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At its heart, your wedding should feel like a =

gathering of your favourite people in a place
that feels like home. We step away from
rigid schedules and stiff traditions to focus
on what really matters: the two of you.

Centre

We ditch "cookie-cutter" templates for
"perfectly imperfect" details, from views of
floating water lilies to family-style feasts. It's a
warm, elegant backdrop where you can kick
off your shoes and enjoy a day that is
authentically, effortlessly yours.

With our team we create a memory that
lasts forever with the things that truly
matter to you.




WEDDING VENUE £ Fos

N centre

VENUE INCLUSIONS

& Exclusive hire of the whole venue
[Q’Sound system for speeches

[ Tables and chairs

MSetup & pack down service

& White tablecloths & white chaircovers
& White backdrop with fairy lights
E/Use of the outside deck area
gCompIimentary Wifi
[Q/Projector & screens

CAPACITY

Minimum 70 guests
Maximum 170 guests.

FEATURES
& Modern interior & Separate buffet room ™ Included dancefloor
E/ LOVGIy Views E/ No noise restrictions B/Dlsabled dCCess
& Outdoor deck area & Free parking & Licensed bar
SERVICES
& All-inclusive (site & food) & In house decor packages

& On-site coordinator included & Cake cutting service *extra
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The Menu

WEDDING CATERING 4o Faimeay

Centre

SYeNt®

The Buffet Package
$60/PERSON

MAINS

Pork (GF): Slowly cooked in the spit, crackling with extra crunch & accompanied by apple
sauce.

Aged Beef (GF): Seared, finished in the spit & accompanied by a creamy horseradish sauce.
Chicken (GF): Whole spit-roasted chicken smothered with our secret blend of herbs &
accompanied by cranberry sauce.

SALADS

Country Coleslaw (DF/GF/V): Good old Kiwi favourite, cabbage-based slaw tossed through
mayonnaise.

Asian Pasta Salad (DF/V): Penne pasta, capsicums, onions, celery, coriander, baby leaf spinach,
tossed through an Asian style spiced soy dressing.

Seasonal Tossed Lettuce (DF/GF/V): Mixed lettuce, capsicum, spring onion, cucumber & red
onion accompanied by our home-made mint & honey dressing.

Beetroot Salad (DF/GF/V): Kiwi icon- whole baby beetroot tossed in red onion vinaigrette.

AND

Baby Potatoes (GF/V): served with butter
Bread Rolls: served fresh with butter.
Gravy: Piping hot, the perfect finish!

DESSERT:

Petit Fours

Mini pop in your mouth bite sized desserts.

Mini brownie, lemon meringue pie, chocolate eclairs etc.

BEVERAGES:
Includes Tea & Coffee

Children between 5-12yrs are charged at 1/2 price.
Kids under 5yrs are free.



The Menu

WEDDING CATERING 4o Faivay

Centre

SYeNt®

Buffet with Entree
$68/PERSON

ENTREE
Selection of Kiwi Cheeses served with grapes, quince & bread with crackers. Served to each
table

MAINS

Pork (GF): Slowly cooked in the spit, crackling with extra crunch & accompanied by apple
sauce.

Aged Beef (GF): Seared, finished in the spit & accompanied by a creamy horseradish sauce.
Chicken (GF): Whole spit-roasted chicken smothered with our secret blend of herbs &
accompanied by cranberry sauce.

SALADS

Country Coleslaw (DF/GF/V): Good old Kiwi favourite, cabbage-based slaw tossed through
mayonnaise.

Asian Pasta Salad (DF/V): Penne pasta, capsicums, onions, celery, coriander, baby leaf spinach,
tossed through an Asian style spiced soy dressing.

Seasonal Tossed Lettuce (DF/GF/V): Mixed lettuce, capsicum, spring onion, cucumber & red
onion accompanied by our home-made mint & honey dressing.

Beetroot Salad (DF/GF/V): Kiwi icon- whole baby beetroot tossed in red onion vinaigrette.

AND

Baby Potatoes (GF/V): served with butter
Bread Rolls: served fresh with butter.
Gravy: Piping hot, the perfect finish!

DESSERT:
Petit Fours
Mini pop in your mouth bite sized desserts.
Mini brownie, lemon meringue pie, chocolate eclairs etc.

