HAMMERHEADS

restaurant and bar

BAR & DECK FUNCTIONS
AT
HAMMERHEADS

December 2011

Thank you for your interest in using Hammerheads Restaurant Bar and/or Deck as a venue for your
Function.

Our refurbished Bar and Deck area can cater for 30 to 160 guests. Exclusive use of the Deck or Bar & Deck
is available on the following basis:

Exclusive Use of North Deck
Up to 70 Guests; $2000 minimum spend (from August to end April), plus $150 Gratuity.

$1,500 minimum spend (from May to end July) plus $150 Gratuity.
The North Deck is fully self-contained with its own bar and heating. We can cater for up to 70 people in
a standing cocktail type function (with bar stools and tables as space permits) or 35 in a seated dining
setting. We provide background music or can play your Ipod or CD’s. Or we can assist you to arrange a
DJ or Juke Box.

Exclusive Use of Bar & Deck
Up to 160 Guests; $5000 minimum spend (from August to end April) plus $400 Gratuity

$4,000 minimum spend (from May to end July) plus $400 Gratuity
This provides you with exclusive use of the Bar (inside) and Deck (outside) facilities. When using this
option you can also hire a D.J. or Band. The big screen in the Bar can take DVDs and/or PowerPoint
presentations via your Laptop.

Deposit
A deposit of $500.00 reserves your intended date. It also serves as a bond and will be refunded after your

function unless there are excessive breakages or additional cleaning requirements. In that case the
appropriate amount will be deducted for glass replacement or cleaning costs.

Please note that the Deck is a smoking compliant area.

We strongly recommend that we meet to discuss your requirements. We need to have your food
requirements at least ten days before the function. As well as the food selection we will ask you to select
the beverages that will go on your tab, and to tell us your bar tab limit, if any. We can operate a cash bar
for any other beverages guests may order.

Please email us on info@hammerheads.co.nz to make a booking or, if you have any further queries,
please don’t hesitate to call us on 521 4400.

Sincerely,
Alysha Bidois & Paula Sheahan.
Bar Manager & Functions Manager



HAMMERHEADS BAR & DECK FUNCTIONS MENU

Minimum 30 Guests

For many functions we suggest a mixture of canapés and platters
(with canapés served earlier and platters served later)

CANAPES

(Served by our wait staff)
(Catered at 1.5 portions each canapé selected per guest)

$2.00 per choice
-Chorizo & Manchego Croquettes

-Corn and Coriander Croquettes- V
$3.00 per choice
-Yellow fin tuna

with fig and olive tapenade on Nori cracker- GF,DF

-Buffalo Mozzarella,
hazelnut and beetroot tartlet- V

-Truffled Chicken Club Sandwich- DF
$4.00 per choice
-Grilled Lamb loin

on sour dough crouton and furikaki- DF

-NZ Scallops
with avocado relish on corn wafer- GF

-Harrisa dusted prawn skewers- DF, GF

-Cured Salmon Blini
with dill creme fraiche

-Braised Beef Tartlet
with Pont Le Vec fondue

Gluten Free= GF Dairy Free= DF
Vegetarian= \'}



PLATTER MENU

(Set down on tables for guests to serve themselves)

Each platter serves 8-10 guests

Bread

Selection of breads and dips

$48

Fruit
Fresh seasonal fruits with vanilla mascarpone

$60

Antipasto
Beef skewers, marinated chicken skewers, spring rolls, samosas, parma ham,
olives & marinated vegetables with a selection of dipping sauces

$90

Potato Wedges
Spicy potato wedges and dips

$50

Seafood Bites
Marinated Prawns, scallops & pancetta, spring rolls, samosas, battered fish pieces, grilled salmon
with a selection of dipping sauces

$110

Cheese
Selection of New Zealand cheeses with plum and apple chutney, grapes and water crackers

$90

Battered Fish Bites & Potato Wedges

Battered bite size fish pieces served with wedges and a selection
of dipping sauces.

$80.00

All prices include GST



