
FEST IVE  D IN ING K IT



B U S I N E S S  C L A S S  C O C K T A I L  H O U R

Villa Maria EG Sauvignon Blanc, Marlborough 

Church Road Chardonnay, Hawke’s Bay 

Montana Rosé, Marlborough 

Festival Block Pinot Noir, Marlborough 

Church Road Syrah, Hawke’s Bay 

Brancott Estate Brut Cuvée, Marlborough 

Parrotdog selection 

Heineken (Original, Light, Zero) 

Orchard Thieves Apple Cider 

Soft drinks & juices

Fresh, locally sourced artisan breads served with a selection of spreads, dips and

compound butters 

New Zealand cheese selection with oat crackers and preserves 

A selection of cured meats, preserves and pickles

Beverages

Chef’s Platters

$69PP
M i n i m u m  6 p a x  &  b a s e d  o n  1  h o u r

(wines subject to availability)

*This menu is subject to change based on season and availability of products



F I R S T  C L A S S  C O C K T A I L  H O U R

Villa Maria EG Sauvignon Blanc, Marlborough 

Church Road Chardonnay, Hawke’s Bay 

Church Road Gwen Rose, Hawke’s Bay 

Duke of Cromwell Pinot Noir, Central Otago 

Church Road Syrah, Hawke’s Bay 

Brancott Estate Brut Cuvée, Marlborough 

Parrotdog selection 

Heineken (Original, Light, Zero) 

Orchard Thieves Apple Cider 

Soft drinks & juices

Fresh, locally sourced artisan breads served with a selection of

spreads, dips and compound butters 

New Zealand cheese selection with oat crackers and preserves 

A selection of cured meats, preserves and pickles

Kikorangi blue cheese and fresh pear on parmesan sable (v) 

Cold smoked south island salmon on blinis with dill sour cream 

Wild mushroom and buffalo mozzarella cheese arancini with Chipotle

aioli (v) 

Satay chicken kebabs with peanut sauce
Beverages

Chef’s Platters Chef’s Selection of Canapés

$99PP
M i n i m u m  1 0 p a x  &  b a s e d  o n  1  h o u r

(wines subject to availability)

*This menu is subject to change based on season and availability of products



F E S T I V E  P R I V A T E  D I N I N G  A T  T H E  L I B R A R Y

Experience the ultimate Festive season convenience and escape the hassle of navigating through the CBD with our modern and versatile conference and event facilities. Located

right at the heart of Wellington Airport, Rydges Wellington Airport offers direct access from within the airport itself, guaranteeing a seamless experience. The Library is a moody

and modern space, perfect for your next high-powered gathering or intimate celebration. Accommodating up to 12 guests, this room features an integrated TV, complimentary

WiFi, and individual climate control for a joyous atmosphere that will leave everyone buzzing with excitement.



T H E  L I B R A R Y  S A M P L E  M E N U

Roasted South Island salmon, black quinoa, radish and watercress

A selection of fresh locally sourced artisan breads served with a

selection of spreads, dips and compound butters

Char-grilled ribeye steak 

Cola marinated pork baby back ribs 

Pan-fried fish fillet 

All served with pan jus, baby herbs, salad garnish & served on the table

with a selection of WLG sides to pass around.

Chef’s creation

A selection of our house made desserts served ‘petite’ to share,

accompanied by a selection of NZ cheeses with oat crackers and

preserves.

To Start

Main Course - Shared

Entrée - Individually Plated

Petit Fours - Served with tea and coffee

Desserts - Shared

$109PP
F o o d  O n l y

$155PP
W i t h  W i n e  M a t c h

*This menu is subject to change based on season and availability of products



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

04-896 9150 

conferenceNZ@evt.com

www.rydges.com/wellington-airport

28 Stewart Duff Drive, Rongotai, Wellington,

6022

E N Q U I R I E S

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