BEVERAGES:
Includes Tea & Coffee

Children between 5-12yrs are charged at 1/2 price.
Kids under byrs are free.



WEDDING CATERING 4o Faivay

The Food Carnival Package == Centre
a selection of stations around the edge of the room

S75/PERSON

The Menu

BBQ STATION

Grilled Bratwurst Sausage with Sweet Pickled Cabbage & Fennel Seeds served with Dijon
Mustard on bread.

Chicken Drumsticks with Satay Sauce

SPITROAST STATION (Choose 1 meat)

Crispy Slow Roasted Pork with Crackling or Roasted Chicken
Served in a Ciabatta Bun with Ranch Coleslaw & Gravy.

GF Bread rolls provided.

TACO STATION

Corn (GF) or Wheat Tacos

Crispy Chicken Strips with Fresh Coriander and Lime

Beef Strips

Vegetarian Option: Spiced Blacked Bean & Sweet Corn with Smoked Paprika

Topped with:

* Chunky Guacamole

* Shredded Lettuce

* Tomato, Cucumber & Capsicum Salsa
* Grated Mozzarella

SALAD BAR

Broccoli, Pomegranate, Quinoa and Sliced Almonds (DF/GF/V)
Grated Carrot, Beetroot, Sweet Sultana's & Toasted Sesame Seeds (DF/GF/V)
Vietnamese Beef Noodle Salad with Mint, Chilli, Roasted Peanuts and Kaffir Lime (DF/GF)
Orzo Pasta Salad with Green Olives, Dried Tomato & Pesto (V)

DESSERT STATION
Selection of sweet treats including mini desserts, profitoroles & cookies




The Menu

WEDDING CATERING 4o Faimeay

The Islanders Feast =7 Centre

S$75/PERSON

MEATS

Pork (GF): Slowly cooked in the spit, crackling with extra crunch & accompanied by apple
sauce.

Lamb (GF): Canterbury’s finest lamb smothered in our chef’s finest spices, spit-roasted to
perfection & accompanied by mint jelly.

Aged Beef (GF) (Halal): Seared, finished in the spit & accompanied by a creamy horseradish
sauce.

Chicken Chop Suey: Ginger Chicken with Mushroom soy and vermicelli noodles.

SEAFO0D

Raw Fish Salad (GF):Marinated fish with lime, chilli and coconut
Prawns (GF:Whole garlic & chilli Prawns

Mussels (GF):Whole Steamed Mussels with Coconut Cream

SALADS

Country Coleslaw (DF/GF/V): Good old Kiwi favourite, cabbage-based slaw tossed through
mayonnaise.

Seasonal Tossed Lettuce (DF/GF/V): Mixed lettuce, capsicum, spring onion, cucumber & red
onion accompanied by our home-made mint & honey dressing.

Seafood Pasta (DF/P): Steamed shrimp & Crab with shell pasta, creamy seafood sauce.
Kumara salad(V) (GF): Roasted Spiced kumara Salad, walnuts and caramalised onions.

AND

Baby Potatoes (GF/V): served with butter

Taro (V): Steamed with onions &amp; coconut
Bread Rolls: served fresh with butter.

Gravy: Piping hot, the perfect finish!

DESSERT

Fruit Salad (DF/GF/V): Assortment of fresh seasonal fruits to cleanse the palette

Chocolate Gateaux: Decadent, delightful gateau layered with chocolate, berry & whipped cream
Baked Cheesecake: Delicious gourmet cheesecake that will entice your guests

Lemon Meringue Pie: Made with the best tangy lemons we can find

Pavlova (GF/V): Made the Kiwi way, topped with fresh whipped cream & seasonal fruit
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WEDDING DRINKS £ Py
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Choose from a Bar Tab, Cash Bar or our Welcome Drink &
Slushy Package Options.

The Menu

The Bar Tab

Typically we recommend 2-3 drinks being
allocated per person. You can choose to include
or exclude spirits from the bar tab.

Cash Bar

A cash bar allows for your guests to buy their
own drinks. These can be purchased with Eftpos
or Cash.

*Stricly NO BYO.
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The Menu

Slushy Package

Minimum number 100 Guests.

