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Holding your event in Bellini 

Bellini is a mix of modern glamour and Auckland Chic, in arguably 
the best waterfront location in town.  Featuring panoramic views 
across Waitemata Harbour, floor-to-ceiling windows offer 
spectacular seascapes whatever the weather. 

Bellini is available for groups ranging from 10 to 300, whether you 
just want a small area reserved for your own personal use, or if 
you want exclusive use of the bar to hold a themed gala event. 

We do not charge a venue hire fee for events in Bellini, but we do 
require a minimum food and beverage spend. Please see below 
for further details 

Food Options 
Bellini offers a range of food options, created by the same 
culinary wizards who have made Hilton Auckland’s White 
restaurant synonymous with quality cuisine. Offering choices 
ranging from snacks, tasting dishes and light meals for small 
groups and canapés and platters for larger groups we can 
design the menu to suit your needs. 

Beverage Options 
Bellini’s beverage list is like no other in town, with a vast array of 
connoisseur cocktails, an extensive wine and beer list, and a 
comprehensive selection of spirits, aperitifs and digestives.   
Bellini offers a range of beverage options for your event, whether 
you’re looking for a package or want to be charged on 
consumption, we have the flexibility to cater to your 
requirements. 

Bookings 
All bookings are subject to availability. 
A deposit of $500 or 20% of minimum spend (whichever is greater) 
is required to confirm you booking. 
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Reserving exclusive spaces within Bellini 

Groups From 10 - 50 

Space Reserved: The Apex 
The Apex is located in the front corner of the bar, offering 
magnificent views across the harbour.   
Cost: A guaranteed minimum spend of $2,500 is required 
Time: The space will be reserved for a maximum of 6 hours 

Groups From 51 - 150 

Space Reserved: The Apex & Fireplace 
Your guests can spread across the stunning apex and northern 
side of the bar down to our stunning gas fireplace.  This space 
encompasses the famous “Bellini Slab” creating a luxurious bar 
atmosphere for your guests. 
Cost: A guaranteed minimum spend of $5,500 is required 
Time: The space will be reserved for a maximum of 6 hours 

Groups From 151 - 300 
Space Reserved: Exclusive use of the entire bar 
Your guests can spread throughout the bar, including the Purple 
couch area with main bar access.   
Cost:  
For bookings between Sunday & Wednesday (inclusive) a 
guaranteed minimum spend of $7,000 is required. 
For bookings between Thursday – Saturday (inclusive) at 
guaranteed minimum spend of $10,000 is required. 
Time: The space will be reserved for a maximum of 6 hours 

Alternative Options 
If you wish to reserve a section of Bellini for a longer period of 
time, this can be arranged on a case by case basis. 
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Canapé Selection 

$4.00 per item 

Cold Choices 

Cured salmon with dill & thyme on crispy wafers 

Tomato confit with rocket pesto and olive  

Goat cheese mousse on smoked olive tapenade  
Free range chicken liver parfait with pistachio crumbs 

Mushroom bruschetta on herbs focaccia  
Kelp crusted seared tuna with chilli jam 

Stir fried sesame & honey lamb with peanut vegetables 

Vegetable sushi roll with wasabi & pickled ginger  

Natural oyster with aromatic pepper & mint syrup 

Warm Choices 

Baked mussel with tomato & grana padano 
Seared scallop on ginger & pumpkin cream, coriander dressing 

Mediterranean vegetables parcels  

Crispy gourmet potato with blue cheese  
Crumbed fish cake with pesto mayo 

Italian “polpettine” of beef & pork with fennel & tomato 
Pancetta wrapped beef with tarragon hollandaise sauce 

Batter fried oyster with lemon aioli 

Sweet Choices 

Fresh fruit tartlets with vanilla pastry cream 
Chocolate & anise macaroon 
Blueberry & almond financier 

White chocolate mousse  
Lemon posset with cream & mint 



Please note: The above prices are valid 01 January 2010 to 31 December 2010 only.  All prices are GST inclusive. 
All menus are subject to seasonal variation without notice. All prices are based on current costs but may be subject to increase at 

the Management’s discretion in order to meet rises in costs. 
 

