
*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Day Delegate Package 
From $69.00 per person per day

Welcome tea & coffee on arrival
Morning tea with 1 item from our breaks & snacks menu

Express lunch in Aria restaurant
Afternoon tea with 1 item from our breaks & snacks menu

Use of the main conference room all day
Screen

Whiteboard
Flipchart

Facilitator’s stool
Facilitator’s toolkit

Water & mints
Flavoured lollies (changed at each break)

2 New Zealand Herald newspapers
Fresh fruit throughout the day

Conference pads & pens
Espresso/cappucino machine available with breaks

Minimum of 20 delegates required

Breakout rooms – price on application
High speed internet $60.00 (1000MB download limit) or wireless available

50% discount on parking (Mon – Fri until 6pm only)



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Morning & Afternoon Tea
Freshly brewed coffee & tea infusions, with your choice of one of the following:

Breaks & Snacks
$8.00 per person

Mini savory pies
Mini quiches*

Pisaladiere (white pizza) with diced potato, rosemary, olive & onion*
Afghans, chocolate chip & oatmeal cookies
Carrot & walnut cake with crystallized ginger

Fruit tartlets
Freshly baked muffins

Warm apricot & almond clafoutis tarts
Banana & vanilla slice

Additional items $4.00 each per person

Deluxe Breaks & Snacks 
$9.00 per person

Smoked salmon, capers & brie mini bagels*
Chicken caesar, ham & brie & vegetarian wraps*

Warmed scones with strawberry preserve & whipped cream
Cinnamon & chocolate tarts
Chocolate dipped biscotti
Freshly sliced seasonal fruit

Lemon yoyos
Chocolate dipped coconut macaroons

Mini magnums

Additional items $5.00 each per person
	

Tea & Coffee Only 	                               Orange Juice	
$4.50 per person	                                 $3.75 per person

Continuous Tea & Coffee                      Continuous Tea & Espresso Coffee
$9.50 per person                                  $13.50 per person



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Breakfast Options 
Continental Breakfast 

$25.00 per person
Baker’s basket with preserves & butter

Preserved peaches & pears

Assortment of cereals

Freshly sliced seasonal fruit

Natural yoghurt

Smoked ham & double brie cheese

Coffee & tea infusions

Orange juice

Hot Breakfast Buffet
$27.00 per person

Creamy scrambled eggs

Streaky bacon

Mini breakfast sausages

Coffee & tea infusions

Orange juice

(Please choose two of the following)

Hash browns

Grilled button mushrooms

Blueberry pancakes with maple syrup 

Kedgeree with smoked Kawhai 

Vine ripened tomatoes

Sautéed baby potatoes with rosemary

Continental & Hot Breakfast Buffet
$33.00 per person

Includes all items from the continental breakfast & hot buffet breakfast 



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Breakfast On The Run
(Stand up)

$25.00 per person

Freshly baked muffins

Warmed ham & cheese filled croissants

Individual yoghurt glass with muesli crunch

Muffins with egg, ham, tomato & brie

Melon & pineapple skewers

Coffee & tea infusions

Orange juice

Plated Breakfast
$33.00 per person

For the table:

Freshly baked muffins

Fruit yoghurts

Danish pastries, bread rolls & pain au chocolate

Freshly sliced seasonal fruit

Orange juice

Coffee & tea infusions

Hot item 

(Please choose one of the following)

• Toasted sesame bagel, smoked salmon, scrambled eggs & camembert

• Bubble & squeak with grilled sausages, bacon & sour dough bread

• Eggs benedict with ham, spinach, vine ripened tomatoes & hollandaise sauce

• Cinnamon French toast made with brioche, pineapple & maple syrup*

• Hashed potato cake, scrambled eggs, vine ripened tomatoes & mini sausage



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Express Lunch
Served in Aria restaurant

(To have one of these lunches served outside your conference room a minimum of 30 people applies,  

otherwise there will be a surcharge of $7.00 per person)

Monday
$27.00 per person (or included in the day delegate package)

