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Settlers Country Manor
EST. 1909
Function Package

Settlers Country Manor is a breathtaking historic estate with over 120 years of rich heritage. Originally
constructed as a dairy factory by the area’s pioneers.in the early 1900s, it primarily produced butter and
served as the heart and soul of a thriving farming community until the late 1950s.

Throughout its storied past, the building has embraced many roles—from serving as a storage facility for
World War II aircraft to housing a charming arts and crafts shop. In 1972, it was privately acquired by the
Jack family, who lovingly restored and transformed it into the warm, elegant landmark it is today.

Nestled within 7 acres of magnificent, mature grounds, adorned with meandering waterways, graceful
arched bridges, and vibrant flowering gardens, the manor exudes a peaceful and timeless ambiance. Though
it has evolved from its humble beginnings as a butter factory, it beautifully preserves its vintage charm while

offering luxurious and versatile spaces—making it the perfect setting for special events.
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Canapé & Grazing Selections
Canapés
$45 pp for choice of 5

Goat Cheese Balls - with beetroot puree and honey

Kingfish Kokoda
Smoked Chicken Vol Au Vent
Cold Smoked Salmon - with creamed cheese crepe

Buttermilk Fried Chicken
Prawn Twisters
Poached Prawn Tostada
Scallop Tostada - with sour cream, pickled fennel, mint, coriander and sriracha
Prawn Cocktail
Mushroom Arancini

Settlers Grazing Table
$45 pp

A selection of beautiful NZ cheeses, cured meats, dips and pates, olives, artisan breads, crackers,
fresh seasonal fruits and veges, dried fruits and nuts. Sweet treats can be added on request.
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Bronze Buffet SET TLER S

o RESTAURANT COUNTRY MANOR
$69 pp.

Garden Fresh Tossed Salad
From the garden Roasted Duck Fat Potatoes

Roasted Seasonal Vegetables

Butter Chicken served with rice
Hot dishes Beef Stroganoff

Settlers House-made Chunky BBQ Pork Pieces

Tender Roasted Chicken with pine nuts and caramelized
From the Carvery

oranges
Seafood Shrimp Cocktail — drizzled with seafood sauce

Chocolate Delice — with baby popcorn, seasonal fruits and
Desserts freeze dried raspberry
Salted Caramel Créme Brulee

Fruit Platter — with seasonal fresh fruits

Menus can be changed at any time without notice if required. We are pleased to offer gluten-free options on our menus.
However, we cannot ensure that cross contamination will never occur.
If you or your guests have a severe food allergy, please provide this information is passed on before your event.
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GAME KEEPERS 879 pp. SETTLER

COUNTRY MANORS
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Garden Fresh Tossed Salad

Roasted Duck Fat Potatoes
From the garden

Roasted Seasonal Vegetables

Butter Chicken served with rice

Beef Stroganoff
Hot dishes
(Choice of 2)

Spaghetti — with infused red sauce, mozzarella and basil
Spicy Buttermilk Chicken Nibbles with Sriracha
Settlers House-made Chunky BBQ Pieces

Prawn Fried Rice (Vegetarian Option Available)

Coconut and Chickpea Curry — with Potatoes and Basil

Tender Roasted Chicken with pine nuts and caramelized oranges
From the Carvery Roasted Pork with crunchy crackling and apple sauce
(Choice of 2) Roasted Spring Lamb with house-made mint sauce
Glazed Ham on the Bone accompanied by sauerkraut and mustard

Roasted Prime Beef with red wine jus

Shrimp cocktail — drizzled with seafood sauce
Seafood Crumbed Fish — with caper berries and lemons

Salt & Pepper Squid

Chocolate Delice — with baby popcorn, seasonal fruits and freeze dried

Desserts raspberry

Salted Caramel Créme Brulee
Lemon Tartlets — with blueberry, meringue and freeze dried raspberry

