
 

Your Wedding 



Un Nouveau Depart
 

Minimum of 50 people

$65.00 per person inclusive of GST

Included in the wedding package

3 Course gourmet buffet

Reception venue hire

Standard white table linen – table clothes and napkins 

Glass ware Silver ware and crockery 

Cake table and knife 

In house background music

Gift table 

Complimentary car parking 

Microphone system for speeches

Especially for the Bride and Groom

Accommodation for the bride and groom in a resort room deluxe 

with spa bath 

A complimentary bottle of méthode traditionalle for the bride 

and groom  

Full breakfast for two the following morning in “The Hub Restaurant” 

Late checkout of 1.00pm

 Cnr Cardrona Valley & Studholme Rds, Wanaka, New Zealand



Une Nouvelle Vie
 

Minimum of 40 people

$75.00 per person inclusive of GST

Included in the wedding package

3 Course gourmet set menu complete with 

personalised printed menu cards

Reception venue hire

Standard white table linen – table clothes and napkins 

Glass ware Silver ware and crockery 

Cake table and knife 

Background music

Gift table 

Complimentary car parking 

Microphone system for speeches

Especially for the Bride and Groom

Your wedding night a resort room deluxe with spa bath 

A complimentary bottle of méthode traditionalle in your

room on arrival

Full breakfast for two the following morning in “The Hub Restaurant” 

Late checkout of 1.00pm

 Cnr Cardrona Valley & Studholme Rds, Wanaka, New Zealand



A la Carte Choices
Choose 1 item from the entrée selection
Choose 1 item from the main selection 
Choose 1 item from dessert selection

As and addition per extra choice Entrée $7.00, $10.00 Main, Dessert $7.00 

Entrée

House smoked salmon, served warm with aubergine tapenade, scorched cherry 
tomatoes and sourdough crostini

Carpaccio of venison and beetroot with popcorn capers 
and a vin cotto syrup

Pan seared scallops with a salad of courgette, 
green beans and salsa Verdi

Tomato, red pepper and ginger soup with thyme oil 
and warmed ciabatta

Szechuan seared pork fillet with a salad of rice noodles, Vietnamese mint 
and tamarind lime dressing

Goat feta and pumpkin ravioli with lemon sage butter

Mains

Grilled chicken breast with ceasar potato cake, 
cos leaves and parmesan wafer

Roast sirloin of beef with rosemary and garlic mash, buttered baby carrots 
and red wine jus

Market fresh fish with pea and herb risotto, 
lemon oil and watercress

Roast lamb rump with pumpkin and polenta cake, sauté green beans
 and semi-dried tomato coulis

Marinated pork loin with a savoy kumara parcel, 
prune chutney and a light pan jus

Desserts

Chocolate cup with a cointreau mousse and a dark cherry sweet wine compote

Kaffir lime and vanilla tart with passion fruit and mango sorbet

Boysenberry pavlova layered with minted mascarpone cream

Warm apple and cardamom tart tatin with brandy snap ice cream

Seasonal fresh fruit with a selection of refreshing sorbets

Selection of New Zealand cheeses with onion jam and dried fruit

 



Wedding Buffet Menu
For full buffet selection add an additional $10.00 per head, 

With a choice of two meats from carvery selection

Cold Selection (Choice of 5)

Salad of Kalamata olives, green beans, cucumber and feta
Smoked salmon, orzo and mint salad

 Tossed baby leafs and soft herbs with lemon vinaigrette
 Roast pumpkin, kumara and artichoke salad

 Steamed green lip mussels with lemongrass and coriander
 Sliced charcutierie selection with accompanying pickles and olives

 Traditional European style bread and dips

Carvery (choice of 2)

 Garlic and sage roast rib of beef with grain mustard
 Balsamic roast leg of lamb with braised red cabbage

 Juniper and fennel crusted pork loin with caramelized pears
 Honey and feijoa glazed ham on the bone