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Roast chicken, lemon zest, garlic & thyme

Roasted organic golden kumara*
Courgettes & aubergine ratatouille in tomato pesto*

Penne pasta & parmigiano reggiano salad*
Mixed leaf salad with olive oil dressing*

Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*
Create your own caesar salad with chicken or prawns, anchovies, crisp bacon, garlic aioli, parmesan & croutons*

Chocolate & orange éclairs
Black cherry & almond friand 
Freshly sliced seasonal fruit

Coffee & tea infusions

Orange juice

Tuesday
$27.00 per person (or included in the day delegate package)

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
New Zealand lamb cutlets with rosemary & wholegrain mustard

Mashed golden potato & fried shallots*
Roasted vegetables in Rata honey*

Nicoise salad with tuna, green beans, olives & lemon vinaigrette
Mixed leaf salad with olive oil dressing*

Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*
Create your own caesar salad with chicken or prawns, anchovies, crisp bacon, garlic aioli, parmesan & croutons*

Kahlua crème brulee
Chocolate & walnut brownie 
Freshly sliced seasonal fruit

Coffee & tea infusions

Orange juice



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Wednesday
$27.00 per person (or included in the day delegate package)

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Roasted boneless chicken with sweet paprika
Aoraki salmon & shrimp with tortellini & basil

Buttered courgettes*
Greek salad with cucumber, tomato, red onion & kalamata olives*

Mixed leaf salad with olive oil dressing*
Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*

Create your own caesar salad with chicken or prawns, anchovies, crisp bacon, garlic aioli, parmesan & croutons*

Individual macadamia nut tarts 
Lemon curd syllabub with poppy seed wafer

Freshly sliced seasonal fruit
Coffee & tea infusions

Orange juice

Thursday
$27.00 per person (or included in the day delegate package)

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Fragrant braised lamb curry with coriander & coconut

Mushroom & almond pilau rice*
Alo gobi, cauliflower & potato in cumin & ginger*

Cucumber & mint salad*
Mixed leaf salad with olive oil dressing*

Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*
Create your own caesar salad with chicken or prawns, anchovies, crisp bacon, garlic aioli, parmesan & croutons*

Individual chocolate & raspberry cups
Lemon meringue tartlets 

Freshly sliced seasonal fruit
Coffee & tea infusions

Orange juice



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Friday
$27.00 per person (or included in the day delegate package)

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Grilled Aoraki salmon

Fried noodles with coriander & chilli*
Steamed broccoli & bok choy in soy sauce, fried shallots*

Apple & pine nut coleslaw*
Mixed leaf salad with olive oil dressing*

Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*
Create your own caesar salad with chicken or prawns, anchovies, crisp bacon, garlic aioli, parmesan & croutons*

Coconut & raisin tarts
Raspberry cranachan with whipped cream & whiskey 

Freshly sliced seasonal fruit
Coffee & tea infusions

Orange juice

Lunch in a box 
$25.00 per person (or included in the day delegate package)

Individually boxed lunches including:
Raspberry & white chocolate muffin

Ham, brie & sundried tomato baguette
Greek salad with cucumber, tomato, red onion & kalamata olives*

Yoghurt pot
Muesli bar

Kiwi fruit, lychee & rock melon salad
Organic orange juice

Cutlery pack with napkin

*If your function is on a Saturday or Sunday please contact us to discuss our weekend lunch options
*Boardroom lunches are available on request



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Canapés
Create your own cocktail menu by choosing from the following selection:

1 hour minimum 5 items

2 hour minimum 7 items

Cold Selection
Watermelon & goats cheese with sumac berries*	 $3.75
Avocado, lime & chilli in filo with sweet basil leaves*	 $3.75
Sushi with soy sauce, pickles & wasabi*	 $3.75
Chicken liver pâté on mini toast with marinated figletts	 $3.75
Mini herb scones with Kikorangi blue cheese & onion confit*	 $3.75
Gourmet potato with smoked salmon & chive 	 $3.75
French goats cheese & capsicum bruschetta*	 $3.75
Grilled aubergine, capsicum, feta & pesto wrap*	 $3.75
Chili spiced prawns with coriander mayonnaise	 $4.25
Roast beef, mustard & onion confit on crostini	 $4.25
Clevedon oysters with lime coriander & pickled ginger	 $4.25

