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- You are cordially invited -
to plan

Y O U R  W E D D I N G
at Mount Richmond Hotel
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RECEPTION DINNER
Pa g e s  6  &  7

PRE DINNER CANAPÉS
Pa g e  5

POOLSIDE CEREMONY
Pa g e  4

CELEBRATIONS
Pa g e  9

Order of services



Our experienced team and well equipped site has everything you need for your special day. Poolside ceremonies offer a 
lovely setting surrounded by potted plants and fairy lights. Full coverings around the pool mean this space is perfect even if 
the weather isn’t, with plenty of room for Bride, Groom & Guests to be sheltered from Winter rain or Summer sun. 

Full catering services including bar and indoor reception room with dance floor - Mount Richmond is an all encompassing 
venue for your wedding. Choose from our selection of table settings or bring your own for a personal touch - our team will 
set up everything for you.

 ✓ Wedding Planner

✓ Set-Up & Table Settings customised to your needs

✓ Poolside Ceremony

✓ Catered Reception

✓ Dance floor & PA System

✓ Discounted Guest Accommodation

✓ Honeymoon Suite

Mount Richmond has everything you need for your Special Day

A day to remember...

www.mountrichmondhotel.co.nz/weddings



Poolside Wedding Ceremony $350 incl GST - Max. 60 guests

Stand hand-in-hand with your loved one in front of our beautiful white back-drop, protected from the elements on our 
covered deck, next to our gorgeous pool. Family and friends needn’t worry about the elements either, with plenty of 
undercover seating for your guests. We’ve hosted beautiful weddings in both sun and rain, with the pool looking equally 
magical sparkling in the sun or dancing in the rain. Should the weather become unbearably bad, we’ve got a backup indoor 
venue available.

Poolside Wedding Ceremonies feature:

Poolside Ceremony
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• Undercover deck for bridal party 
• Undercover guest seating for up to 60 guests
• Satin fairy light ceremony backdrop
• Garden surrounds

• Set-up & Pack-down
• Outdoor stereo system & microphone PA
• Bar & Canapé serving area



Description Cost Per Person (incl.  gst) Minimum pax

Any 3 items $14.00 5

Each additional item $4.50 5

Tea/Coffee $4.50 5

Fresh Fruit Juice 5

• Fresh seasonal fruit platter
• Home baked mini quiches with assorted fillings
• Thai fish cakes with sweet chilli sauce
• American fudge brownie
• Cranberry pecan slice
• Macadamia apricot slice
• Lemon tart slice
• Grilled Camembert & cranberry jelly in filo cases
• Oven baked bread cases with assorted fillings
• Oven baked gourmet savouries
• Whole prawn cutlets with spicy Thai chilli sauce
• Vegetable slices with guacamole and salsa dips
• Freshly baked mini croissants with assorted fillings
• Char-grilled chicken kebabs with spicy peanut sauce
• Tempura vegetables in a soy and sweet chilli sauce

Pre-Dinner Canapés from $14.00 per person

Leave your guests to mingle by the pool while you’re taking photos. Our delicious canapés are perfect to curb hunger 
between wedding ceremony and reception, and can be served with or without beverages, if you wish.

Canapes
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• Freshly made club sandwiches with assorted fillings
• Marinated beef kebabs with bok choy and peanut satay
• Hummus, dips and pickles served with assorted crackers
• Turkish wraps with assorted fillings
• Selection of New Zealand cheeses, dried fruits and crackers
• Baked chicken tenderloins marinated in soy, garlic and honey
• Chips, dips & nut selection
• Slices of French bread served with olive oil, balsamic and 

hummus dips
• Scallop & bacon mini satays with pineapple, pawpaw & 

champagne sauce
• Toasted French bread slices topped with basil or sun-dried 

tomato pesto
• Crumbed fish goujons with lemon slices and tartare dipping sauce
• Asian platter (mini spring rolls, won tons and samosas) with Thai 

chilli dipping sauce



Breads
• Freshly baked bread rolls

Platter
• Platter of continental sliced meats • Selection of fine 

chutneys

Seafoods (choose two from the following)
• Ice bowl of half shell pacific oysters
• Prawns sautéed in brandy cream sauce
• Whole snapper barbequed with capers, lemon & butter sauce
• Whole Grilled New Zealand Salmon with a homemade lemon 

& chive mayonnaise
• Green lip NZ. mussels steamed in garlic, shallots, white wine 

and lemon juice with diced tomatoes

Carvery (choose one from the following)
•  Roasted whole sirloin with whole grain mustard
• Guinness & honey glazed Champagne ham
• Oven roasted Pork Loin with feta, spinach & red onion stuffing 

