ABEL TASMAN
A PRIME HOTEL

Meetin 75, eVents d“ specz'a/ 0CCASIONS

CUSTOM-MADE

CUSTOMISED BUDGET
CUSTOMISED SERVICE

CUSTOMISED MENUS

ACCOMMODATION | CONFERENCES | EVENTS | APARTMENTS




1

ABEL TASMAN
A PRIME HOTEL

Here at Abel Tasman Hotel we pride ourselvesin going above-and-
beyond to ensure your conferenceor event is a resounding success.

We have 4 well-appointed and versatile conference spaces which can
cater for up to 120 people. Based ona dedicated conference floor, the
rooms are bathed in natural light and ideal for training days, board
meetings, seminars, conferences and private dinners and functions.

Our conference and salesstaff are broadly-experiencedin the
organisation of functions and eventsand our pledgeto our clients is that
we will custom-make your event to ensure we exceedyour expectations
on service and budget.

With outstanding cuisine, menus adaptableto any event and superb
audio-visual equipment and technical support, choose Abel Tasman to
host your next event, function or conference.

P +64 4802 3151
E conference@primehotels.co.nz
W www.abeltasmanhotel.co.nz
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ABEL TASMAN

From

DAY DELEGAT E PACKAG E 45 i

CUSTOM MAKE
You will be met by your professional conference co-ordinator YOUR CONFERENCE

and offered a complimentary newspaperfor the facilitator R

Conference rooms with natural light

! Your room hire is included in the packageand your room will On site conference co-ordinator

i available throughout your conference
be set up to your reqUIrementS e

' There will be complimentary freshly brewed coffeeand tea ﬁ:ﬁﬂiﬁfiﬂ&ﬁ? “"“iif;]:
during your working day

One level location for all
conference rooms

i Morning teawill beaspecialC h e $eleddion

. W
I AP o u g h stderuhchk beservedin your conferenceroom —

or in Bistro 169
i Afternoon teawill be a specialC h e $eledion
i Freshiced water and mints in the room

i Pensand padswill be provided

| A static whiteboard, flipchart and penswill be provided
complimentary

Pleasenote room allocation will be basedon delegation sizerequirements and subject to
availability. We can cater for all dietary requirements.

Upgrade for only $2.90 per item

| Muesli cerealbar
I Individual yoghurt
! Mini chocolate bars

I We canalso organise an after conference debrief or drinks and
tapasfor your team in Bistro 169. Pleasetalk to our Conference&
Events Manager for the best option.

Pricing basedon a minimum of 14 people. All prices quoted in this document are inclusive of 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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N | From
ABEL TASMAN

$3.50

MORNIN G & AFTERNOO N TEA per person

CUSTOM MAKE
Freshly brewed coffee and a selection of teas YOUR CONFERENCE

WITH PRIME

$3.50 per person:

$7.50 per person: Teaand coffeewith one catering item

Conference rooms with natural light

$11.50 per person: Teaand coffeewith two catering items

On site conference co-ordinator
available throughout your conference
working day

$10.50 per person: Bottomless freshly brewed coffee and tea selections

A variety of breakout areas available

SWEET ITEMS for lunch, dinner and refreshments
Freshly baked sweetmuffins One level location for all

. . Clﬁ)ﬂfEl‘El’lCﬂ rooms

C h e $pecgl home-baked cookies

Caramelslices

Assorted Danishes

Muesli & yoghurt pots
Chocolate brownie bites
Berry friands (GF)

I

1

I

I

I

I

l

i Date sconeswith jam & cream
I

I

I

I

l

I Date & honey loaf (GF)

SAVOURY ITEMS
Bacon and egghot savouries
Warm focaccia with tomato, ham & cheese
Fresh baked cheesescones

I
I
I
I
|
i Vegetableand pesto savouries
i Chicken sausagerolls

i Mini savoury pies

I Warm croissant with smoked chicken & brie
I

|

Spinach & feta savoury muffins with chutney

Fresh Whole Fruit Basket$3.00 per person

Fresh Orange Juice $9.00 per litre

Still or Sparkling Mineral Water (350ml) $4.50 per bottle
* \énergydrink can$3.00 per can

Moro bar $2.50 per person

Dietary Requirements
We always cater for dietary needs and can change recipes and dishes tsuit, or
provide separatemealsfor individual needs.

