BIRDIE'S

GET INTOUCHWITH OUR
EVENT & EXPERIENCE
MANAGER TODAY

events@birdiesallday.co.nz
+64 21 818 730

Birdie’s Bar & Deli
Shop 61, Sylvia Park
286 Mt Wellington Highway
Mount Wellington 1060

Phone
+64 570 5001

birdiesallday.co.nz




BIRDIE’S

With exposed construction detailing,

polished concrete floors, leather, rattan
and plenty of flowers, Birdie’s exemplifies
industrial shabby chic — where old
meets new in unexpected ways - just
the kind of place you’d want to hang out
all day, no matter the occasion. Enjoy
the bustle of the open kitchen area and
take a seat at the large communal table,
or shimmy into a green leather booth
and sip the afternoon away. The food is
flavoursome with a feeling of generosity
about it — seasonal menus focused

on small plates, big healthy salads, the

rotisserie and comforting larger dishes.
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raised dining

This semi-private dining space is
the ideal spot for small to medium
groups to enjoy an interactive
banquet style dining experience,
with large leather booth seats and
plenty of space between to move
around and socialise in between
courses. Bathed in a mix of natural
light and beautiful globe pendant
lighting, this space has all the class
of an up-town New York Deli
matched perfectly with a relaxed,
warm and friendly style of service. SEATED

70

casual dining

With high booth seating and stylish
bar leaners, this space is perfect

for cocktail style functions or small
casual dining groups. Floor to ceiling
by-fold doors create seamless
indoor-outdoor flow so you can
enjoy the gardens immediately
outside and the atmosphere from
the establishments nearby. This
space can be roped off for more

privacy on request. COCKTAIL
SEATED

40
26




bar

At the heart of this beautiful
venue is the open plan bar area,
perfect for any social occasion
with stunning décor look and
feel, suitable for even the most
discerning of social butterflies.
Effortless access to beverages
served up by our friendly staff
plus by-fold doors providing an
open-air experience means you're
guaranteed a fun, fuss free and
unforgettable time at Birdies Bar.

COCKTAIL
SEATED

40
30

deli

Enjoy the spacious Birdies Deli with
all the action from the open plan
kitchen. Mingle and graze cocktail
style or grab a crew for a casual
dining experience and choose from
our a la carte or banquet style
sharing menu.With access to the
outdoor area through the by-fold
doors and the delicious aromas
coming from the kitchen besides,

you and your guests will have a COCKTAIL
memorable time catching up at
Birdie’s Deli. SEATED

50
32
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cocktail

Canapés

Minimum of 20 guests

Chicken croquettes 3.0

Shitake dumpling 2.0

Coconut chicken wonton cups 4.5
Fried courgette chips 2.0

Cured salmon brioche crostini 3.5
Mini rotisserie rolls 3.5

Medium rotisserie rolls 6.5

Feasting

Minimum of 20 guests, served buffet style

3 x rotisserie meats - Free-range chicken, lamb shoulder, beef rump
2 x salads select two of the below;

- Quinoa and beetroot, green apple, roasted cauliflower,
toasted hazelnuts, goat’s curd

- Cos salad

- House-made coleslaw

- Roasted peach and halloumi, mesclun, red peppers, celery,
house-made dressing

Tripled cooked duck fat potato, miso butter and herbs

Birdies dinner rolls

FEASTING 45.0pp



banquet

Minimum of |0 guests, served as a shared table banquet

Entrées

Roast garlic and chickpea purée, green olives, chilli, grilled flatbread
Chicken croquettes, parmesan mayo, pickles, roast lemon purée

Fried courgette chips, sweet and sour tamarind sauce, labne, coriander

Coconut chicken, red chilli, crispy shallots, green onions, coriander

Mains

Free-Range Rotisserie Chicken and your choice of two additional
rotisserie meats below;

Lamb shoulder
Beef rump
Pork shoulder

Duck (add on $5 per person)

Dessert

Dessert sharing board

Sides
Tripled cooked duck fat potato, miso butter and herbs
House-made coleslaw

Shoestring fries

ENTREE / MAIN

ENTREE / MAIN / DESSERT

45.0pp
52.0pp
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food

All bookings of 25 guests or more will be provided with event menus to
select from. Once selected, the applicable menu will apply to all guests.

beverage
CASH BAR

Guests purchase beverages as they require from our full beverage menu.

BAR TAB

You can specify the range of beverages available and a credit limit for

the event account.Your guests can then charge drinks onto the account
throughout the event. Once the account limit has been reached, you can
choose to either increase your account limit, or guests can purchase from
a cash bar.

SUBSIDISED BAR TABS
You can specify the range of beverages available and a credit limit for the
event account.You then set the subsidised per drink cost for your guests to

pay, with the remaining beverage cost being deducted from your credit limit.

fees
DEPOSITS AND MINIMUM SPENDS

Complimentary venue hire is inclusive with all events; however, deposits
and minimum food and beverage spends may apply and are quoted based
on event space, date, time and number of guests.

GUEST NUMBERS

Minimum guest numbers and catering requirements are required no less

than 7 working days prior to your event date. Final event payment is due

on the event date and will be based on minimum guest numbers or actual
guest numbers, whichever is greater.

faqgs

Are we allowed a band or DJ? For full venue bookings, please talk to our
Event & Experience Manager about supplying your own music.

What time does the bar close? We are licenced until late, however
service of beverages is at the discretion of the manager on duty and our
host responsibility policy will also apply.

Can we decorate the venue? Yes, however decorations must be setup by
you on the night of the event. Please only use Blu Tack when attaching items
to walls or surfaces. Any small particle decorations such as glitter, confetti
or sawdust are not allowed.

What can I leave in the venue overnight? Decorations, gifts and
equipment brought in by you or your suppliers must be removed by you
at the end of the event.

Can we bring our own alcohol or food? Due to the nature of our
license, this is not possible.

Can you cater to dietary requirements? Yes, please refer to our event
menus for more information.

What ID do you accept? Only a NZ drivers licence, valid passport or
HANZ 18+ card (all within expiry date) will be accepted as proof of age.
We are legally required to ask anyone who looks under 25 to present ID.

Is car parking available? Sylvia Park has nearly 4000 free car parks.Time
limits do apply so please discuss your parking requirements with our Event
& Experience Manager.

Can we bring children? Yes, until 9.30pm, after which all children must be
supervised by a parent or legal guardian.

Do you provide AV? Yes, for full-venue hire only; please speak to our
Event & Experience Manager about your AV requirements.
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