
private dining
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Nestle into our Hunter space for a culinary, 
dining affair of any nature.  Divided by lush velvet 
curtains and fresh trestle vines, this space allows 
you to soak up our restaurants atmosphere or leave 
the bustle at the curtain.  Sip a drop of our finest, 
while waiting for your curated dishes to arrive.  

 

HUNTER

Capacity  
Seated: 16
Cocktail: 30
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GATHERer

Capacity  
Seated: 12

Gatherer provides even more intimacy for your 
smaller soirées. Sectioned off from our main 
restaurant, enjoy ambience of your own making. 
Our team has the expert touch to curate just the 
right menu and atmosphere to whet your whistle, 
set against plush velvet décor.  
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HUNTER  
& GATHERER
Join together these two beautiful spaces to create 
Hunter & Gatherer. Spoil in the extra space by 
hosting pre-dinner Masterclasses or a cocktail 
reception. Be dazed in a culinary whirl, as you 
savour one of our bespoke menus, paired with a 
fabulous tipple.

Capacity  
Seated: 28
Cocktail: 40
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1704
Fine dining at its highest, our penthouse is located 
on level 17, with views of Wellington Harbour and 
the city surrounds. A spot for those extra special 
affairs, with understated luxury and privacy, 
excluding of course, your dedicated host. Indulge 
in crafted menus and exclusive vintages from 
Portlander. Strictly limited and by request only.

Capacity  
Seated: 8
$200 pp excluding room hire
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Space one, 
two & Three
Upstairs you’ll discover our executive style 
entertaining spaces. These private venues can be 
uniquely themed to suit any occasion, just say the 
word. With dedicated sound and audio built-in 
you’ll be able to get down to business, or simply set 
the mood. Enquire for availability.

Capacity  
Seated: 24
Cocktail: 40 
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MENUS
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NZ Oysters, sherry vinegar and shallot dressing
Portlanders ‘The Cheese’ mini cheeseburger sliders
Spicy sticky Palliser Bay lamb ribs, sesame
McClure’s pickles frickles with Huffman’s hot sauce
Cajun chicken bites, blue cheese sauce
Grilled ‘Zany Zeus’ haloumi, chimmichurri

Canapés

$14 pp             ½ hour 
select 4 canapés 

*all menus are sample and subject to seasonal changes
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platters
Crudo 

Selection of Italian style cured meat and salami 
with soft ciabatta
 
Ploughman’s 
With shaved ham off the bone, cheddar, soft cob 
loaf, compound butter, house made pickle 

Cheese 
Selection of local NZ cheese with oat crackers, 
lavosh and Portlander relish

Sweet 

Selection of house made ‘petit four’ style 
sweet treats  

$32 per platter serves 4

*all menus are sample and subject to seasonal changes
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The ‘Port’ platter

A selection of prepared seafood including marinated 
Marlborough green mussels, smoked South Island 
salmon, fresh NZ oysters with sherry vinegar, 
crispy three pepper calamari, tempura fish goujons, 
sauces and lemon.

The ‘Land’ platter

A selection of char-grilled meats including wakanui 
eye fillet, wild venison, Pure South grass fed sirloin 
and spicy chorizo sausage, served warm with 
accompanying sauces from our menu.

platters

$45 per platter serves 4

*all menus are sample and subject to seasonal changes
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Grazing table

$99 a head  

$110 a head  Canapés  
to start

Grazing Table ONLY in Portlander 
For groups of 8 to 26 people

From our signature long bone OP rib-eye presented 
at your table, to our on the bone grass fed Sirloin 
dry aged in house for 28 days, Portlanders 
‘Grazing Table’ is homage to a table top  
banquet style feast with food designed to be  
passed around and shared with an emphasis on 
quality produce sourced through local farms and 
suppliers. Graze the night away on our decadent, 
seasonally changing feasts. 
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Served with a selection of sides and sauces to pass around the table; 

SIDES   

Hand cut fries
Honey butter carrots  
Mini caesar salad
Mescaline salad

SAUCES

Port wine jus
Café de Welly
Mandy’s horseradish 
Three pepper & bourbon sauce

the wind down 

Selection of NZ cheeses
House-made ‘petit four’ style sweets
‘Lemon tart’ pots
Dark chocolate brownie

All served table top to share and pass around!

TO BEGIN   
Pork and prawns
Crispy salt & pepper squid 
Selection of Italian style cured meat
Warmed Aro Valley Bakery ciabatta
 
THE MAIN EVENT   
Choose two of our signature centrepieces;

Palliser Bay Station lamb
Hereford OP rib-eye
Wakanui fillet ‘Chateaubriand’
28 day dry aged sirloin
A bespoke seasonal option 

*all menus are sample and subject to seasonal changes



TO BEGIN 

Portlander caesar salad
Pork and prawns
Crispy salt & pepper squid
 
THE MAIN EVENT 

Pasta tagliatelle
Market fish
Pure South eye fillet
Pan roast chicken supreme

DESSERT 

Portlander crème brulee
Spiced berry salad
Lemon tart Portlander style

Plated menu

2 course 

on arrival
      ½ hour Canapés 

3 course  $89
$100

$79

4 course 

For groups of 8 to 26 people

16
*all menus are sample and subject to seasonal changes




