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Congratulations.

WEDDINGS OF MANY SHAPES AND SIZES ARE INVITED TO ENJOY OUR UNIQUE SITE AND WARM HOSPITALITY.

CONSIDER OUR EXCLUSIVE OPTIONS FOR FULL-SITE BOOKOUTS, OR SECURE YOUR OWN CORNER OF OUR
INCREDIBLY SPECIAL SITE FOR AN INTIMATE CELEBRATION




Venue Hire

TO ESTABLISH THE RIGHT TYPE OF VENUE HIRE REQUIRED TO BRING YOUR EVENT TO

LIFE, PLEASE REVIEW THE TWO OPTIONS AVAILABLE BELOW.

EXCLUSIVE WEDDING CELEBRATIONS

A full site book-out. Secure the Craggy Range grounds all to yourself and make the most of our site for a true
once in a lifetime experience. Exclusive venue rights are limited to 16.00 - 23.30 on the day of your event.
Perfect for larger wedding parties exceeding 40 guests and up to 150 guests.

EXCLUSIVE VENUE HIRE INCLUSIONS

- Two night's accommodation in all Cottages and River Lodges for up to 30 guests on the night prior
and the night of your event.

- Ability to enjoy a Ceremony in the Olive Grove or Sophia Barrel Room.

- Personalised menus and seating charts, stemware, linen & flatware for up to 150 guests.

- Tables and chairs for up to 70 guests when the Reception takes place inside Craggy Range Restaurant.
- Ability to enjoy a dancefloor in the Craggy Range Restaurant until 11.30pm.

\udlio visual and sound system requirements are nol included in our venue hire. "These are lo be arranged directly with our AV
sound partners, Sight & Sound Services. Due lo each celebration's unique requirement, furniture hire and siyling requirements are (o
be arranged with your chosen sivlist or vendor. Our team will assist with arranging any necessary quoles and will liaise with our

preferred vendors on your behalf lo ensure a seamless experience prior (o and on the day.

EXCLUSIVE VENUE HIRE COSTS

Low Season High Season Holiday Season
32,000 34,000 37,000

INTIMATE WEDDING CELEBRATIONS

Secure your corner of the site and enjoy a private experience in one of our impressive dining spaces without
reserving the broader site exclusively. Perfect for elopements, and small family gatherings of up to 38 guests,
without the requirement of accommodation, ceremony or dancefloor.

INTIMATE WEDDING CELEBRATION INCLUSIONS

- Use of Craggy Range grounds for photography from 17.00. Access to event is available from 18.00.
- Stemware, flatware and linen napkins for confirmed number of guests.

- Personalised menus

- Co-ordination support (for dining component) from the Craggy Range events team.

INTIMATE WEDDING CELEBRATION TERMS & EXCLUSIONS

- As this is a non-exclusive event, the ceremony must be conducted off-site at your chosen venue.
- Accommodation may be added at retail rate and is offered on a first-in, best-dressed basis.

- Amplified sound (Band or DJ) is only available to guests confirming an exclusive wedding celebration.

NON-EXCLUSIVE VENUE HIRE COST

Venue hire costs are charged in addition to minimum food & beverage
4,500 charges as listed on page 6.



Our Spaces - Exclusive Weddings

CRAGGY RANGE RESTAURANT

Our award winning restaurant showcases an
impressive view of the spectacular Te Mata Peak,
an open kitchen and the perfect environment for

an intimate gathering.

MAXIMUM CAPACITY

70 guests, seated

Available for exclusive hire between 16.00 - 23.30

FOOD & BEVERAGE MINIMUM SPEND
30,000

FLAGSHIP MARQUEE

Nestled amongst the vines, an impressive Flagship
marquee provides the perfect space to accommodate

larger events™.

MAXIMUM CAPACITY

150 guests, seated
Additional marquee hire, lighting & sound fees apply.

