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SPACES

MEZZANINE - THE MCKENZIE ROOM
The open space looks out over the restaurant below, we can 
set this space with low tables and learners.  A private bar 
with fresh beer taps and our range of wines and spirits.  
Access to the projector,  along with the option of your own 
playlist.  The room can easily transition from dining to a 
social event. 
     
          120        65

THE GARDEN BAR 
For that less formal event where you can relax on high tables 
and stools and enjoy the late afternoon sun. Fully enclosed 
or opened. With two large TV’s for some fun and good vibes.  
Next door to the bar and pool table. 
     
          100        40

EVENT SPACES
Mezzanine - The McKenzie Room    120  65

The Garden Bar      100  60  
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experiences

CHEFS TABLE
Our Chefs Table experience is something not to be missed. This 5-course degustation dinner is created by our chefs tailor 
made especially for you and your guests. Our Chefs Table is situated with full view of the kitchen so you can see your own 
personal chef prepare and create your meals. This experience is available for 6-12 people.  We also offer this experience with 
a wine match if you are that way inclined. 

         6 - 12

$98  / 5 course
$128 / 5 course with wine match
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DINNER BUFFET MENU
BREADS
Freshly baked bread & herb butter to share

MEAT / SEAFOOD  (Please choose 3)
Smith’s Shrimp Cocktail with iceberg, fresh tomato salsa & house made cocktail dressing 

Hot smoked Salmon with béarnaise sauce, fresh rocket & preserved lemon

Pacific Rock Oysters, shucked and served natural with lemon & shallot vinegar (limited 2 per person)

Garlic & Chilli Prawns

Smith’s smokey rubbed Beef Striploin with rich garlic jus

Orange, pepper & bourbon glazed Champagne Ham (carved at buffet)

Slow Roasted, fennel & herb seasoned, Pork with crackle & an apple caramel sauce

Tuscan Style Chicken thigh with sundried tomatoes, garlic & herb sauce

Moroccan Lamb Tagine with apricot & almond couscous and tzatziki sauce

VEGETABLES & SIDES  (Please choose 3)
Roast vegetable harvest of pumpkin, kumara, carrot & parsnip 

Roast gourmet potatoes with herb butter 

Truffle mac & cheese 

Potato Bake/Gratin

Seasonal greens (ie. Broccoli/cauliflower/beans) with a 3 cheese mornay sauce 

Please choose 1: Chophouse garden salad   |   Caesar salad   |   Greek salad   |   Country style slaw   |   Potato salad 

CONDIMENTS
Mustard (wholegrain/Dijon)   |   Roast garlic aioli   |   Horseradish cream   |   Tomato relish   |   Farm style pickle 

dessertS (Please choose 3)
Cheesecake (GFO) 

Pavlova with fresh cream (GF)

Dark chocolate brownie (GF) 

Tropical fruit salad (GF)

Apple & boysenberry cobbler with fresh cream

$59 per person
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THREE OR FOUR COURSE SET MENU
[TO BEGIN]
Breads & Dips to share | GFO, DFO

[mainS]
Chefs Market Seafood Dish, daily special | GFO, DFO

Hereford Scotch Fillet, 250g, grass fed, potato gratin, vegetables, beef glaze | GF, DFO

Free Range Chicken, bacon wrapped chicken, ricotta, spinach stuffing, miso pumpkin puree,
fried polenta, baby carrots, courgette | GF

Smoked Kumara & Chicken Salad*, roast pumpkin hummus, cashew nut dukkah,
citrus, salad greens, avocado puree | GF, DF
*vegetarian option available

[STARTERS]
Chicken & Bacon Pate, fig & pear chutney, port jelly, toasted bread | GFO

Smoked Seafood Chowder, toasted bread

Salt & Pepper Squid, vietnamese mango salad, house made sweet chilli sauce | GFO, DFO

[DESSERTS]
Cheesecake of the day, ask your server for todays creation | GFO

Dark Chocolate Brownie, salted caramel & chocolate mousse, peppermint slice ice cream,
spiced chocolate sauce | GF

Panna Cotta, passionfruit curd, freeze dried mandarin, toasted coconut,
mango passionfruit sorbet | GF, DF

THREE COURSE - $49 PER PERSON

FOUR COURSE - $59 PER PERSON

(your choice of either starters or desserts)



 

PLATTER MENU
[SLIDERS]
Beef pattie, McCLURE’s pickles, lettuce, tomato relish,
aioli

