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Well-known for bringing people together in a relaxing, friendly and engaging 
atmosphere and matched perfectly to its summery seaside location, Moretons is 
located just a stone’s throw from St Heliers Bay beach. 

Our dedicated team welcome our customers to the hub of St Heliers every day; a 
role we continue to love every moment of over 17 years on from our beginnings. 
Our exclusive private dining space, bustling bar and dream rooftop car park offer 
a solution for all event occasions, perfectly paired with expertly crafted menus and 
refreshing beverages any day or night. Join us to celebrate your next event at the 
real oasis of the Eastern Bays.

Let our friendly team ensure your event is flawless from start to finish.
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events@moretons.co.nz
+64 9 575 9969

moretons.co.nz
425 Tamaki Drive, St Heliers, Auckland

G et  in  touch  with  us  today !
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P R I VAT E  
R O O M

B E A C H F R O N T  
T E R R A C ER E S TA U R A N T

B A R

EVENT SPACES
S P A C E

Restaurant
Private Room
Beachfront Terrace

S E A T E D

30
22

C O C K T A I L

40
35
25
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R E S TA U R A N T B E A C H F R O N T  T E R R A C EP R I VAT E  R O O M

Tucked in off the main street, our covered beachfront 
terrace is the ideal spot for a cocktail-style catch-up 
with friends or colleagues.  
With high stool seating and plenty of leaners, this 
multi-purpose space is complete with outdoor heaters 
for the cooler months and beachfront views that are 
hard to beat during a Kiwi summer. 

Nestled between our private room and bar, our main 
dining space is perfectly suited to any informal 
celebration or casual dining experience. Gather for  
a drink in the bar or the boulevard alcove overlooking 
the sea before being seated for a culinary experience 
expertly crafted by our head chef.

Enjoy the effortlessness of our private dining room, 
designed for small group gatherings and easily 
transformable for dining or cocktail-style events, 
meetings and presentations. Featuring a wall-mounted 
TV with audio / visual capabilities, cosy fireplace and 
floor to ceiling curtains over the windows and door,  
it’s your choice whether you allow the atmosphere 
from the outside world in or block it out completely  
for added privacy.
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E V E N T S  A T  M O R E T O N S

Moretons Platter rock oysters, salt & pepper squid, crab empanadas, fried chicken wings,  
broccoli cheese bites, sourdough, duck liver parfait 142.0

S H A R I N G  B O A R D

V – Vegetarian      DF – Dairy Free      NGA - No Gluten Added      NGO - No Gluten Optional

Fresh Oyster yuzu & chive mignonette MP (NGA/DF)

House-Smoked Fish Rillette lavosh cracker, 
Mandy’s horseradish cream

Crispy Chicken Taco coriander slaw, chilli mayo (NGO)

Tomato & Basil Caprese balsamic glaze (V/NGA) 

Grilled Fish Slider fennel slaw, lobster mayo

Chilli Prawn Skewer whipped avocado, coriander (NGA)

Pulled Beef Brisket flat bread, IPA BBQ (NGO)

VG, DF & NGA available on request

C A N A P É S  7.0 E A C H  /  65 .0  P L AT T E R ,  I N C L U D E S  10  P I E C E S  P E R  P L AT T E R

Package One -------------------------------------------         25.0pp
•	 Flatbread & Hummus (V) 

•	 Any 4 canapés

Package Two -------------------------------------------         35.0pp
•	 Flatbread & EVOO (V) 

•	 Lamb Slider
•	 Any 5 canapés

Package Three ---------------------------------------         45.0pp
•	 Flatbread & EVOO (V) 

•	 Fish Bite & Chips Boat 
•	 Lamb Slider
•	 Any 6 canapés

C O C K TA I L  PA C K A G E S  M I N I M U M  10 P E O P L E

5

MENUS
C O C K T A I L
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2 Courses - Main & Dessert 	������������������������������������������������������������������������������������������������         59.5pp

2 Courses - Entrée & Main 	�������������������������������������������������������������������������������������������������         68.0pp

3 Courses - Entrée, Main & Dessert 	����������������������������������������������������������������������������         82.0pp

MENUS Grilled Halloumi balsamic roasted pear, wild rocket (V/NGA)

Beef Carpaccio mustard cream, Italian herbs, aged parmesan (NGA)

Salt & Pepper Squid Szechuan salt, sambal mayo

House-smoked Fish Rillette Mandy’s horseradish cream, seaweed &  
baby caper pickle (NGA)

ENTRÉES

Artisan Breads olive oil

ENTRÉES

Dark Chocolate Fondant Black Doris plum, crème fraiche ice cream, rose syrup

New York Baked Cheesecake mango sorbet, lychee 

Sticky Date Pudding rum caramel, vanilla ice cream

DESSERTS

Market Fish prawn & lobster bisque risotto, seaweed & kina butter (NGA)

Butchers Cut Steak Anna potato, café de Paris butter, Port wine jus (NGA)