H I L TON  AUCKLAND  PRINCES WHARF, 147 QUAY STREET, SHED 21, PO BOX 106-410, 

AUCKLAND, NEW ZEALAND     TELEPHONE: (09) 978 2000    FACSIMILE: (09) 978 2001 

 

 

Finger Food Selection 

$5.00 per item 

Cold Choices 

Prawn rice spring roll with nuoc cham sauce 
Charred ostrich on onion jam & milled black pepper 

Peppered crusted beef with julienne of pickled vegetables 
Duck confit on orange buttered brioche & cornichons 

Roast capsicums, mint & ricotta wraps  

Warm Choices 

Square pizzette with mozzarella, capers & tomato  
Tuna tempura with salmon roe & furikaky 

Crispy won ton with spiced lamb, fruit chutney 
Smoked fish cake with citrus chutney 

Crab spring roll with ginger, chili & lime sauce 
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Platter Selection 
(size suitable for 6 people) 

Artisan style breads served with chef’s pesto, hummus and olive & 
citrus tapenade 

$30 per platter 

Traditional vegetarian antipasto with grilled & pickled seasonal 
vegetables, slow roasted vine tomatoes, olives and artisan breads 

$65 per platter 

Assortment of cured, smoked & preserved meats with tomato 
chutney, olives and artisan breads 

$65 per platter 

Selection of 5 artisan style cheeses served with house made fruit 
paste, nuts, crackers and honey 

$110 per platter 

Sashimi of New Zealand fish with Oysters, pickled ginger, wasabi  
and soy sauce 

$110 per platter 

Composition of cured, smoked and pan seared New Zealand fish, 
prawns, green lip mussels and surf clams 

$145 per platter 
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Silver Package 

The Ned, Sauvignon Blanc, Marlborough  

Framingham, Chardonnay, Marlborough 

Barren Rock, Pinot Noir, Central Otago 

Traditional Peach Bellini’s 

Mac's Gold, Steinlager Pure, Stella Artois, Mac’s Special Lite 

Fresh juice, mineral water and soft drinks 

$40.00 each guest for 1 hour’s duration 

$50.00 each guest for 2 hour’s duration 

$60.00 each guest for 3 hour’s duration 

$70.00 each guest for 4 hour’s duration 

$75.00 each guest for 5 hour’s duration 

$80.00 each guest for 6 hour’s duration 

Gold Package 

Stoneleigh ‘Rupaura Series’, Sauvignon Blanc, Marlborough 

Rimu Grove, Chardonnay, Nelson 

Drummer, Pinot Noir, Central Otago 

Traditional Peach Bellini’s 

Steinlager Pure, Stella Artois, Corona, Heineken, Amstel Light 

Fresh juice, mineral water and soft drinks 

$50.00 each guest for 1 hour’s duration 

$60.00 each guest for 2 hour’s duration 

$70.00 each guest for 3 hour’s duration 

$80 00 each guest for 4 hour’s duration 

$85.00 each guest for 5 hour’s duration 

$90.00 each guest for 6 hour’s duration 
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Platinum Package 

Cloudy Bay, Sauvignon Blanc, Marlborough  

Morton Estate Black Label, Chardonnay, Hawkes Bay 

Church Road, Cabernet Merlot, Hawkes Bay 

Deutz Blanc de Blanc, Marlborough 

Any style of Bellini’s  

Steinlager Pure, Corona, Stella Artois, Heineken, Peroni,  

Crown Lager, Amstel Light 

Fresh juice, mineral water and soft drinks 

$60.00 each guest for 1 hour’s duration 

$70.00 each guest for 2 hour’s duration 

$80.00 each guest for 3 hour’s duration 

$90 00 each guest for 4 hour’s duration 

$95.00 each guest for 5 hour’s duration 

$100.00 each guest for 6 hour’s duration 