Fruit Platter — with seasonal fresh fruits

Menus can be changed at any time without notice if required. We are pleased to offer gluten-free options on our menus.
However, we cannot ensure that cross contamination will never occur.
If you or your guests have a severe food allergy, please provide this information is passed on before your event.
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GAME KEEPERS $99 pp Scoumlnv MANORS
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From the garden

Hot dishes
(Choice of 3)

From the Carvery
(Choice of 3)

Seafood
(Choice of 3)

Desserts

Gold Buffet

Coleslaw

Garden Fresh Tossed Salad

Macaroni Chicken salad with Sultana, Pineapple, Mayonnaise,
Carrot, Pinenut (DF)

Roasted Duck Fat Potatoes

Roasted Seasonal Vegetables

Butter Chicken served with rice

Beef Stroganoff

Spaghetti — with infused red sauce, mozzarella and basil
Spicy Buttermilk Chicken Nibbles with Sriracha
Settlers House-made Chunky BBQ Pieces

Prawn Fried Rice (Vegetarian Option Available)
Coconut and Chickpea Curry — with Potatoes and Basil

Tender Roasted Chicken with pine nuts and caramelized oranges
Roasted Pork with crunchy crackling and apple sauce

Roasted Spring Lamb with house-made mint sauce

Glazed Ham on the Bone accompanied by sauerkraut and mustard

Roasted Prime Beef with red wine jus

Scallops — sauteed in garlic or mornay

King Prawn — sauteed in garlic and butter

Shrimp cocktail — drizzled with seafood sauce
Crumbed Fish — with caper berries and lemons

1/2 Shell Oysters — with fresh lemon and dipping sauce
Salt & Pepper Squid

Poach Salmon — with pickled red onion and caper berries

Chocolate Delice — with baby popcorn, seasonal fruits

and freeze dried raspberry

Salted Caramel Créme Brulee

Lemon Tartlets — with blueberry, meringue and freeze dried raspberry
Vanilla and Buttermilk Panna Cotta — with berry coulis

Fruit Platter — with seasonal fresh fruits

Cheese board — with our chef’s selection of cheeses, dips and accompaniments

Vanilla and Buttermilk Panna Cotta — with berry coulis

Menus can be changed at any time without notice if required

We are pleased to offer gluten-free options on our menus. However, we cannot ensure that cross contamination will never occur.
If you or your guests have a severe food allergy, please provide this information is passed on before your event.



September to Mavy

Saturday
Friday & Sunday

Diamond Buffet
With Canapés

Fresh Salads: Full Selection

e Macaroni Chicken salad with Sultana, Pineapple,
Mayonnaise, Carrot, Pinenut (DF)
¢ Rocket, Pear, Parmesan, Balsamic Reduction

e Cucumber, Feta, Spinach, Olives, Carrot, Pickled Red Onion

e Coleslaw

From the Veggie Patch: Full Selection
¢ Roasted Duck Fat Potatoes or New Baby minted potatoes
e Roasted Seasonal Vegetables

Hot Dishes: Choice of 3 hot dishes

e Butter Chicken with steamed rice

e Beef Stroganoff

e Settlers House-made Chunky BBQ Pork Pieces

e Spicy Buttermilk Chicken Nibbles — with Sriracha sauce
e Prawn Fried Rice (Vegetarian Option Available)

e Spaghetti — with infused red sauce, mozzarella and basil

e Coconut and Chickpea Curry — with Potatoes and Basil

Carvery: Choice of 3 meats

e Glazed Ham on the bone — accompanied by sauerkraut and mustard

e Roasted Pork — with crunchy crackling and apple sauce

e Tender Roasted Chicken —with pine nuts and caramelized oranges

e Roasted Spring Lamb — with House-made mint sauce
e Roasted Prime Beef — with Red Wine Jus

