RESTAURANT & BAR

Conference &l Functions Enquiries:
Freephone 0800 800 490




CONFERENCE ROOM RATES

Conference room hire (per day)

This includes full use of the conference room and a
conference pack for each person, bottled water,
mints and a staff member on hand for the duration of
your conference.

Also available is a CD player, DVD player,
whiteboard, microphones, audio and visual
equipment. Prices on application.

Restaurant only
Deck area only

Restaurant and deck area

CONTACT LIST

Function Coordinator
Villa Manager

Golf Shop
Restaurant Manager

VILLA RENTAL

The Villas are located adjacent to the world class 18
hole golf course, The Dunes.

Each Villa is fully furnished and all linen is supplied.
Spacious and comtemporary they are available with
either two or three bedrooms.

Two bedroom villa - sleeps 4
Two queen beds
Three bathrooms

Three bedroom villa - sleeps 6

Two queen beds and one set of single bunks
Two bathrooms

Corporate rate of $235 per villa per night.

$500

$500
$500

$1,500

0800 800 490
0800 881 155
0800 843 386

07 866 5397

functions@matarangi.co.nz
villas@matarangi.co.nz
thedunes@matarangi.co.nz
omaras@matarangi.co.nz
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ACTIVITIES

GOLF

Green fees

18 holes NZ / Australia Affiliated Players $60.00
9 holes NZ / Australia Affiliated Players $30.00

18 holes Casual Play $70.00
9 holes Casual Play $35.00

Cart Hire

Per cart $35.00

Club Hire

18 holes $25.00
9 holes $15.00

Executive Club Hire
18 holes $50.00
9 holes $25.00

Trundler Hire

18 holes $5.00
BOWLS

0-10 people $50 / hour
10-20 people $100 / hour
TENNIS
Tennis racket hire $10 / hour

A bond is required for the hire of all equipment.

January 2009



BREAKFAST BUFFET $25 per person

Beverages
Freshly brewed coffee and a selection of teas and fruit juices

To start

A variety of cereals

Fresh yoghurt

A selection of freshly baked muffins
Toast - white, wholemeal and fruit
Assorted jams and spreads

Fresh fruit salad

Cooked Breakfast

Grilled tomatoes topped with cracked pepper
Scrambled eggs

Bacon

Hash browns

Sauteed mushrooms

Breakfast sausages

MORNING AND AFTERNOON TEA

Beverages
Freshly brewed coffee with a selection of teas and fruit juices

Hot food selection

Mixed savouries

Freshly baked muffins

Freshly baked scones with jam and cream

Cold food selection
Assortment of sandwiches
Freshly baked cookies
Fresh fruit platter

These platters are designed to accommodate up to 10 people.

$50 per platter
$40 per platter
$45 per platter

$50 per platter
$30 per platter
$50 per platter
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LUNCH

MENU ONE  $18 per person

Beverages

Freshly brewed coffee with a selection of teas and fruit juices
Food Selection

Filled rolls with assorted fillings

Freshly baked muffins

Hot savouries

Fresh fruit platter

MENU TWO  $24 per person
Beverages

Freshly brewed coffee with a selection of teas and fruit juices
Food Selection

Ham on the bone

Cajun lime potatoes

Tossed salad

Pasta salad

Condiments

Freshly baked breads

Fresh fruit platter

MENU THREE  $32 per person
Beverages

Freshly brewed coffee with a selection of teas and fruit juices
Food Selection

Ham on the bone

Cold meat platter

Tossed salad

Hot pasta dish

Pasta salad

Condiments

Freshly baked breads

Fresh fruit platter

MENU FOUR  $45 per person
Beverages

Freshly brewed coffee with a selection of teas and fruit juices
Food Selection

Marinated rump steak

Gourmet sausages

Chicken thighs

Baked potatoes

Tossed salad

Seafood pasta salad

Steamed mussels

Rock oysters

Garlic bread

Condiments

Kiwi pavlova
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DINNER

BUFFET $60 per person

Chef's carvery

Roasted beef with a mustard crust and cabernet
merlot demi-glaze

Roasted crispy loin of pork

Roast chicken

Hot selection

Steamed New Zealand mussels

Baby carrots in orange glaze

Roasted kumara

Roasted potatoes

Cauliflower in mornay sauce

Steamed butter beans

Cold selection

Tossed green salad

Italian pasta salad

Rocket and parmesan salad

Mushroom and capsicum salad

Bread basket and condiments

Dessert selection

Pavlova with whipped cream and fresh fruits

Fresh fruit salad

Freshly brewed coffee and a selection of teas

SET DINNER MENU  $90 per person

A selection of 2 entrees, 3 mains, 2 desserts from our current menu.

Freshly brewed coffee and a selection of teas

GOURMET BBQ  $55 per person

Marinated rump steak

Gourmet sausages

Chicken thighs

Baked potatoes

Tossed salad

Seafood pasta salad

Steamed New Zealand mussels
Rock oysters

Garlic Bread

Kiwi Pavlova
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BEVERAGE SELECTION

WINE (ask to see our current wine list)
BEER

Light $4.50
Lion Light Ice
Steinlager Light

Standard $5.00
Carlsberg

Lion Red

Speight's Gold

Speight's Old Dark

Steinlager

Tui

Waikato Draught

Premium $6.50
Corona

Steinlager Pure

Stella Artois

NON-ALCOHOLIC

Fruit Juices $3.50
Apple Juice

Cranberry Juice

Orange Juice

Pineapple Juice

Tomato Juice

Bundaberg Ginger Beer

Lemon Lime & Bitters

Soft drinks $3.00
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TERMS & CONDITIONS

e Confirmation of bookings must be received in writing to the attention of the Function Coordinator.

e A minimum deposit of $500. Management of Omara's Restaurant & Bar reserves the right to
cancel the booking and allocate the venue to another client if the deposit has not been received
within 14 working days of making the reservation. All deposits are non-refundable and non-
negotiable.

e Confirmation of final numbers attending the function must be made 3 weeks prior to the event.

e Charges will be based on guaranteed numbers or final head count (whichever is the greater).

e A service charge of 10% of the cost of the function will be charged for all functions held on public
holidays.

e Under no circumstances will Omara's Restaurant & Bar allow any function to bring any food or
beverage into the restaurant and bar without prior permission from the Function Coordinator.

e All prices shown are current at this time and are subject to change at Omara's discretion.
e All accounts are to be paid within 7 days of the function.
e All cancellations of bookings must be made in writing.

e Cancellations less than 14 days but more than 48 hours prior to the function date will result in the
loss of all deposits and the charging of the normal room hire fee.

e Should a function be cancelled with less than 48 hours notice prior to the function date, the
organiser will forfeit all monies paid and will be charged room hire and the full cost of the catering.
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Event Booking Form

Welcome to Matarangi

Name (Company & Personal)
Contact details

PhEMan
Dateofevent

Accommodat|onRequ|redY/N

Number of guests

Deposit required $500.00

| acknowledge & accept the terms & conditons set out in the Matarangi Beach Estates
conference package.

Clients Signature: Date:

Please send to Matarangi Beach Estates, RD 2, Whitianga.
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