- Functions & Events

rosannas.co.nz

503b New North Road, Kingsland

09 815 0835

Exclusive use of Rosanna’s

Our venue offers the space to accommodate for any sized group with up to 80
guests, with our team tailoring the space
to fit with the specifications of your event.
Rosanna’s is the perfect location for
special occasions, memorable moments
and celebrations.

Events with over 45 pax will require the exclusive hire of Rosanna’s. Your group will
have the ability to spread though out the space and enjoy your event in privacy,
whilst taking advantage of our trendy bar area and stunningly beautiful courtyard.
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The Courtyard

We provide a range of catering
options, a selection of beverages and
great service to ensure you and your
guests enjoy your event with us.

For groups of 25-45 pax we offer our cozy courtyard area. This can be arranged
to seat up to 30 guests for a dining experience or arranged to create more
space for your guests to move around and mingle.
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Bar Tab

Enjoy the convenience of simply choosing your beverage collection and spend limit
before your event so that we may ensure efficient service as well as keeping your
guests glasses full!
We have a beautiful collection of New Zealand made wines, as well as locally sourced
beers and an extensive range of the finest spirits, to suits all our guests.
Once the bar tab is redemeed the guests will have the oppurtunity to purchase
beverages at there own leisure for the remainder of the event.

Wine
SPARKLING
Lindauer Classic 		
Te Hana Reserve 		
Moet & Chandon 		

Brut or Rose
Cuvee
Imperial Brut

WHITE
Trinity Hill, Hawkes Bay
Chardonnay
The Ned 			
Chardonnay
Vavasour 			Chardonnay

Btl 750ml
$42
$55
$110

ROSE
Trinity Hill, Hawkes Bay
The Ned 			
Mt Difficulty Roaring Meg

Rose
Rose
Rose

$55
$60
$75

Btl 750ml

RED
Trinity Hill Hawkes Bay
Jackman Ridge 		

Merlot
Merlot

$50
$54

Trinity Hill Hawkes Bay
The Ned 			
Vavasour 			

Pinot Noir $50
Pinot Noir $68
Pinot Noir $78

$50
$68
$78

Trinity Hill, Hawkes Bay
The Ned 			
Mt Difficulty Roaring Meg

Sauvignon Blanc $50
Sauvignon Blanc $60
Sauvignon Blanc $75

Trinity Hill, Hawkes Bay
The Ned 			
Martinborough Te Tera

Pinot Gris
Pinot Gris
Pinot Gris
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$50
$60
$72

Btl 750ml

Morton Estate W.L. Mercure Malbec
Church Bay 			
Syrah
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$99
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Bar Tab

Beer
ON TAP
Speights Summit Lager 		
Morningcider Dry Apple Cider
Panhead Supercharger, APA		

ABV
4.2%
4.9%
5.7%

LOCAL URBANAUT
Kingsland Pilsner 			
Brixton Pale Ale
		
Gastown Red IPA
		
The Mission APA
		

4.5%
4.4%
5.8%
5.9%

(Tap beer choices may vary)

1.8L Jug
$38
$44
$47
330ml
$9
$9
$10
$10

NZ & INTERNATIONALS
Speights Summit Ultra(Low Carb)
Steinlager Classic 			
Steinlager Pure Light (Low Alcohol)
Corona Extra (355ml)			
Corona Ligera (Low Alcohol)

4.2%
5.0%
2.5%
4.5%
3.2%

CIDERS
Isaacs Classic Apple			
Isaacs Crisp Low Sugar		
Macs Cloudy Apple 			
Morningcider Apple IPA		

4.2%
4.2%
4.7%
6.0%

$8
$8
$8
$9
$9

$8
$8
$9
$9

Non-Alcoholic
Good Buzz Kombucha Strawberry and Lime
Lemon and Ginger
Apple and Cinnamon
Feijoa
East Imperial
Soda Water

Bundaberg 		
Coca Cola		
Red Bull 		

$9

$6

Dry Ginger Ale
Burma Tonic Water
Ginger Beer
$7
Coke, Diet Coke, Sprite
$5
Regular, Sugar Free, Tropical Sugar Free $8

Spirits
Please ask our Team about all available Spirits behind the Bar.
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Sharing Platters

At Rosanna’s we offer a selection of platters to cater for all event requirements. Our platters are designed for yours guests to graze over and enjoy at their own leisure. Our grazing platters are charged per
head as they are designed to cater for your specific event numbers and specifications.
Per Head

Breads & Dips

$16

Cheese Board

$22

Charcuterie

$22

Sourdough, Rye, Mixed Grain, Rosemary/
pineapple chutney, hummus, beetroot
relish, pesto, old boy aioli?aioli, coconut
lemongrass broth, lemon wedges, leafy
green decorations

Blue, Brie, Cheddar, Chutney, Relish, nuts
/ seeds, grapes, fig, dried fruits, labneh?,
water crackers, lavosh, green garnishes

Cured meats, pate, dried fruits, crackers, jams,
mustard variety, pickled veggies?, green gar-

Per Head

Mediterranean

$24

Seafood Platter

$29

Dessert Platter

$18

Falafel, Arancini, Dips, Olives,
sundried tomatoes, hummus, rocket
pesto, haloumi skewer, bacon onion jam

