
MEETINGS & CONFERENCE

Welcome to the
Wintergarden Pavilion, set in

the heart of the Auckland
Domain, a serene and

natural setting surrounded
by New Zealand native flora.
The Wintergarden Pavilion
set in the Domain park, is

centrally located with easy
access to transport routes,

hotels, and the CBD. 
A special and unique  venue

for meeting and conferences.
Parking is available within

the Domain and public
transport is easily accessible

close by. 
 

Please contact us to discuss
your meeting requirements.

Contact us 

enquiry@wintergardenpavilion.co.nz                          Wintergarden Pavilion

09 354 3361                                                      Kiosk Road, Auckland Domain



NIKAU ROOM

 

NIKAU
ROOM 

Our main meeting venue,
the Nikau Room with its
views of the native Palms
and a roaring fire for
cooler days provides a
light and airy venue for
meetings and conference
in central Auckland.



LOFT ROOM

Upstairs is the loft, a
smaller room, with
French doors opening
out to a Juliette Balcony
and the view of the duck
pond, fountain, and lush
gardens of the Domain.
The Loft is ideal for
breakaway groups or
small meetings. 

LOFT
ROOM 



CATERING 

Morning Tea, lunch and
afternoon tea to re-
energise everyone are
important parts of any
offsite meeting.
Our catering options
offer flexibility to keep
your conference
running to schedule.
Everything is made on
the premises, and
served at your
requested 
Enjoy fresh espresso
coffee and other
beverages throughout
the day as often as you
need it.  

LOFT
ROOM 

MORNING / AFTERNOON TEA

SEE MENUS BELOW



T h e  G r e a t  
W r a p  u p

($20.00pp) 
 

Nikau room
exclusivity for 1h 

 
Welcome drink

 
Aperitif Platters

E v e n i n g
C o c k t a i l

R e c e p t i o n  
 (From $55.00pp)

 
Full venue

exclusivity for 3h 
 

Welcome drink 
 

4 selected canapes 

CONFERENCE SPECIAL EVENING PACKAGE
C o r p o r a t e

D i n n e r  

($110.00-$125.00pp)
 

Full venue
exclusivity for 4h

 
2/3 drinks pp

 
3 course set dinner 

G a l a  D i n n e r

 
(from $142.00pp)

 
Full venue exclusivity 

for up to 7h
 

3/4 drinks pp
2 selected canapes 
3 course set menu 

Your event is  unique!  Tell  us more,  we wil l  make it  happen.  
Please provide the following details  to enquiry@wintergardenpavil ion.co.nz 

-  Preferred date,  starting t ime and ending t ime 
-  How many people wil l  be attending

- Preferred type of  catering (buffet ,  set  menu, f inger foods…)
 

We will  get  back to you shortly with a personalised offer.  

P e r s o n a l i s e d  p a c k a g e  

Available as an add on to
conference packages

based on minimum 30 guests

http://enquiry@wintergardenpavilion.co.nz/


•    LIGHT BREAKFAST • 
$18.50 per person (minimum of 20 guests)

•       COOKED BREAKFAST BUFFET  • 
$26.50 per person (minimum of 15 guests)



•    Nice and Simple •  

•     Something a little extra with coffee     • 

 
Minimum 15 guests



•     L I G H T    L U N C H   $ 2 2 . 0 0 p p ( m i n  2 0  g u e s t s ) *  •
Build you own salad & sandwich bar  

Variety of bread (e.g: white bread, ciabatta, wholegrain...), Daily meat (e.g: 

champagne ham, salami, roasted chicken...), Cheeses (e.g swiss cheese, cheddar 

cheese...), Garden vegetables (e.g:lettuce, tomato, cucumber, carrot julienne, 

red onion...), seeds, dressing and condiments 

Warm winter soup, or freshly rolled sushi 

•        H O T    L U N C H  $ 2 6 . 5 0 p p ( m i n  1 5  g u e s t s )    •  

Hot Main (please choose 1)  

Rosemary and lemon chicken thighs with roasted potatoes (gf,df) 

Hot Smoked Salmon, hollandaise and seasonal vegetables (add $5.00pp)(gf) 

Corn Fritters, spring onion, edamame bean puree, natural yoghurt (gf,df,v) 

Marinated beef skewers with jasmine coconut rice (gf,df) 

 

Salad (please choose 1) 

Fresh coleslaw with fresh apple and turmeric aioli (gf,df,v) 

Garden salad of seasonal vegetables (gf,df,v) 

Kale, parmesan, toasted almonds and lemon dressing (gf,v) 

Mediterranean orzo pasta salad (v)
 

 

choose from:  

*Glazed citron tart,    *Apple tartin with cream      *Fresh fruit platters  

COFFEE AND TEA 
                                Barista coffee/tea $5.00 Coffee/Tea urns $65.00 each                         

S W E E T S  $ 8 . 5 0 p p

**For small meetings, dine from the cafe menu or enjoy our fresh sandwich 
platter selection, with artisan breads, deli meats  and salad, accompanied by  

hot soup or rolled sushi. $22.o0pp


