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Wildfire 2019, Where It’s Definitely ‘Business As Usual.’
For 23 years Nils Danielsen was at the helm of  Wildfire Commercial Kitchens 

& Bars but following his passing last year the Wildfire team with its stellar 
reputation is taking the company forward. Nils’ legacy ensures Wildfire 

continues as a living entity – infusing dynamic design, beautiful form and 
superb function into every project. He wouldn’t have it any other way.  

By Jes Magill

Consistently Providing The Best.

Wildfire is ‘on fire’ … one of the country’s leading 
commercial kitchen and bar design companies and 
its experienced team recently completed two very 
exciting and high-profile projects.   

“We installed all the kitchens and bars for 
Auckland’s newest 5 star hotel, SO/Auckland, and 
just completed a full ‘design and build’ for Ozone 
Coffee Roasters in Grey Lynn,  the 15th project 
we’ve created for Craig MacFarlane’s cutting edge 
hospitality group,” says Sue Danielsen proudly, 
Wildfire’s managing director. 

Other recent high-profile installations include Four 
Points by Sheraton,  the 6 star Six Senses & Vunabaka 

development in Fiji, Tokoriki Island Resort Fiji and 
the Air New Zealand Premium lounges. 

And the future’s looking just as exciting, says 
Sue. “The industry’s really buoyant and we have 
several new hotels on the go, with development 
for America’s Cup 2021 well under way. Food 
and Beverage in New Zealand continues to 
grow exponentially. It’s cool, forward thinking, 
international and more bespoke because everyone’s 
looking for a point of difference. That’s where 
Wildfire excels and why we own that space.”   

Synonymous with sourcing cutting-edge cooking 
firepower for the industry, Wildfires talented and 
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Another full design & build project 
successfully completed for Ozone 
Coffee Roasters, Auckland
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professional team focuses on delivering dynamic 
design and detailed installations.     

Head of Design & CAD, Amani Fawzy has been 
with Wildfire for 17 years and was mentored 
by Nils. “He was the mastermind of commercial 
kitchen design in NZ and Nils helped me develop 
my unique understanding of attention to detail 
and quality required for complex projects.”  

“One of my roles as a designer is to solve 
problems and provide innovative solutions through 
efficient, sustainable product selection,” Amani 
says. “Designing a sustainable kitchen isn’t about 
token gestures to make your space look new or 
innovative. It’s about making considered decisions 
to design and build responsibly, creating a cooking 
environment that is functional and built to last.” 

When Nils started Wildfire in 1996 with three 
staff, size was no deterrent.  Early on the team 
won huge contracts for Wellington Stadium, Te 
Papa and Jade Stadium. “After winning the Eden 
Park redevelopment project we increased to five 
staff,” says Sue. “Wildfire has always punched 
above its weight and we’re very proud of that.” 

The boutique firm with the big reputation faced 
its toughest commission yet when Nils became 

ill last October. Sue, a director in the business 
from day one, took over running the company. 
Tragically, Nils passed away on December 30, 
following a brief battle with cancer. 

For Wildfire, the passion to keep going is a 
force and the team is powering ahead to honour 
Nils legacy – of dynamic design, attention to 
detail, quality products and the best solution for 
the customer. “We’ve won several jobs post-
Nils, which we’re thrilled about,” Sue says. “We 
have great work to do with an amazing team to 
do it.”  

WILDFIRE COMMERCIAL 
KITCHENS & BARS LTD
3 McDonald Street, Morningside

Auckland, 1025 New Zealand
Phone +64 9 815 1271

sales@wildfire.co.nz  www.wildfire.co.nz

Nils Danielsen 
57 years young 

1961 – 2018
Nils started his hospitality career as 
a chef in 1977 and his last head chef 
role was for Team New Zealand’s 
America’s Cup 1992 Challenge in 
San Diego. Returning to Auckland, 
he worked with a commercial 
kitchen fit out company before 
establishing Wildfire in 1996.  

The rest is hospo history: “We 
started with the stadiums, then 
completed many restaurant and 
bar fitouts within the Viaduct and 
Princes Wharf developments for 
America’s Cup 2000. These included 
Wildfire, Euro and a large number 
of restaurants we have reconfigured 
and refitted many times over,” says 
Sue Danielsen.    

“At the beginning and at the end, 
Nils was ahead of the competition. 
He’s been described as an artist with 
a huge passion for his profession 
and a leader in his field; demanding 
the best, expecting the best and 
delivering the best.”

He was most proud of how much 
Wildfire achieved with its small 
team, a team he left in great shape. 
The only advice he gave them was, 
‘Back yourselves and work together. 
You all have the knowledge and you 
have my IP.’  

“The Wildfire team knew what was 
required and the transition has been 
smooth. The team has been trained by 
Nils, and holding fast to our values of 
professionalism and integrity, we are 
honouring his passion to consistently 
deliver the best.”  

“Towards the end, Nils asked a 
colleague, ‘do you think we made a 
difference to the industry?’ That was 
a question he didn’t need to ask – he 
definitely made a difference.”  

Nils & Sue Danielsen.

Meet the Wildfire team! Back row from left: Amander Vincent – CAD, Darren Johnson – Project 
Manager, Brenda Chalmers – Office Manager, Peter Yeo – Project Manager, Del Ventura – Estimator.
Fred Zhang – Accounts;  Seated front row, from left:Yanni Wang – Contractor, Sue Danielsen – 
Director, Amani Fawzy – CAD & Design, Andrew Cook – Project Manager.
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