, Waitaki North Otago NZ 
Famille Hugel Classic, Alsace  FR     

70
90
110

2515

RIESLING
Pegasus Bay, North Canterbury NZ
Bryterlater Svelte, North Canterbury NZ
Felton Road Bannockburn, Central Otago NZ

70
85
99

2515

WHITE WINES OF INTEREST
Decibel Giunta Albariño, Hawkes Bay NZ
Cable Bay Viognier, Waiheke Island NZ 
Sam Harrop Bridge Pa Fiano, Hawkes Bay NZ

70
90
98

2515

CHENIN BLANC
Marc Bredif, Loire Valley FR
Radford Dale “Renaissance”, Stellenbosch SA

90
110

3119

SAUVIGNON BLANC
Pegasus Bay, North Canterbury NZ
Bryterlater “Still Life”, North Canterbury NZ
Cloudy Bay, Marlborough NZ

70
80
99

25

35

15

22

150ml.    250ml.   Btl.
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PINOT NOIR
Deliverance, North Canterbury NZ
Saddleback by Peregrine, Central Otago NZ
Cloudy Bay, Marlborough NZ
Valli, Gibbston, Central Otago NZ
Bryterlater “Ernest”, North Canterbury NZ
Felton Road Bannockburn, Central Otago NZ 
Pegasus Bay Prima Donna, North Canterbury NZ
Amisfield RKV, Central Otago NZ

70
85
110
125
130
170
200
250

25
30

42

15
18

28

150ml.    250ml.   Btl.

SYRAH / SHIRAZ
Elephant Hill, Hawkes Bay NZ
Turkey Flat Butchers Block, Barossa Valley AU
Smith & Sheth CRU Omahu, Hawkes Bay NZ

75
90
160

2716

MERLOT BLENDS
Black Cottage Merlot, Marlborough NZ 
Pegasus Bay Merlot Cabernet, North Canterbury NZ
Man O War “Ironclad”, Waiheke Island NZ

75
85
120

2716

RED WINES OF INTEREST
Terrazas Reserva Malbec, Mendoza AG
Pere et Fils Gigondas GSM, Southern Rhône FR
Seghesio Zinfandel, Sanoma Valley US

85
120
140
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BEERS

IN THE FRIDGE
Heineken, Netherlands 5%
Corona, Mexico 4.5%
Cassels Milk Stout, Canterbury 5.2%
Zeffer Apple Cider, Hawkes Bay 4.9%
Zeffer Hazy Passionfruit Cider, Hawkes Bay 4.8%

Cassels Light Owl Lager, Canterbury 2.5%
Corona Cero, Mexico 0.0%
Garage Project Hazy Tiny, Wellington 0.5%

12
12
12
12
12

11
10
10

ON TAP 
Tiger, Singapore  5%
Tiger Crystal ULC, Singapore 4%

Tuatara Hazy Pale Ale, Wellington 5.5%
Brew Moon Pilsner, Canterbury 5%
Balter XPA, QLD Australia 5%
Crimson Badger Ginger Beer, Otago 4%

Kirin Hyoketsu Lemon, Japan 6%

50
50
50
50

16
16
16
16

12
12
12
12

15

Schooner.   Pint.   Superjug.

12
12

15
15

350ml.        500ml. 

425ml
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GIN
New Zealand Gin 
Hectors London Dry, Canterbury
Penguins Crossing LDG, Wellington
Scapegrace, Central Otago 
Scapegrace Black, Central Otago
Roots Marlborough Dry, Marlborough
Roots Rosso Pinot Noir, Marlborough
Bluff London Dry, Southalnd 
Strange Nature, Marlborough 
Cardrona ‘The Source’, Central Otago 
Scapegrace Gold, Central Otago 

16
16
16
16

17
17
18
19

16

16

Global Gin
Citadelle, France 
Roku, Japan
Peddlers, China 
Tribute, Spain 
Papa Salt, Australia 
Hendricks, Scotland 
Tanqueray No.10, Scotland 
No.3 Gin, England 
Aviation, USA
The Botanist, Scotland
Monkey 47, Germany 

16

16
17

16

17
18

18
18
19
19
20

PREMIUM MIXER UPGRADE
Premium tonic & paired garnish 5
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Flavoured Gin
Little Biddy Pink, New Zealand 
Malfy Rosa, Italy
Malfy Con Arancia, Italy
Four Pillars Bloody Shiraz, Australia 
Four Pillars Olive Leaf, Australia 
Ukiyo Blossom, Japan
Monkey 47 Sloe, Germany 
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16
16
16
17
17
17
18

VODKA
New Zealand Vodka
Chi Chi, Wellington
Scapegrace, Central Otago
Blue Duck, Bay Of Plenty
The Ried, Central Otago
Global Vodka 
Titos, USA
Belvedere, Poland
Ukiyo, Japan
Grey Goose, France
Crystal Head Aurora, Canada
Flavoured Vodka 
Absolut Vanilla, Sweden
Absolut Raspberry, Sweden
Grey Goose Citron, France 
Grey Goose L’Orange, France

16

16
17
18

16
17

17
18
22

15

15
15
18
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RUM
Bold & Funky
Appleton 12 YO, Jamaica
Plantation XO 20th Anniversary, Caribbean Blend
Foursquare 2010, Barbados
Doorly’s 14 YO, Barbados
Appleton 17 YO, Jamaica
Smooth & Elegant 
Matusalem 15 YO, Dominican Republic
Diplomatico Reserva Exclusiva, Venezuela
Matusalem GR 23 YO, Dominican Republic
Ron Zacapa 23 Y, Guatamala 
Flor de Caña 25 YO, Nicaragua
Ron Zacapa XO, Guatamala 
Overproof 
Wray & Nephew, 63%, Jamaica
Planteray O.F.T.D, 69%, Caribbean Blend 
Spiced & Flavoured
Kraken, USA
Sailor Jerry, USA
Planteray ‘Stiggins Fancy’ Pineapple, Caribbean Blend
Planteray Cut & Dry Coconut, Barbadoes
Cachaca
Leblon, Brazil