Twice-cooked Pork Belly kūmara skordalia, roast kūmara, quince aioli, cider jus (NGA)

Spiced Chickpea & Roasted Veggie Bowl baby kale, & green goddess dressing (V/NGA)

MAINS

V – Vegetarian      NGA - No Gluten Added
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Fresh Mozzarella black garlic, heirloom tomato, basil (V/NGA)

Market Fish Crudo yuzu dressing, soy cured egg, togarashi (NGA)

Salt & Pepper Squid Szechuan salt, sambal mayo

Beef Carpaccio mustard cream, Italian herbs, aged parmesan (NGA)

SHARED ENTRÉES

Dark Chocolate Fondant Black Doris plum, crème fraiche ice cream, rose syrup

Mixed Berry Delight vanilla mascarpone, white chocolate raspberry ice cream

New York Baked Cheesecake mango sorbet, lychee 

DESSERTS
2 Courses - Main & Dessert 	������������������������������������������������������������������������������������������������         59.5pp

2 Courses - Entrée & Main 	�������������������������������������������������������������������������������������������������         68.0pp

3 Courses - Entrée, Main & Dessert 	����������������������������������������������������������������������������         82.0pp

SEATED
MENU

F E S T I V E

Market Fish ratatouille, eggplant, capsicum, tomato & zucchini, herb hollandaise (NGA)

Butchers Cut Steak Anna potato, café de Paris butter, Port wine jus (NGA)

Twice-cooked Pork Belly kūmara, coconut, sweet & sour slaw (NGA)

Green Bowl baby spinach, broccolini, avocado, grill courgette, pepitas, coriander 
vinaigrette (V/NGA)

MAINS

V – Vegetarian      NGA - No Gluten Added
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Food
All bookings of 25 guests or more will be provided with event menus to select from. 
Once selected, the applicable menu will apply to all guests. 

Menus subject to change based on seasonal availability.

Beverage
Cash Bar – Guests purchase beverages as they require from our full beverage menu.

Bar Tab – You can specify the range of beverages available and a credit limit for the 
event account. Your guests can then charge drinks onto the account throughout the 
event. Once the account limit has been reached, you can choose to either increase your 
account limit, or guests can purchase from a cash bar.

Subsidised Bar Tabs – You can specify the range of beverages available and a credit 
limit for the event account. You then set the subsidised per drink cost for your guests 
to pay, with the remaining beverage cost being deducted from your credit limit.

Fees
Deposits and Minimum Spends – Complimentary venue hire is inclusive with all 
events; however, deposits and minimum food and beverage spends may apply and are 
quoted based on event space, date, time and number of guests. 

Guest Numbers — Minimum guest numbers and catering requirements are required 
no less than 7 working days prior to your event date. Final event payment is due  
on the event date and will be based on minimum guest numbers or actual guest  
numbers, whichever is greater.

All credit card payments will incur a 2% surcharge.

FAQs
Are we allowed a band or DJ? Unfortunately your own music may not be provided for 
function bookings.

What time does the bar close? We are licenced until 1am, however service of  
beverages is at the discretion of the manager on duty and our host responsibility  
policy will also apply.

Can we decorate the venue? Yes, however decorations must be set up by you on the 
night of the event. Please only use Blu Tack when attaching items to walls or surfaces. 
Any small particle decorations such as glitter, confetti or sawdust are not allowed. 

What can I leave in the venue overnight? Decorations, gifts and equipment brought 
in by you or your suppliers must be removed by you at the end of the event. 

Can we bring our own alcohol or food? Due to the nature of our license, this is not 
possible. 

Can you cater to dietary requirements? Yes, please refer to our event menus for more 
information.

What ID do you accept? Only a NZ drivers licence, valid passport or Kiwi Access 
card (all within expiry date) will be accepted as proof of age. We are legally required 
to ask anyone who looks under 25 to present ID.

Is car parking available?	 Pay and display parking is available in the streets around 
Moretons.

Can we bring children? Minors are welcome provided they are accompanied by their 
parent or legal guardian.

Do you provide AV? A 42-inch TV is available for use in the private dining room and 
is USB compatible.

GENERAL INFO
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WANT $1 BACK  
FOR EVERY $10  
YOU SPEND?
Join Star Social, the loyalty programme that rewards you with  
$1 back for every $10 you spend, plus access to exclusive member deals  
and promotions at any of Star Group’s 50+ bars, pubs and restaurants 
across the North Island.

1. Download the Star Social app, or visit starsocial.co.nz to register

2. Verify your account

3. Scan your ID in the app or provide your phone number to staff 		      	
    before paying to earn Star Points

View locations and find out more at starsocial.co.nz

*1 Star Point equals $1NZD. Earn up to a maximum of 1000 Star Points 
per day. Star Points expire 6 months from the date earned. See all Star 
Social Terms & Conditions at stargroup.nz/starsocial-terms.
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