Hot Dishes (choose three from the following)
• Authentic Thai red chicken curry
• Beef stroganoff with paprika & sour cream
• Bowtie pasta with spinach & pesto cream sauce
• Baked fish fillets with an orange and lemon citrus sauce
• Baked Malaysian five spice chicken with honey & ginger

• Oven roasted Pork Loin with feta, spinach & red onion stuffing 
• Italian style rotelli pasta 
• Chicken thighs marinated in thai sweet chilli sauce

Vegetables & Rice
• Steamed jasmine rice
• Creamy garlic potato bake
• Steamed or roasted seasonal vegetables

Salads
• Tossed green salad
• Tomato, red onion, feta cheese & basil salad
• Baby potato salad with chives & mustard vinaigrette
• Pasta salad with bacon, peas & asparagus
• Streaky bacon & egg salad served over mesculin salad

Desserts
• Chocolate brownie
• Cappuccino cheesecake
• Baked spiced apple strudel
• Grand Mariner fresh fruit salad
• Pavlova topped with fresh fruit and cream

After Dinner
• Selections of fine leaf and herbal teas & freshly brewed coffee
• Cheese board of New Zealand’s finest cheeses, crackers & 

dried fruit

Supreme Reception Package $85.00 (GST incl. per person) - Min. 70, Max. 160 guests

Includes venue hire, fairy light bridal table backdrop, chair covers with accents, table settings incl bridal & gift/cake tables, 
honeymoon suite, discounted accommodation for your guests and the following buffet catering:

Reception Packages
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Reception Packages

Includes venue hire, table settings incl bridal & gift/cake tables, honeymoon suite, discounted accommodation for your 
guests and the following buffet catering:

Pacific Reception Package $ 75.00 (GST incl. per person) - Min. 70 , Max. 160 guests

Seafoods (choose two from the following)
• Whole snapper barbequed with capers, lemon and butter 

sauce
• Oka or Ika (Marinated fish in coconut cream, lemon juice, 

onions and capsicum)
• Marinated raw green lip New Zealand mussels with coconut 

cream, onions, tomato and lemon juice

Carvery (choose one from the following)
• Stuffed oven roasted chicken
• Roast beef with horseradish and a rich gravy
• Oven roasted pork loin stuffed with feta, spinach and red 

onions, drizzled with a plum sauce 
• Guinness & honey glazed ham on the bone

Hot Dishes (choose two from the following) 
• Beef in black bean sauce
• Chicken chop suey with seasonal vegetables
• Beef chow mein with sautéed vegetables
• Mild lamb curry with assorted chutneys (tamarind, coconut & 

tomato)
• Lamb flap steamed and gently simmered with onions, 

tomatoes and spinach

Salads 
• Coleslaw
• Tossed green salad
• Salati pateta (Island style potato salad with onions & mayo) 
• Condiments & chutneys

Vegetables & Rice
• Steamed rice
• Steamed kumara
• Cassava (Tapioca)
• Roasted potatoes & pumpkin 
• Taro cooked in coconut cream

Desserts 
• Trifle
• Tropical fruit salad
• Baked apple crumble
• Gourmet tropical cheesecake
• Poke (overripe bananas cooked in coconut cream) served with 

lashings of whipped cream

Optional Extras 
• Spit-roast Pigs 15kg (for up to 50 guests) $ 517.50
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Reception Packages

Breads
• Freshly baked designer bread rolls

Carvery (choice of one from the following)
• Roasted whole sirloin with whole grain mustard
• Guinness & honey glazed Champagne ham
• Oven roasted loin of pork with feta, spinach & red onion

Hot Dishes (choice of three from the following)
• Authentic Thai red chicken curry
• Marinated chicken thighs with a chilli sauce
• Bowtie pasta with spinach & pesto cream sauce
• Hearty beef stroganoff with paprika & sour cream
• Baked fish fillets with an orange and lemon citrus sauce
• Baked Malaysian five spice chicken with honey & ginger
• Oven roasted pork loin stuffed with feta, spinach and red 

onions, drizzled with a plum sauce
• Italian style rotelli pasta with olives, shaved fennel, red 

onions, mixed peppers and mustard vinaigrette

Vegetables
• Steamed jasmine rice
• Creamy garlic potato bake
• Steamed or roasted seasonal vegetables

Salads
• Tossed green salad
• Tomato, red onion, feta cheese & basil salad
• Baby potato salad with chives & mustard vinaigrette
• Pasta salad with bacon, peas & asparagus with an olive oil 

lemon dressing
• Streaky bacon & egg salad served over mesculin leaves with a 

mustard vinaigrette & garnished with roast almonds

Desserts
• Chocolate brownie
•  Cappuccino cheesecake
• Baked spiced apple strudel
• Grand Mariner fresh fruit salad
• Pavlova topped with fresh fruit and cream

