WEDDING
PACKAGES




Rooftop Terrace venue hire for ceremony and reception
Three course set menu

Chair covers or chair upgrade

Table linen & napkins

Cutlery, crockery & glassware

One night’s accommodation in our bridal suite
Breakfast for two in our in-house restaurant

Complimentary car parking for the bride & groom

Dedicated wedding specialist to assist you with your planning



Rooftop Terrace venue hire
One hour canapé service - 6 selections

One live cooking station

Dessert and cheese grazing station

2 hour superior beverage package

Service of wedding cake

An arrangement of cocktail furniture

One night’s accommodation in our bridal suite
Breakfast for two in our in house restaurant
Complimentary valet parking for the happy couple

Dedicated wedding specialist



Rooftop Terrace venue hire
Two course set menu
Service of your wedding cake for dessert

Chair covers or chair upgrade

Table linen & napkins

Cutlery, crockery & glassware
One night’s accommodation in our bridal suite

Breakfast for two in our in-house restaurant

Complimentary valet car parking for the happy couple

Dedicated wedding specialist to assist you with your planning



Rooftop Terrace venue hire

Three course set menu

Three superior hour beverage package
Service of your wedding cake for dessert

Chair covers or chair upgrade

Table linen & napkins

Cutlery, crockery & glassware
One night’s accommodation in our bridal suite

Breakfast for two in our in-house restaurant

Complimentary valet car parking for the happy couple

Dedicated wedding specialist to assist you with your planning



Rooftop Terrace venue hire

Three course set menu

Five hour deluxe beverage package
Chair covers or chair upgrade

Table linen & napkins

Floral centrepieces

Cutlery, crockery and glassware
One night’s accommodation in our bridal suite

Breakfast for two in our in-house restaurant

Complimentary valet car parking for the happy couple

Dedicated wedding specialist to assist you with your planning



Crispy buffalo chicken slider
with blue cheese sauce

Chicken satay with sambal,
crispy shallots and peanut
sauce (GF, DF)

Bok choy and shitake Gyoza
with ponzu dressing (V, DF)

Tom yum grill prawns with lime,
coconut and coriander (GF DF)

Quinoa and kumara arancini
with sundried tomato pesto
(v, DF)

Mini wagyu burger with
bread and butter pickles
kumara roll

Peruvian fish ceviche with corn,
coriander leche de tigre
(GF DF)

Smoked salmon tart with créme
fraiche and goat cheese (GF)

Miso roasted eggplant with kimchi
and coriander (V GF DF)

Caprese brusquetta with
bocconini and balsamic glaze (V)

Eye fillet tataki with sesame
dressing and chives (DF)

Artichokes dip crostini with goat
cheese and green apple (V)



Your choice of champagne ham, beef
sirloin or leg of lamb, served up with
traditional condiments, freshly baked
dinner rolls, asparagus and green
bean salad, spice roasted kumara and
carrot salad, mixed leaves and
vinaigrette

Prawn skewers in garlic butter,
Malaysian style peanut chicken satays,
Korean style octopus served fresh off

the BBQ with freshly baked dinner

rolls, potato egg and chive salad,

classic coleslaw, mixed leaves and
vinaigrette

Freshly rolled Vietnamese style
chicken or avocado spring rolls, BBQ
pork belly bao, and a selection of
steamed dim sim and gyoza (DF)

Make your own beef and bean nachos
with tortilla chips, prawn ceviche
tacos, mini chicken fajita salad bowls
all served with guacamole and salsa
fresca (GF, DF)



Duck magret Salad, aromatic
greens, cucumber, sprouts, kaffir
lime and lemongrass,
dressing (GF, DF)

Crab Risotto with creamy bisque,
crumbled tiger prawn, lemon zest
and pecorino (GF)

Burrata Pansotti, tamarillo relish,
olives, balsamic glaze and basil (V)

Tuna Tataki with peas pure, green
apple and miso créme fraiche (GF)

Mushroom and bourbon rillettes
with ciabatta crostini, balsamic
onion, artichokes and parmesan (V)

Angus Beef Sirloin, smoked butter
mash potato, vine tomatoes,
seasonal greens, caramelised
shallots and red wine jus (GF)

Chicken breast with polenta chips,
baby peas, tapenade, tomato and
béarnaise sauce (GF)

Roasted Lamb Rump, Medley of
Roasted Seasonal Root
Vegetables, peas and mint mash,
Port Jus (GF, DF)

Spinach and ricotta cannelloni
with roasted pinenuts and
veggies ragout, béchamel sauce,
pecorino (V)

Classic Chocolate Brownie, vanilla
mouse, berries, Maple syrup ice
Cream

Pistachio Créme caramel, candied
orange, almond biscotti (GF optional)

Mocha panna cotta, dark
chocolate, mascarpone cream,
Tia Maria syrup (GF)

Vegan chocolate and berries
cheesecake, raspberry coulis,
lychee sorbet (GF, DF, V)



RYDGES AUCKLAND

59 Federal Street, Auckland Central, Auckland 1010

ENQUIRIES

+64 9 375 5900
WEDDINGSNZ@EVT.COM

VIEW OUR VENUE
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