Southern fried chicken, McCLURE’s pickles, slaw,
chipotle aioli

Market fish tempura, tartare, tomato, cos lettuce

Grilled mushroom, caramelized onion, cheddar, pesto

($5 each)

[SavOURIES]
Cauliflower and red onion bahjis, with greek yoghurt
($1.50 each | small 20 pieces, large 40 pieces)

Bacon and corn fritters, smoked paprika sour cream
($1.50 each | small 20 pieces, large 40 pieces)

Smoked beef cheek croquettes, mustard mayo,
micro cress
($2.50 each | small 20 pieces, large 40 pieces)

Mushroom arancini, mozzerella, pesto aioli
($2 each | small 20 pieces)

Prawn & chive dumplings, ponzu, sesame
($1.80 each | small 20 pieces, large 40 pieces)

Vietnamese rice paper rolls, peking duck, plum sauce
($4 each | small 20 pieces)

[SHARED PLATTERS]
Breads platter, local volare breads selection, herb garlic
butter, hummus, olive oil + dukkah, relish
($45)

Crispy fried platter, a mix of spring rolls, samosas, prawn
cutlets, pork wontons, calamari, steak fries, dipping sauces
($45 small, $65 large)

McKenzie platter to share, selection of cured meats,
cheeses, volare breads, olives, mcclure pickles
($70 6-8 people)

[TORTILLA ROULADES]

($1.50 each | small 20 pieces, large 40 pieces)

Smoked salmon gravlax, baby spinach, capers,
cucumber, cream cheese

Smoked chicken Caesar with coz, parmesan, egg, aioli

[SKEWERS]

($3 each | small 10 pieces, large 15 pieces)

Lamb, salsa verde, parmesan crumb

Jerk chicken skewers, honey lime yoghurt

[CHINESE SPOONS]
Salmon gravlax, horseradish crème, pickled beetroot, orange
($3 each)

Beef tataki, pineapple & radish salsa, ponzu dressing
($3 each)

Crispy pork belly, maple kumara puree, apple glaze
($3 each | small 25 pieces)

[miXED DESSERT]
Mix of house made chocolate brownie, New York style
cheesecake, whipped cream, sauces
($5 per person)
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[we can cater for dietary requirements]
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faqs
does it cost to hire a space privately?
Yes we have a cost to cover the room and team to work your function $200. This needs to be paid at the time of booking to secure your 
function date and is non refundable.

are we allowed a  dj  or  band?
Yes we can help you find someone or supply your own. Upstairs we ask for a lower volume while we are in full dining mode. This can be 
revisited as it quietens downstairs. The band must be approved by the manager when booking.

can i play my own music?
Yes we have an AUX cord to plug into your device

what times are you open to?
We are licensed until 12am and we close the bar 1/2 hour before. However the Duty Manager will use their discretion following the host 
responsibility policy.

can we decorate?
Yes, the set up time needs to be discussed with the Duty Manager and blu tack only, no small confetti like items.

can we bring our own food or beverages?
We are happy for you to supply a celebration cake, all other catering and beverages are supplied by us. We can also supply a chocolate 
cake for $45.  We require 48 hours notice.

can you cater for dietary requirements?
Absolutely yes please refer to menu for options.

what are your liquor license restrictions?
Our license means that you can be here at Smith and Mckenzie at any age and no parent is required. But we still abide by 18+ to purchase 
Alcohol. We do not have a BYO license.

do you have car parking?
There is carparking available.

can we have a subsidised bar tab?
Yes we can work in with you happy to discuss options that might suit.

Does the street/carparking have a liquor ban?
All alcohol must be consumed on our premises.

I have over 20 guests for dinner, can we order off the main menu?
All larger groups are provided with Set menu options, this will apply to all guests.

do you have a buffet menu?
Yes we do for groups 35+ booked in a private space, no problem to do this.

what is a cash bar?
This is when guests pay for themselves.

do you have  projector & microphone?
Yes we do in the Mezz upstairs. To connect to the projector your device will need an HDMI port. We will supply everything necessary for 
the microphone.

security
If you are having a 21st, engagement party or simpler social occasion of over 50 people you will be required to have security.  We will 
organize this for you, which will need to be prepaid at a cost of $250 for the evening from 9pm.

cancellations
Unfortunately we are unable to refund the $200 hire fee if you need to cancel your function, as we have often turned away other functions
for this date.
Covid 19 - If we are in Alert Level 4, 3 or 2 if your booking is over 100people and we are unable to host your event due to government
restrictions, then we will offer you a $200 gift voucher to use at anytime when we reopen.
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