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Group Functions

Thank you for considering the Curator’s House for your special event.  

Here is some general information, terms and conditions to assist you in your planning.  Please contact us for any queries.

The Curator’s House is an elegant, picturesque and centrally located venue.  The charm of the Tudor style house, its intimate dining rooms and tranquil enclosed garden courtyard integrate beautifully with the stunning Botanic Gardens and Avon River. 

Group Menus

We have Group Menus for  groups of 10 or more people (which offer a discount from the A la Carte & enable us to offer efficient service to your group & other diners) .  Group menus ensure everyone eats the same courses at the same time.  We suggest large groups (30+) opt for Group menu 2 for ease and speed of service.  Menus may be tailor made to suit groups’ requirements on request. Current menus are enclosed.  Please note that prices and menus are subject to change without notice.

Please note: Group menus are not available for Weddings.  As your wedding is a uniquely special day, we wish to offer you a uniquely special experience.  There is a minimum menu cost of $90 pp for all weddings at the Curator’s House.  Please contact us to discuss your wedding.

The main dining rooms:

Two downstairs each seat 20 people maximum and are ‘open plan’

Two upstairs each seat 20-30 people and can be completely private

The ‘honeymoon balcony’ seats  4-6 people and can be completely private

The Magnolia Room seats 10 people and is completely private.

The Enclosed Garden Courtyard is ideal for pre dinner cocktails, socialising or dining 

-accommodates 75 people cocktail party / seats 45 people for dining

Cocktail and finger food functions upstairs can accommodate 80 people

Downstairs including garden courtyard 150+ people

Private Dining Rooms at the Curator’s House

Please feel free to drop in to look around, or make a time for our Maitre d’ to give you a guided tour & discuss seating options. You may have a preference for a particular room in the Curator’s House.  As always, we aim to satisfy our customers will do our best to satisfy this request. 

Private rooms must be arranged by negotiation. 

Music

The Curator’s House provides background music. Acoustic live music is welcome – no amplifiers.  

All live music to finish by 11pm.

Final Confirmation 

Final details for confirmed number of guests, seating arrangements, beverage selection need to be received at least 10 days prior. This is the number that will be prepared and charged for.

Cancellation received on the same day will incur 100% cancellation fee.

Payment

The balance of the account is required at the conclusion of the function by cash or credit card.  

All prices include GST  All prices are subject to change. 

Contact us 

We look forward to helping make your event special.  Please let us know if we can assist in any way.

Phone or email to organise a meeting at a time of your convenience to personally discuss plans and options for your event, or send enquiries to the restaurant at

info@curatorshouse.co.nz       Ph 03 379 2252 / Fax 03 379 2258
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Lunch 

Group Menu A

$41.50pp

STARTER

Bread Basket 

Mini loaves served with hummus, infused olive oil & balsamic 

MAINS 

Akaroa Hot Smoked Salmon

Served warm with marinated cucumber spears, a lemon & dill crème fraiche with a petit salad 

Crusted Mushrooms 

Bread crusted button mushrooms filled with sundried tomato, blue cheese, celery & walnut 

accompanied by a wild berry & balsamic glace & petit salad 

Canterbury Lamb Parcels

A filo parcel filled with rich ragout of lamb, garam masala spiced kumara, 

pumpkin & red pepper, served on braised vegetable couscous with a petit salad, 

finished with white wine jus, yoghurt riatta 

DESSERT

Decadent Platter Selection

A selection of petit four & tartlets to finish 

with fresh fruit garnish

Tea & Filter Coffee

Gluten free (GF) / Lactose free (LF)

Please note: 
Groups of 10 or more are required to select a Group Menu.

One Account per group only.

