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Waipara Springs · Winery · Cafe · Restaurant 
Southern Boundary Wines Group 

State Highway 1, Waipara, North Canterbury, New Zealand ·ph: (64) 3 314 6777; fax: (64) 3 314 6993 
www.waiparasprings.co.nz 
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Thank you for considering Waipara Springs for your event. 

 

Waipara Springs Winery and Café is located in the warm dry Waipara district 
north of Christchurch. The wines have been enjoyed both in New Zealand and 
internationally since the winery opened in 1990. We offer a wonderful array of 
tempting dishes using as many local ingredients as possible as well as 
seasonal fruits and vegetables and homemade breads and desserts. 

 

Please find attached information to help you with your booking. This includes 
samples of our set menus, wine and beverage lists and venue details. We are 
more than happy to cater any menu or package to suit your needs or to suit 
your group’s dietary requirements. 

 

Functions and weddings may be booked during normal operating hours or 
during the evening. As well as the Café and surrounding gardens we have a 
small separate garden area which is suitable for smaller groups and may be set 
up for wedding ceremonies. 

 

Please don’t hesitate to contact us if you have any specific concerns or queries. 
Please contact Dee on (03) 314 6777 if you wish to make a time for a visit and 
to discuss your requirements in more detail. 

 

We look forward to looking after you at Waipara Springs. 

 

Regards, 

 

Dee Atkinson 
Waipara Springs 
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V E N U E  I N F O R M A T I O N  
 
 
Waipara Springs is located 50 minutes drive north of Christchurch, making it an 
accessible location out of the city. It remains one of Canterbury’s best kept secrets, 
and one of the most picturesque. 
 
Our main dining area consists of indoor, covered outdoor and garden seating. We 
also have a smaller garden area suitable for smaller groups or for small 
ceremonies. 
 
Waipara Springs can be booked for functions or weddings during the day or 
evening. 
 
VENUE HIRE 
 
Waipara Springs Winery & Café 
 
Our facilities are ideally suited for smaller weddings of 60 guests or less 
 
Season Friday – Sunday Monday – Thursday 
November-April $2000 (11am-6pm)* $1500 (11am-6pm)* 

$1000 (4pm-12pm) $500 (4pm-12pm) 
 
May-October $1500 (11am-6pm)* $1500 (11am-6pm)* 

$500 (4pm-12pm) $500 (4pm-12pm) 
 
Please also see below regarding Marquees. 
 
Waipara Springs Top Garden 
 
Under 30 Guests 
 
November-April only $200 (11am-5pm only) 
 

MARQUEE HIRE 

A marquee will be required if the intended event is to also include the extended 
paved outdoor area of the Café. This might be used if an extended dance floor or 
banquet table or bar/area is required or to extend the number able to be seated. 
 
Marquee hire fee Price on application (depending on size required) 
 

OTHER ITEMS FOR HIRE 

The above prices are inclusive of all cutlery, crockery, glassware and furniture 
currently available at Waipara Springs. For special items specific for your event, 
please refer to the listing at the back. 
 
* Requires complete closure of restaurant to public during normal operating hours 
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W E D D I N G  B U F F E T  M E N U  
$50.00 per person 

 
Carvery 

 
Choose one option: 

Honey baked ham on the bone 
Mustard roasted Sirloin of Beef 

Lamb Loin stuffed with rosemary and garlic 
 

Hot dishes 
 

Choose two options: 
 

Chicken Provençale 
Lamb Ragout with Kumera 

Beef Stroganoff with button mushrooms 
Smoked Paprika Pork Goulash with Spanish onions 

 
Cold dishes 

 
Choose one option: 

Smoked Salmon & Dill Roulade flavoured with lemon and dill cream cheese 
Chicken, bacon & cashew nut terrine 

Mediterranean platter with a selection of vegetables, sundried tomatoes,  
Kalamata olives, pickles, dips and spreads 

 
Salads 

 
Choose two options: 
Mediterranean Pasta 

Caesar salad 
Mixed leaf salad 
Greek Salad 
Asian coleslaw 
Curried egg salad 

 
Desserts 

 
Choose two options: 
Fresh fruit platter 

Lemon Meringue Pies 
Macadamia Nut Pies 

 
All buffets include, fresh bread selection, Roasted gourmet potatoes, Seasonal vegetables, Condiments 

Tea & filter coffee 
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W E D D I N G  M E N U  1  
$45.00 per person 

 
Entrée 

 
Your choice of: 