Enjoy 24 litres of delicious chilled slushy
for you & your besties!

You can have two different flavours.
Choose from a selection of flavours:

e Margarita

e Negroni

e Pina Colada

e Watermelon Mint

e Lemon Vodka

e Mango Daiquiri

e Bourbon Slush Punch

Welcome Drinks Package

Welcoming your guests when they
arrive puts them at ease the minute
they walk in the door.

We have the following welcome drink
options:

e Mimosa Cocktail

e Orange Juice

e Bubbles without the orange juice
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The Menu

Beers: $8 each
e Heineken

e Corona

o Asahi

e Heineken (0%)

e Export Citrus (2.5%)

Wine: $10 each
e Pinot Gris: Tohu
e Chardonnay: Stoneleigh
e Savignon Blanc: Rapaura Springs
e Rose
e Shiraz: Barossa Ink, Wolf Blass
e Pinot Noir: Huntaway Marlborough
e Merlot: Toi Toi

Other: $8 each
e Hyoketsu RDT L

o Apple Cider

Standard Spirits: $10 Softdrinks & Juice: $4 each
e Gin e Coke
e Vodka e Coke Zero
e Tequila o Sprite
e Jim Beam e Ginger Beer
e fFamous Grouse e Orange Juice
e Bacardi e Cranberry Juice

e Captain Morgan

Top Shelf Spirits: $12-$14
e Johnnie Walker Black Label
e Glenfiddich 12 year
e Chivas Regal
e Hennessy Congac
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The Vibes

Plug & Play Sound System

You are welcome to use our in-house
sound system for your music option.

e Create your own playlist and crank it up
when you are ready to dance.

e We can put on our own playlist for
backdground music.

e Free use of the wireless microphones for
speeches.

e Have your own performers with a divider
used as a change room.

WEDDING MUSIC 4 7\ Fairway
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DJ or Band Options

Alternatively we can help you find a
Band or DJ or you are welcome to
organise your own.

e The DJ can control the music and pick
the best track based on what people are
asking for.

e The DJ can turn off the sound for
speeches - gives you full control without
having to ask our staff to turn off the
music.

e (Creates a good vibe for you and your
guests.
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Decor Options

DECOR opwo% @Eﬁ;’.ﬁ?
N7 Centre

COMPLETE DIY
e You bring in your own decorations and

set the room yourself.

DECOR SET PACKAGE
e You bring in the centrepieces and head
table items.
e Qur team set these items for you for an
additional cost.

IN-HOUSE DECOR OPTIONS

e You select from our in-house
decor items and our team set
the room for you.
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The Pricing

=" Centre

Venue Hire: $45/person

Catering Options:

2 Course Buffet Package: $60/person
3 Course Buffet Package: $68/person
Food Carnival: $§75/person

Islanders Feast: $§75/person

Bar Options:

Welcome Drinks: $8/person
A choice of Mimosa Cocktail, Orange or just bubbles.

Slushy Drinks Package: $15/person

Minimum 100 people applies.

Bar Tab: $25/person

This is a rough indicative price. Depends on whether your
friends and family are light, medium or heavy drinkers.

Cash Bar: Guests pay themselves
**You might want to offer bottles of wine or juice to each
table. $50/bottle or $25/jug of juice.

Extras:

Cake cutting: $60 for each standard cake.

Decor Setting Package: $160 *depends on what is required.
Decor Hireage: depends on items requested and time taken
to set them up.
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Basic Package: Basic Package with bar tab:

based on 100 people based on 100 people

Venue Hire: $45/person

2 Course Buffet Package: $60/person
Bar Tab: $2500

The Pricing

Venue Hire: $45/person

2 Course Buffet Package: $60/person
Welcome Drinks: $8/person

Bottles of wine on 10 tables: $500
Total: $11,800

Total: $13,000

Next Level Package:
based on 100 people

Venue Hire: $45/person
3 Course Buffet Package: $68/person
Slushy Package: $15/person

Bar Tab: $2500

Total: $15,300



Keen to find out more?

Book a Viewing

Check Availability



https://calendly.com/melissa-toastcatering/fairway-viewing-planning
https://fairwayeventscentre.byjon.nz/enquire/
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