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Fantastic functions have long been a specialty 
at Alexandra Park.  Our seven rooms hold from 
50 – 1,000 guests and are equipped with all you 
need for an unforgettable event.  Centrally located 
we have 2000 complimentary car parks on site.   

As part of our service you will receive expert 
advice and creative solutions, helping to take 
the stress out of organising any school event.

Come and experience Alexandra Park,
You’d be suprised!



ALEXANDRA PARK
SCHOOL BALLS
Platinum Package  - Minimum of 150 guests
•	 Red carpet entrance
•	 Exclusive use of one of our private function rooms 
•	 Full dance floor and staging 
•	 Complimentary glass of fruit punch on arrival
•	 Unlimited soft drinks throughout  the evening
•	 Your choice of napkin colour from our selection 
•	 Your choice of black or white table cloth and coloured overlay
•	 Professional security staff for the duration of the function 
•	 Your choice of one of the attached menus
•	 Professional DJ and lighting package
•	 Free parking
•	 Your own dedicated event coordinator 

	 $58.00 including GST per person
	 (one complimentary teachers ticket with every 50 students booked)

Diamond Package  - Minimum of 150 guests
•	 Red carpet entrance
•	 Exclusive use of one of our private function rooms 
•	 Full dance floor and staging 
•	 Complimentary glass of sparkling grape juice on arrival
•	 Unlimited soft drinks throughout  the evening
•	 Your choice of napkin colour from our selection
•	 Your choice of black or white table cloth and coloured overlay
•	 Professional security staff for the duration of your function
•	 Chefs selection of tray served canapés on arrival with your choice of one of the 	 	
	 attached menus
•	 Professional DJ and lighting package
•	 Ceiling draped fairy lights and up lighting around the function room to compliment your 	
	 theme 
•	 Free parking
•	 Your own dedicated event coordinator 

	 $68.00 including GST per person
	 (one complimentary teachers ticket with every 50 students booked)

ADDITIONAL EXTRAS
•	 You’ll have access to our extensive `black book’ of suppliers to give your event a 		
	 distinctive touch.



			 



ALEXANDRA PARK
LEAVERS DINNERS

•	 Exclusive use of one of our private function rooms 
•	 Complimentary staging  and dance floor
•	 Unlimited soft drinks and orange juice for the duration of your function
•	 Your choice of black or white linen napkin
•	 Your choice of black or white table cloth
•	 Your choice of coloured overlay
•	 Professional security staff for the duration of your function
•	 Your choice of one of the attached menus
•	 Free parking
•	 Your own dedicated event coordinator
•	 Complimentary use of the plasma screens 
	 (tasman room and top of the park)

	 $55.00 including GST per person
	 Minimum of 150 guests

ADDITIONAL Extras

The possibilities are endless - your dedicated event coordinator will work 
alongside you to ensure your night is one of a kind.

•	 Theming of the room
•	 Photographer
•	 Professional DJ
•	 Audio Visual Equipment:	 	 	 	 	 	
	 	 	 	 	 	 	 Data show 
							L       ectern and microphone
							       PA system

	



			 



ALEXANDRA PARK
SPORTS AWARDS

•	 Exclusive use of one of our private function rooms 
•	 Complimentary staging 
•	 Complimentary glass of fruit punch on arrival
•	 Unlimited soft drinks and orange juice for the duration of your function
•	 Your choice of black or white linen napkin 
•	 Your choice of black or white table cloth
•	 Your choice of coloured overlay
•	 complimentary lectern and microphone
•	 Your choice of one of the attached menus
•	 Free parking
•	 Your own professional event coordinator
•	 Complimentary use of the plasma screens 
	 (tasman room and top of the park)
			 
			 
	 $55.00 including GST per person
	 Minimum of 150 guests

ADDITIONAL Extras

The possibilities are endless - your dedicated event coordinator will work 
alongside you to ensure your night is one of a kind.