 
Soup of the Day 

 
Thai Beef Salad 

Strips of sirloin beef marinated in Thai spices set atop mixed salad greens and drizzled with a Thai dressing 
 
 

Mains 
 

Your choice of: 
 

Grilled Chicken Breast 
Served on a roast artichoke, semi-dried tomato & feta tartlet surrounded by a gazpacho sauce 

 
Aged Cheviot Ribeye 

Cooked to your liking served on a potato and tomato layer cake  
drizzled with a tomato jus and smoked mushrooms 

 
 

Desserts 
 

Your choice of: 
 

Mango & Raspberry Mille-Feuille 
Sweet layers of puff pastry filled with a mango pastry cream & drizzled with a raspberry compote 

 
Rich Chocolate Mocha Cake with a Kahlua Anglaise 

Served with Triple Chocolate Ice Cream 
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W E D D I N G  M E N U  2  
$55.00 per person 

 
Entrée 

 
Your choice of: 

 
Passionfruit and Sweet Chilli Mussels 

Served on a zucchini and parmesan fritter 
 

Chicken Liver Pate en Croutes with Plum Chutney 
 

Tomato, Feta and Basil Bruschetta 
Served on homemade toasted Ciabatta with red onion and olive oil 

 
 

Mains 
 

Your choice of: 
 

Rosemary and Garlic Crumbed Lamb Rump 
Served medium on a wholegrain mustard mash with a Pinot Noir jus 

 
Fish of the Day 

Served in a Thai green curry sauce on wilted spinach and jasmine noodles 
 

Aged Cheviot Ribeye 
Cooked to your liking served on a potato and tomato layer cake  

drizzled with a tomato jus and smoked mushrooms 
 
 

Desserts 
 

Your choice of: 
 

Mango & Raspberry Mille-Feuille 
Sweet layers of puff pastry filled with a mango pastry cream & drizzled with a raspberry compote 

 
Classic Lemon Meringue Pie 

Served with passionfruit sauce and boysenberry ice cream 
 

Macadamia Nut Pie 
Served with caramel sauce and vanilla bean ice cream 
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W E D D I N G  M E N U  3  
$65.00 per person 

 
Starter 

 
Soup of the Day 

 
Entrée 

 
Your choice of: 

 
Passionfruit and Sweet Chilli Mussels 

Served on a zucchini and parmesan fritter 
 

Warm Chicken, Chorizo & Kumera Salad 
Served with salad greens & drizzled with a balsamic and red pepper dressing 

 
Greek Lamb Salad 

Served warm on salad greens and drizzled with Tzatziki sauce 
 

Mains 
 

Your choice of: 
 

Oven baked Akaroa Salmon 
Served on a caper & lemon risotto and topped with a dill and caper Hollandaise sauce 

 
Aged Cheviot Ribeye 

Cooked to your liking served on a potato and tomato layer cake drizzled with a tomato jus and smoked 
mushrooms 

 
Pan seared Denver leg of Venison 

Cooked medium rare, served on a carrot, coriander & parsnip whip and surrounded by an orange and 
blueberry jus 

 
Desserts 

 
Your choice of: 

 
Raspberry and White Chocolate Cheesecake 

Served with white chocolate sauce and boysenberry ice cream 
 

Dark Chocolate and Orange Roulade 
Served with a sticky orange sauce and triple chocolate ice cream 

 
Macadamia Nut Pie 

Served with caramel sauce and vanilla bean ice cream 
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B E V E R A G E S  
 
The Waipara Springs Estate Vineyard from which the Waipara Springs and Premo 
wines are solely sourced has a terroir that renders wines totally unique. Derived 
from a prehistoric lakebed at the centre of the Waipara Valley floor the vineyard 
soils are a rich blend of clay and limestone. With vines sheltered from the 
prevailing easterly winds by the Teviotdale range, high midsummer heat combined 
with relatively low rainfall during the growing season along with long warm days 
and cold nights during harvest provide near perfect conditions for high quality fruit.  
Covering an area of 26 hectares, the Waipara Springs vineyard contains some of 
the oldest Mendoza clone Chardonnay in New Zealand, a mixture of Pinot noir 
clones, Riesling, Gewürztraminer and Sauvignon Blanc. We put a strong emphasis 
on careful vineyard management with a small team of experienced workers 
carefully tending the vines throughout all stages of growth delivering fruit of quality 
for our wine styles. 
 
Our Waipara Springs label represents a younger drinking fruit driven style of wines. 