Fried Calamari, panko/coconut prawns,
fried oyster with curry mayo, citrus dill aioli, coconut lemongrass broth, lemon
wedges, leafy green decorations

Bargnat, Brownie, Fruit/nut cookies,
chocolate covered strawberries, fresh fruit,
pavlova, chocolate dipping sauce

Nibbles

As well as our exquisite sharing platters we offer a number of small plates that can be pre-ordered
or ordered throughout your event.
Our small plates are designed to be shared and enjoyed amongst guests and friends.
Per plate

Per plate

Halloumi Spring Rolls, Toasted sesame,
honey Mustard (v)

$12

Baked Cauliflower, Smoked Cheddar,
Balsamic Reduction, Candied Pumpkin Seed

Jalapeno Bites

$12

$15

Beetroot Hummus, Beetroot Balsamic
Relish, Basil Pesto, Cashews, Sourdough

$12

Falafel Mezze, Chickpea Hummus, Tzatziki, Olive Oil,
Dukkah, Toasted Cashews, Whipped Tahini, Beetroot
Cream

$11

$14

Shoestring Fries, Parmesan, Black
Truffle Oil, Truffle Crème

Green or Pink Dumplings, soy-vinegar, spring
onion, crispy shallots, chilli flakes
Choose Vege (V) or Pork & Prawn

Mushroom Arancini, Whipped Lemon
Ricotta, Pea Shoots, Truffle Oil

$12

Pork Belly Boa (2pcs), crispy pork belly, red
cabbage, cucmber, hoisin sauce, fried shallots

$19

Karaage Fried Chicken, spring onion,
sesame seeds, siracha kewipie

$14

$19

Salt & Pepper Squid, lightly battered,
chilli, lemon aioli, spring onion

$16

Charcoal Karaage Chicken Boa (2pcs), spring
onion, corrinder, sriracha kewipie mayo, chilli
flakes

$14

Tempura Mushroom Boa (2pcs), salsa verde, carrot $19
capcicum, honey mustard aioli (V)

Terms and Conditions
Confirma tion
On receipt of a signed booking form we will issue you a deposit invoice of the value of the agreed minimum spend. The
deposit invoice must be paid within 7 days. If the event date is within 7 days of the date of the deposit invoice, payment
must be received within 24 hours. A booking is only confirmed once payment of your deposit has been received and
funds cleared. If payment is nor received, we reserve the right to cancel the booking

Agreed Costs
All pre-agreed costs for food, security, decoration hirage or other ancillary services must be paid for prior to the event.
The final payment is to be made at the conclusion of the event.
Expenditure on food and beverage contributes to the minimum spend requirements. Expenditure on entertainment,
security, decoration or other ancillary services does not contribute to the minimum spend amount.
Rosanna’s accepts cash, credit card and bank transfer payments.

C a ncella t ions a nd C ha nges
Events cancelled with more than 15 days’ notice are eligible for a full refund of the deposit paid.
Events cancelled with 15 days or less notice will be charged a cancellation fee equal to the deposit paid.
Events cancelled with less than 7 days’ notice will be charged the agreed ‘minimum spend’ amount.
We will request your final guest numbers 7 days prior to your event. This is the number you will be charged your minimum spend, on the night there will be a head count and you will be charged after the event if there are more guests for
the event.
Neither the client or Rosanna’s Garden Bar And Eatery shall be responsible to the other for any changes to the agreed
Event requirements should the changes be a result of any statute, governmental regulation or any act of god, fire, natural disaster, damage to the venue or other causes beyond the reasonable control of the parties. In the event of such a
force majeure, the parties shall agree to amend or cancel the Agreement and all deposits shall be refunded. Rosanna’s
Garden Bar And Eatery will not be liable for any damages caused as a result of cancellation.

Other
Any breakage or damage caused by function guests to the premises including equipment and chattels
will be on-charged to the client.
We comply with all New Zealand regulations regarding intoxication and guest safety and we want all your guests to have
a great time. We will liaise with you if we feel guest behaviour is of concern.
Only food and beverage purchased at Rosanna’s Garden Bar And Eatery may be consumed at Rosanna’s Garden Bar
And Eatery and such food and beverage mustnot be removed from the premises.
Food and beverage selection needs to be finalised 7 days prior to the date of your event. We cannot guarante selections
made with less than 7 days notice.

Booking Form

Please read the conditions
on the previous page. By
signing this form and
returning it you are
agreeing the terms and
conditions of holding
your event at Rosanna’s
Garden Bar and Eatery.

Booking Details
Your Function Date
Company/Client Name
Event type/Purpose
Number Of Guests
Agreed Minimum Spend
(The agreeded minimum spend covers food and beverage charges)

Start Time
Finish Time
Room setup requirements

Other

Contact Details
Contact Name
Mobile Number
Landline Number
Email Address
Postal Address
Invoice to be Adressed to

Name on Card

Card Details

Card Number
Card Expiary Date

CVV Number

Signed by Rosanna’s Garden Bar and Eatery
Signed by (The Client)
Date (Agreement Signed)

