
FESTIVE DINING



OUR SPACES

 Get ready to jingle all the way with a celebration to remember!

As the year winds down, there’s no better time to raise a glass and wrap it all up
in style. Whether you’re planning a sparkling champagne toast, a festive cocktail
soirée, or an elegant plated dinner, we’ve got the perfect space for your end-of-
year celebration.

Our versatile venues can host up to 350 guests and provide a stunning blank
canvas—ready to be transformed into the holiday wonderland of your dreams.
With natural light, and fully equipped with built-in AV and complimentary Wi-Fi,
they’re designed to make your event planning seamless.

And with the help of our expert event planner, armed with local knowledge and
a sprinkle of festive flair, you’ll have everything you need to create a truly
memorable holiday event.



HUGH’S WHISKY LIBRARY

Host an intimate celebration in the refined charm of Hugh’s Whisky Library.

Surrounded by rich textures and our iconic Whisky collection, your guests will
be immersed in the elegance of this unique space.

With a warm, sophisticated atmosphere and room for up to 30 guests, it’s the
perfect setting for a memorable festive gathering.

30 Banquet | 30 Cocktail



MASTER RIDLEY’S

Celebrate in impeccable style in Master Ridley’s Private Dining Hall.

With room for up to 70 guests, this stunning space is ideal for everything from 
elegant seated dinners to lively cocktail-style celebrations.

Beautifully versatile, Master Ridley’s can be styled and configured to suit your 
vision, whether you're planning an intimate gathering or a grand festive affair.

Your guests will toast beneath ambient lighting, indulging in the best of
Christchurch’s wine, food, and holiday spirit.

60 Banquet | 70 Cocktail



THE TERRACE

Celebrate the season on the Terrace, where festive charm meets effortless style.

Stylish, spacious, and fully weatherproof, the Terrace at Bloody Mary’s is the
ultimate spot for your Christmas or end-of-year celebration. Bask in the
afternoon sun or gather under the stars as you toast to the year that was,
surrounded by great company, festive bites, and Christchurch’s finest wine and
cocktails.

With its relaxed yet elegant atmosphere, the Terrace sets the scene for a
celebration to remember.

Features:
Fully enclosed for all-weather celebrations
Warm and inviting gas fire
Large TV for custom visuals or holiday playlists
Adjustable Louvretec roof and sliding windows for summer airflow

60 Capacity | 60 Cocktail



SAVOY BALLROOM

Planning a large gathering? Celebrate in style in the Savoy Ballroom, our largest
and most versatile event space, perfect for gatherings of up to 350 guests. 

Flooded with natural light from floor-to-ceiling windows, the Savoy Ballroom
offers inspiring views across Latimer Square, adding a magical backdrop to
your holiday event. 

Enjoy the convenience of an integrated bar for seamless drink service, plus a
wraparound balcony where guests can mingle outdoors and soak up the fresh
air.

240 Banquet | 350 Cocktail



FESTIVE CANAPÉS 

Minimum 20 guests
1 hour service | 4 items $28 per person
2 hour service | 6 items $39 per person
3 hour service | 8 items $52 per person

Confit duck & spiced cranberry pie 
Caramelised cauliflower & hazelnut arancini 
Smoked pork croquette w celeriac & parmesan
Satay chicken skewers, roasted cashew dukkah (gf, df)

HOT CANAPÉS

Yellowfin tuna tartare, wasabi mayo, toasted sesame (gf, df)
Hot smoked salmon mousse pastry cigar w horseradish
Parsnip & walnut tartlet, caramelised apple, mascarpone 
Roasted Canterbury lamb bruschetta, mint gremolata, whipped feta 

COLD CANAPÉS

Dark chocolate macaroons (gf, v)
Lemon meringue tartlets (gf, v)
Classic fruit mince pies 
Selection of Christmas truffles