Peking duck, cucumber & hoisin mini pancake	 $4.75

Hot Selection
Prawn, fresh chili & coriander choux buns	 $3.75
Japanese chicken gyoza with soy & chili dip 	 $3.75
Vegetable pakoras with yoghurt mint dip* 	 $3.75
Arancini (mushroom & chive risotto balls) with aioli*	 $3.75
Chorizo, parmesan & chive croquettes	 $3.75
Honey & sesame chicken tulips	 $3.75
Prawns in almond, filo crust with mango chutney 	 $4.25
Prosciutto wrapped goats cheese & dates 	 $4.25
Lamb cutlets with lemon & rosemary 	 $4.75
Clevedon oysters in light tempura	 $4.75
Mini whitebait fritters with lemon mayonnaise	 $4.75



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Dinner Options - Buffet

Titoki 
$62.50 per person

Minimum of 40 guests

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Potato & mustard seed salad*

Roasted organic golden kumara & feta salad with sun dried tomatoes*
Greek salad with cucumber, tomato, red onion & kalamata olives*

Caesar salad with smoked chicken & pecorino

Slow braised chicken with honey & soy sauce
Beef Penang, kefir lime, peanuts & coconut

Grilled salmon with garlic & lemon herb butter
Penne pasta, tomatoes, capers & olives*

Steamed Asian greens*
Jasmine rice*

Freshly sliced seasonal fruit
Passionfruit cheesecake

Individual dark chocolate mousse cups with cherries
Warm apple strudel with fresh cream

Coffee & tea infusions



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Rimu
$69.00 per person

Minimum of 40 guests

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Sushi with soy sauce, pickles & wasabi*

Mussels in the shell with sun dried tomatoes & caper lemon vinaigrette
Apple & pine nut coleslaw*

Mixed leaf rocket & fresh herbs*
Sweet potato salad with a lemon, honey & thyme dressing*

Nicoise salad with tuna, green beans, olives & lemon vinaigrette

Indian spiced roast chicken with mango, pineapple & coriander relish
Grilled salmon on slow roasted tomato with chick peas & olives

Medallions of scotch fillet & herb jus
Tortellini with prawns, mussels & wholegrain mustard cream

Fragrant Jeera rice with cumin seeds*
Grilled courgettes & peppers *

Freshly sliced seasonal fruit
Raspberry bruleé tart

Tiramisu
Chocolate gâteaux

Apple crumble with fresh cream
Coffee & tea infusions



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Kauri
$79.00 per person

Minimum of 40 guests

Ciabatta, Turkish pide & wholegrain breads with New Zealand butter & olive oil
Clevedon oysters, mussels & prawns

Sushi with soy sauce, pickles & wasabi*
Baby potatoes with herb aioli*
Rocket salad with parmesan*

Nicoise salad with tuna, green beans, olives & lemon vinaigrette
Smoked chicken & pear salad with walnuts & blue cheese

Antipasto with hummus, roast capsicum, pesto, olives, sun dried tomatoes, artichokes & beetroot*

Grilled salmon with prawns, scallops, mussels & gremolatta dressing
Roasted lamb loin with cherry tomatoes, pumpkin & thyme

Seared marinated chicken with rosemary & pecorino
Penne pasta, sun dried tomato with capers & olives*

Barbecued zucchini, shallots, baby corn & capsicums*

Mashed potato & garlic chips*

Carvery
(Please choose one of the following)

Whole roast scotch beef fillet with horseradish sauce & rosemary
Honey glazed ham, mustard & pineapple chutney

Roast pork scotch fillet with apple & calvados sauce
Rosemary & garlic spiked leg of lamb with mint jelly