Hot selection (choice of 2) 

 Market fresh fish with a red pepper peri peri sauce
 Chicken tagine with olives and preserved lemon

 Braised lamb shanks with merlot and thyme

Hot accompaniments 

 Cardamom and bay scented jasmine rice
 Herb roasted Nadine potatoes

 Steamed seasonal greens

Desserts ( Choice of 4) 

 Chocolate cup filled with cointreau mousse and dark cherry compote
 Pear and almond tart with cinnamon anglaise
 Profiteroles with caramel sauce and pistachios

 Boysenberry and passionfruit pavlova with flocked vanilla cream
 Sliced seasonal fresh fruit

 Selection of New Zealand cheese

Beverage Packages
 

Choose from one of our three beverage packages below, 

 



these packages run for three hours and are charged per guest

Additional charge per extra hour listed

Package One at $25 per person ($12.50 per hour per person)

Benson Block Chardonnay, Sauvignon Blanc, Pinot Noir, Merlot
Or

Boundary Vineyards Sauvignon Blanc, Chardonnay, Pinot Noir

Verde Methode Traditionale
Or

Lindauer Brut

Beer
Speight’s, Mac’s Gold

Package Two at $35 per person ($17.50 per hour per person)

Stoneleigh Chardonnay, Sauvignon Blanc, Pinot Gris, Merlot Pinot Noir
Or

Framingham Sauvignon Blanc, Merlot Melbec, Pinot Noir, Pinot Gris

Verde Methode Traditionale
Or

Lindauer Special Reserve

Beer
Mac’s Gold, Stella Artois

Package Three at $45 per person ($22.50 per hour per person)

Rabbit Ranch Central Otago Sauvignon Blanc, Pinot Gris, Pinot Noir)
Or

Gibston Valley Central Otago Chardonnay, Pinot Noir
Incl

CJ Pask  Hawkes Bay Cabernet Merlot

Beer
Stella Artois, Heineken

Lindauer Vintage
Or

Duetz Marlborough Cuvee

All packages include selected soft drinks 

 



Canapé Selection
Minimum 20 People

$12.00 per person package for 3 choice 3 hours
$15.00 per person package for 4 choice 3 hours 

Chive blini with smoked salmon and crème fraiché

*** 
Mini shrimp cocktail filo tarts

***
Crostini with aubergine tapenade and scorched cherry tomato

***
Crostini with blue cheese and quince paste 

***
Filo tarts with vine ripe tomato, avocado, and lime salsa

***

Dukkah blini with tzatiziki

***
Figb blue cheese and pecan amuse bouche

***
Steamed pork dumplings

***
Mini Bagels with roast beef and horseradish crème 

***
Half shell green lipped mussels with vine tomato, lime and coriander salsa   

 



Accommodation 
We would like to extend  a special accommodation rate

for the night of your wedding.

We will tailor make a package enabling your family to enjoy the 

celebration of you day and avoid the late drive home.

We have 4 main accommodation options for you to choose from;

Two Bedroom Apartment
This includes the following facilities: 2 separate bedrooms upstairs with king or 

twin beds, balcony and en-suite bathroom, downstairs living area with 
optional queen bed, full kitchen, laundry, 3rd bathroom, patio and Sky TV.

One Bedroom Apartment
It has a separate bedroom with king or twin beds, ensuite bathroom, a living 

area with queen sofa bed, a full kitchen, Sky TV and a balcony or patio.

Studio Apartment
It has a queen bed in the living area, ensuite bathroom, full kitchen, laundry, 

Sky TV and patio.

Resort Room Deluxe
It has a king or twin beds with optional pull out couch, spa bath or shower, 

tea & coffee making facilities, a small fridge, Sky TV, and a patio.

Resort Room
It has king or twin beds, ensuite bathroom, tea & coffee making facilities, Sky 

TV and a balcony. (note: these rooms do not have fridges)

 


