
HOTEL FEATURES
Fine Dining “True South” restaurant, led by an Award winning Chef • An extensive Wine Cellar featuring a comprehensive collecƟon of fine Bordeaux wine 
alongside offerings from Central Otago and New Zealand • Conference Room - ‘Ruma Wai Kahu’ • Bespoke tours and transfers in our Luxury European 
vehicles • Complimentary shuƩle to/from Queenstown • Art gallery of original painƟngs and Library of rare books • Complimentary wireless internet 

• Complimentary concierge team • Complimentary underground secure private car parking • Fleet of mountain bikes • Ski Locker faciliƟes 
• Private jeƩy, offering jet boat and water based acƟviƟes •

“Epitomising southern hospitality at its finest, The Rees Hotel is a fresh expression of the 
tradiƟon of hospitality created over 150 years ago by Queenstown’s pioneering Explorer, William G. Rees.”
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Arrival Tea and Coffee / Beverages
Freshly brewed coffee, tea and filtered water - $5.00 * Orange or Apple juice - $3.50

Smoothies
Mixed Berry & Banana Smoothie - mixed berries, banana & full milk $12.00 * 
Mango & Banana Smoothie - mango, banana & full milk $12.00 *
Coconut, Pineapple & Banana Smoothie - coconut, pineapple, banana & full milk $12.00 *
..

* Dairy Free alternaƟves available upon request for an addiƟonal $2.00 each

Seasonal Fruit Bowl
Depending on seasonal availability - $4.50 per piece

Morning Tea - Sweet
Freshly baked seasonal fruit and oat muffin - $5.00 each
Danish pastry - $3.50 each

Morning Morning Tea – Savoury
Savoury cheese and sun-dried tomato scones and buƩer - $6.50 each
Hot smoked salmon bagels with cream cheese and chives - $14.00 each
SoŌ Turkish roll filled with streaky bacon and fried egg - $12.00 each
Local ham and cheese croissant - $10.00 each

AŌernoon Tea – Sweet
Freshly baked seasonal fruit and oat muffin - $5.00 each
FFreshly baked scones with jam and vanilla bean cream - $6.50 each
Homemade cake - $6.50 each
Homemade cookie - $5.50 each

AŌernoon Tea - Savoury
Warm savoury cheese muffins and buƩer - $6.50 each
Warm savoury cheese scones and buƩer - $6.50 each
Warm baby spinach and cheese quiche - $11.00 each
WWarm bacon and cheese quiche - $11.00 each

AŌernoon Snacks
WhiƩaker’s Peanut Slab - $4.50 each 
Proper Crisps – Sea Salt - $4.50 each
Proper Crisps – Kumara - $5.00 each
Spiced Nuts - $7.00 each
House marinated olives – $12.00 per 50gm

PlPlaƩers
These can be added on as extras for lunch or can be ordered for aŌernoon tea. PlaƩers are suitable for 2 people, except 
for the bread plaƩer, which would be suitable for 6 people or more. Prices are per plaƩer.
Chef̀s selecƟon of local cheeses (105gm), crackers and seasonal fruit - $38.00
Local charcuterie - $48.00
T̀rue South̀ anƟpasto - $86.00
Local ciabaƩa, crosƟni, basil pesto, hummus and buƩer - $55.00

Please discuss any allergies or dietary requirements with a member of staff. Whilst every effort will be made, 
we cannot guarantee Ʃhat trace amounts will not remain in the kitchen.

The following are sample menus of our ‘Conference Food and Beverage’ offerings.
We can also cater to most dietary requirements, when given enough no�ce.



Working Lunch
Choose from the below items to build your bespoke ‘working’ lunch. Please note all items listed below are 
charged per person.

Freshly Prepared Sandwiches
Bread and fillings can be mixed and matched to create a bespoke sandwich, curated just for you. Prices are 
per sandwich.

FFreshly Baked Bread – Please choose from one of the following bread preferences to build your individual 
sandwich. Gluten free opƟons include an addiƟonal $2.00 charge each
Sourdough CiabaƩa Roll
Turkish Roll
Dark Rye Sourdough Roll
SoŌ Flour TorƟlla Wrap

Fillings – Please choose from one of the following fillings to finish your individual sandwich.
OOpƟon 1 - $17.00 (includes bread choice from above)
Salami, mustard, pickles, leƩuce
Egg salad, chives, cucumber, leƩuce
Hot smoked chicken, sundried tomato, cream cheese, chives, leƩuce

OpƟon 2 - $22.00 (includes bread choice from above)
Hot smoked salmon, cream cheese, chives, cucumber, red onion, leƩuce
Beef Pastrami, Branston pickles, swiss cheese, aioli, leƩuce
Grilled MediGrilled Mediterranean vegetables, buffalo mozzarella, basil pesto

Soup
Seasonal vegetable soup, based on market availability. Please select one porƟon size for the enƟre group.
Full porƟon - $15.00 each
Half porƟon - $7.50 each

Savouries
Warm baby spinach and cheese quiche - $11.00 each
WWarm bacon and cheese quiche - $11.00 each 
Crunchy prawn ‘twisters’, Thai sweet chilli sauce - $13.50 each
Chicken satays, satay sauce - $13.50 each
Beef satays, Satay sauce - $13.50 each

Seasonal Fruit Bowl
Variety depending on seasonal availability - $4.50 per piece

Sweets
Individual Individual Verrines
Crème Brulee - $10.00 each
Cheesecake with seasonal fruit garnish - $10.00 each
Dark chocolate mousse with chocolate wafer - $10 each
Cakes
Homemade cake - $6.50 per piece

Please discuss any allergies or dietary requirements with a member of staff. Whilst every effort will be made, 
we cannot guarantee that trace amounts will not remain in the kitchen.

The following are sample menus of our ‘Conference Food and Beverage’ offerings.
We can also cater to most dietary requirements, when given enough no�ce.




