Weddings By

Let us host your special day at one
of Wellington’s most unique venues.
We have three venues per fect for
weddings of any size or st yle.
From beautiful waterside ceremonies and
intimate wedding receptions on the deck
nestled bet ween the iconic sheds at Royal Por t
Nicholson Yacht Club, on Oriental Parade to
large receptions for up to 220 at Harbourside
Function Centre (formerly Mac’s).
For the spor ts fans why not say your vows
at the Basin Reser ve. We can of fer indoor
and outdoor ceremonies and receptions for
up to 180 guests in the newly refurbished
Grandstand.
We can help take the stress out of your day by
providing all of your catering needs. We have
a selection of menus that mean we can create
the per fect package for you and your guests.
Our experienced wedding coordinators will
guide you through planning your day and assist
you in adding your own personal touches to
make it a day to remember.

Simply select the venue that best suits your
needs with the assistance of one of our
coordinators.

Choose from our delicious menus.
We cater for all st yles of reception from refined
canapes and divine banquet meals, to casual
BBQs whatever your st yle we have the per fect
meal for you.

Bubbles or Beer what’s
your drink of choice?
Our beverage list includes a great range of
craf t beers and a variet y of wines, we can
ensure we have your favourite tipple.

Add your personality.
We can help you find the per fect florist, theme,
band or DJ that will turn our venues into your
dream. wedding.

Food & Beverage
Our menus have be specifically designed to
be balanced meals while giving you as much
freedom of choice as possible.

We use fresh, local and seasonal produce
where possible. Most dishes are made in house
by our team of dedicated chefs.

To tr y to cater for as many of our guest’s
requirements as possible, we have included
a large number of gluten free, dair y free,
vegetarian and vegan dishes.

We aim to give you the abilit y to of fer any
guests with dietar y requirements as much
selection as possible.

Please note the following menus will
change seasonally.

Canape & Finger Food
COLD SELECTION

HOT SELECTION

Pacific rock oysters, wakame,
rice vinegar, lemon

Potato and pea samosa, date
tamarind dressing

Smoked salmon dill rillette, citrus
horseradish mayo, toasted brioche

Confit pork belly, pineapple chilli
mint relish

Asian BBQ marinated prawn
cutlet, rice noodle salad, lemon

Seared NZ scallops, parsnip
cream, black pudding, lemon oil

Californian maki rolls, shoyu,
pickled ginger, wasabi mayo

Crispy fried katsu chicken,
japanese bulldog sauce

Manuka smoked chicken pecan
pate, cranberr y relish, toasted
foccacia

Shrimp prawn wontons, sriracha
mayo

Maple roasted duck breast, minted
mango chilli salsa

Sumac scented lamb,
babaganoush, pomegranate
molasses

Seared beef sirloin, yorkshire
pudding, pea puree, horseradish

Mini lamb shank tar tlets, minted
pea puree

Tikka spiced chicken wings,
coriander and coconut chutney

BBQ Menu
TO START
Warm rolls, butter medallions

SALAD SELECTION
Californian coleslaw, poppy seed dressing (v)(gf)
Spiced orzo pasta salad, dried cranberries,
spanish onion, curr y mayo (v)
Market salad, pickled radish, cucumber,
tomato, peppers, sprouts (v)(gf)(vegan)

FROM THE GRILL
Grilled brat wurst sausages, smoked bbq sauce
Tikka spiced chicken skewers, minted yoghur t dressing (gf)
Grilled moroccan spiced lamb cutlets, onion relish (gf)
Grilled field mushrooms, haloumi cheese, basil pesto (gf)

ACCOMPANIMENTS
Oven baked agria potatoes, herbed sour cream (v)(gf)

TO FINISH
Selection of assor ted mini desser ts

We can cater to all dietary requirements, please discuss with our function manager

Buffet Menu
Create your own buffet by selecting your favorites from our comprehensive menu

MAIN SELECTION

VEGETARIAN SELECTION

SALAD SELECTION

Thai fish curr y, lemon grass,
ginger, lime

Chickpea cauliflower curr y,
spinach, coconut, chilli

Californian coleslaw, poppy seed dressing

(gf)(df)

(v)(gf)(df)

Chicken tikka masala, coconut,
chilli, coriander (gf)(df)

Pumpkin feta pine nut lasagne,
pomodoro sauce, mozzarella, basil

Chinese BBQ chicken, chilli plum
dressing, orange, mint
(gf)(df)

Grilled beef sausages,
crispy onion rings, pepper jus
(df)

Mac’s beer braised beef, tomato,
mushroom, rosemar y, garlic
(gf)(df)

Moroccan lamb tangine,
apricots, prunes, lemon
(gf)(df)

Seared lamb cutlets,
roasted garlic, mint jus
(gf)(df)

Lamb rogan josh, tomato,
ginger, garlic, coriander
(gf)(df)

(v)

Chilli spiced mexican beans,
sweetcorn, herbed sour cream
(v)(gf)

Fried gnocchi, spinach, sundried tomato,
shaved parmesan, truf fle scented olive oil
(v)

Spiced potato pea curr y,
cumin yoghur t, coriander
(v)(gf)(vegan)

(v)(gf)(df)(vegan)

Iceberg, smoked chicken, garlic croutons,
shaved parmesan, ceasar dressing
Market salad, tomato, cucumber,
sprouts, capsicum, red onion, house dressing
(v)(gf)(df)

