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AT ST JOHNS

AN EXCELLENT RANGE OF
OPTIONS FOR A WIDE
VARIETY OF FUNCTIONS

Welcome
Welcome to St Johns Bar & Eatery, your sanctuary on the Wellington
waterfront.
Christmas is a cause for celebration. Come one, come all. ‘Tis the
season to get merry, naughty or nice.
Throwing the perfect Christmas party that hits the note with
everyone in your team is no easy task. Don’t worry, we’ve got it
from here. We’re the party experts and we live for the challenge of
creating the perfect event for you and your team. Let us help turn
you into the office legend.
Our professional team will perfectly tailor your event to your
needs, and will be there on the night to ensure everything goes to
plan.
We specialize in making this easy. All you need to do is contact us
with your details and we’ll take care of everything else form start to
finish. Then all you have to do it put your feet up, relax and get set
to raise a glass on a night you’ll never forget.

Food
CANAPES
Canapes and cocktails are an excellent start to any event.
Our chef has carefully crafted sweet and savoury canapes to
appeal to all tastes and appetites. Our four package options
are sure to suit all occasions.
This special Christmas canape package is available from 1st
November to 24th December 2021.
Gold Package
4 canapes, 1 hour of continuous service for just $22pp
Platinum Package
4 canapes, 1 & 1/2 hours of continuous service for just $26pp
Diamond Package
4 canapes, 2 hours of continuous service for just $30pp
Extras
Add extra items for $4 per person per item

CHILLED
Vietnamese Rice paper Rolls with Dipping sauce (V,GF,Vegan)
Prawn Skewer with Thousand island dressing (GF)
Oysters served au natural with Mignonette sauce (GF)
Bocconcini Cheese, cherry tomato with basil (GF,V)
Peppadews stuffed with feta cheese (GF,V)
Salmon Blini with Dill and Creme-fraiche

SWEET
Key Lime Pie with meringue
Chocolate Tote Bites (GF,V)
Petit Pavlova with passionfruit (GF,V)
Trifle Bites with jam & custard

HOT
‘Mac & Cheese’ Croquettes (V)
Manuka honey, soy & lime Chicken Skewers (GF)
Mini Chorizo Corn Dog with Ketchup
‘Pigs in Blankets’ with Onion jam (Sausages wrapped in bacon)
‘Drunk devils on horseback’ (Sherry soaked prunes wrapped in bacon)
Broccoli & Cheese Vegetarian Croquettes (V)
Mushroom Arancini with Basil (V)
Steamed Mussels with Chilli and Coriander (GF)
Mushroom, Thyme & truffle pastry puffs (V)
Turkey Slider with Cranberry & Slaw
Tofu Slider with ginger aioli & Asian slaw (V)
Cheese Burger Slider with Pickle & bbq sauce
Beer Battered Market Fish with Caper tartare & Cress
Pulled Lamb Wontons with mint & Jus

Food
SET MENU
2 Course Menu $60pp | 3 Course Menu $70pp
Add cheese board +$10pp
Our set menu is designed to be served ‘family style’ shared in the centre of
the table to evoke conversation & offer more choices for you & your guests.
Individually plated meals served in the traditional style are available for an
additional $5 per person, per course.

SET MENU
ENTREES
Chicken Liver Parfait, Toasted Brioche, Blueberry Jam, Pickled Walnut,
Nasturtium Oil
Beetroot and Whiskey Cured Salmon Gravlax, Irish Stout Soda Bread,
Avocado Puree, Lime Emulsion
Marinated Halloumi, Spiced Cauliflower Fritter, Pearl Onion, Red Quinoa,
Sriracha May (VE)

SIDES
Honey and Grain Mustard Roast Parsnips and Carrots
Roast Heritage Potatoes, Garlic, Thyme and Rosemary
Truffled Cauliflower, Pecorino and Aged Cheddar
French Bean, Brussel Sprouts, Bok Choy and Toasted Pine Nut Salad

MAINS
Slow Cooked Ballotine of Turkey Breast, Apple, Bacon and Sage Stuffing,
Crispy Pancetta, Cranberry Jus
Braised Beef Cheek, Baby Beetroot, Grilled Endive, Spelt, Porcini Jus
Rump of Lamb, Pomegranate, Celeriac Fondant, Charred Spring Onion,
Mustard Seed Jus
Catch of the Day, Cannellini Bean Salsa, Saffron Pickled Shallot, Yuzu
Vinaigrette
Puy Lentil, Baby Carrot, Smoked Aubergine, Romanesco, Heirloom Tomato,
Homemade Mustard (VE)

DESSERTS
Kiwifruit and Strawberry Pavlova, Basil Cream, Mango Fizz.
Candied Pineapple, Pina Colada, Coconut Sorbet, Black Cherry
Sticky Toffee Christmas Pudding, Golden Raisin Puree, Cognac
Anglaise, Salted Caramel Brittle

Drink
OPTION 1
Start your night off on a high and add a drink on arrival for your guests.
Please choose one from the list below:
Prosecco | Champagne | Christmas Cocktail 1

OPTION 2
Have an individually bottled drink waiting on the table for your guests.
Please choose one from the list below:
Sangria | Elderflower Spritz | Espresso Martini | Customized Cocktail

Spice It Up
We believe in the magic of Christmas, we also believe magic can come
from anywhere. It’s time for your Miracle on 5 Cable Street.
Yeah sure a fancy Four Course dinner is nice and all that, but what if
that just isn’t your thing?
If not, then let's step out of the box and create a Christmas Party your
team will never forget. If you know you want something different but
you aren’t sure what, here are events we’ve done before that we think
could work.
- Great Gatsby Themed - Mad Hatter Tea Party
- Vegas Night
- 80's Throwback
- James Bond Theme
- 70's Flower Power

Secure Your Space
We have a variety of great spaces available. Spaces and dates are
booking out quickly so please be quick.
Scan the QR code below or visit www.stjohnsbar.co.nz/functions/ to
view our spaces and make an enquiry.

