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Conference Day Packages

Looking after your guests throughout the
whole day is a big responsibility. Nutrition,
vitamins, good food and hydration at the
correct times of the day is important to
keep delegates engaged and satisfied.

Venues Otautahi have designed a range
of packages that include the best of what
Canterbury has to offer. These packages
take care of all food and beverage
requirements for your daytime events.
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Half-Day Conference Package

$56.00 per person

ON ARRIVAL

French pressed coffee

Tea selection

MORNING TEA BREAK

French pressed coffee

Tea selection

Orange juice

Sparkling water with fresh mint

LUNCH

Sandwich

BBQ beef ribeye, chimichurri aioli, wild rocket and
sourdough loaf

Salads

Heirloom carrots with Canterbury lentils, yellow
beets, plains herbs, cultured buttermilk yoghurt
chimichurri

Smashed peas with orecchiette, wild rocket, mint,
lemon, fresh ricotta, chilli, and Millmore Downs
puffed barley

BEVERAGES

French pressed coffee
Tea selection

Orange juice with sparkling water and mint

Orange juice

Sparkling water with fresh mint

Still water
Rhubarb, apple, wholegrain and kanuka muffin
Seasonal fruit

Hot Bowl

Lamb, freekeh, wild rice, ruby chard, pomegranate
and preserved lemon oil

Sweet

Walnut and banana bread with rata honey, pollen, fig
and cashew butter




Full-Day Conference Package

$65.00 per person

ARRIVAL

French pressed coffee

Tea selection

Orange juice

Sparkling water with fresh mint

MORNING TEA BREAK

French pressed Gravity coffee
Tea selection
Orange juice

Sparkling water with fresh mint

LUNCH

Sandwich

Otautahi club sandwich with free-range chicken,
aioli, onion jam, ricotta and rocket

Salads

Roasted cauliflower, miso tahini dressing, fried
chickpeas, toasted almonds and vegan feta

Canterbury grains with flat leaf mint, red onions,
tomato, cucumber, almonds and smoked yoghurt

AFTERNOON TEA

French pressed coffee

Tea selection

Orange juice

Sparkling water with fresh mint

BEVERAGES

French pressed coffee
Tea selection
Orange juice

Sparkling water with fresh mint

Kaikoura Mahi cheese quiche with chives and
Lamond eggs

Seasonal fruit

Hot Bowl

Slow cooked beef cheek with Paris mash, pickled
mustard cucumbers, fried organic barley and wild
radish

Sweet

Brioche donuts with hazelnut, toasted oats and
cinnamon

High country lamb and smoked garlic sausage roll
with mint salsa verde

Seasonal fruit

WHERE WE
LOOK TO THE
FUTURE

_VENUES
OTAUTAHI