$129 pp
$119 pp
Monday to Thursday  $99 pp

June to August

Saturday $109 pp
Friday & Sunday $99 pp
Monday to Thursday $ 89 pp

Canapes Choice of 5 items

Goat Cheese Balls
with beetroot puree and honey
Kingfish Kokoda
Smoked Chicken Vol Au Vent
Cold Smoked Salmon
with creamed cheese crepe
Buttermilk Fried Chicken
Prawn twisters
Poached Prawn Tostada
or Scallop Tostada
with sour cream, pickled fennel, mint, coriander
and sriracha
Prawn Cocktail
Mushroom arancini

Seafood: Choice of 3

e Scallops — sauteed in garlic or mornay

e King Prawns — sauteed in garlic and butter

e Shrimp Cocktail — with seafood sauce

e Crumbed Fish — with caper berries and lemon

e Poached Salmon — with pickled red onion
and caper berries

e '3 Shelled Oysters — with fresh lemon
and dipping sauce

e Salt & Pepper Squid

Desserts: Full Selection

e Salted Caramel Creme Brulee

e Fruit Platter — with seasonal fresh fruits

e Cheese Board — with our chef's selection
of cheeses, dips and accompaniments

e Lemon Tartlets — with blueberry,
meringue, and freeze dried raspberry

e Settlers House-made Blackberry and
Apple Crumble

e Vanilla and Buttermilk Panna Cotta
— with berry Coulis

e Chocolate Delice — with baby popcorn,
seasonal fruits and freeze dried raspberry

Menus can be changed at any time without notice if required
We are pleased to offer gluten-free options on our menus. However, we cannot ensure that cross contamination will never occur.
If you or your guests have a severe food allergy, please provide this information is passed on before your event.



GAME KEEPERS

+—-RESTAURANT-——<
Set Menu

2-course - Entrée & Main $85 per person
Focaccia to start 2-course - Main & Dessert $75 per person

, 3-course - Entrée & Main & Dessert $99 per person
Entrée (choices of 4)

« Oysters 1/2 doz | fresh with shallot vinaigrette (GF, DF)

s Salt & Pepper Squid | settlers house-made spice blend, basil and parmesan aioli, lemon (GF)

% Pan Fried Scallops | pea puree, crispy prosciutto (GF)

+ Kingfish Crudo | coconut citrus sauce, fresh chilli, orange segments, basil, coriander (GF, DF)

« Beef Tataki | ponzu salsa, fried shallot, yangnyeom sauce, pine nut, sesame seed (GF, DF)

« Escargot 1/2 doz | chorizo crumb, chipotle garlic butter, green salad, crispy kale

% Kansas Smokey BBQ Pork Ribs | apple slaw, house-made kansas sauce (GF)

+ Duck Liver Pate | cornichons, mango and peach chutney, toasted ciabatta

+ Sauteed Garlic and Butter Prawns | pineapple salsa, garlic crisps, citrus oil

« TunaTartare | house-made guacamole, creamy kumara puree (GF)

+ Avocado Bruschetta | toasted ciabatta, house-made guacamole, beetroot hummus, granola, salsa (V, Vegan, DF)
«  Crispy Aubergine | house-made chili peanut dressing, garden salad, pickled daikon (V, Vegan, GF, DF)

Main (choices of 4)

% Chargrilled Duck Breast | potato & kumara gratin, crispy kale, passionfruit & orange sauce, broccoli (GF)

+« Braised Lamb Shank | truffle potato mash, yorkshire pudding, steamed broccoli, carrot, jus

«  Settlers Chicken Parmigiana | crumbed chicken thigh, tomato, pine nut and basil sauce, spaghetti, mozzarella, basil

% Seared Snapper | creamy spinach risotto, ponzu salsa, black rice crisps (GF)

< Pan Fried John Dory | herb roasted baby potatoes, portobello mushroom, braised red cabbage, ponzu salsa, black rice crisps,
coconut miso puree, sultana & pine nut sauce (GF)

% Kansas Smokey BBQ Pork Ribs | house-made kansas sauce, apple slaw, beer battered fries