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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$21.90

PLOUGHMAN &S LUNCH MENU per person

CUSTOM MAKE
YOUR CONFERENCE

Servedin Bistro 169 OR in your conferenceroom WITH PRIME

Conference rooms with natural light

Minimum of 12people

INCLUDES: On site conference co-ordinator
available throughout your conference
C h e $oupsf the day olling day

Home-made bread basket & rolls A variety of breakout areas available

Selection of cold & cured meats for lunch, dinner and refreshments

One level location for all
conference rooms

Selection of local cheeses

1
1
I
1
I
1
l
i Selection of house-made dips, relishes and pickles &home made condiments
i Freshfruit platter

i Dessertplatter

i 1choicefrom our salad selection (options below)

I

1

And freshly brewed coffee and a selection of teas

SALADS Please choose one item

Seasonalroasted vegetableswith honey & balsamic dressing

Baby spinachand cherry tomato with caramelized walnuts & orange
Tuna, mesclun leaves & cucumber with a lemon aioli dressing
Rocket, olives, sundried tomato & feta

Kumara and new potato, roasted with bacon, garlic & parsley
Traditional Greeksalad

ClassicCaesar salad

Penne Pasta salad

Include a hot selection for $24.50 per person

HOT SELECTION
Home-made bacon & eggpie

Home-made frittata with feta, sundried tomato, potatoes & onion

|
i

|

i Zucchini Tart
i Stuffed potatoes
i Chicken skewers

Dietary Requirements
We always cater for dietary needs and can change recipes and dishes to suit, or
provide separatemeals for individual needs.

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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$26.90

BUFFE T LUNCH MENU per person

CUSTOM MAKE
YOUR CONFERENCE

Servedin Bistro 169 OR in your conferenceroom WITH PRIME

Conference rooms with natural light

Minimum of 12people

Includes afresh b a k ebreaddbasketwith accompaniments
On site conference co-ordinator
available throughout your conference

HOT ITEM Please choose one item working day

Pumpkin & ricotta ravioli A variety of breakout areas available
for lunch, dinner and refreshments

Beefor vegetarian lasagna
One level location for all

CDI.']FE['E[]CE rooms

|
i

|

i Chicken satayskewers(GF)

I Rarebeefskewerswith béarnaise sauce(GF)

i Butter chicken with rice (GF)

i Chicken fish or vegetarian Thai green curry saucewith aromatic rice (GF)
i Moroccan lamb with couscous& spiced chickpeasalad

. Beefblack beanstir fry with rice noodles (GF)

i Steamedfish, with butter, lemon, & coriander sauce

SALADS Please choose one item
Seasonal roasted vegetables, with honey and balsamic dressing
Baby spinach, cherry tomatoes, caramelized walnut & fresh orange

Tuna salad, fresh mesclun leaves, cucumber with lemon & mayonnaise dressing

Roasted kumara & potato, bacon, parsley & garlic
Greek salad- tomatoes, cucumber, red onion, olives & feta cheese

Corn and beans salad; broad beans, black beans, chick peas, peas, corn mesclun
& red onion

I
I
I
I
|
I Rocket, olives, feta cheese &undried tomato
I
|
I
|
I
|

DESSERT Please choose one item
Lemon iced custard slice
Apple strudel
Chocolate mud cake

Caramelslice
Walnut brownie servedwith dipping sauce

I
|
I
I
|
i Short apple cake
|
|
i Fruit skewers

Dietary Requirements
We always cater for dietary needs and can change recipes and dishes suit, or
provide separatemealsfor individual needs.

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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ABEL TASMAN

From

$ per
DINNE R SET MEN U 35 K

CUSTOM MAKE
YOUR CONFERENCE

2 courses $35.00: Chooseeither 2 entrees & 2 mains, or 2 mains & 2 desserts WITH PRIME

Minimum of 10 people

3 courses $43.00: Choose2 entrees, 2 mains, & 2 desserts Conference raoms with nacural lighe

On site conference co-ordinator
available throughout your conference

ENTREES working day

| Taboule de couscous with smoked salmon, salad &herb mayonnaise A variery of breakout areas available
for lunch, dinner and refreshments

i Freerange liver pate with home made relish & multigrain toast One level location for all

CD[‘.IFEI'E[]CE rooms

i Salt and pepper squid with chilli, coriander & mint of fresh salad

i Salmon mousse with feta cheese, caramelised walnuts & lemon dressing

MAINS
i Freerange chicken breast, warm broad bean pancetta salad,cauliflower puree

I Grilled pork cutlet, potato gratin, apple & fennel salad
I Slow braised beef cheek, horseradish mash, roasted mushroom & gremolata

i Fish of the day, on new roasted potatoes, spinach with salsa verde

DESSERTS

I Homemade tiramisu
i Chocolate marquis with berry compote and vanilla ice cream
I Lemon custard tart servedwith berry coulis & mascarpone cheese

I Caramel panacotta

SALADS
Sidesfor the table $2.50 per person (pleasechooseone)

i Seasonal roasted vegetable, with honey & balsamic dressing

i Baby spinach, cherry tomatoes, caramelized walnut & fresh orange

I Tuna salad, fresh mesclun leaves, cucumber with lemon & mayonnai dressing
I Rocket, olives, feta cheese, & sundried tomato

i Roasted kumara & new potato, bacon, parsley & garlic

I Greek salad- Tomatoes, cucumber, red onion & feta cheese

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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ABEL TASMAN

From

A $ per
BUFFE T DINNE R MENU 35 PEFSAn

Minimum of 20 people CUSTOM MAKE
YOUR CONFERENCE
Servedin Bistro 169 OR in your conferenceroom WITH PRIME

Menu option 1, $35 per person: Chooseany 2 mains, 3 sides, 2 desserts Conference rooms with natural light

