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WELCOME TO HUXLEY’S
BAR AND EATERY

 

Get in contact with our team today
stargroup.nz/functions-events/huxleys

Huxley’s Bar & Eatery 
34 Bowen Street, Pipitea, Wellington

Wellington’s hidden gem next to the beautiful parliament
buildings and iconic Beehive. You’ll find us where plush
comfort meets cosmopolitan charm, and every visit
promises warmth, sophistication, and unforgettable
moments; your perfect CBD escape. 

Seamlessly combining modern diner with artisan 
cocktails, cold beer, three-course dinners, wine matches,
canapés, deep dish pizzas, and local brews or bubbles in
the sun. As daylight fades, feel the atmosphere transform. 
Any occasion is the perfect occasion to join us!

CONTENTS
FUNCTION SPACES

GENERAL INFORMATION

http://stargroup.nz/functions-events/huxleys
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PATHWAY

BAR

FULL OUTDOOR VENUE

BAR

RESTAURANT

INDOOR

COVERED OUTDOOR

STAFF ONLY

BATHROOMS

FRONT
LOUNGEFUNCTION SPACES

SPACE COCKTAIL SEATED

Restaurant 50 30

Front Lounge 30 20

Full Venue 400 180

Full Indoor Venue 200 80

Full Outdoor Venue 200 80



Enjoy exclusive use of our back restaurant area
complete with intimate booths and low tables.
Whether you prefer to sit or mingle, savour
cocktails and canapés whilst you celebrate in style.

Cosy up in our luxurious golden nook nestled at the
front of the venue. Ideal for enjoying intimate drinks
and nibbles in this semi-private sanctuary.

Here’s where you can have it all and enjoy the
indoor-outdoor flow of the entire venue for the best
of both worlds. Private use of the full space for your
event is available for private hire on Saturdays.

RESTAURANT FRONT LOUNGE FULL VENUE

04

COCKTAIL 50
SEATED 30

COCKTAIL 30
SEATED 20

COCKTAIL 400
SEATED 180



Ideal for corporate mixers and networking. We’ve even hosted a book launch! 
Our L shaped venue can be broken up into sections with a mixture of high and low
tables for different break out areas, providing versatility for any type of event.

The perfect lunch time sun trap for any celebration! As day turns into night, 
our covered outdoor area transforms into a hotspot for nighttime festivities 
with heaters and exclusive use of our outdoor bar.

FULL INDOOR VENUE FULL OUTDOOR VENUE

05

COCKTAIL 200
SEATED 80

COCKTAIL 200
SEATED 80



MENUS



Minimum 25 people
Suitable for around 6-8 people
All platters come with a side of slaw & 3 dips
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Antipasto 
selection of charcuterie, mix of hard and
soft cheeses, bread and dips, pickles 150.0

Favourite Board 
lemongrass chicken, croquettes, flatbread,
dips, fried camembert, onion rings, 
buffalo cauliflower, prawn twisters 140.0

Mezze 
flatbread, dips, roast eggplant, vegetable
crudites, nuts, olives, crackers 120.0

Sweet 
selection of sweet desserts 120.0  dfo, ngo

PLATTERS
Minimum 30 people

Polenta Croccante, prosciutto, stracciatella

Caramelised Onion Tarts, whipped goats cheese

Chorizo Croquettes, 'nduja mayo

Zucchini Salmon Rolls, cream cheese

Wonton Cups, truffle mash, pangritata crumb

Mini Pulled Pork Tacos, pickled onion, 
sour cream

CANAPÉS

v vegetarian | vo vegetarian optional
vg vegan | vgo vegan optional | nga no gluten added
ngo no gluten optional | df dairy free | dfo dairy free optional

DETROIT DEEP DISH PIZZA

Smoking Hot 
salami, 'nduja, hot honey

Super Cheesy 
taleggio, balsamic glaze v

Prosciutto 
watercress, parmesan

50.0 each | All pizzas come with cheese blend 
and Detroit pizza sauce

3 options 25.0pp

4 options 34.0pp

5 options 40.0pp

GRAZING TABLE

Selection of snacks like charcuterie, cheese
selection, breads, dips, vegetable crudites,
olives, nuts, pizza

