GOCHU

FUNCTIONS / EVENTS

CANAPE FUNCTIONS
CHRISTMAS PARTIES
CORPORATE FUNCTIONS
EVERYTHING IN-BETWEEN



Gochu is a celebration of new Korean food, made with care using local ingredients. Enjoy elevated
classics and new favourites, paired with great wine and custom cocktails, in a lively space filled with
music and laughter, surrounded by wraparound views of the classic Ferry building and the waterfront.

:.‘» ;’,‘%’;, E?&""“"’p.llg?‘?::
i gk Ele)= =
L %.."_ su!.i':’sp |
HELLO@GOCHUGOTYOU.CO.NZ LVL 2, COMMERCIAL BAY

0210 905 2396 AUCKLAND CBD



-~
b &

-
-
-
ey
-

' -
-
) -

-

-

l“i V. s:l -l

S — | p—




ol
i
3

»». ,
&

TG




2 OPTIONS:

$65 LEAVE IT TO THE CHEF

$85 LEAVE IT TO THE CHEF

Groups of 10 or more are required to
dine on one of our set menus

We also offer an express lunch menu
for $39, available for

groups up to 24 people, Monday -
Friday

We will happily cater to all dietary
requirements.

We offer a wine or beer pairing with
the set menus for an additional $30-
$45 per person

*Seasonal food & wine changes may
apply

3  GOCHU

WORLD CHOIR GAMES 2024
5 COURSE SHARING STYLE MENU

$65 | minimum 2 people
wine match | additional $35

PANKO MUSHROOM SKEWERS, mushroom ketchup

CURED KINGFISH, apple and anchovy consomme, shallots, crispy seaweed
FRIED CHICKEN SLIDER, gochu mayo, korean pickled cucumber
CRISPY EGGPLANT, doenjang glaze, tofu cream, sesame

CHARRED CHICKEN, gochujang. comte cheese & leek sauce
GOCHU SALAD, cos lettuce, asian pear, apple shallot dressing

MATCHA CREAM DONUT, white chocolate royce

WINES TO MATCH

Vandal Pet Bat ‘Pétillant-Naturel’ 2023
Marlborough, New Zealand

Elephant Hill Tempranillo Rosé 2022
Hawke's Bay, New Zealand

Dandelion Treasure Trove Grenache 2021
McLaren Vale, South Australia

GOCHU é

LEAVE IT TO THE CHEF

$85 per person
Minimum 2 people | Whele table must participate

Pork belly ssam, leek kimehi
Torched salmon crisp, mustard mayo

Cured kingfish, apple and anchovy consomme, shallots, crispy seaweed

Fried chicken slider, gochu maye, korean pickles
Crispy eggplant, doenjang glaze, tofu eream, sesame

Chargrilled pork belly, chilli apple glaze, brussel sprouts, tofu cream
Cucumber, ssam, cashew cream, fried garlic

Charred chicken, gochujang, comté cheese and leek sauce
Gochu salad, cos lettuce, asian pear. apple and shallot dressing

Matcha cream donut, white chocolate royce

WINES TO MATCH

Vandal Pet Bat ‘Petillant-Naturel’ 2023
Marlborough, Ne

Elephant Hill Tempranillo Rose 2022
Hawke's Bay, New Zealand

Dandelion Treasure Trove Grenache 2021
MeLaren Vale, South Australia




DRINKS MENU

See sample drinks list, please enquire for our full beverage list
SUGGESTIVE BEVERAGE SPEND:

Drink on arrival $15-25
Light Drinkers (2 each) $25-40
Medium Drinkers (3 each) $30-50

Heavy Drinkers (4+ each) $40-60

BUBBLY
Vandal ‘Pet Bat’ Pet Nat. Muscat/Chardonnay, Marlborough 2022
André Clouet ‘Grande Réserve’, Champagne, France NV

WHITE

Mivarius Tempranille Blanco, Ricja, Spain 2022

Huntress “Waikoa" Sauvignon Blanc/Riesling. Martinborough, N2 2023
Helio Chardonnay, Hawkes Bay, NZ 2021

ORANGE AND ROSE
Scout ‘Blane” Chardonnay/Riesling, Central Otage, NZ 2022
Famille Fabre ‘Llnstant” Rosé, Pays D'Oc¢, France 2021

RED

Amoise Cabernet Franc, Hawkes Bay. NZ 2022 (chilled)

Bodegas Juan Gil 'Honoro Vera® Organic Monastrel, Jumilla, Spain 2020
Calrossie Vineyard Grand Reserve Pinot Noir, Marlborough, N2 2015

TAFP BEER
Sawmill ‘Homegrown' Lager 4.0%

Emersons Filsner 49%
COCKTAILS

Miss Rhuby
Orange vodka, orange colombo, aperol, rhubarb, strawberry. lemon, foam

XXX Gummy Bear
Sloe gin. lychee, apricot, lime

Seoul Smoke
Derrumbes mezcal kimchi, lime

Blackberry Fizz
Blackberry infused gin, blackcurrent, lemon, foam, soda

Plum Royale
Starward Two Fold’” whisky, Umeshu plum, campari

“Mon aleoholic drinks on request
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10-14 PEOPLE / SET MENU

Seated on our high top banquet style table overlooking the iconic ferry building. Can be made semi-
private for the perfect intimate dining experience.
No minimum spend or deposit required.

15-24 PEOPLE /| SET MENU

Seated windowside, across 2-3 lower tables. Situated opposite our Social Club bar, watch your cocktails
being shaken to perfection. Can be made semi-private for a cozier dining vibe.
Minimum spend and deposit required.

25-38 PEOPLE / SET MENU

Seated across 3 long tables over 3 separate sections, the perfect option for work functions.
Minimum spend and deposit required.

EXCLUSIVE HIRE 40-64 PEOPLE / SET MENU

Enjoy an exclusive hire of Gochu for groups of up to 64 seated. Start off with standing canapes and a
cheeky sparkling wine or champagne before a multi course seated meal.
Minimum spend and deposit required.

CANAPE PARTIES UP TO 30 PEOPLE /| CANAPE MENU / 3PM-5PM DAILY

Enjoy a selection of afternoon canapes from our snacks menu, washed down with our delectable house
cocktails or crunchy fresh wines.
No minimum spend required



CANCELLATION POLICY

Groups up to 14 people - To confirm the reservation we kindly request your credit card details. This is
not a deposit but an authorised hold of $30pp. You will not be charged unless in the off chance you
cancel within 24 hours or do not show up.

Groups of 15 and above - A deposit is required to confirm the reservation. If cancelled within 24-72
hours of the reservation (depending on booking size), the deposit may not be refunded.




