






C A T E R I N G  P A C K A G E S

PACKAGE INCLUSIONS

 

Day catering

Full conference room set up

Iced water

Writing pads & pens for each delegate

Mints for table

Unlimited, high-speed WI-FI

Instant response service during your conference

Coordination & support during the lead-up to your

conference



Plenary room hire

Day catering

Full conference room set up

Iced water

Writing pads & pens for each delegate

Mints for table

Unlimited, high-speed WI-FI

Instant response service during your conference

Coordination & support during the lead-up to your

conference

H A L F  D A Y  D E L E G A T E  P A C K A G E

PACKAGE INCLUSIONS



Plenary room hire

Day catering

Full conference room set up

Iced water

Writing pads & pens for each delegate

Mints for table

Unlimited, high-speed WI-FI

Instant response service during your conference

Coordination & support during the lead-up to your

conference

F U L L  D A Y  D E L E G A T E  P A C K A G E

PACKAGE INCLUSIONS



D A I L Y  D E L E G A T E  M E N U

DAY ONE
MORNING TEA

Savoury Muffins
Yoghurt crunch, topped with blueberries 

LUNCH

Seasonal garden salad, vinaigrette dressing
Beetroot, quinoa and feta salad with baby spinach, toasted almonds
Roast beef, caramelised onion, horseradish aioli baguettes
Buttermilk chicken, herbed brown rice, sriracha mayo, spring onions
Deconstructed lemon meringue pie
Fresh fruit platter

AFTERNOON TEA

Cheese scones with a whipped cream cheese, herb filling
Caramel and white chocolate cookies



D A I L Y  D E L E G A T E  M E N U

DAY TWO
MORNING TEA

Sausage rolls, tomato chili relish 
Raspberry and white chocolate muffins

LUNCH

Seasonal garden salad, vinaigrette dressing
Beetroot, quinoa and feta salad with baby spinach, toasted almonds
Broccoli, red onion salted almonds, red grapes, vegan mayo
Chicken wraps, shredded chicken, salad, mango chili mayo
Twice cooked pork bites, tomato chili relish, Asian slaw, sesame dressing
Affogato panna cotta, whipped cream, shaved chocolate

AFTERNOON TEA

Chocolate mud cake
Mini bagels, smoked chicken, lemon pepper mayo

Fresh fruit platter



D A I L Y  D E L E G A T E  M E N U

DAY THREE
MORNING TEA

Grilled courgette and feta quiche 
Banana loaf

LUNCH

Seasonal garden salad, vinaigrette dressing
Ranch salad, iceberg, chopped tomato, spring onion, bacon, cheese,
buttermilk dressing
Roast vegetable focaccia melt
Lamb meatballs, smoked paprika pomodoro, black bean quinoa and corn pilaf
Chocolate mousse topped with berry crumble

AFTERNOON TEA

Sweet scones
Avocado cream cheese whip, lavosh

Fresh fruit platter











Sticky Pork Bites Tossed in a Sesame Glaze (df)

Crispy Vegetable Bites, Chickpea Batter with a Minted Yogurt Sauce (v, gf)

Buttermilk Chicken served with a Honey Minted Yoghurt (gf)

Thai Fishcakes with a Lime and Chili Mayo (gf, df)

Lamb Meatballs with a Roasted Tomato Relish (gf, df)

Arancini - Crispy Risotto Balls with a Basil Mayonnaise (v, gf)

Smoked Chicken File Baskets with a Salsa Verde

Herb and Olive, Feta Whip, Savoury Pastry (v)

Mini Fruit Tartlets (v)

Mini Lemon Curd Tartlets (v)

Individual Fruit Skewers (v, gf, df)

CANAPÉ OPTIONS

Five light canapés served over a one hour period | $30pp

Parmesan and Lemon Chicken Goujons with a Citrus Dip

Lamb and Mint Sliders, Buttermilk Bun

Pulled Pork and Apple Relish Sliders

Substantial canapés | $10pp

Minimum 20 guests





Selection of breads, served with Dips and Oils (v) 

A selection of Sliced European Meats

BUFFET

TO START

ENTREE 

Four Bean Salad, Red Onion, Tomato Pesto, Feta (v, gf) 

Caesar Salad, Cos, Bacon, Parmesan, Croutons and Soft Boiled Eggs 

Garden Salad with a Balsamic Dressing (v, gf, df) 

MAIN

White Bean, Pea and Potato Cassoulet, Preserved Lemon (v, gf, df) 

Oven Roasted Sirloin of Beef with Mustard, Herb Crust served with Honey 

Roasted Vegetables, Port Wine Jus (gf, df) 

Smokey Paprika Chicken Thigh with Vine Tomato and Lemon (gf, df) 

Twice Cooked Pork belly with Bok-Choy, Asian Dressing (gf, df) 

Steamed Jasmine Rice (v, gf, df) 

Sautéed Seasonal Greens, Toasted Almonds (v, gf, df) 

Rosemary Roasted New Potatoes (gf)

DESSERT
A selection of House Made Desserts served 'Petite' to share 

Seasonal Fresh Fruit Platter 

Freshly Brewed Coffee and a selection of Teas 

DELUXE ADD-ONS

Truffled Creamy Mushroom Soup $6pp 

Baked Whole Side of Salmon, Lemon, Gremolata (gf, df) $8pp 

Carvery - Honey Glazed Champagne Ham on the Bone $10pp 

Lamb Shoulder, Braised Served with Gremolata $8pp 

Cheese Board, a selection of NZ Cheese with Oat Crackers and

Preserves $5pp 

From $85pp
Min imum 30  gues ts



















ENQUIRIES

(04) 498 3777
functions_rydgeswellington@evt.com
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