15.0pp | Minimum 40 people
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25 people minimum

PLATED MENU
2 course 55.0pp

3 course 65.0pp

ENTRÉE
Beetroot Carpaccio thin sliced beetroot, blue cheese,
vinaigrette, candied walnut, watercress

Chorizo Croquettes chorizo, smoked provolone, 'nduja mayo

Prosciutto Nests crispy polenta cakes, prosciutto,
stracciatella cheese, basil dressing

DESSERTS
Crème Brulee caramelised vanilla custard, berry compote,
oat crumble

Warm Chocolate Brownie vanilla ice cream, berry compote 

v vegetarian | vo vegetarian optional | vg vegan | vgo vegan optional
nga no gluten added | ngo no gluten optional | df dairy free
dfo dairy free optional

MAINS
Market Fish creamy velouté, green vegetables, potato 

Lamb Rump sous vide lamb rump, eggplant caviar, 
Anna potato, red wine jus, sundried tomato

Zucchini Salad watercress, whipped goats’ cheese, 
sundried tomato, pearl couscous, Zatar dressing, pine nuts

Crispy Pork Belly green apple soubise, apple fennel salad, 
Anna potato, red wine jus



choose 2 mains, plus 3 sides 75.0pp

choose 3 mains, plus 3 sides 85.0pp

choose 4 mains, plus 4 sides 95.0pp

MAINS
Braised Beef Cheeks
slow-cooked beef cheeks, braised cabbage, red wine jus

Crispy Pork Belly 
twice-cooked pork belly, apple soubise, red wine jus,
crackling dust

Garlic Prawn Skewers 
garlic and herb marinate, pearl couscous salad

Cauliflower Steaks 
marinated cauliflower, romesco, toasted almonds

SIDES
Confit Duck Fat Potatoes 

Seasonal Salad

Crispy Anna Potatoes

Seasonal Vegetables
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25 people minimum | 35 people maximum

FAMILY STYLE BANQUET

v vegetarian | vo vegetarian optional | vg vegan | vgo vegan optional
nga no gluten added | ngo no gluten optional | df dairy free
dfo dairy free optional



DEPOSITS AND MINIMUM SPENDS 
Complimentary venue hire is inclusive with all functions; however, deposits and
minimum food and beverage spends may apply and are quoted based on
function 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 function date. Payment is due on the date of the 
function unless the invoice option has been arranged prior.

All credit card payments will incur a 2% surcharge.

 

All seated functions of 25 guests or more will be provided with function menus
to select from. Once selected, the applicable menu will apply to all guests. 

Menus subject to change based on seasonal availability.

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
function account. Your guests can then charge drinks onto the account
throughout the function. Once the account limit has been reached, you can
choose to either increase your account limit, or guests can purchase from a
cash bar. 

Are we allowed a band or DJ? For our private function spaces and full venue
bookings, please talk to your function manager about supplying your own
music.

What time does the bar close? We are licensed until midnight, 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 function. 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 function.

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 function
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? Metered parking is available on The Terrace and 
Bowen Street.

Can we bring children? Our supervised licence allows anyone under 18 and
accompanied by a parent or legal guardian up until 9.30pm. After this time 
we change to a restricted licence, meaning no one under 18 can be on the
premises.

Do you have a dress code? We don’t have a set dress code, so guests can wear
whatever is appropriate for the occasion. 

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.

GENERAL
INFORMATION 
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WANT $1 BACK FOR
EVERY $10 YOU SPEND? 
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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 bars, pubs and
restaurants across the North Island.

1.Download the Star Social app, or visit stargroup.nz/rewards 
        to register

2.Verify your account

3.Redeem Star Points for food or drink at over 50 bars, 
       pubs & restaurants

View locations and find out more at stargroup.nz/rewards 

*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.

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