Vegetarian Main option  available on request

Menus valid until 1 April 2011
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Lunch 

Group Menu B

$51.50 pp

STARTER

Bread Basket 

Mini loaves served with hummus, infused olive oil & balsamic 

FIRST COURSE

Tapas Variadas

A stunning selection of our most popular entrees to share  

Includes hummus, pate, mussels, chorizo, bravas, calamari & smoked salmon, seasoned croutons

MAINS 

Akaroa Hot Smoked Salmon

Served warm with marinated cucumber spears, a lemon & dill crème fraiche with a petit salad 

Crusted Mushrooms 

Bread crusted button mushrooms filled with sundried tomato, blue cheese, celery & walnut 

accompanied by a wild berry & balsamic glace & petit salad 

Canterbury Lamb Parcels

A filo parcel filled with rich ragout of lamb, garam masala spiced kumara, 

pumpkin & red pepper, served on braised vegetable couscous with a petit salad,

finished with white wine jus, yoghurt riatta 

DESSERT

Decadent Platter Selection

A selection of petit four & tartlets to finish 

with a fresh fruit garnish

Tea & Filter Coffee

Gluten free (GF) / Lactose free (LF)

Groups of 10 or more are required to select a Group Menu.

One Account per group only.

Vegetarian Main option  available on request

Menus valid until 1 April 2011
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Group Menu I

$68.50 pp

STARTER

Bread Baskets 

Mini rolls served with hummus, infused olive oil & balsamic 

FIRST COURSE

Mediterranean Tomato & Vegetable Soup

MAIN COURSES 

served with broccoli & potato garnish

Fresh Market Fish Fillet   

Fresh fish fillet oven baked with white wine & lemon, 

topped with salsa verde & served with petit salad (GF)

Canterbury Spring Lamb 

Tender long slow roasted lamb shoulder 

served beside braised vegetable couscous, white wine jus 

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta 

Chickpea & green herb patties topped with coriander pesto 

Petit garden salad topped with feta, sundried tomato, olives & roasted pinenuts

DESSERTS

Decadent Dessert Tapas Platter

Mini Crema Catalana, Tarlets & Petit Fours

garnished with fresh seasonal fruits & homemade biscotti

Tea & Filter Coffee

Gluten free (GF) / Lactose free (LF)

Groups of 10 or more are required to select a Group Menu.

One Account per group only.

Menus valid until 1 April 2011
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Group Menu 2

$73.50 pp

STARTER

Bread Baskets 

Mini rolls served with hummus, infused olive oil & balsamic 

FIRST COURSE

Curator’s House Entrée Tasting Platter

A stunning selection of our most popular entrees to share

Hummus, pate, mussels, chorizo, bravas, calamari, smoked salmon & seasoned croutons

MAIN COURSES 

served with broccoli & potato garnish

 Fresh Market Fish Fillet   

Fresh fish fillet oven baked with white wine & lemon, 

topped with salsa verde & served with petit salad (GF)

Canterbury Spring Lamb 

Tender long slow roasted lamb shoulder 

served beside braised vegetable couscous, white wine jus 

Prime Sirloin of Beef

Prime Sirloin grilled medium with roast Portobello mushroom,

with bacon Dijon mustard garlic topping, port wine glace

Mandarin Duck Confit

Slow-roasted Canterbury duck leg atop candied orange kumera, 

accompanied by mandarin compote finished with a Napoleon brandy jus

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta 

Chickpea & green herb patties topped with coriander pesto 

Petit garden salad topped with feta, sundried tomato, olives & roasted pinenuts

DESSERTS

Decadent Dessert Tapas Platter

Mini Crema Catalana, Tarlets & Petit Fours

garnished with fresh seasonal fruits & homemade biscotti

Tea & Filter Coffee

Gluten free (GF) / Lactose free (LF)

Groups of 10 or more are required to select a Group Menu. One Account per group only.