 
Our Waipara Springs Premo label represents our vision of creating wines with 

distinct personalities, wines that are a direct translation of our unique terroir. Premo 
wines communicate a new expression of our vineyard, an evolution of style. 

 
 WINE LIST 

 Waipara Downs Blanc de Blancs (Sparkling)  $35.00 
 Waipara Springs Dry Riesling  $26.90 
 Waipara Springs Sauvignon Blanc  $26.90 
 Waipara Springs Riesling (Medium Sweet)  $26.90 
 Waipara Springs Chardonnay (Lightly Oaked) $26.90 
 Waipara Springs Pinot Noir/Syrah  $29.00 
 Waipara Downs Merlot  $30.00 
 Waipara Springs Premo Riesling (Medium Sweet) $29.00 
 Waipara Springs Premo Gewürztraminer (Sweet) $29.90 
 Waipara Springs Premo Chardonnay (Medium oak) $29.90 
 Waipara Springs Premo Pinot Noir  $40.00 
 

 BEER 

 Full strength beers (variety available)  $7.00 
 Corona    $7.50 
 Light Beer   $6.00 
 

 SOFTDRINKS 

 Carafe Premium Orange Juice  $8.00 
 Carafe Lemonade or Coke  $6.00 
 Sparkling Elderflower (330mL bottle)  $5.50 
 Lemon, Lime and Bitters (330mL bottle)  $3.50 
 Coke or Lemonade (330mL bottle)  $3.50 
 Ginger Beer (330mL bottle)  $3.50 
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B O O K I N G  T E R M S  A N D  C O N D I T I O N S  

 

CONFIRMATION 

Written confirmation via our booking form and a deposit (as applicable) will be 
required to confirm your booking. 
 

DEPOSITS 

A $500 deposit is applicable to any wedding booking (day or evening) or any 
function booking made during normal operating hours (11am-5pm) and will be 
forfeited if the booking is cancelled within 2 weeks of the intended event. A $250 
non-refundable deposit is applicable to any other evening function booking (after 
5pm) and will be forfeited if the booking is cancelled within 1 week of the intended 
event.  
 
A $100 non-refundable deposit is applicable to any marquee booking (café area) 
and will be forfeited if the booking is cancelled within 1 week of the intended 
event. 
 

WEATHER CONDITIONS 

Please note that the location of your event may not be able to be transferred from 
an outdoor space to an indoor space if weather conditions become a factor, 
unless the booking is for the entire space and the number of persons is able to be 
accommodated in an indoor area. 
 

DAMAGES 

Waipara Springs will hold no responsibility in the event of damages made to 
property during the event. Consultation will be made prior to charging your 
account. 
 

FOOD AND BEVERAGES 

All menus, beverage lists and prices are current at the timing of printing and 
inclusive of GST. While we will endeavour to contact you regarding any changes, 
up to date information is also available from our website. Prices may change with 
changes of vintage or styles. All food pricing for menus is based on a minimum of 
20 guests.  
 
No food or beverage of any kind will be permitted to be brought into or removed 
from Waipara Springs by the Client or any of the Client’s guests or invitees unless 
through prior approval by Management. 
 

FINAL NUMBERS 

Final numbers should be confirmed no less than 7 days prior to any wedding 
booking or 2 days prior for any other function. This will be the minimum charged 
for. 
 

PAYMENT 

Payment is required at the conclusion of your event, less any deposit. Other 
arrangements may be made for payment with prior approval. 
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FLOWERS 

Amberley Flowers and Garden Centre 
 

MUSICIANS 

Michael Hill 
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E Q U I P M E N T  H I R E  
 
If you require any items additional to what we are able to provide for your event, we 
invite you to consider these when making your booking or when discussing your 
requirements with us. 
 
 
 Hire List* 

 Chair covers (Deep Cream or White)  $8.00 

 Black folding chair  $3.50 

 Pipee resin white stacking chair  $4.00 

 Tiffany chair (wooden with white cushion)  $12.00 

 Wooden folding chairs  $8.50 

 Salt and pepper set  $2.50 

 Silver cutlery – Rodd Camille  $0.96 

 Stainless steel – Luxor  $0.50 

 Stainless steel – Oxford  $0.60 

 Silver wedding cake knife  $7.31 

 Dance flooring 1.2 x 1.2 varnished interlock section$17.00 

 Dance flooring 1.2 x 1.2 section (black, white or combination) 
   $17.00 

 Beer glasses  $0.60 

 Champagne flute  $0.82 

 Red wine glass  $0.70 

 White wine glass  $0.60 

 Oblong table (1.8m)  $12.00 

 Oblong table (2.4m)  $14.00 

 Round table (seats 8-10)  $15.50 

 Round table (seats 10-12)  $22.00 

 Tablecloth (round white or champagne)  $18.00 

 Tablecloth (oblong white – 2 required per table) $14.00 

 Tablecloth (square white or champagne)  $14.00 

 Napkins (various colours)  $1.75 

 

 
The above list is indicative of the items you may wish to consider for your event. 
Prices for other items not listed are available on request. 
 
