
WEDDING PACKAGE INFORMATION

Prices are correct at time of printing and is subject to change 









This Package Includes:
Exclusive use of our outdoor venue “Love on the Lawn” for your ceremony (2 hours) 
Microphone & sound system for the outdoor area which can be used with an iPod/laptop for your
music needs 
An indoor venue available of up to 50 people if the outdoor venue is affected by inclement weather 
50 standing capacity
30 chairs (without cover) provided on the lawn
A rectangular table with white linen table cloth for signing of all documents 
Set up and breakdown service
Wedding cake-cutting service
Onsite parking for all guests (subject to availability)

Food & Beverage Inclusions
Canapés package (4 items) 
Cash bar

This package cost: 
Adult: $69 pp 
6-12 years old: $40 pp 

Minimum: 40 Adults

*Food and Beverages must be purchased on site. No BYO allowed

BLISSFUL PACKAGE



ELEGANCE
PACKAGE

This Package Includes:
Exclusive use of our outdoor venue “Love on the Lawn” for your
ceremony (2 hours) 
Microphone & sound system for the outdoor area which can be
used with an iPod/laptop for your music needs 
An indoor venue available of up to 50 people if the outdoor venue
is affected by inclement weather 
50 standing capacity
30 chairs (without cover) provided on the lawn
A rectangular table with white linen table cloth for signing of all
documents 
Set up and breakdown service
Wedding cake-cutting service
Onsite parking for all guests (subject to availability)

Food & Beverage Inclusions
A bottle of Henkell Trocken Dry Sec for Bride and Grooms Toast
served at dinner 
Buffet dinner
Cash bar at GBC bar until the start of dinner
Cash bar in the Iris Room until 11pm*
*If there is a beverage package purchased, cash bar will start after the package
ends

This package cost: 
Adult: $109 pp 
6-12 years old: $49 pp 
Minimum: 40 Adults

*Food and Beverages must be purchased on site. No BYO
allowed



ETERNITY PACKAGE

This Package Includes:
One night accommodation *(subject to availability)
Exclusive use of our outdoor venue “Love on the Lawn” for your ceremony (2 hours) 
Microphone & sound system for the outdoor area which can be used with an iPod/laptop for your music
needs 
An indoor venue available of up to 50 people if the outdoor venue is affected by inclement weather 
50 standing capacity
30 chairs (without cover) provided on the lawn
A rectangular table with white linen table cloth for signing of all documents 
Set up and breakdown service
Wedding cake-cutting service
Onsite parking for all guests (subject to availability)

Food & Beverage Inclusions
A bottle of Allan Scott ‘Cecilia ’Reserve Brut NV for Bride and Grooms Toast served at dinner  
Canapés package served at dinner (5 items) 
Buffet dinner
Cash bar at GBC bar until the start of dinner
Cash bar in the Iris Room until 11pm*
*If there is a beverage package purchased, cash bar will start after the package ends

This package cost: 
Adult: $129 pp 
6-12 years old: $59 pp 
Minimum: 40 Adults
*Food and Beverages must be purchased on site. No BYO allowed

(Ceremony, Canape, Dinner & One Night Accommodation)
Duration: up to 10 hours



Canape
Selection
Prawns skewers with lime & coriander (GF) 
Scallops and bacon with chilli cucumber salad (GF) 
Thai chicken skewers with satay sauce 
Crispy chicken glazed with sweet soy sauce 
Pan fried pork dumplings with spring onion & chilli sauce 
Braised pork belly served with bun & pickle 
Chorizo & prawns skewers (GF) 
Beef tortillas with pickled onion 
Crispy pork belly with balsamic glaze (GF) 
Smoked salmon potato cakes with egg & anchovy mayo
Deep fried crispy tofu with chicken & Thai sauce 
Grilled beef bites with tomato & onion 
Crumbed sweet corn, cheese & potato cake (V) 
Roasted seasonal vegetable frittata (V/GF) 
Tempura vegetable skewers (V) 
Pumpkin crackers (V) 
Rice & courgette cheese ball (V/ GF) 
Chef special vegetarian egg roll

H O T

Goat’s cheese mousse with hazelnut radish & herbs (DF/GF) 
Ricotta stuffed courgette (V/ DF) 
Roast pumpkin & almond on bruschetta (V/GF) 
Fig toasties with bacon blue cheese mascarpone 
Taco with avocado cream & tomato salsa (V) 
Feta & basil caponata tarts (V/DF) 
Roast cherry tomatoes & feta (V/ DF) 
Japanese marinated salmon bites with horseradish, sesame
& pickled ginger 
Mushroom & goats cheese tart (V/ GF) 
Vegetarian sushi roll (GF/ V) 
Crispy chicken sushi roll 
Salmon avocado sushi roll 
Tuna avocado sushi roll 
Californian sushi roll 

C O L D



BEVERAGE PACKAGES

Henkell Trocken Dry Sec (10 bottles)                                 $480 
Allan Scott “Cecilia” Reserve Brut (10 bottles)                   $550

