% BATCH WINERY

WAIHEKE NEW ZEALAND

@batchwinery | batchwinery.com | bookings@batchwinery.com

SUMMER WEDDINGS 2026/27
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MINIMUM SPEND

THE HEDGE

The Hedge is a long table style event
space, situated next to our home block
vineyard. Submerge yourself in a
vineyeard for a day, while you enjoy
expansive 360 degree views from
Auckland to the Coromandel.

Suitable for 20 - 40 persons.
Rates for days of the week are as follows:

Sunday to Thursday $4,000
Friday & Saturday $6,000

This gives you exclusive use of the Hedge
only from 1lam.

We welcome you to decorate this area
and make it yours for the afternoon.
Minimum spend is allocated towards food
and drinks.

e Wet weather alternative included
when booking the Hedge.

e Exclusive venue hire space from 11am.

e Rates may change if the day falls on a
public holiday.

e Prices subject to change, current as
of 1st November 2024 until 31st
October 2026. Bespoke pricing
available upon request. If minimum
spend not achieved a room hire fee
will apply to make up the difference.




WHAT IS INCLUDED

Ceremony location
Glassware

Cutlery & crockery
Tables & chairs

Private bar

e Microphone & small PA
speaker for your wedding &
speeches.

e Support leading up to your
wedding day & on the day co-
ordination.

HIRE ITEMS

Beanbags $10ea

Umbrellas & wine barrel

leaners $50ea
Lawn games $30ea

Wooden arch $200

Outdoor tent - rate upon

request

e Hire items are subject to
availability.

e All hired items include set up.

e We also work closely with a
number of local suppliers and
will happily make
recommendations.
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CANAPE OPTIONS

Choose your canapé options from the below menu.

Smoked Kahawai Pate Crostini | sweet garlic fried gremolata, cornichon
Goat Chévre Cheese Crostini | balsamic fig jam, truffle hive honey
Natural Oyster | wakame salad, champagne mignonette
Hot Smoked Salmon Blini | lemon & dill créme fraiche

Seared Tuna Togarashi | saikyo wasabi, white miso, onion, green chilli &
lemon salsa

Pulled Beef Slider | sweet onion relish, brioche
Black & Green Olive Tapenades | crostini
Mushroom Vol-Au-Vents
Seared Lamb Loin | polenta, sweet onion relish
Smoked Chicken | chives, crustless club
Battered Oyster | tartare sauce
Drunken Prawns | wonton cup, chilli & ginger jam
Double Chocolate Brownie | mascarpone cream
Lamington Mini Chocolate/Raspberry

Berry Cheesecake

3pc $18pp | S5pc $30pp | 7pc $42pp | 10pc $60pp

{ Seasonal changes may apply on all menus due to availability. Prices subject to change, current
\ as of 1 November 2024 until 31 October 2026. Bespoke pricing available upon request. If
minimum spend not achieved a room hire fee will apply to make up the difference.



SHARING STYLE MENU

ENTREE

Togarashi Seared Tuna | tonnato mousse, red pepper drops, capers & soft salad
herbs

Handpicked Black Angus Eye Fillet Carpaccio | fried capers, rocket, parmesan &
horseradish

Smoked Kahawai Fish Pate | gremolata, cornichon, crostini

Zaatar Roasted Beets | fresh mint, preserved lemon whipped ricotta, pine nuts,
tahini yogurt dressing

MAINS

Baked Salmon Fillet | kelp salt & spice crusted, lemon dill horseradish créme
fraiche aioli

Beef Sirloin Horopito Spiced & Josper Fire Roasted | roast shallot & mushrooms,
merlot gravy roast

Pork Belly | fennel sage chilli, maple roasted pears fennel & pan jus
Heirloom Vegetable Flaky Pastry Open Tart | basil rocket dressing, balsamic glaze

Served with 2 seasonal sides

DESSERT

Pavlova | mascarpone, berry compote, passionfruit syrup
Raspberry Cheese Cake | rose petal, micro sponge, raspberry coulis
Vanilla Bean Panna Cotta | strawberry compote

Vegan Truffle Cake | vanilla, date, coconut cream, almonds

$110pp | Please select two items from each course.

Add herb & sea salt bread for $5pp
Add freshly shucked oysters for $5.50pp
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SERVICE / CELEBRANT FLOWERS

PHOTOGRAPHY

WEDDING PLANNER

DJ, AUDIO & MUSIC

EVENT HIRE
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[K'YOU for every gr‘*

The place look peautiful - all people ha‘gﬁ >
talked about is how good the food was & I
just cannot thank you enough f king

our day perfect.

| wish we could do it all again!

Ben & Tash
2024




Thank you for considering Batch Winery as your venue for your

wedding. We suggest a site visit to experience a taste of what we
have to offer. To arrange please contact Michelle at:
bookings@batchwinery.com

We look forward to working with you as you plan your special day!

Need help organising your group’s ferry tickets? Please enquire for details.

@batchwinery | batchwinery.com | bookings@batchwinery.com