16
20
24

28
70

16
18

22
32
38
40

16
17

16

16
16
17

16



AGAVE
Tequila Blanco 
Patron, Atotonilcoo El Alto (Los Altos)
Volcan de Mi Tierra, Tequila (Blend)
Tequila Reposado
Herradura, Amatitán (Los Valle)
Arette Artesenal, Tequila (Los Valle)
Don Julio, Atonilcoo El Alto (Los Altos)
Tequila Anejo
Fortaleza, Tequila (Los Valle)
Herradura Legend, Amatitán (Los Valle)
El Tosoro Laphroiag, Arandas (Los Altos)

Mezcal 
Ilegal Mezcal Joven, Oaxaca
Motel Mezcal, Oaxaca
Vago Elote, Oaxaca
Agave Liqueur
1800 Coconut, Jalisco
Cazcabel Honey, Jalisco
Gracias a Dios Pina, Oaxaca
Patron XO Cafe, Jalisco 

PISCO
Barsol Acholado, Ica, Peru
Barsol Quebranta, Ica, Peru
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18
18

19
20
22

30

40
50

16
18
25

16
16

18
22

16
16



Single Malt - Islay
Ardbeg 10 YO
Ardbeg 19 YO

Monkey Shoulder, Scotland 
Blended Scotch 

Sazerac, USA
Thomas H. Handy, USA

Rye

Redbreast 12 Y, Ireland 
Hibiki Harmony, Japan

International Single Malt

Knob Creek 9 YO, KY
Mitchers Bourbon, KY
Eagle Rare 10 YO, KY
E.H. Taylor Single Barrel, KY

Bourbon

18
55

Macallan 12 YO Double Cask
Balvenie 14 YO Caribbean Cask
Glenfiddich Grand Cru

Single Malt - Speyside

Glenmorangie 10 YO
Glenmorangie Signet

16
42

WHISK(E)Y
Single Malt - Highlands

COGNAC & ARMAGNAC 
Hennessy VS, Cognac, France
Pierre Ferrand 1840, Cognac, France
Dorroze 12 YO, Bas-Armagnac, France
Hennessy XO, Cognac, France
Rémy Martin Louis XIII, Cognac, France

30
20
60

16

16
25

19
40

15
18
22
35

15
20
22
48

500
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NEW ZEALAND SPARKLING WATER 1L
Antipodes Sparkling
Antipodes Still 

11

POSTMIX 
Coca Cola 
Coke No Sugar
Sprite Lemonade
L & P Ginger Beer
Schweppes Ginger Ale
Schweppes Tonic Water

5

JUICE 
Orange 
Pineapple
Apple 
Cranberry
Pink Grapefruit
Tomato

6

FEVER TREE PREMIUM MIXERS
Served with accompanying fresh fruit over ice in a short glass.
Fever Tree Indian Tonic 
Fever Tree Light Tonic 
Fever Tree Mediterranean Tonic
Fever Tree Elderflower Tonic
Fever Tree Yuzu & Lime Soda 
Fever Tree Sparkling Pink Grapefruit Soda 
Fever Tree Ginger Beer
Fever Tree Distillers Cola

6

NEW ZEALAND PREMIUM MIXERS
Verdana Citrus Maxima Tonic, Wellington

5
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HOUSE RULES

ADULT  VENUE At all times, we run an Adult Environment meaning
all our guests must be over the age of 18 before 10pm. We want to
offer you an adult, slightly contemporary environment. 
From 10pm in the evenings, we are an R20 environment. We have
always said that this is the place for Mum & Dad to hide for another
two years. 

VENUE HIRE & BOOKINGS 
We can offer private functions from Sunday to Thursday. 
For any group over ten guests, we will ask for a $10 
pre-authorization per person when making a booking; this is not a
charge, it’s just a guarantee that our guests will join us on the day.
For more information, please ask the team or visit 
our website www.mrbrightside.co.nz to send an enquiry. 

OVER THE BALCONY 
We love our city and the people walking & exploring its streets. 
We also love our venue and being able to offer an open-air balcony. 
If anything is thrown over the balcony, then this will result in a
lifetime ban. We don’t have time for this and those wanting to ruin
the positive vibes. Please keep your drink in your hand, and we ask
you not to lean over the balcony or even suggest the idea. 

HAVE FUN
Whether you’re in for a long lunch, a couple of champers with your
lover or a group of party animals, we encourage nothing but positive
vibes. Say hello to your neighbour, please respect the venue and get
to know the staff. They work bloody hard & love doing it!
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CLOSING CREDITS
A big thank you to every single person that makes
Mr. Brightside possible. The first five years have
been of great success with plenty of fun times. 

Of course, this wouldn’t be possible without the
dedicated tradespeople, the amazing suppliers of
stock, the incredible staff who work between the
hours of 8am to 4am & most importantly, without
our amazing patrons.

“It’s good to have you with us,
even if it’s just for the day.”

Brightside
C H R I S T C H U R C H  

Mr

E S T  2 0 2 0  

mrbrightside.co.nz 
bookings@mrbrightside.co.nz
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