C E R E M O N Y  T O A S T

One Hour Package                    $35 per person
Two Hour Package                   $45 per person

G A R D E N  B E V E R A G E  P A C K A G E

Add bubble service to end your ceremony in style 

 (The Maker Sauvignon Blanc / Chardonnay / Pinot Gris / Merlot / Heineken bottle beer / Heineken light
bottle beer / Heineken zero bottle beer / Orange Juice / Soft drinks) 

One Hour Package                    $39 per person
Two Hour Package                   $49 per person

G A R D E N  D E L U X E  B E V E R A G E  P A C K A G E
(Brancott Estate Brut Sauvignon Blanc / Jules Taylor Sauvignon Blanc / Chardonnay / Zephyr Pinot Gris /
Jackson’s Estate Homestead Pinot Noir / Brookfields “Burnfoot” Merlot / Heineken bottle beer / Heineken
light bottle beer / Heineken zero bottle beer/ Orange Juice / Soft drinks)



BUFFET MENU 

Cream of Forest Mushroom 
Creamy Pumpkin
Roast Vegetable Soup (GF) 
Served with bread

SOUP
Please select one (1) item

Roast Pork Belly with caramelized pear puree, potato
fondant, silverbeet & pomegranate jus & honey sauce
(GF/DF) 
Thai Fish and Shrimp Cake with lime and cucumber chili
relish (GF) 
Beef Steak with horseradish cream, chorizo & potato
(GF) 
Roast Chicken Breast with sweet lemon chili glaze (GF) 
BBQ Lamb with roast carrot, pearl barley Roast
Pumpkin, Gnocchi with spinach & parmesan herb butter  
(V) 

Extra option: additional $6 per person for additional menu item
chosen

CLASSIC EUROPEAN SELECTIONS 
Please select two (2) items

Sweet and Sour Pork 
Stir fried Black Bean Beef 
Stir fried Cashew Nut with Chicken 

Extra option: additional $6 per person for additional menu item chosen

ASIAN SELECTIONS
Please select one (1) item

Fettuccine Marinara (Seafood Tomato OR Bacon &
Mushroom) 
Chicken Fried Noodles 
Yangzhou Fried Rice

Extra option: additional $6 per person for additional menu item chosen

PASTA/ RICE 
Please select one (1) item

Grilled Mixed Seasonal Vegetable with Parmesan
Cheese (V)(GF) 
Thai Vegetable Curry (GF/V) 

Extra option: additional $6 per person for additional menu item
chosen

V E G E T A B L E S  
Please select one (1) item

Fresh seasonal greens with salad dressing

SALAD

Assorted cold meat platter with Sauces and Condiments 

COLD MEAT

Fresh Fruit Salad 
Pavlova 
Citrus Tart
Extra option: additional $6 per person for additional menu item
chosen

DESSERTS
Please select two (2) items

TEA, COFFEE AND MINTS 



FUNCTIONS WINE LIST
SPARKLING WINES (750 ML) 

Henkell Rose NV, Germany
Henkell Trocken Dry Sec, Germany

Allan Scott ‘Cecilia’ Reserve Brut NV, Marlborough

Jules Taylor, Sauvignon Blanc, Marlborough
Lake Chalice Chardonnay, Marlborough
Lake Chalice Riesling, Marlborough
Zephyr Pinot Gris Marlborough

WHITE WINE (750 ML)

Heineken Light 2.5%
Heineken 0.0%
Amstel Light
DB Export Citrus 2%

Heineken
Sol (Mexico) 
Monteith’s Radler
Monteith’s Black

BOTTLED BEER

Monteith’s Apple Cider
Rekorderlig Strawberry lime

White Rum
Bourbon
Brandy
Gin
Black Rum
Vodka

HOUSE SPIRITS
Served as double shot
(Served with Soft Drinks Mixers)

Coke, Diet Coke & Lemonade
Orange, Apple & Pineapple Juice
Schweppes Lemon Lime Bitters
Schweppes Ginger Beer

BEVERAGES

Jules Taylor, Sauvignon Blanc, Marlborough

Jackson’s Estate Homestead Pinot Noir – Central Otago
De Bortoli ‘Woodfired’ Shiraz – Heathcote, AUS
Brookfields “Burnfoot” Merlot – Hawke’s Bay
Grant Burge Cabernet Sauvignon - Australia
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ACCOMMODATION 

Celebrate your special day at Garden Hotel. Our Wedding Team is passionate and
committed to making the most-awaited day you have envisioned into a reality.

Located at the same complex, our Deluxe Rooms are designed to pamper our guests with
comfort, quality and convenience.

If you are ready to create beautiful memories with Garden Hotel to complement your
special day, please ask our Wedding team for discounted rates for you and your valued
guests.



TERMS & CONDITIONS 
Thank you for your booking. In order to ensure your function is a success and that all your requirements are met it is
important to clearly establish the terms and conditions of your booking. 
Below are the terms and conditions for your booking and we ask you to read them carefully, sign and return a copy to
us. 
This agreement is made between the supplier (us) and client (you). In the event the agreement is signed by two or
more individuals as clients, each person acknowledges that they are jointly liable in terms of this Agreement. 

