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We can offer you...

 • A choice of 8 Function Spaces

 • Spacious grounds

 • On-site catering

 • Central location with great views

 • Free parking

 • A highly experienced Functions Team

 • Bar service and beverage package options

 • Picturesque surroundings including Cornwall Park 
and One Tree Hill Domain – ideal for your photographs



FULL INDIAN BUFFET 

Choose from our expertly crafted Indian Buffet Menus. We can work with you to 

customise your choices of dishes from the two buffet selections on offer in this brochure. 

Alexandra Park can cater for a variety of culinary requirements including halal and 

vegetarian.

THE VENUE

We have eight medium-to-large sized rooms which are suited to wedding celebrations;  

we can also offer an additional small private room as a space for the bridal party, 

depending on availability.

INCLUDES

 • Waiter service to Bridal Table

 • White or black damask table cloths

 • Linen napkins

 • Skirted cake table and silver cake knife

 • Dance floor

 • Staging

 • Free guest parking

 • An experienced Event Coordinator  
and Hospitality Team

YOUR WEDDING DAY
Choose from our range of options to customise your perfect day!

DESIGN
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ADDITIONAL SERVICES
We can also help you organise all other aspects of your  

day to ease the stress of planning.

DECOR / THEMING / FLOWERS

From candlesticks to backdrops, table runners and coloured linen, our decorators will work 

with you to ensure your vision comes to life. We believe flowers are a beautiful addition to any 

wedding. Our expert floral stylists can create centrepieces, and more, using stunning fresh 

blooms for your special day.

Our recommendation: Yvonne Cecilia, Tel: 021 151 1692  bookings@yvonnececilia.com  

AUDIO VISUAL EQUIPMENT

Don’t forget the technical bits and pieces! Will you require a microphone for speeches or a 

screen for videos or presentations? Our AV Supplier will sort it all out for you.

Our supplier: Corporate AV  www.corporateav.co.nz

DJS and ENTERTAINMENT

Are you wanting a DJ, band or something completely different for your reception?  

We can help you find what you’re after. 
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VEGETARIAN SELECTION
$85 per person

MENU

ENTRÉES
Crumbed Vegetable Cutlet  (V)

Mixture of vegetables, potatoes, paneer and Indian spices

Vegetable Pakora  (V)

Crunchy, deep-fried snacks, with a great aroma of gram flour 
 and spices

Vegetarian Manchurian  (V)

This crispy, fried appetiser is a fusion of both the Indian and 
Chinese cuisines. It is very popular in India, appearing everywhere, 
in street stalls, restaurants and parties 

Chilli Paneer  (V)

This Indo-Chinese dish presents cubes of fried, crispy paneer, 
tossed in a spicy mixture made with soy sauce, vinegar,  
and chilli sauce

Entrées are served with Mint Yoghurt Chutney and  
Tamarind Chutney

MAIN DISHES
Dhal Makhani  (GF, V)

This popular lentil dish, from the North Indian Punjabi cuisine, is 
made with whole black lentils (known as Urad dal or Kaali Dal in 
Hindi) and kidney beans (Rajma)

Vegetable Korma  (V)

This delectable dish is loaded with potatoes, tomatoes, carrots, 
peas, green beans and aromatic spices

Palak Paneer  (V)

A vegetarian dish, consisting of paneer (Indian cottage cheese) in 
a thick paste made from puréed spinach, called palak

Paneer Tikka Masala  (V)

Showcasing marinated paneer, served in a rich, spiced gravy

Cumin Rice  (V)

Earthy, fragrant cumin, hugging fluffy grains of white rice

SALADS
Chana Chaat  (V)

This tangy and flavoursome chickpea salad is very popular 
amongst those who enjoy their cuisine with a bit of spice

Fresh Garden Salad with Dressing  (V)

Fresh mesculin leaves tossed with tomatoes, cucumber, 
capsicum, red onions and bean sprouts, served with  
French dressing

Roasted Vegetable Salad  (V)

Roasted potato, kumara, parsnips and carrots, seasoned with 
Himalayan salt and drizzled with balsamic glaze

Kachumber  (V)

A simple, freshly-chopped salad with chopped onions, 
tomatoes, cucumbers and a salt, pepper, and lemon dressing

Main dishes are served with the following 
accompaniments:

Naan 
Poppadum 
Mixed Pickle  
Raita       

DESSERTS
Carrot Halwa
A pudding made with fresh carrots, milk, sugar, ghee and nuts, 
flavored with cardamom and garnished with chopped nuts

Kheer
This popular traditional dessert is made from milk, rice, sugar, 
cardamom, saffron, pistachios and almonds 

Ice Cream
Specialty vanilla bean ice cream

Fruit Salad
Tropical fruit salad in a sweet juice

Gulab Jamun
Delicious, melt-in-your-mouth fried dumplings  
traditionally  made with reduced milk, then soaked  
in a rose water sugar syrup

