
CHRISTMAS CELEBRATIONS



CHRISTMAS PARTIES 

AT QT QUEENSTOWN 

How does a flowing Christmas party where rooms are 

awash with natural light from postcard picture windows 

sound?

If you’ve been tasked with planning the office Christmas 

Party this year, search no further, QT Queenstown has the 

taste, tipples and personalised service served with a side 

of signature QT quirk.

We’ve got the goods for a festive celebration that’s worthy 

of Jay-Z and Bey, be it for office blowouts, to casual 

dining or cocktail soirées. Bazaar and Reds always serves 

an impressive and indulgent spread, and since we’re going 

into the silly season, we’re adding an extra dose of silliness.

At QT Queenstown, our expert events team create tailor 

made affairs for those looking for a slice of the high life… 

or just a very good time.

It’s bottle-popping excessive and bubbly in the best kind 

of way – and the next few pages is just a teaser, enquire 

with our team for more.



BAZAAR INTERACTIVE MARKETPLACE

The stylish Bazaar Interactive Marketplace boasts lush views of Queenstown, Lake Wakatipu and the surrounding mountain ranges including the iconic Remarkables.

Showcasing an international mosaic of foods, guests will be spoilt for choice with seafood, cheese and charcuterie bars, Asian and grill stations, authentic Italian wood 

fired pizzas and to finish a dessert bar bursting with house-made creative desserts and pastries.

Bazaar chefs provide a theatrical and thoroughly interactive dining experience to create both an ocular and gastronomic experience for guests like no other.

For a memorable Christmas event, host an exclusive dinner party at Bazaar for up to 175 seated guests, or for a more petite treat, group bookings can be made for 

between 10 and 150 guests. Exclusive use of Bazaar can be arranged for large groups starting from $79 per person.



CANAPé SELECTION 

COLd 

Market ceviche, avocado, lime,  

coconut, coriander (DF,GF)

Pacific half shell oyster, shallot,  

cabernet mignonette (DF,GF)

House smoked salmon blini,  

lemon crème fraiche, fried capers

Mt Cook salmon, cucumber,  

lime, wasabi (DF)

Confit duck, hoisin glaze, pickled cucumber, 

coriander (DF)

Beef tartare, pickled mushrooms,  

egg yolk (DF)

Rare sliced venison, smoked cherry relish, 

horseradish cream, crisp bread

Vietnamese lettuce cups,  

spiced peanut sauce (V,GF,DF)

Heirloom tomato with mozzarella &  

basil on crostini (V)

Pumpkin, feta, pine nut and sage tartlets (V) 

Smoked salmon, parmesan wafer,  

crème fraiche (GF)

Yellow tail sashimi with green chilli, shallot, 

pickled garlic, garlic soy dressing (GF, DF)

Beef carpaccio on a parmesan crisp with 

balsamic pickled daikon (GF)

WARM

Coconut crumbed prawns,  

lime and chilli dressing (DF)

Salt and pepper squid, kewpie 

Prawn hargow, black vinegar dressing (DF)

Lamb kofta, cumin yoghurt (GF)

5 spice pork belly bites, plum sauce

Short rib wonton, blue cheese,  

field mushroom

“Popcorn” chicken, lime aioli 

Wild mushroom risotto cake, lemon thyme, 

black truffle (V,GF)

BBQ pork buns, ginger soy 

Pork and truffle pinwheels, pickled fennel (DF)

Seared Scallop with lemon and ginger 

dressing, pork crackling, coriander (GF, DF)

SWEETS 

Chocolate ganache tarts (V)

Raspberry and lemon tartlets,  

torched meringue (V)

Mixed eclairs (V)

Loaded doughnuts (V)

SuBSTANTIAL CANApéS

Achiote chicken taco, pica de galo,  

avocado, sour creme

Chicago dogs, mustard, pickles,  

fried onions, ketchup (DF)

Beef brisket sliders, onion pickle and  

smoked bbq sauce

Battered market fish, crinkles, sauce gribiche

Pork bao, pickles, hoisin, kewpie, coriander 

Spit roast lamb roll, slaw, meat juices

FOOd STATIONS

Minimum 30pax – max 100pax 

*live stations will run for 2 hours

Kiwi Spit Roast Lamb $35pp 

House salad range, fresh bread,  

meat juices, mint sauce

Antipasto Table $35pp 

Local salumi and cheeses, condiments,  

fruit and bread

dessert Corner $25pp 

Sweet treats, lollies and signature surprises 

pLATTERS

1 platter feeds 4-6 people

Charcuterie platter $40ea 

Cured meat selection, local and imported 

cheese, condiments, freshly baked bread

dumplings and buns $40ea 

Chilli oil, sesame, soy 

Salt and pepper calamari $40ea 

Lime aioli, Sichuan pepper 

Robata skewers $40ea 

Free range chicken with satay sauce  

and marinated beef

Crudites $40ea 

Raw and cooked vegetables, dips,  

nuts and olives (V)

Sweet Treats $40ea 

A chef’s selection of signature sweets

pACKAgES

ONE HOuR  

$20pp - 2 cold, 1 hot

TWO HOuRS 

$35pp - 3 cold, 3 hot 

$45pp - 3 cold, 3 hot, 1 substantial

$60pp - 3 cold, 3 hot, 1 substantial,  

1 food station

Please choose menu selections in accordance to the dietary requirements of your guests.  

Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.



BEVERAGE PACkAGES

THE FESTIvE 

1 hour - $20pp 

2 hours - $28pp

House bubbles 

THE LOCAL 

1 hours - $32pp 

2 hours - $45pp 

3 hours - $60pp 

4 hours - $67pp

House wine selection

Pinot noir

Pinot gris

Sauvignon blanc

Merlot Cabernet

Monteiths Beers

Original Ale

Golden Lager

Pilsner

Coco Cola Range

THE INTERCONTINENTAL

1 hours - $34pp 

2 hours - $48pp 

3 hours - $64pp 

4 hours - $73pp

House wine selection

Prosecco 

Pinot noir

Pinot gris

Sauvignon blanc

Merlot Cabernet

Monteiths Beers

Original Ale

Golden Lager

Pilsner

Bottled Beers

Heineken

Sol

Coco Cola Range

THE gLOBAL

1 hours - $44pp 

2 hours - $56pp 

3 hours - $68pp 

4 hours - $79pp

premium wine selection

Prosecco

Central Otago pinot noir

Central Otago pinot gris

Marlborough sauvignon blanc

Australia shiraz

Monteiths Beers

Original Ale

Golden Lager

Pilsner

Bottled Beers

Heineken

Sol

House Spirits

Skyy Vodka

Haymans London Dry Gin

Mount Gay Eclipse Rum

Mount Gay Silver Rum

Old Forrester Bourbon

Whyte & Mackey Whiskey

Coco Cola Range

REdS MASTERCLASS

$75 per guest 

one hour 

three cocktails

Explore the method behind the mixology 

with our famous Reds bartenders, hands 

on. Satisfy your own thirst and walk away 

with an unforgettable experience (well, 

we’ll see after three cocktails).

Together with the Reds crew, learn, shake 

and sip — two from our Signature list and 

the lucky last to be determined by your 

fabulous self.

One custom cocktail per group. Limited 

numbers. 



30 Brunswick Street,  

Queenstown 9300, New Zealand

+64 3 450 3450

Events_qtqueenstown@evt.com

www.qtqueenstown.com

 facebook.com/qtqueenstown

 @qt_hotels

 @qtqueenstown

 #QTQUEENSTOWN    #QTLIFE