% NZ Grass Fed Angus Eye Fillet | cauliflower puree, lentil medley, carrot, baby onion, mushroom, black rice crisps, jus (GF)

% NZ Grass Fed Aged Scotch Fillet | truffle potato mash, cauliflower puree, vine tomato, black rice crisps, portobello
mushroom, jus (GF)

% Spinach and Potato Gnocchi | potato gnocchi, mushrooms, truffle oil (Vegetarian, GF)

¢ Crispy Aubergine | house-made chili peanut dressing, garden salad, pickled daikon (V, Vegan, GF, DF)

Dessert (choices of 4)

% Sticky Date Pudding | toffee sauce, date pure, vanilla bean ice cream

% Lemon Tart | citrus syrup, lemon & lime sorbet, fresh berries, freeze dried raspberry

< Salted Caramel Créme Brulee | toffee sauce, seasonal fruit, cream, vanilla bean ice cream, freeze dried raspberry, baby popcorn (GF)
< Tiramisu | salted caramel coffee custard, toffee sauce, chocolate shard

% Dark Chocolate Delice | baby popcorn, berry coulis, white chocolate ganache, fresh berries (GF)

% Coconut Panna Cotta | baby popcorn, berry coulis, seasonal fruit, freeze dried raspberry (Vegan)

< |cecream Sundae | Chocolate / Caramel / Strawberry, topped with fresh cream, marshmallows, chocolate wafer and sprinklers

Menus can be changed at any time without notice if required. We are pleased to offer gluten-free options on our menus.
However, we cannot ensure that cross contamination will never occur.
If you or your guests have a severe food allergy, please provide this information is passed on before your event.



Settlers Manor Function Package Info

Our per-person priced menus includes venue hire and meals.

Settlers Banquet Hall is highly versatile and can be divided using our elegant fairy light curtains,
accommodating anywhere from 30 to 400 guests. The adjoining alfresco patio flows seamlessly

into lush subtropical gardens, creating a magical setting, whether by day or night.

September to May
Saturday Minimum Spend $10,000
Friday & Sunday Minimum Spend $8,000
Monday to Thursday Minimum Spend $4,000
June to August
Saturday Minimum Spend $7,000
Friday & Sunday Minimum Spend $5,000

Monday to Thursday Minimum Spend $3,000

Bar Options: a. 4-hour Beverage Package - includes bubbles, wines, beers,
non-alcoholic drinks at $40 per-person
b. Bar Tab
c. Cash Bar

Please see next page for what your function package
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Minimum numbers are based on the number of adults attending.
Children under 10 are half price and children under 5 are free.
A 15% public holiday surcharge will apply. Prices include gst.



Your Function Package includes:
« Venue hire for up to five hours starting from guest arrival time.
« Our premium buffet menu or the plated set menu, and canapes.

« Our standard selection of wine, beer & non-alcoholic refreshments for up to four hours.
( When opting for Beverage Package only)

Beers - good selection of NZ beers tap | premium beer | apple cider

Wines - House Sparkling | Sauvignon Blanc | Chardonnay | Pinot Gris | Merlot |

Pinot Noir | Soft drinks |Fruit juices | Selection of tea | coffee

« Settlers standard bar and floor services.
« Use of the gardens for your outdoor activities and photography.

« Standard round or oblong tables include tablecloths (White, Black), cutlery, side plates,
a choice of coloured napkins, glassware and two tea light candles per table.

« Backdrop fairy lights, lighting, fairy light curtains and/or
a 20 sqm huge LED screen wall for displaying photos, presentations, videos

« Professional quality, hardwood dance floor that comes with laser lighting, moving head lights.
« Use of our in-house music system & wireless microphones.

- Easels, available for seating plan, notices etc.

« Time for decorating on the day of your event

* Venue Hire Extension Options available

Optional Upgrades & | \ oy Upgrades $POA; Menu Adjustments available

Customizations  Beverage Package Upgrades SPOA

McCORS GROUP

Qur Core Values Build Your Success
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