After Dinner
• Selections of fine leaf and herbal teas & freshly brewed coffee 

served with your wedding cake

Optional Extras
• Additional hot dishes or carvery dishes $ 6.00 per guest per 

dish

Richmond Reception Package $65.00 (GST incl. per person) - Min. 70 , Max. 160 guests

Includes venue hire, table settings incl bridal & gift/cake tables, honeymoon suite, discounted accommodation for your 
guests and the following buffet catering:
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Reception Packages

Breads
• Selection of freshly baked bread rolls

Seafood (choice of one seafood dish)
• Pacific oysters on ice
• Prawns sautéed in brandy cream sauce
• Whole  BBQ snapper with capers, lemon and butter sauce
• Green lip N.Z. mussels steamed in garlic, shallots, white wine 

and lemon juice with diced tomatoes

Salads & Vegetables
• Potato and egg salad with creamy mayonnaise
• Tomato, cucumber and olive salad with olive oil dressing
• Hawaiian coleslaw with pineapple and coconut dressing
• Tossed mixed leaf salad served with mustard vinaigrette

Choice of 1 Potato Dish:
• Jacket potatoes with sour cream & chives
• Potato Bake

Barbeque selections (choice of three)
• Pure pork gourmet sausages
• Chargrilled garlic infused sirloin steaks
• Hawaiian ham steaks with chargrilled pineapple
• Pork spare ribs marinated in a spicy soy & garlic sauce
• Chargrilled chicken breast marinated in ginger, sesame oil and 

spring onion
• Grilled Portobello mushrooms filled with a tomato, cheese & 

olive stuffing

Desserts
• Chocolate brownie
• Baked spiced apple strudel
• Tropical fresh fruit salad
• Pavlova topped with fresh fruit and whipped cream

After Dinner
• Selections of fine leaf and herbal teas & freshly brewed coffee

BBQ Reception Package $62.00 (GST incl. per person) - Min. 70, Max. 160 guests

Includes venue hire, table settings incl bridal & gift/cake tables, honeymoon suite, discounted accommodation for your 
guests and the following buffet catering:



Table Decorations

www.mountrichmondhotel.co.nz/weddings

$15.00 (GST incl. per person) - Min. 70 guests (included in Supreme Package)Decorations
Add a fairy light back-drop, floral arrangements, napkins and chair covers to your reception decorations. See examples below 
- other colours available on request..

Burgundy

Burgundy

Red

Red

Pink

Pink

Yellow

Yellow

White

White

Black

Black

Green

Chair Covers

Floral Arrangements Examples only. Floral arrangement options vary with seasons.



Table Decorations
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Description Cost

Beers & Cider

Heineken $8.00

Steinlager Pure $8.00

Stella Artois $8.00

Corona $8.00

Lion Red $7.00

Tui $7.00

Amstel Light $7.50

Monteiths Apple Cider $8.00

Pre-mixed Cocktails

Woodstock Bourbon & Cola $8.50

Gordons G&T $9.00

Smirnoff Vodka Ice $9.00

Spirits

Standard $8.50

Premium $9.00

Drinks  Menu
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Description Glass Bottle

White Wines

Satellite Sauvignon Blanc, Marlborough, NZ $8.00 $30.00

Crowded House Sauvignon Blanc, Marlbor-
ough, NZ

$9.00 $35.00

Big Bunch Pinot Gris, Hawke’s Bay, NZ $9.00 $35.00

TW Estate Chardonnay, Gisborne, NZ $9.00 $35.00

Big Bunch Chardonnay, Hawke’s Bay, NZ $10.00 $40.00

Rose

TW Rose, Gisborne, NZ $9.00 $35.00

Red Wines

Spy Valley Merlot Malbec, Marlborough, NZ $10.00 $40.00

Crowded House Pinot Noir, Marlborough, NZ $11.50 $42.50

Zeppelin Big Bertha Shiraz, Barossa Valley, 
Australia

$12.50 $47.00

Sparkling Wine

NV Mojo Fizz (Brut Cuvee) - $44.00

Lindauer Brut Cuvee $10.50 -
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Conference Hire Terms & Conditions 
Agreement 
Mount Richmond Hotel (“the Hotel”) agrees to furnish and the Client agrees to hire or consume, the services set forth, in accordance 
with the Terms and Conditions listed herewith. 

