
FUNCTIONS



WELCOME TO FLAMINGO JOE’S 
The ultimate tropical escape nestled harbourside on Queens Wharf.  
Step into a world where tiki meets modern chic, offering an unforgettable  
waterfront experience in Wellington. Picture-perfect tap cocktails,  
tasty party platters, and lavish banquets await you in our vibrant oasis. 

Flamingo Joe’s is not just a bar – we’re a destination for celebrations  
and unforgettable moments. Join us for lively beats, delicious bites, and  
cocktails that dazzle under the city lights. Embrace the flamboyant spirit  
of Flamingo Joe’s and let the good times flow. Come for the view, stay  
for the vibes!

functions.wellington@stargroup.nz  
Flamingo Joe’s 
1/10 Waterloo Quay, Wellington 
flamingojoes.co.nz
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EVEN T SPACES
SPACE	 COCKTAIL	 SEATED

Restaurant	 -	 50

Green Bar	 60	 40

Full Venue	 200	 120
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Looking for a seated dinner or lunch get together? 
Booking the restaurant area will give you something a 
little more intimate, whilst still being surrounded by the 
atmosphere of the rest of the venue!

Our vibrant modern tiki bar overlooking the stunning 
harbour is the perfect place to celebrate! With a mixture 
of plush fixed seats and high bar learners which can be 
reorganised to suit your event.

SEATED 
COCKTAIL 
SEATED50

60
40

RESTAURAN T GREEN BAR FULL  VENUE
Enjoy exclusive use of our venue which combines the 
three different indoor sections of the bar and restaurant, 
for a more casual cocktail and canapés style event.  
Full venue hire includes the use of our beautiful outdoor 
space overlooking the waterfront.
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MENUS
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SLIDERS 	

10 per platter

Cheeseburger slider	 70 
Beef patty, American cheese,  
special sauce, sweet & spicy pickles

Spicy Chicken slider	 70 
Fried chicken, buffalo sauce, iceberg,  
chipotle mayo

Pork slider	 70 
Pork belly, hoisin sauce, coriander slaw

Halloumi Slider V	 70 
Halloumi, beetroot hummus, mesclun

PLAT TERS  
Serves 8-10 

Antipasto Platter  NGO	 180 
A selection of NZ and European cured meats  
and cheeses, fig relish, hummus, pickles, olives  
and selection of crackers 

Mixed Fried Platter	 140  
Korean fried chicken, pork belly bites, fish goujons,  
peri-peri prawn skewers, onion rings, polenta chips

Vege Fried Platter	 120 
Popcorn cauliflower, cocktail samosa, falafel bites,  
jalapeño cheese bites, spring rolls, polenta chips

Party Platter	 100 
Sausage rolls, mini pies, cheese puffs,  
with selection of sauces

Mezze Platter V/NGO 	 100 
Hummus, marinated artichoke hearts, romesco, feta, 
sun-dried tomatoes, olives & selection of breads

Dessert Platter	 100 
Choice of canapé sweet treats

GRAZING TABLE 
Regular	 $750 
Large	 $1000
 
A selection of NZ and European cheese,  
cured meats and crackers. Accompanied by 
relish, pickles, marinated olives, seasonal fruits  
and vegetables and dips. Please ask us for 
more details

V vegetarian  /  NGO no gluten optional
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ENTRÉE
Korean Fried Chicken  NGA 
Gochujang, sesame, spring onions

Falafel Bites  VG/NGA/DF 
Pickled cucumber, hummus

Green Lip Mussels  NGO 
Butter sauce, sourdough

BBQ Glazed Pork Belly Skewers  NGA 
Pickled daikon, spring onion

SET MENU
72 hours minimum pre order required.   
Minimum 20 people.

2 Course	 $55
3 Course 	 $65

MAIN
Steak Frites  NGA 
250gm sirloin, fries, mixed salad, chimichurri

Catch of the Day  NGA 
Pan-seared catch of the day, anna potato,  
seasonal vegetables, orange bearnaise sauce

Classis Chicken  NGA 
Chicken breast cooked in mushroom stroganoff sauce, 
potato straw, garden salad with balsamic reduction

Mediterranean Spaghetti  V/NGA 
Gluten free spaghetti, cherry tomato, kalamata olive, 
marinated artichokes, basil, parsley, parmesan,  
cooked in marinara with olive oil

DESSERT 
Apple Crumble  V 
Vanilla bean ice cream

Mango Panna Cotta  VG/NGA 
Fresh strawberry, lime zest, berry gel

Cheesecake  V 
Strawberry compote, vanilla bean ice cream
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V vegetarian  /  VG vegan  /  NGA no gluten added  / 
NGO no gluten optional  /  DF dairy free  
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BRUNCH 	

Available until 3pm. Minimum 20 guests. 72 hours 
minimum pre order required. 
All brunch items are served buffet style.
Add on welcome mimosa $5pp

Savoury Platter 80 (serves 4-6) 
-  Croissants (choose from ham & brie, smoked 
    salmon & cream cheese, tomato & mozzarella) 
-  Mini meat pies 
-  Cheese scones 
-  Cheese selection with crackers 
-  Selection of spreads

Sweet Platter 80 (serves 4-6) 
-  Cinnamon scrolls 
-  Honey drizzled waffles  
-  Danish pastries 
-  Chocolate brownies                                                                             
-  Seasonal Fruit



FOOD 
All seated events 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 tab 
You may subsidise your bar tab to any amount (we suggest $5 per beverage). Speak 
with your event coordinator to discuss the best option for your budget.

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 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.

Are we allowed a band or DJ? This can be catered for with a full venue private 
booking. Please talk to your event manager about supplying your own music.

What time does the bar close? We are licenced until 2am, 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? Wilson’s parking under the TSB arena is the closest parking 
available to us. Wellington station is also only a 4 minute walk away!

Can we bring children? As long as children are accompanied by a parent or legal 
guardian, they are more than welcome on the premises.

Do you have a dress code? Please make sure guests are dressed ‘smart/casual’.

Does the street have a liquor ban? Yes – anyone drinking outside the premises or 
coming out of cars/taxis with alcohol bottles will be refused entry.

FAQS

09



16

W A N T  $ 1  B A C K  F O R  E V E R Y  
$ 1 0  Y O U  S P E N D ?
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.

http://starsocial.co.nz
http://starsocial.co.nz
https://www.stargroup.nz/starsocial-terms

