
SCHOOL BALLS 
SPORTS AWARDS 
LEAVERS DINNERS 

 EXPERIENCE ALEXANDRA PARK

“You’ll be Surprised”



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’ll be suprised!

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



SCHOOL BALLS
Platinum Package  
$58 Per Person
•	 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 

Diamond Package  
$68 Per Person
•	 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 

Based on a minimum
of 150 people





SPORTS AWARDS
Sports awards package
$55 per person

•	 	 Exclusive use of one of our private function rooms
•	 	 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
•	 	 Free parking
•	 	 Your own dedicated event coordinator

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
•	 	 Professional DJ and lighting package
•	 Audio Visual Equipment:						    
		  Data show 
		  Screen
		  Lighting

based on a minimum 
of 150 people

	





LEAVERS DINNERS
Leavers dinner package
$55 per person
•	 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 table cloth
•	 Your choice of coloured overlay
•	 Your choice of black or white linen napkin
•	 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)

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 
		  Lectern and microphone
		  PA system

Based on a Minimum 
of 150 people





BUFFET MENU I

Carvery 
Glazed Virginia ham with pineapple and grain mustard

Hot Dishes
Potato wedges with bacon and sour cream

Combination fried rice (V)
Selection of stir fried fresh vegetables (V)

Fish goujons with tartare sauce
Chicken curry with vegetables, pineapple and cashew nuts
Vegetarian pasta with an array of seasonal vegetables (V)

Cold Dishes
Mixed green salad with tomato, cucumber and capsicums (V)

Waldorf salad with apples, celery and walnuts (V)
Pasta salad with spicy salami and aged cheddar

Dinner rolls and specialty breads

Dessert
Seasonal fresh fruit salad

Vanilla bean ice cream
Chocolate eclairs with chantilly cream

Spicy apple, nut & caramel pie

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

(V) Vegetarian



BUFFET MENU II

Carvery 
Roast sirloin of beef with a garlic and peppercorn crust

Hot Dishes
Potato wedges with spring onions and sour cream (V)

Singapore fried rice
Seasonal vegetables scented with sesame (V)

Chicken in a sweet and smokey barbeque-sauce and crispy cloves of garlic
Breaded crispy seasonal fish with tatare sauce or a sweet ginger-chilli dip

Fettuccini “Tricolouri” with a mediterranean selection of vegetables (V)

Cold Dishes
Variety of seasonal greens

Carolina coleslaw
Pumpkin and kumara salad with a honey, sour-cream and chive dressing (V)

Speciality bread selection

Dessert
Seasonal fresh fruit salad

Vanilla bean ice cream
Pavlova topped with fresh seasonal fruit
Peach and apple crumble with custard

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

(V) Vegetarian



BUFFET MENU III
Mexican Themed Buffet

The glass of sparkling grape juice is substituted with a Virgin Margarita

On the Table
Bowl of corn chips with salsa dip

Carvery 
Roast sirloin of beef with a jalapeño-tomato crust

Hot Dishes
Potato wedges with a guacamole and sour cream dip (V)

Rice “Ranchero”, tomato flavoured rice spiced with cilantro (V)
Seasonal vegetables in a chilli, coriander, garlic and tomato sauce (V)

Spicy chicken drumsticks
Chilli Con Carne, beef, onion, tomato, pinto beans, paprika 

and chilli gently simmered 
Mexican tortilla vegetarian lasagne (V)

Cold Dishes
Layered mexican garden salad (V)

Bean and baby corn salad (V)
Char grilled vegetables with coriander pesto(V)

Speciality bread selection

Dessert
Seasonal fresh fruit salad

Yummy New Zealand ice cream
Mexican flan

Warm banana chocolate pudding

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

(V) Vegetarian



	 	 	

To book an outstanding school 
function, contact our dedicated 

event specialists today!

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

www.alexandrapark.co.nz