Indian spiced cauliflower salad, red onion,
sweet chilli, sliced almonds, mint
(v)(gf)(cn)(vegan)

Greek salad
tomato, cucumber, red onion,
pitted olives, persian feta, thyme, olive oil
(v)(gf)

White bean cassoulet, tomato, mushroom,
spinach, parmesan crust

Panzanella
garlic croutons, tomato, cucumber,
red onion, sherr y vinegar, olive oil, basil

(v)(gf)

(v)

SIDES

SWEET SELECTION

Caramelised root vegetables,
thyme, garlic, olive oil
(v)(gf)(df)

Mini pavlova, white chocolate,
maraschino cherr y
(gf)

Potato onion gratin,
shaved parmesan, thyme
(v)(gf)

Double chocolate brownie,
nutella cream
(gf)

Oven roasted potatoes, garlic,
smoked paprika oil
(v)(gf)(df)

Carrot cake, cream cheese icing

Fragrant rice, crispy shallots
(v)(gf)(df)

Baked citrus cheesecake, lemon curd

Steamed almond cous cous, mint
(v)(df)(vegan)
Seasonal vegetables, sesame oil,
sprouts, soy glazed seeds
(v)(gf)(df)

Mini berr y meringue tar tlets

Spiced apple and raisin strudel, whipped cream
Maple walnut tar tlets
Chef’s selection of assor ted sweet slices
(gf included)
Diced tropical fruit cocktail,
passionfruit syrup
(v)(gf)(df)(vegan)

To Start
Freshly baked rustic roll
butter medallion

Entree
3 Course Dinner
Design your own menu by selecting an entree,
a main course and a desser t from our
Black and Gold menu.

Please ask for more details!

FROM THE SEA

FROM THE LAND

Shrimp & surimi cocktail, prawn kebab,
iceberg let tuce, marie rose dressing, lemon

Smoked pork hock terrine, apple quince relish,
toasted brioche, watercress

Snapper ceviche, avocado chilli lime salsa,
pico de gallo, lemon, tor tilla crisp

Seared dukkah spiced lamb loin, fat toush salad,
babaganoush, pomegranate molasses

Tikka spiced Marlborough salmon fillet,
pickled cucumber chickpea salad,
saf fron raita, lemon

Manuka smoked chicken marscarpone pate,
cranberr y and goji berr y chutney, grilled ciabat ta
Seared soy and ginger beef, rocket,
parmesan, vincot to, toasted pine nuts,
horseradish creme fraiche

FROM THE EARTH
Persian feta tar tlet, caramelised onion, semi dried
tomato, pea shoots, smoked paprika oil
Spiced vegetable samosa, onion bahji, mango
relish, saf fron raita
Chickpea falafel, babaganoush, Moroccan spiced
carrots, tabbouli, pomegranate molasses

Mains
FROM THE SEA
Indian spiced market fish, cauliflower puree, crispy onion and chickpea frit ter,
date & tamarind relish, lemon
Herbed pepper crusted salmon fillet, creamed sweetcorn,
potato galet te, capsicum, turmeric oil, lemon

FROM THE EARTH

Sides
TO THE TABLE
Market Salad, salad leaves, tomato, pickled cucumber,
red onion, sprouts, lemon dressing
Steamed seasonal vegetables, basil oil
Olive oil rosemar y roasted potatoes,
parsnips, carrots

Desserts

Sweet potato chickpea cake, smoked eggplant relish,
hummus, date tamarind dressing

PLATTER SERVED TO THE TABLE

Roasted park vale mushroom, spinach barley risot to,

Chef’s selection of mini slices, tar ts, truf fles and meringues

zany zeus halloumi, roasted capsicum walnut dressing
Pumpkin cashew nut curr y, rice pilaf f, saf fron curd, roti crisp

INDIVIDUALLY SERVED TO GUEST
Tiramisu - lady finger biscuits, espresso, mascarpone, af fogato ice cream

FROM THE LAND

Coconut and malibu panacot ta, mango and mint salsa,
air dried raspberries

Seared prime angus beef fillet, duck fat potato,
pickled shallot, watercress salad, pinot reduction

Flourless chocolate truf fle brownie, chocolate hazelnut cream,
black doris plum and creme fraiche ice cream

Hereford beef sirloin, potato horseradish gratin, caramelised onion jam, pinot jus
Porcini mushroom basted chicken supreme,
baked parmesan polenta, goats cheese, vine tomato, basil oil
Beer braised lamb fore shank , caramelised red onion
and potato puree, honeyed carrots, braising liquor
Hawkes bay lamb rump, pearl barley risot to, shank wonton, mint jus
Grilled venison tenderloin, caramelised root vegetables, cherr y relish, pepper jus

Black forest mousse, kirsch poached cherries,
white chocolate cream, cocoa nibs
Stick y date pudding, salted caramel sauce,
vanilla bean ice cream, candied walnuts
Pavlova, strawberr y ‘eton mess’, passion fruit syrup,
shaved white chocolate, maraschino cherr y

Finishing Touches
We are always happy to help source quotes or arrange
any extras you can think of, the only thing we can’t do
is write the best man’s speech!

Ceremonies on the deck or cricket field
Handcrafted menus
Handcrafted name place cards
Wedding favours
Seating plans
Bands & entertainment
Photographers & photo booths
Drinks packages
Evening finger food & snacks
Pig on a spit

Please talk to us about any other ideas you may have,
we will go out of our way to make this your special day.

