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WELCOME TO DOCKSID

Dockside offers versatile waterfront spaces ideal for
corporate functions of all sizes, from private board
dinners to large standing receptions. With
exceptional food, a dedicated Functions Team. and
stunNnnNing harbour views, we provide a seamless and
professional experience for your event.

eSS VEE B OR P HOTOGRAP




" :I 1l f,""ﬁ f"" | '

L Ny I |
] ":ﬁ' ‘ hDé)Cl-(SIQQ Restauraht & Bar was ebstabhsh

EER SO thls h|stor|
_ as Sbed’ e T}'ﬁéimstory Of our beautifel beidi N@EEc 2es ha

EREG =TS
he~r|tage site by wellin

gton C|t? Council. We are Iucky en Ulelg t@fr%ve bfpgjla@; a“'oldest
examplﬁ of a bﬁhg fumdamehtal (e operat V\/ethgto_h S wharves. Omgnhaﬂy a
‘single-story warehouse. a second S =

: fof: ; @EH century for Harbour —
Board wdielele 'z} St.aff Jimber building il SEaiEs N Ime-dj the wharves and E'é_ |es § -
between Taranaki StFet aEc=PimEea N imant N AE Il 51

< IS one of the last remaining fevv

S

g
i

e

| pnhe M




]

YO ONE O RV N A b PO RS R

SEEns e RSENE N BN S ENNRiRciDEIc e o et Riesaierrre Mt s D EcCKeI denafifa ravasUhlalliEesalf EeE QeSdie
venue ideal for corporate functions and private events. Whether you're planning an intimate
team dinner or a large-scale celebration, our Upstairs Restaurant and Main Deck each provide
flexible spaces with impressive harbour views.

Our dedicated Functions Manager will work with you every step of the way, from initial planning
R OGRS eXeClifi@madiier G amsassishawith s eV nbas AR g S AV G FEEg RGNSl S i enileh talhnheh EiEhe
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the date and event reguirements.

INcluded within your spend are all tables and chairs, cutlery, glassware, white linen tablecloths
and Nnapkins, along with full setup., pack down, and professional service staff. Our team ensures
every detail is taken care of, allowing you to focus on hosting your guests.

Letrussahelp syaEsscreate s asprofessional " polished - evermu sirnomea: xof SWellington si+simesticonic
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OUR SPACE

Dockside offers two versatile event spaces,
both showcasing Wellington's waterfront.

Our downstairs Main Deck features expansive
Narbourwews silcaoif@ithcioors, amnd a
retractable roGiiFiramE Bl Ncdoor-outdoor
settimg,

Upstairs, our more intimate restaurant space
iNcludes a private bar, two balconies, and
elevated city and harbour views, ideal for
smaller or more exclusive events.

Both spaces can be tailloned [0 sUjt. seated
digiing orvcocktaill-sky e Tunctions, withl c.als=Ccligy
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petwgen spacaaaWithh aurseeammanaging all
setup and pack down to ensure a sMmooth
experience.

We also offer flexibility with styling, allowing you
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MAIN BEGK

The Deck - Canape Floor Plan ‘DOCKSIDE: Large Dinner Function ‘DOCKSIDE:
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Arrival Drinks Bar ﬂ Kitchen — Kitchen
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\—, \ ——— Welcome Sign u Drinks Table \ ———— Private Function
Second entrance Side Second entrance
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LES T AIRD HES P AL RANT

Upstairs Canapes ‘DOCKSIDE: Upstairs Exclusive ‘DOCKSIDE:

Table for laptop or phone

Mezzanine Mezzanine
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Grazing Table
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MENU OPTIONS

We have a large range of menus focusing on the best of
what New Zealand has to offer. Our menus change with
the seasons as our Chefs place emphasis on the best,
freshest produce from the best local suppliers.

Please visit our wepbsite www.dockside.co.Nnz to see our
Most up to date copy of the following menus.

Canapes S24-S42pp

we have a fantastic selection of bite sized canapes and
platters ranging from hot to cold, with both sweet §
savoury options, they are perfect for any special occasion.

Buffet S89pp

Qur buffet menu iNncludes 3 courses. Canapes walked
around for your guegts to start, buffet-style y@ain & side'sy
and petit fours for dessert!

Set Menus SK4-S104pp

Qur set menus are ordered on the day and served as
iNndividually plated courses. Two course options are S74pp
for main and dessert, or S82pp for entree and mMmain. Our
three course set menu is S104pp and iNncludes an entree,
Main, and dessert per person.

All pricing and offerings are subject to change.

OLIVIA MELHOP PHOTOGRAPHY






OUR FAVOURITE VENDORS

A & 8

PATINA PHOTO + VIDEO
https://www.patina.photo/

WESLEY JONSON PHOTOGRAPHY
https://wesleyjohnsonphotography.com/

LUCAS WINTERS
https://lucaswinters.co/

STILETTO STUDIO
https://www.stilettostudio.co.nz/

MANAIA CAKES

infoemanaiacakes.com

LITTEL BEACH KITCHEN
https://www.littlebeachkitchen.com/

DJ 4 YOU
https://dj4you.co.nz/

UNCLE MONKEY
https://www.unclemonkey.com/

CARL WEBLEY
https://www.carlos.co.nz/

LITTLE LACE FLOWER COMPANY
https://www.littlelaceflowercompany.co.nz/

JULIETTE FLORIST
https://www.julietteflorist.co.nz/
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WE WOULD LIKE TO EXTEND A SPECIAL THANK
YOU TO OLIVIA MELHOP PHOTOGRAPHY
FOR KINDLY ALLOWING US TO SHARE HER
BEAUTIFUL IMAGES! HER WORK CAPTURES THE
ATMOSPHERE. EMOTION, AND DETAIL OF EACH | i 1
S B R AN SO O e e e R A N RV e Rydpl LD == — L [opyeam—
INCREDIBLY GRATEFUL TO SHOWCASE HER WORK. 1 A~o_ ' y— QQE}!(PS!QIE&
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	For larger events, guests can move seamlessly between spaces, with our team managing all setup and pack down to ensure a smooth experience.
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