
F E S T I V E  D I N I N G  K I T



FEST IVE  PLATED  MENU

A glass of bubbles & Christmas cracker.

A selection of festive individual petite desserts to share.

Festive tabletop charcuterie to share served with a selection of fresh locally

sourced artisan breads and a selection of dips and compound butters.

Pure South Ribeye, 250g, horseradish. 

Roasted NZ pork belly, grain mustard. 

Market fish, caper salsa. 

All are served with onion silk, baby herbs, port wine jus and a selection of seasonal

sides & salads for the table.

Main
Choose one:

Dessert

To Start

On Arrival

2 Course - $84PP 

3 Course - $94PP

Chef’s Choice - $39 PP

Sample menu only - all dishes based on seasonality and availability

Chef’s Choice
3 x canapés

1 x glass of bubbles



FEST IVE  BUFFET  MENU

Glazed ham on the bone
Slow-roasted pasture-fed Pure South sirloin 
served with a selection of sauces, mustards and dressings. 

A selection of artisan breads, dips, charcuterie, cured meats, preserves and a

selection of gourmet salads. 

Pan-roasted marinated chicken breast, salsa verde, warm pearl barley and herb

pilaf.

Herb-crusted market fish of the day, rosemary roasted potatoes.

Medley of steamed seasonal vegetables, Kapiti olive oil, and Marlborough sea salt.

Roasted root vegetables, confit garlic, thyme. 

A selection of festive 'petite' individual desserts to share.

Mains

Carvery

To Start To Indulge

Sample menu only - all dishes based on seasonality and availability

$95PP



*Cannot be used in conjunction with a cash bar 

BEVERAGE  PACKAGES

Beverages On Consumption
All beverages are charged on a consumption basis. 
Please advise which package you have selected. 
If requested, your spend can be monitored during your event and updates can be given at pre-arranged levels or times.
Cash bar also available on request.

Standard Beverage Package*

The Maker, The Jewel Brut / Rebel Sauvignon Blanc / Rebel Pinot Gris /

Rebel Chardonnay / Rebel Pinot Noir / Rebel Merlot

1 Hour Package

2 Hour Package

3 Hour Package

4 Hour Package 

$45.00pp

$57.00pp

$73.00pp

$80.00pp 

Selection of New Zealand Beers / orange juice and soft drinks



*Cannot be used in conjunction with a cash bar 

BEVERAGE  PACKAGES

 Beverages On Consumption
All beverages are charged on a consumption basis. 
Please advise which package you have selected. 
If requested, your spend can be monitored during your event and updates can be given at pre-arranged levels or times.
Cash bar also available on request.

Premium Beverage Package*

Maude Methode Traditionnelle, Central Otago / Man O’ War Sauvignon

Blanc, Waiheke Island / Kahurangi Estate Mt Arthur, Chardonnay, Nelson /

Kahurangi Estate Pinot Noir Rose, Nelson / Duke of Cromwell, Pinot Noir,

Central Otago / Church Road McDonald Series, Merlot, Hawkes Bay /

Church Road McDonald Series, Syrah, Hawkes Bay.

1 Hour Package

2 Hour Package

3 Hour Package

4 Hour Package 

$49.00pp

$62.00pp

$80.00pp

$88.00pp 

Selection of New Zealand Beers / orange juice and soft drinks



F E S T I V E  D I N I N G  S P A C E S

Our self-contained conference center can cater for up to 230 conference guests. Everything you need is located on the one floor including five conference spaces, a dedicated

catering kitchen and an on-site audio visual technician.

Room

Grand Space

Space 1

Space 2

Space 3

Space 1 & 2

Pre-Function

Banquet
220

40

40

40

70

N/A

Cocktail
250

55

55

55

75

150



F E S T I V E  P R I V A T E  D I N I N G  A T  P O R T L A N D E R

Hunter

Gatherer

Hunter & Gatherer

12 - 18 max

12 max

19 - 28 max

Please enquire for special restaurant dining packages.

30

N/A

40

Portlander’s private dining space is the ideal venue for your next private dining affair. Divided from the main restaurant by lush velvet curtains and fresh trestle vines to help set the

scene and provide a great experience for any gathering. Portlander’s private dining serves as an outstanding venue to host your next festive celebration!

Get in touch today for our specialised festive private dining menu at Portlander!

Private Dining Area Seated Cocktail



E N Q U I R I E S

(04) 499 8686

functions_rydgeswellington @evt.com

www.rydges.com/wellington

R Y D G E S  W E L L I N G T O N

75 FeatherstonStreet, Piptea, Wellington, 6011

mailto:conferenceNZ@evt.com
mailto:conferenceNZ@evt.com
https://www.rydges.com/accommodation/new-zealand/wellington/
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