On site conference co-ordinator
available throughout your conference
working day

Menu option 2, $45 per person: Chooseany 3 mains, 4 sides, 2 desserts

Menu option 3, $55 per person: Chooseany 4 mains, 4 sides, 3 desserts
A variety of breakout areas available

Bakers bread selection and traditional accompaniments servedwith all buffets for lunch, dinner and refreshments

One level location for all

SIDES conference rooms

Baby spinach, cherry tomatoes, caramelized walnut & fresh orange
Tuna salad, fresh mesclun, cucumber with lemon & mayonnaise dressing

Roasted kumara & potato, bacon, parsky, and garlic

Greek salad- Tomatoes, cucumber, red onion, olives & feta cheese on avocado
cream & cherry tomato

I
1
l
I Rocket, olives, feta cheese, & sundried tomato
I
I
I
I

C h e $eledion of seasonalsteamedvegetables

Penne pasta, sundried tomato, baby spinach, feta cheese, & parsley
Seafood salad withprawns, scallops, calamari, & marinated green lipped mussels

Caprese salad, mozzarella, tomato, & basil

Antipasto platter with a selection of New Zealand cheese, cold meat, olives, &
marinated vegetables

MAINS
I Roast beefwith red wine jus

i Legoflamb with mint sauce

. Honey glazedham off the bone

i Ovenroasted chicken with stroganoff sauce

i Grilled white fish on margarita sauce(seafood sauce)
|

i

Chicken tandoori with jasmine rice

DESSERT
Homemade tiramisu
Custard & coconut pastry
Apple strudel with Anglaise sauce

Chocolate & walnut brownie with dipping sauce
Cappuccino hazelnut mudcake

I

I

I

I

|

I Chocolate mud cakewith whipped cream

I

|

l

i Ch e $eledion cheesewith home made relish & crackers

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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. From
ABEL TASMAN

$3.90

CANA PE MENU per person

CUSTOM MAKE
Minimum of 12people YOUR CONFERENCE
WITH PRIME

Servedin Bistro 169 OR in your conferenceroom

Conference rooms with natural light

$3.90 per item, per person

On site conference co-ordinator
available throughout your conference

COLD working day

\ . . A variety of breakout areas available
i Freshfish ceviche for lunch, dinner and refreshments
i Bloody Mary shot with spiced prawn One level location for all

CDI.'.IFEI.'EHCE rooms

i Roastbeefwith brie & caramelised onion

I Smoked salmon, mascarpone with fennel & capers
I Prosciutto & ricotta crostini

i Shrimp on avocadocream & cherry tomato

i Assorted sushi

I Minitomato & basil bruschetta

HOT

I Chicken wrapped in bacon with teriyaki sauce

I Lamb kebabwith mint & cucumber yoghurt

i Chicken brochette ‘ ’ ‘N
I Beefbrochette e -
i ‘ z —

I Crumbed brie with berry coulis & ‘;//«
! Tempura prawns v

i Salmon kebabs

I Cheese& scallops Empanadas

Dietary Requirements
We always cater for dietary needs and can change recipes and dishes to suit, or
provide separatemealsfor individual needs.

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15%GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz
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ABEL TASMAN

A PRIME HOTEL

PLATTE R MEN U

CUSTOM MAKE
BREADS AND DIPS YOUR CONFERENCE

A selection of homemade breadsw ¢ h e dips & chutneys 45.00 WITH PRIME
Conference rooms with natural light
1
! ANTIPASTO On site conference co-ordinator
A selection of cold meats with local cheeses, olives, sundried avajlgblc throughout your conference
tomatoes, artichokes, stuffed baby peppers, artichoke working day
hearts, with homemade breads and crostini 70.00 A variety of breakout areas available
for lunch, dinner and refreshments
I SEAFOOD One level locartion for all

CDI.']FE['E[]CE rooms

Tempura prawns, Thai fish bites, seafoodceviche & fish
marinated w chilli & lime servedw toast & calamari rings
w house-made tartare sauce& lemon wedges 75.00

' MEAT

Tandoori chicken skewers, Moroccan-style lamb
skewers, beef koftas & chicken drumsticks, served
w an accompaniment of dips & sauces 85.00

i MEXICAN PLATTER

Beef burritos, chicken tacos, quesadillas w chorizo &
nachos wMexican salsas 95.00

i VEGETARIAN

Vegetablecrudités w C h e €hbice of dips & arancini
of pesto & parmesan accompanied w homemade breads

& a selectionof cheeses 85.00
I DESSERT
A selection of C h e homemade dessertsand cakes 60.00

i CLUB SANDWICHES
A selection of freshly made club sandwiches 60.00

I MIXED PLATTER
Chicken tenders, Thai fish bites, wedges,samosas& spring rolls 70.00

Menus subject to change. Pleaseconfirm menu when booking. All prices include 15% GST.

ABEL TASMAN HOTEL 169 WILLIS STREET, PO BOX 11-173 WELLINGTON

www.abeltasmanhotel.co.nz | P: +64 4 802 3151 | E: conference@primehotels.co.nz