•	 Theming of the room
•	 Photographer
•	 Flowers and Centrepieces
•	 Audio Visual Equipment:	 	 	 	 	 	
	 	 	 	 	 	 	 Data show 
							       Screen
							L       ighting

	



			 

			 

We’ve got the goods for tasting and toasting.

Our menus have been specially planned to 
tempt any taste buds and match a range of 
budgets and occasions.  We’ll happily tailor 
a menu and beverage package to your needs 
and accommodate any dietary requirements.  

From light lunches through to cocktail platters, 
sumptuous buffets and fantastic formal dinners.  
Our expert advice is all part of our dedicated 
service to make your event absolutely amazing.

COME And experience Alexandra Park,
You’d be suprised!



Alexandra park
menu options

BUFFET MENU

Carvery (Choose One)

Roast Sirloin of Beef with a Garlic and Peppercorn Crust

Or

Glazed Baked Virginia Ham with Pineapple and Grain Mustard

New Zealand Green Lipped Mussels Marinated in White Wine Vinegar

Potato Wedges with Bacon and Sour Cream 

Combination Fried Rice (V)

Medley of Seasonal Vegetables (V)

Fish Goujons with Tartare Sauce

Curried Chicken with Vegetables, Pineapple and Cashew Nuts 

Vegetarian Lasagne with an Array Of Seasonal Vegetables (V)

Mixed Green Salad with Tomato, Cucumber and Capsicums (V)

Waldorf Salad with Apples, Celery and Walnuts (V)

Pasta Salad with Salami and Cheese

Dinner Rolls and Specialty Breads

DESSERT

Seasonal Fresh Fruit Salad

Vanilla Bean Ice Cream

Chocolate Éclairs with Chantilly Cream

Peach and Apple Crumble with Custard 

Freshly Brewed Coffee with a selection of traditional and herbal infused 

teas

          * please note we can tailor a menu to suit and accommodate any dietary                                                 	

   Requirements



menu options CONTINUED.

Food Station Menu Two

Gourmet Noodle Box Selection (Choose Four)

Fresh Noodles and Asian Greens with Sesame Chicken in a Teriyaki Sauce

Noodles with Beef and Fresh Vegetables in Thai Chilli Sweet Sauce

Chicken and Asian Vegetables Wok tossed in our Tasty Satay Sauce 

with Jasmine Rice 

Fried Rice with Roast Pork, Asian Vegetables seasoned with Indonesian Spices

Vegetarian Singapore Noodles with Mushrooms, Fresh Vegetables 

and a Light Curry Sauce (V)

Potato Wedges with Bacon, Sour Cream and Sweet Chilli Dip

Carvery

Roast Sirloin of Beef with Garlic and Peppercorn Crust

Mixed Green Salad with Tomato, Cucumber and Capsicums (V)

Selection of Baked Breads with Condiments, Pickles and Chutney

Dessert

Selection of Magnum Ice Creams

Freshly Brewed Coffee and a Selection of Traditional and Herbal Infused Teas

         * please note we can tailor a menu to suit and accommodate any dietary                                                 	

   Requirements



			 

			 

Plated Menu

Entree

Crème of Pumpkin Soup Served with Crusty Bread Rolls (V)

Main Course (alternate drop)

Scotch Fillet of Beef Slow Roasted Served on Ratatouille and Topped with Field 

Mushrooms

Crumbed Chicken Breast with Ham and Cheese, Lightly Crumbed and Topped with 

our Special Apricot Sauce Served With a Medley of Fresh Seasonal Vegetables

Gratin Potatoes (V)

Specialty Breads and Dinner Rolls

Dessert

Rhubarb and Raspberry Crumble served with a Vanilla Custard 

and specialty ice-cream

Freshly Brewed Coffee and a Selection of Traditional and Herbal Infused Teas



			 

To book an outstanding school 
function, contact our dedicated 

event specialists today!

E: info@alexpark.co.nz | P: 09 630 5660 | F: 09 630 8133

www.alexandrapark.co.nz