Available for exclusive hire between 16.00 - 23.30

FOOD & BEVERAGE MINIMUM SPEND
40,000

*Marquee events are not available in the Low Season



Our Spaces - Intimate Celebrations

THE CELLAR DOOR

Perfect for vour next get-together or informal cocktail celebration. By
night, our cellar door transforms into a space to share our celebrated
menu in a memorable and relaxed setting. On clear evenings, enjoy
welcome drinks and post-dinner catch-ups in the Cellar Door courtyard
& herb garden.

MAXIMUM CAPACITY

38 guests, seated, 60 standing

Available for exclusive hire between 18.30 - 23.00

Maximum capacity seated at one long table - 20 (with a mid-break)
Each additional 4-5 guests will utilise one of our comfortable booths.

\vailable between 18.30  23.30

FOOD & BEVERAGE MINIMUM SPENDS
up to 21 guests - 5,000 | up to 30 guests - 7,500
up to 38 guests - 10,000 | (cocktail events POA)

THE QUARRY

An impressive underground cellar dining room, designed for celebrations

and intimate gatherings, with a capacity of up to 18 seated guests.

MAXIMUM CAPACITY

18 seated guests

*Please note access to the Quarry is available only via a
staircase and no mobility access is possible.

\vailable for lunch between 12.00 - 15.30 & dinner between 18.30 - 23.30

FOOD & BEVERAGE MINIMUM SPEND | 7,500

THE LIBRARY

The best seat in the house and the pinnacle of our hospitality experi-
ence. A capacity of 10 seated guests in an intimate setting compliment-

ed by an open fireplace and spectacular views of Te Mata Peak.

MAXIMUM CAPACITY

10 seated guests

\vailable for lunch between 12.00 - 15.30 & dinner between 18.30 - 23.30

FOOD & BEVERAGE MINIMUM SPEND | 4,000
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Our Signature Menu

COMPLIMENTED BY OUR AWARD WINNING WINES AND A ONCE-IN-A-LIFETIME
VIEW, OUR CELEBRATED MENU SHOWCASES WORLD CLASS PRODUCE FROM OUR
LOCAL REGION, OUR FAVOURITE GROWERS AND MAKERS, AND OUR VERY OWN
ORGANIC KITCHEN GARDEN.

CANAPES - servedon arrival, for the first 45 minutes of your event

225"

Crayfish salad, saffron, potato pancake
Pecorino & sweetcorn fritter, black garlic

Beef cheek croquette, tarragon sauce

ENTREE - eacn guest to select one

Roast halloumi, burnt honey dressing, pine nut & beetroot
or

Raw local fish, stone fruit, heirloom tomato & horseradish

MAIN COURSE - eacn guest to select one

Pan fried local fish, buttermilk sauce, prawn stuffed conehead cabbage
or

Slow roasted lamb shoulder, almond cream, preserved lemon & harissa
served with

Roast potatoes, confit garlic dressing

Freshly picked leaves from our garden, chardonnay vinaigrette

DESSERT - served individidualy

Lemon posset, Black Doris plum soft serve, seasonal frui & sorrel granita

TO FINISH = to be shared

Selection of local and international artisan cheese, served with accompaniments

We are dedicaled to accommodaling all dietary requirements.

Sample menus are subject lo season and may change withoultnelice.




Beverage

CRAGGY RANGE WINE

CHARGED ON CONSUMPTION, AND SERVED FOR THE DURATION OF THE YOUR EVENT.

For all private events, the current vintage of the below selection of our favourites from the Craggy

Range Family Collection, is served throughout the duration of your experience. Paired perfectly
to your menu, this hand-picked selection features lighter and heavier varietals to ensure all
preferences and tastes are accommodated.

If vou wish to hand pick your own range of varietals and vintages, please speak to our team.