Menus valid until 1 April 2011
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Group Menu 3

$88pp

STARTER

Curator’s House Pate

Our chef’s special recipe, served with croutons, beetroot, 

apple & dark plum chutney & three onion marmalade

ENTRÉE 

West Coast Whitebait

Dusted with flour, flash fried, served crispy over salad greens with a citrus drizzle 

MAIN COURSES 

served with broccoli & potato garmish

Fresh Market Fish Fillet 

Fresh fish fillet oven baked with white wine & lemon juice,

 topped with salsa verde, served with a petit salad (GF)

Mandarin Duck Confit

Slow-roasted Canterbury duck leg atop candied orange kumera, 

accompanied by mandarin compote finished with a Napoleon brandy jus

Canterbury Spring Lamb 

Tender long slow roasted lamb shoulder served beside braised vegetable couscous, white wine jus 

Prime Sirloin of Beef

Prime Sirloin grilled medium with roast Portobello mushroom

 with bacon Dijon mustard garlic topping, port wine glace

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta 

Chickpea & green herb patties topped with coriander pesto 

Petit garden salad topped with feta, sundried tomato, olives & roasted pinenuts

DESSERTS

Crema Catalana 

Our house speciality. The delectable traditional Spanish crème brulee 

with a hint of lemon & cinnamon topped with caramelised sugar & homemade biscotti (GF)

Chocolate Macaroon Torte 

Hazelnut meringue layered with rich chocolate mousse 

served semi frozen with berry compote (GF)

Ice Cream & Fresh Fruit Plate

Our gourmet Ice Cream of the Day with slices of fresh seasonal fruit (GF)

Tea & Filter Coffee

Gluten free (GF) / Lactose free (LF)

Cheese Selection A selection of the best of local aged cheddar, blue & brie cheeses served with dried figs steeped in muscatel syrup & accompaniments 

Optional Extra  1 x Platter $36

NB:Whitebait Entree may be replaced if not available

Groups of 10 or more are required to select a Group Menu.One Account per group only.

Menus valid until 1 April 2011
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Paella Group Menu

$65 pp 

FIRST COURSE

Curator’s House Entrée Tasting Platter

A stunning selection of our most popular entrees to share

Hummus, pate, mussels, house chorizo, bravas, calamari, smoked salmon 

& seasoned croutons

MAIN COURSE

Paella 

The classic Spanish dish of chicken, mussels, calamari, tossed with saffron scented rice, 

tomatoes & vegetables with a King prawn garnish. A house specialty.

Also available - Chicken & house made Chorizo Paella 

Cooked & served in a Paella Pan  (GF) (LF) 

Spain’s most famous dish, paella, is firmly based in Valencia on the east coast and is probably only two centuries old.  Rice is food of the country folk.  It is flavoured by small additions of vegetables and seafood.  It has been part of the Spanish diet since the Arabs introduced it to Valencia in the 9th century, on the land the Romans had irrigated.  It comes from La Juerta, meaning the market garden’, near Lake Albufera to the south of the city.  It was cooked out of doors over a fire of vine prunings and paella is still the most enchanting of outdoor foods.  The saffron-gold of the rice is flecked with red, green and pink and the different shapes of shellfish, and each of the small surprises it contains has a new flavour and texture.  Paella needs to be cooked for 20-25mins, with care and attention. 

PAELLA IS A HOUSE SPECIALITY

THE BIGGER THE GROUP, THE BIGGER THE PAN

DESSERTS

Decadent Dessert Tapas Platter

Mini Crema Catalana, Tarlets & Petit Fours

garnished with fresh seasonal fruits & homemade biscotti

This special menu is available for a limited time to celebrate our 10th birthday

Gluten free (GF) / Lactose free (LF)

One Account per group only.
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Milk Fed Lamb 

Group Menu

$70pp 

FIRST COURSE

Curator’s House Entrée Tasting Platter

Cured chorizo, hummus, pate, smoked salmon

seasoned croutons & crusty French bread

MAIN COURSE

Milk Fed Lamb 

A Spanish Christmas delicacy.

Slow roasted in quarters, 

and served in traditional rustic Spanish style 

on platters for the table to share, 

with agria potatoes & a crisp salad

DESSERT

Crema Catalana 

Our house speciality. 

The delectable traditional Spanish crème brulee 

with a hint of lemon & cinnamon 

topped with caramelised sugar & homemade biscotti (GF)

Gluten free (GF) / Lactose free (LF)

One Account per group only.

(This menu is available for a minimum of 10 diners for the Christmas season)