Whilst the best intentions are taken to ensure dietary 
requirements are met, our kitchens cater for all cuisines 
so there may be traces of dairy, gluten and nuts in the 
dishes. If you have a severe allergy, then you should talk  
to our team about arranging alternative options.
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SELECTION
$98 per person

MENU

ENTRÉES
Crumbed Vegetable Cutlet  (V)

Mixture of vegetables, potatoes, paneer and Indian spices

Gobi Manchurian
This delicious crispy, fried appetiser is a fusion of both the Indian 
and Chinese cuisines. This is very popular in India, making 
appearances everywhere in street stalls, restaurants and parties

Chicken Tikka
Roasted chicken, marinated in yoghurt, and generously spiced to 
give this dish its distinctive red colour

Prawn Cutlets 
Prawns coated in panko crumbs, then deep-fried till golden

Entrées are served with Mint Yoghurt Chutney and 
Tamarind Chutney

MAIN DISHES
Chicken Tikka Masala
A dish consisting of marinated boneless chicken pieces, 
traditionally cooked in a tandoor oven and then served in a subtly 
spiced tomato-cream sauce

Lamb Kadhai
This famous Northern Indian curry is a delectable combination of 
tender lamb pieces, cooked with tomatoes, onions, bell peppers, 
ginger and garlic

Dal Tadka  (V)

This popular dish, originating in the Punjab, is a flavourful mix of 
moong dal and arhar dal 

Goan Fish Curry
A classic creamy Goan fish curry, cooked with turmeric, tamarind 
and coconut milk

Paneer Saagwala (V)

Saag paneer is a classic Indian dish of cooked spinach, studded 
with cubes of fried paneer cheese, thickened with cream or 
coconut milk

Vegetable Korma (V)

This delectable vegetarian dish is loaded with potatoes, tomatoes, 
carrots, peas, green beans and aromatic spices

Cumin Rice (V)

Earthy, fragrant cumin, hugging fluffy grains of white rice

SALADS
Chana Chaat  (V) 

This tangy and flavoursome chickpea salad is very popular 
amongst those who enjoy their cuisine with  a bit of spice

Kachumber  (V)

Comprising a simple, freshly-chopped salad with onions, 
tomatoes, cucumbers and a salt, pepper and lemon dressing

Roasted Vegetable Salad  (V)

Roasted potato, kumara, parsnips and carrots, seasoned with 
Himalayan salt and drizzled with a balsamic glaze

Fresh Garden Salad with Dressing  (V)

Fresh mesculin leaves tossed with tomatoes, cucumber, 
capsicum, red onions and bean sprouts, served with  
French dressing

Main dishes are served with the following accompaniments:

Naan 
Poppadum 
Mixed Pickle  
Raita       

DESSERTS
Carrot Halwa
A pudding made with fresh carrots, milk, sugar, ghee and nuts, 
flavoured with cardamom and garnished with chopped nuts

Kheer
This popular traditional dessert is made from milk, rice, sugar, 
cardamom, saffron, pistachios and almonds 

Ice Cream
Specialty vanilla bean ice cream

Fruit Salad
Tropical fruit salad in a sweet juice

Gulab Jamun
Delicious, melt-in-your-mouth fried dumplings  
traditionally made with reduced milk, then  
soaked in a rose water sugar syrup

Whilst the best intentions are taken to ensure dietary 
requirements are met, our kitchens cater for all cuisines 
so there may be traces of dairy, gluten and nuts in the 
dishes. If you have a severe allergy, then you should talk  
to our team about arranging alternative options.
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PACKAGES
We have several options available for you and your guests to 
enjoy. The cost of these is added to the cost per head, and all 

include a range of alcoholic and non-alcoholic drinks.

We regularly update our wine and beer selection to bring you the best possible range for your 

event. Talk to us about our current range of wines including Pinot Noir, Merlot, Shiraz, Rosé, 

Sauvignon Blanc, Pinot Gris, Chardonnay and Champagne. We also have a wide range of local  

and imported beer, available.

ALL INCLUSIVE PACKAGE

A pre-paid bar service for you and your guests, this includes our full range of beer,  

wine and non-alcoholic beverages.

BAR TABS

Open a bar tab for a set amount to either subsidise or fully cover the cost  

of your guests’ drinks. You can create a list of beverages that you would  

like included in the tab, and set a dollar limit.

CASH BAR

Your guests can purchase their own drinks for the  

duration of your event, and choose from our  

full beverage selection.

BEVERAGE



To discuss your ideas, view our rooms or make 
a booking, please contact our friendly and 
experienced events team.

09 630 5660 

events@alexandrapark.co.nz 

www.alexandrapark.co.nz
CONTACT US

https://www.alexandrapark.co.nz/