Confirmation/Deposit 
Confirmed bookings are established upon receipt of a specified non-refundable deposit or a purchase order (in the case of approved 
account holders). Initial deposit is payable within seven days of the request. Should the Hotel not receive the confirmation deposit within 
the specified time, the Hotel reserves the right to cancel the booking. Clients agree to begin and complete their conference/function at 
the scheduled time outlined in their booking sheet confirmation. 

Damages/Insurance 
The Hotel does not accept any responsibility for damage to, or loss of any property or merchandise left in the Hotel prior to, during or after 
any function. It is recommended that the Client arrange their own personal liability insurance and security, as required. Nothing is to 
be nailed, screwed, stapled, or adhered to any wall, door or other surface or part of the building or furniture unless prior approval has 
been given by the Hotel Management. The Client may use “Blue tak” providing it is all removed prior to the Client’s departure. Suitable floor 
protection is to be used as required. In the event of any damages the Client assumes responsibility for any and all damages caused by the 
Client or any of the Client’s guests or invitees or other persons attending the conference/function, whether in accommodation rooms reserved 
or in any other part of the Hotel. The Client will be responsible for the removal of all property after the conclusion of the event and 
any goods left in the Hotel after the conference/function without prior arrangement will be deemed abandoned. 

Guaranteed Numbers 
The Client agrees to advise the Hotel Conference Co-ordinator, the final numbers for both catering and seating, at least seven working days 
prior to commencement in the case of a function, and at least two working days prior to commencement in the case of a conference. These 
numbers will be the final confirmed numbers and will constitute the minimum charge. The Hotel will cater for an increase of up to 10% over 
final confirmed numbers and any difference shall be charged accordingly. No credit shall be allowed in the case where actual numbers 
are less than the final confirmed numbers.  

Food and Beverage  
No food or beverage of any kind will be permitted to be brought into or removed from the Hotel by the Client or any of the Client’s 
guests or invitees without prior approval from the Hotel Management. As the Hotel regularly updates menus and wine lists according to 
seasonality and availability, the Hotel at its sole discretion reserves the right to substitute items of food and beverage with like product 
where necessary. 

Venue Changes  
In the event that a conference/function venue or accommodation room cannot be made available to the Client for any extenuating 
reason, the Hotel reserves the right to substitute similar or comparable conference/function venue and/or accommodation for the 
conference/function but must give the Client prior notification of the change. 

Prices  
Prices contained within quotations are binding on the Hotel upon receipt of the deposit required. Should the Hotel not receive the 
confirmation deposit within the specified time, the Hotel reserves the right to amend the pricing.  

Payment Details 
The Hotel reserves the right to request a specified non-refundable deposit prior to the conference/function and the balance in full seven 
working days prior to the commencement of the conference/function. Alternatively the Hotel may also request valid credit card details to 
be supplied to guarantee any booking. In the case of credit card details being supplied for (residential) conferences, upon supply of such, 
the Client authorises the charging of the specified non-refundable deposit and the charging of the balance owing upon completion of the 
conference/function and the charging of any cancellation fee incurred as per the accommodation and cancellation policies below.  

Accommodation 
When accommodation is required, tentative group bookings will be accepted. A guaranteed booking is established upon receipt of the 
specified non-refundable deposit. The number of rooms required must be confirmed seven working days prior to arrival. This will be the 
minimum number of rooms that will be charged. A charge equal to one night’s tariff quoted will be charged for each accommodation room 
booked as a “No-Show fee”. A guest rooming list and charging details must be provided to the Hotel seven working days prior to the arrival in 
the Hotel. The Hotel reserves the right to specify a longer cancellation notice period should it deem it necessary.  

Public Holidays 
The Hotel reserves the right to charge a 15% surcharge to all food, beverage, room & equipment hire on any function/conference held on a 
New Zealand public holiday.  

Cancellations 
All cancellations must be notified to the Hotel in writing. Should the Hotel receive notice of cancellation of less than seven days prior 
to the conference/function, the Client shall pay a cancellation fee equal to the entire hire cost of the venue (which may be 
deducted from the non-refundable deposit). Should the Hotel receive the notice of cancellation less than two days prior to the 
conference/function, the Client shall pay the hire cost of the venue & equipment and the full cost of any food, which has been 
ordered. In any event, any deposit paid is non-refundable regardless of when the cancellation notice is received. The Hotel reserves the 
right to specify a longer cancellation notice period such as in the case of large bookings or for any other reason the Hotel deems necessary. 

ALL RIGHTS RESERVED - MOUNT RICHMOND HOTEL 
 676 MT WELLINGTON HWY, AUCKLAND, NZ 

WWW.MOUNTRICHMONDHOTEL.CO.NZ - INFO@MOUNTRICHMONDHOTEL.CO.NZ 
Tel + 64 9 70 2900 Fax + 64 9 270 2907 
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