Desserts
Freshly sliced seasonal fruit

Chocolate tart
Baked vanilla cheesecake

Individual dark chocolate mousse cups with cherries
Pavlova with passion fruit & chocolate shavings

Warm apple strudel with fresh cream
Coffee & tea infusions



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Plated Lunch & Dinner
Two courses $59.00 per person
Three courses $65.00 per person

Freshly baked bread rolls served on the tables

Entrées
Cold

Grilled lamb loin pepperonata, capsicum, tomato & olive oil with frisée salad
Seared fresh tuna with wasabi mayonnaise & micro greens

Hot smoked salmon on a fennel & chive coleslaw, with lemon mayonnaise & baby greens
Spiced prawn & mango salad with chicken, coconut dressing, cashew nuts & crisp shallots

Seared beef fillet with Thai coriander salad, lime & chilli dressing
Tuna & green bean salad with olives, tomato & lemon vinaigrette & poached egg

Smoked chicken, bacon & chive potato salad with watercress
Aoraki smoked salmon with avocado & Lavash crisps

Hot
Seared snapper on warm shallot, artichoke & tomato salad with mint oil
Lamb loin & goats cheese with shitake mushroom & balsamic fig syrup
Pan fried prawns on ginger, coriander & coconut risotto with fried leeks

Crayfish soup with cream & cognac
Thai chicken & coconut soup with lemon grass & coriander

Mains
Beef fillet, potato fondant with buttered spinach & mushroom ragout
Roast chicken with Savoy cabbage, crisp bacon & rosemary potato

South Island salmon with watercress, Waikanae crab, mashed potato & lemon chive vinaigrette
Snapper fillet with roast potato, tomato, caper, basil & lime dressing

Seared lamb rump with roast kumara, buttered spinach & cumin spiced tomato chutney
Grilled chicken breast with kumara mash, capsicum chutney & coriander oil

Chicken breast with parmesan mashed potato, grilled courgettes & persillade dressing 
Seared fillet of beef on kumara mash with tomato & cumin chutney

Herb risotto, wilted spinach, vine tomatoes & mushroom sauté*
Portobello mushroom, grilled halumi cheese, tomato & basil tips*



*Vegetarian option available. Prices inclusive of GST as at December 2010 (Menus & Prices subject to change without notice)
We are happy to accommodate allergies and special dietary requirements

Desserts
Cold

Citrus tart & poppy seed wafer
Belgian dark chocolate tart, poached pear & bitter chocolate mousse

Raspberry crème brûlée with lavender 
Sago pudding with coconut cream, palm sugar syrup & diced mango 

Macadamia tart & white coffee sauce 
Rosewater panna cotta, Turkish delight & baklava 

Grenadine & Malibu liquor soaked pineapple, coconut ice-cream 
Red grape & lavender jelly with vanilla mascarpone  

Warm
Warm apricot & almond clafoutis tart with rock sugar 

Cinnamon apple crumble, butterscotch ice cream & Hawkes Bay apple syrup
Banana filo wraps with almonds & vanilla sugar

Warm white chocolate & almond cake with cherry compote & star anise cream

Or for the table to share (choose one)
Selection of New Zealand cheese & crackers & fig paste

Belgium chocolates, fruit tarts, lemon meringue tartlets & biscotti

Should you wish to have more than one dish on the evening, the following options are available
Meals can be served as an alternate drop (two options) for the following surcharges

All three courses $8.00 per person
Main only $4.00 per person

For a choice on the day the following surcharge will apply per person, per choice
$5.00 per person for additional entrée
$8.00 per person for additional main

$5.00 per person for additional dessert



Prices inclusive of GST as at October 2010 (Prices subject to change without notice)

Wine List
Sparkling & Champagne

		  Bottle
Jacobs Creek	 $36.00
Brancott Estate 	 $46.50
Nobilo Methode  	 $46.50
Deutz Marlborough Cuvee N.V	 $65.00