SWEET CANAPÉS



FESTIVE FEAST

Freshly baked sage & onion loaves
Whipped garlic butter, EVOO, smoked sea salt
Greenstone creek beef tartare
Cured egg yolk, pickles, aged parmesan, puffed rice crisps
Massimo's Italian Burrata
Roasted nectarine, prosciutto, basil, sundried cherry tomatoes

Brandy snaps with Bailey's custard and candied orange

Maple bourbon glazed Christmas champagne ham
Truffle Mustard rubbed beef ribeye slow cooked to Medium
Lumina Lamb oyster shoulder, pomegranate, mint, pickled onions
Served with seasonal vegetables, potatoes, salad & a selection of sauces

$105 per person
Minimum 10 guests



 

Pure south angus beef fillet, onion soubise, field mushroom jus Akaroa salmon fillet, lemon yoghurt,
Pomegranate salsa Canterbury lamb rump, minted pea puree, pinot jus 
Roasted Canterbury turkey breast, parsnip puree, cranberry jus Roasted vegetables and garden salad for
the table to share

Angus beef cheek croquettes, celeriac puree, aged parmesan 
Canterbury duck salad, radicchio, grilled persimmon, pecans, citrus honey vinaigrette
Italianburrata, roasted nectarine, prosciutto, basil, sundried cherry tomatoes

Warm sticky date pudding with butterscotch sauce, crème analgise
Toasted lemon meringue pie with orange white chocolate ganache, freeze dried mandarin
70% Dark chocolate brownie, vanilla bean ice cream, raspberry coulis

All mains served with potato gratin and seasonal vegetables

Minimum 50 guests

Select two options for main course as alternate drop and one for entrée + dessert
Add alternate drop for $5.50 per person per course

2 courses $75.00
3 courses $92.00

FESTIVE PRIX FIXE



Includes:
The Maker Range – Brut Cuvee, Sauvignon Blanc, Pinot 
Gris, Chardonnay, Merlot, Pinot Noir, Rosé
Monteith’s, Heineken, Corona, Tiger Beer
Fruit Juice & Soft Drinks 

Includes:
The Rebel Range - Sauvignon Blanc, Pinot Gris, Chardonnay, 
Merlot Cabernet, Pinot Noir
Monteith’s & Heineken Beer
Fruit Juice & Soft Drinks

Includes:
Wines sourced from local vineyards in the Waipara region Pegasus Bay,
Black Estate, Greystone (includes wines from the Deluxe package)
Monteith’s, Heineken & Local Craft Beer
Fruit Juice & Soft Drinks 

1 hour: $35pp | 2 hours: $42pp | 3 hours: $55pp | 4 hours: $65pp

1 hour: $39pp | 2 hours: $49pp | 3 hours: $62pp | 4 hours: $72pp

1 hour: $58pp | 2 hours: $72pp | 3 hours: $86pp | 4 hours: $96pp

BEVERAGE PACKAGES



BEVERAGES ON CONSUMPTION

Coca Cola, Coca Cola No Sugar, Sprite, L&P
Juices (per glass) 

$6

$7

The Rebel - Sauvignon Blanc, Pinot Gris, Rosé, Chardonnay, Pinot Noir 
The Maker - Brut Cuvee, Sauvignon Blanc, Pinot Gris, Rosé, 
Chardonnay, Merlot, Pinot Noir, Rosé
De Luca Prosecco 
Jules Taylor Marlborough Sauvignon Blanc 
Nga Waka Martinborough Chardonnay 
Nevis Bluff Central Otago Pinot Gris 
Peregrine Saddleback Central Otago Pinot Noir 
Trinity Hill Hawkes Bay Syrah 
G.H. Mumm Cordon Rouge Champagne 

$55
$60

$60
$80
$80
$80
$86
$78
$150

Corona 
Heineken 
Heineken 0.0% 
Heineken Silver 
Monteith’s Crushed Apple Cider
Orchard Thieves Berry Cider 

$14
$14
$13
$12
$14
$14



RYDGES LATIMER CHRISTCHURCH

Enquiries
 + 64(3)3796760

functions_rydgeslatimerchristchurch@evt.com
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