* Pricing provided by Continental Event Hire and subject to change without notice. Prices effective 1 
January 2010. 
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L O C A L  A C T I V I T I E S  
 
 

Waipara Valley 
Country town and feel 
 
Wineries 
Coastal cliffs and beach 
Bush and mountain walkways 
Weka Pass Vintage Railway 
Wetlands and native forest 
 

Hanmer Springs 
Alpine Spa Village 
 
Natural Thermal Pools 
Massage and Wellness 
Treatments 
Forest Tracks and Mountain 
Biking 
Adventure Activities 
Golf & Fishing 
Ski Areas 
 

Hawarden & Waikari 
Upland rural townships 
 
Walking tracks 
Gardens 
Limestone formations 
Walkways and Maori Rock Art 
Fishing and Hurunui lakes 
Weka Pass Vintage Railway 
 

Mt Lyford, Waiau and 
Rotherham 
Ski area 
 
Mt Lyford Ski Area 
Horse Trekking 
Mountain Biking 
Trout and Salmon Fishing 
Country Golf Course 
Rural Hospitality 
 

Amberley & Leithfield 
Rural service centre 
 
Cafes 
Mt Grey Scenic Walks 

Coastal Tracks and 
Beaches 

River Walks 
Chamberlain Park 
 

Kaikoura 
Picturesque seaside town 
 
Whale watching 
Swimming with dolphins 
Seals & birdlife 
Crayfish 
Alpine, Bush and Coastal 
Walks 
Maori Heritage 
 

Greta Valley & Motunau 
Beach 
Family area 
 
Motunau Beach 
Nape Nape 
Coastal Walks 
Golf Course 
Heritage sites 
 

Cheviot & Gore Bay 
Rural service centre 
 
Surf beaches, nature walks 
Fishing 
Port Robinson 
Cathedral Cliffs 
St Anne’s Lagoon 
Cheviot Hills Reserve 
Museum 
 

Culverden & Hurunui 
Country town and feel 
 
Walking tracks 
Hurunui Hotel and stables 
Farm heritage buildings 
Hurunui River 
Balmoral Forest Reserve 
Rutherford Reserve 
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B O O K I N G  I N F O R M A T I O N  A N D  D E T A I L S  

 

Name of booking:*  

Type of booking: Wedding Other:  

Day & date:  Time of arrival:  

Number adults:  
Number 
children: 

 

Wine tasting: No / Yes (@$4 per head) – Number:  
Food service 
time: 

 

Marquee: No / Yes    

Menu type: Main menu / platters only / set menu (refer right) Set menu #:  

Menu selection: Order on day / order in advance (a booking form will be sent to you) / NA (set menu) 

Special 
requirements: 
(Gluten free etc) 

 

* For weddings or functions/events requiring a specific schedule, please see the second page of this booking form for further information 
and booking details 

Contact details: 

Name:  

Company (if 
applic): 

 

Address (for 
receipts): 

 

Email:  

Phone:  Mobile:  

Deposit 

Please provide your credit card details for payment of any applicable deposit (please refer to booking terms 
and conditions). This amount will be deducted from your final bill. This amount will be forfeited to Waipara 
Springs in the event that your booking is cancelled within the timeline specified by the Booking Terms and 
Conditions. 

Card details (cheques payable to Waipara Springs): 

Card 
number: 

                

Card type: Mastercard Visa AMEX   Expiry:     

Signature: 
 
 

Date:  

Thank you for your booking. We look forward to looking after you at Waipara Springs. Should any of your details change, please let us know. 

Office use only: 
 

Booking confirmed:  

Date confirmed: 
 

Deposit taken: 
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B O O K I N G  I N F O R M A T I O N  A N D  D E T A I L S  

 

Timing of events 

 

Name of booking:*  

Date:  

Time of arrival:  

 
Sequence of events after arrival: 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 