Chardonnay
Settlers Hill	 $29.50
Festival Block 	 $33.00
Kopiko Bay	 $35.00
Preece		  $39.00
Two Tracks 	 $39.50
Brancott Estate Classic	 $42.00
Drylands		 $44.00
Wild Rock 	 $45.00
Stoneleigh Classic	 $50.50
Church Road	 $56.00

Sauvignon Blanc
Settlers Hill	 $29.50
Festival Block	 $33.00
Kopiko Bay	 $35.00
Two Tracks 	 $39.50
Brancott Estate Classic	 $42.00
Selaks Premium Selection	 $43.50
Drylands 	 $44.00
Wild Rock 	 $45.00
Wither Hills	 $48.50
Stoneleigh Classic	 $50.50

Aromatics
Kopiko Bay Pinot Gris 	 $35.00
Two Tracks Pinot Gris  	 $39.50
Selaks Premium Selection Riesling 	 $44.00
Stoneleigh Riesling 	 $50.50
Stoneleigh Classic Pinot Gris 	 $50.50



Prices inclusive of GST as at October 2010 (Prices subject to change without notice)

Wine List

Cabernet Sauvignon

		  Bottle
Preece		  $41.00

Cabernet Merlot
Settlers Hill	 $29.50
Festival Block	 $33.00
Brancott Estate	 $42.00
Church Road	 $56.00

Merlot
Preece		  $41.00
Drylands 	 $44.00
Wild Rock Merlot Malbec  	 $45.00
Stoneleigh	 $50.50

Pinot Noir
Russian Jack Pinot Noir 	 $41.50
Festival Block	 $44.00
Drylands Pinot Noir 	 $44.00
Stoneleigh Classic Pinot Noir	 $50.50
Wild Rock Pinot Noir	 $55.00
Two Tracks Pinot Noir 	 $55.00

Shiraz Blends
Wyndham Estate Bin 555 Shiraz	 $41.50
Jacobs Creek Shiraz 	 $43.00



Beverage List

Beers

	 Glass

Standard beers	 $7.50

Premium beers	 $8.00

Spirits (double pour)

Standard spirits	 $7.50

Premium spirits	 $8.50

Liqueurs & Cognac’s (double pour)

Liqueurs	 $8.50

Cognac	 $12.00

Non-alcoholic Beverages

Still mineral water	  $4.50

Sparkling mineral water	  $4.50

Soft drinks	 $4.00/$12.00 Jug

Orange juice	 $4.50/$12.00 Jug

Prices inclusive of GST as at October 2010 (Prices subject to change without notice)



Beverage Packages
Standard Package

Settlers Hill Chardonnay, Settlers Hill Sauvignon Blanc, Settlers Hill Cabernet Merlot, Jacobs Creek Brut Cuvee,

Tui Blond, Heineken, DB Export 33, Amstel Light, Orange juice, Soft drinks, Mineral water

1 hour - $17.50 per person
2 hour - $26.50 per person
3 hour - $34.50 per person
4 hour - $42.50 per person
5 hour - $49.50 per person

Premium Package

Festival Block Chardonnay, Festival Block Sauvignon Blanc, Festival Block Cabernet Merlot, Jacobs Creek Brut Cuvee,

Tui Blond, Heineken, DB Export 33, Amstel Light, Sol, Orange juice, Soft drinks, Mineral water

1 hour - $20.50 per person
2 hour - $29.50 per person
3 hour - $38.50 per person
4 hour - $46.50 per person
5 hour - $53.50 per person

Executive Package

Stoneleigh Sauvignon Blanc, Stoneleigh Chardonnay, Stoneleigh Merlot, Brancott Estate Brut Cuvee , Standard Spirits, 

Tui Blond, Heineken, DB Export 33, Amstel Light, Sol, Tiger, Orange juice, Soft drinks,

1 hour - $26.50 per person
2 hour - $35.50 per person
3 hour - $44.50 per person
4 hour - $52.50 per person
5 hour - $60.50 per person

Prices inclusive of GST as at October 2010 (Prices subject to change without notice)


