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events@ahipao.co.nz | 10 Ocean View Road, One heke Island, New Zealand



Step away from the city's hustle and bustle and immerse yourself in the enchanting ambiance of Ahipao.
Nestled on the beachfront, a mere 5-minute stroll from the passenger ferry, our venue provides the
perfect setting for gatherings both intimate and grand, accommodating up to 400 guests.

Ahipao Events Centre is more than just a venue - it's a labour of love, a family-run establishment that
embraces each guest as part of our own family. Whether you're planning a corporate conference, a
product launch, a multi-day seminar, a team-building excursion, or a milestone celebration, we extend our
hospitality to ensure your experience is nothing short of extraordinary. Just as we would for our own kin,
we endeavour to craft an unforgettable occasion tailored to your vision, creating cherished memories
that will last a lifetime.




Our garden is the jewel of our location; enveloped by the majestic presence of a Morton Bay fig tree. From
this vantage point, soak in the panoramic vistas of the Matiatia Reserve and beyond, casting a spell of
tranquillity over your gathering. Our outdoor space boasts 15 x 6-seater picnic tables and 18 giant bean
bags, providing ample seating and lounge space for your guests to mingle and enjoy the scenery.

The stage is sound insulated, sturdy and has regular and 3-phase power, so can cater to all types of live
performances.

With ample space and boundless potential, our garden transforms into a playground of endless fun and
possibilities, limited only by your imagination and fuelled by our unwavering passion for creating
unforgettable moments.




THE MENU

Our culinary team has meticulously curated our event menus to embody the essence of our picturesque
coastal setting and our commitment to sourcing ingredients locally. From morning tea & coffee to a
delightful prelude of roving canapés, a sumptuous grazing table, or an exquisite oyster bar, we offer a
range of options to tantalise your taste buds. Whether you prefer a full three-course lunch or dinner, or a
casual cocktail party, we are here to collaborate with you in crafting a menu that perfectly aligns with your
budget and the style of your gathering. Additionally, we are dedicated to accommodating any special

dietary needs or preferences of your guests, ensuring that everyone enjoys a culinary experience tailored
to their tastes.

Capacity: inside cocktail party 250 | seated dining 100 | garden party 400




Menu :

Breakfast, morning/afternoon tea and lunch $98 p/p + GST
Morning/afternoon tea and lunch $78 p/p + GST

Lunch 2 courses $68 p/p + GST

Continental Breakfast menu
* Fresh Fruit Selection, Chef's Granola & Yogurt.
e Artisan Biscuits.
e Freshly Baked Pastries with Butter, Honey & Jam.

Cooked Breakfast (add on $10 p/p)
* Poached Eggs with Smoked Salmon & Salsa Verde on Sourdough Bread.
e Fried Eggs, Prosciutto, Parmesan & Garden Herbs on Sourdough Toast.
e Bacon, Tomato & Eggs Ciabatta Sandwich with Tamarind Chutney.

Morning & Afternoon tea's
Includes artisan savoury and sweet pastries, fruit, tarts, etc.

2 Course Lunch (please choose one main + one side/salad)
Artisan Sourdough Bread & Waiheke Olive Qil included in all menus.

e Grilled zesty chicken with quinoa tabbouleh & garden herbs.

e South island lamb skewers with hummus, salsa verde & macadamia dukkah.

* Wagyu beef ragu with gnocchi pasta, pine nuts & parmesan cheese.

e Moroccan roasted cauliflower, smoked labneh, toasted almonds & pomegranate.
* Grilled butter squash pumpkin, stracciatella cheese, walnuts & citrus olive oil.

Sides/salads

e Maple roasted kumara, feta cheese & toasted seeds.
Rocket, pear & pecorino cheese with walnut vinaigrette.
Crispy baked potatoes, basil aioli & parmesano.
Cumin & honey roasted carrots, tahini yogurt & watercress.
Orzo salad with pistachios, roasted peppers & crispy shallots.

Dessert add on $10 p/p.
* Eton mess pavlova, berries & honey.
e Chocolate brownie, dulce de leche & toasted almonds.
* White chocolate & preserved peaches trifle, ginger crumb & salted caramel.

All prices exclude GST.



What's included in our venue hire fee, and minimum spend?
e Exclusive use of our interior and exterior space and outdoor lawn space
» Event tables and chairs (for up to 100 guests)
e Sound system for use of indoor and outdoor speakers
e Professional service staff, chefs, and duty manager
e Full cleaning of the venue before and after your event
e Full table and chair set up by our staff
e 15 Outdoor tables with umbrellas
* Glassware and crockery package

Additional extras (costs apply)
e Group activities

Transport around the island

Lawn game package

AV / Band, DJ

Table linen

Minimum Spend & Venue hire fee 2024 - 2025
Monday - Thursday

$10,000 minimum spend + $2,000 venue hire fee
Friday & Saturday

$20,000 minimum spend + $3,000 venue hire fee
Closed Sundays.

Please note we do not take bookings for public holidays, and we are closed from 21st December - 19th
January. We exclusively only accept bookings scheduled to take place within a one-year timeframe.

If you're interested in making your event a reality, we'd love to chat. Get in touch quickly as our season
fills up fast! Hello@ahipao.co.nz