Between the Garden Restaurant (referred to as “the Supplier”) 

And                                                                              (referred to as “the Client”) 

1. Deposit 
On confirmation of the booking, a 50% non-refundable deposit of venue fee is required within 14 days of placing a
booking to secure your chosen wedding date,or earlier, in the event of another inquiry for the date. Remaining 50% of
the venue fee is due and payable at least 7 days prior to the wedding date.

2. Payments 
Full payment of the balance is required not later than seven (7) days prior to the wedding date with balance of venue
fee and menu costs paid on this date. Balance of the final account, should there be any extra, is to be paid 7 days after
receiving the final invoice. Payment may be remitted by either NZD bank cheques, internet banking, credit card (Visa,
Master or Amex) or cash. 

3. Guaranteed numbers 
At the time of confirmation, a guaranteed minimum number of guests attending the function is required. The Supplier
reserves the right to charge the number of guaranteed attendees to the Clients account regardless of whether a
lesser number of persons actually attended. The supplier may subsequently permit to an increase to the guaranteed
number advised and any such permitted increase shall be charged accordingly. Numbers can increase up to 48 hours
prior to each function. An estimated number of diners shall be given no later than 14 working days prior to the
function day. 

4. Confirmed pricing 
All prices are current at the time of the quotation and every endeavor is made to maintain the same. Prices are
however subject to alteration, particularly when bookings are made in advance. If a price change is due to a justifiable
cost variation outside the control of the Supplier then the Supplier may change these prices at its discretion. Full
notice will be given on any changes made. Any such increase is intended to reflect the increases in costs we have had
to absorb over that period. 

5. Extended hours 
Extra room hire costs shall be incurred should the event extend past the confirmed departure time. 

6. Surcharge 
For all function that occurs on a public holiday, a surcharge of 20% on all food and beverages may apply at the
suppliers discretion on the account. 



7. Cancellations 
If notice of more than 60 days is given and the Supplier is able to subsequently re-sell on similar terms the function(s)
booked, the supplier will refund the deposit subject to deduction $100.00 to cover administration and office services. If
the Supplier is unable to re-sell, the Supplier shall retain the booking fee. Notice of between 30-59 days prior to the
event will incur a cancellation fee of 50% of the full tariff. Notice of less than 30 days prior to the event will incur a
100% cancellation fee. Credit card fee applies. 

8. Care of premises 
The Client shall take good care of and shall not cause any damage to or permit any damage to be done to any venue or
any part or parts thereof or to any fittings, equipment or other property therein and shall make good and pay for any
damage there to (including accidental damage), caused by any act or neglect of the Client or the Client‘s servants,
agents or any person reporting to the venue by reason of the use of the venue by the Client. 

9. Decorations 
Any intention to decorate or theme your wedding must be discussed with the manager prior to the Client hiring these
items. The Client must cover any damages to the Suppliers property. Excessive handling of your hired goods may incur
a handling fee. All decorations must be removed at the completion of the Clients function. 

10. Music and Dancing 
Before booking any entertainers, the Client must check their suitability with the Supplier. The Supplier has a strict
noise policy. Any music must finish by 11pm. 

11. General 
11.1 BYO is not permitted and BYO charge shall believed for any alcohol bought onto premises from an outside source. 
11.2 Glass breakage is an additional $5.00 fee per glass broken. 
11.3 Credit card details must be provided for security of booking including venue fee, food, beverage and all other costs
incidental costs associated from the signing of this agreement. 
11.4 All price quotes are inclusive of GST. 
11.5 20% public holiday surcharge is applicable. 
11.6 It is agreed by the Client that any photographs shot at Garden Hotel & Restaurant, may be used by the Supplier for
advertising purposes unless this sentence is deleted. 
11.7 Supplier reserves the right to move your function to an alternative room if there is a significant change in the
number of guests. 
11.8 The Supplier regularly updates menus and wine lists according to seasonality and availability. The Supplier reserves
the right to substitute items of food and beverage with like product where necessary and at it's discretion. Full
consultation will be made with the Client. 

12. Safety & Children 
Supplier provides its venue and facilities on the express basis that the Client acknowledges and accepts responsibility
for the physical safety of the Client and Clients guests. While every practical measure has been taken by the Supplier to
identify, mitigate or eliminate potential hazards, any residual safety risks are assumed by the Client and the Client’s
guests. It is Clients responsibility to ensure adult supervision of any children at the wedding at all times. 

13. Supplier’s liability 
Under no circumstances will the Supplier accept responsibility or be liable in respect of any damages, theft or loss of
any property, goods, articles or things what so ever placed, deposited, brought into or left at the venue, either by the
Client, the Clients employees, agents or by any persons attending the venue. The Supplier shall not be liable for any loss
due to the breakdown of machinery, failure of electricity supply, leaking of water, fire, Government restriction or an act
of God which may cause the facilities to be temporarily closed, hiring to be interrupted or cancelled.