OUR SIGNATURE SELECTION

Craggy Range Sauvignon Blanc, Te Muna Rd Vineyard, Martinborough
Craggy Range Chardonnay, Kidnappers Vineyard, Hawke's Bay
Craggy Range Rosé, Hawke's Bay

Craggy Range Pinot Noir, Te Muna Rd Vineyard, Martinborough
Craggy Range Syrah, Gimblett Gravels Vineyard, Hawke's Bay

Please speak to us about enhancing your list with wines from our Prestige Collection

BEVERAGE PACKAGE - 95 (4 HOURS)

Our signature selection of wines, our house beer & soft drinks served on an unlimited
basis for up to four hours during vour event. Each additional hour may be accommodated
at a charge of $28pp

BEER

Heineken (including light and 0% ) is served during private events as the house beer of choice. If
you have a preference for craft or alternative beer, please ensure your selection is made from our
current beverage list no later than 14 days prior to your event.

WATER

Bottled still & sparkling Antipodes water is poured during all private events, and charged at an
on-consumption basis at a cost of $13.00 per 11, bottle.

ENHANCE YOUR BEVERAGE OFFERING BY ADDING A SELECTION OF SPARKLING WINE,
CHAMPAGNE OR WELCOME COCKTAILS - SEE THE FOLLOWING PAGE FOR OPTIONS.



Beverage Enhancements

AN APERITIF TO GET THE PARTY STARTED, A REFRESHING HIGH-BALL FOR THE
DANCEFLOOR, OR A NIGHTCAP TO CLOSE THE EVENING; ALLOW OUR TEAM TO
CURATE A SHORTLIST OF YOUR FAVOURITE CLASSICS AND OUR OWN CREATIONS.

A WELCOME COCKTAIL - 25

Drawing inspiration from our organic herb gardens, our team have
created a range of refreshing welcome cocktails designed to be the
perfect aperitif. Please select up to two cocktails to be offered to vour
guests on arrival, to be charged on consumption.

STAWBERRY SPRITZ
Strawberry infused vermouth, stone fruit syrup, sparkling wine

PEACH & PINEAPPLE MOJITO

Botanical white rum, mint, peach bitters, lime, pineapple sage & soda

STONE FRUIT TEA PUNCH (MOCKTAIL) - 18"

Stone fruit syrup, sencha green team, peach bitters

THE SHIRLEY (MOCKTAIL) - 18"

Hibiscus syrup, orange juice, ginger & lime

Alongside our cocktail selection, our team will also ensure we have a range of

house spirits & mixers available. If

CHAMPAGNE

When you want to ensure the occasion starts off just right. Allow us to arrange
vour choice of sparkling wine or champagne, to be poured during welcome
canapés or throughout the event. Charged on consumption, by the bottle.
Please make your sparkling selection from the list below.

2019 Vilaura Blanc de Blanc, Extra Brut, Hawke's Bay, NZ - $145

NV, Taittinger 'Brut Reserve', Reims, Champagne, FR - $160

NV, Taittinger 'Prestige Rosé’, Reims, Champagne, FR - $175

NV, Billecart - Salmon Brut Rosé, Mareuil-sur-Ay, Champagne, FR - $210

By prior arrangement, we are happy to provide your preferred sparkling or champagne
option on the day. Please speak to our team regarding the terms and conditions applicable.




Marquee Events

FLAGSHIP MARQUEE

For events exceeding 70 guests, marquee hire is available for an additional cost. Our marquee

events accommodate a maximum of 150 seated guests.

We partner exclusively with Flagship Events. They are welcoming, professional and are famililar with all
aspects of the Craggy Range sile . Marquee [looring oplions have been custom designed and buill lo il in

and around our unique floor plan.

Upon confirmation of your event date, the dedicated Flagship Events team will work closely
with you or your event co-ordinator to customise your ideal layout and marquee specifications.
In addition to the cost of the marquee, your quote will also include dining tables, dining chairs,

lighting and all associated council consents.

Indicative pricing sits between 11,000 and 15,000*, however is dependant on exact require-

ments, and additional enhancement.

“Prices are indicative only and exclude audio visual and sound requirements.

Marquee evenls are nol available during our Low Season.
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