
BEVERAGES  M ENU
USING YOUR MENU PLANNING GUIDE

STEP ONE : Design your own from the selection provided.

STEP TWO: Fill out the order form and return it to your event manager.

CRAFT  BEER 

•	Emerson’s Pilsner 

PREMIUM BEERS 

•	Corona 

•	Steinlager Pure

STANDARD BEERS

•	Speights 

•	Waikato Draught 

L IGHT  BEERS

•	Steinlager Mid (2.5%)

•	Speights Mid Ale (2.5%)

CIDE R

•	Speights Cider 

RTDS 

•	Gin and Tonic 

•	Bourbon and Cola 

•	Rum and Cola

•	Vodka Ice

NON-ALCOHOLIC 

•	Sparkling Grape Juice

•	Soft Drinks

•	Lemon, Lime and Bitters

•	Ginger Beer

•	Red Bull

•	Hopt Soda  

(Watermelon & Mint or 

Elderberry & Herb)

•	Orange Juice

CHAM PAGNE/ 
METHODE 

TRADIT IONELLE

•	Lindauer Brut (200ml)

•	Lindauer Brut (750ml)

•	Te Hana Sparkling  

Reserve Cuvee 

•	Lanson Black Label NV 

Champagne (Épernay)

WHITE  WINE

•	Kopiko Bay Sauvignon Blanc 

(Marlborough)

•	Two Tracks Sauvignon Blanc 

(Marlborough)

•	Burnt Spur ‘Russian 

Jack’ Sauvignon Blanc 

(Marlborough) 

•	Timara Chardonnay  

(Barrosa Valley, Australia)

•	Trinity Hill Chardonnay 

(Hawkes Bay)

•	Shepherds Ridge Reserve 

Chardonnay (Marlborough)

•	Kopiko Bay Pinot Gris 

(Marlborough)

•	The Ned Pinot Gris 

(Marlborough)

RED WINE

•	Riverlands Cabernet Merlot 

(South Australia)

•	Kopiko Bay Pinot Noir 

(Marlborough)

•	Tyrell’s Old Winery Shiraz 

(Hunter Valley)

•	Trinity Hill ‘The Trinity’ Syrah, 

Cabernet Sauvignon,  

Merlot Franc (Hawkes Bay)

•	‘Angus the Bull’  

Cabernet / Sauvignon 

(Central Victoria, Australia)

•	Te Tera Pinot Noir 

(Martinborough)

•	Mount Difficulty Roaring Meg 

Pinot Noir (Central Otago)

PORT

•	Croft Fine Tawny Port

D ESIGN  YOUR OW N MENU

Menu content is subject to change due to market or seasonal availability.
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ORDER FORM

CATERING REQUIREMENTS

EVENT  DETAILS
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D ESIGN  YOUR OW N MENU

CRAFT  BEER 

�� Emerson’s Pilsner  

PREMIUM BEERS 

�� Corona 

�� Steinlager Pure 

STANDARD BEERS

�� Speights 

�� Waikato Draught 

L IGHT  BEERS

�� Steinlager Mid (2.5%)

�� Speights Mid Ale (2.5%)

CIDE R

�� Speights Cider 

RTDS 

�� Gin and Tonic 

�� Bourbon and Cola 

�� Rum and Cola

�� Vodka Ice

NON-ALCOHOLIC 

�� Sparkling Grape Juice

�� Soft Drinks

�� Lemon, Lime and Bitters

�� Ginger Beer

�� Red Bull

�� Hopt Soda  

(Watermelon & Mint or 

Elderberry & Herb)

�� Orange Juice

CHAM PAGNE/ 
METHODE 

TRADIT IONELLE

�� Lindauer Brut (200ml)

�� Lindauer Brut (750ml)

�� Te Hana Sparkling Reserve 

Cuvee 

�� Lanson Black Label NV 

Champagne (Épernay)

WHITE  WINE

�� Kopiko Bay Sauvignon Blanc 

(Marlborough)

�� Two Tracks Sauvignon Blanc 

(Marlborough)

�� Burnt Spur ‘Russian 

Jack’ Sauvignon Blanc 

(Marlborough) 

�� Timara Chardonnay  

(Barrosa Valley, Australia)

�� Trinity Hill Chardonnay 

(Hawkes Bay)

�� Shepherds Ridge Reserve 

Chardonnay (Marlborough)

�� Kopiko Bay Pinot Gris 

(Marlborough)

�� The Ned Pinot Gris 

(Marlborough)

RED WINE

�� Riverlands Cabernet Merlot 

(South Australia)

�� Kopiko Bay Pinot Noir 

(Marlborough)

�� Tyrell’s Old Winery Shiraz 

(Hunter Valley)

�� Trinity Hill ‘The Trinity’ Syrah, 

Cabernet Sauvignon,  

Merlot Franc (Hawkes Bay)

�� ‘Angus the Bull’  

Cabernet / Sauvignon 

(Central Victoria, Australia)

�� Te Tera Pinot Noir 

(Martinborough)

�� Mount Difficulty  

Roaring Meg Pinot Noir 

(Central Otago)

PORT

�� Croft Fine Tawny Port

OTHER  NOTES

CONTACT  DETAILS

YOUR NAME

EMAIL

PHONE

ADDRESS

FUNCTION INFORMATION

FUNCTION ID

DATE OF FUNCTION

TIME OF SERVICE

VENUE NAME 

NUMBER OF PEOPLE

COMPANY  
(IF APPLICABLE)

Menu content is subject to change due  
to market or seasonal availability.


