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At Bethel Woods on The Terrace, we’re in the perfect
spot for unforgettable celebrations. With 16 beers on
tap, an indoor fire, a TV screen, a DJ booth, the vibes
for live music, and a vibrant rooftop bar, we are your
home for great times. Whether you’re planning an
after-work party, a staff function, or just the best
rockin’ party you’ve been to in donkey’s years, the
team at Bethel Woods is here to make your night rad!
We love seeing you happy, and we’re confident there
are few problems a visit to Bethel Woods can’t fix.
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Get in contact with our team today 
stargroup.nz/functions-events/bethel-woods
73 The Terrace, Wellington Central
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Function Spaces
Space Standing Seated

The Roof 70 50

Full Venue 300 -



We absolutely adore our rooftop garden bar, and it’s easy to see why. Equipped with a
retractable roof and heaters, it’s the perfect venue for events all year round. Whether
you want to bask in the afternoon sun during the warmer months or stay cosy and dry in
the colder ones, we have you covered (literally)! You’ll have your own private bar and
space to party the night away. Take advantage of this versatile and stylish space,
complete with leaner tables and seated options.

We live for the party at Bethel Woods and our full venue is the best choice for any big-time
bash. Our team will make sure you have a perfect function with our elevated DJ booth, 
AV equipment, cosy indoor fire, array of seating options, and ample space for a dance floor.
We’ve got a large bar, friendly staff, and stellar food & beverage options.

The Roof Full Venue

4

STANDING 70
SEATED 50 STANDING 300
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MENUS



CHARCUTERIE ngo 
Assorted cured meats, pickled veggies,
olives, crostini’s, pickles, chutneys 140.0

CHEESE SELECTION ngo
A selection of 3 cheeses, olives,
grapes, quince, crackers, crudites,
hummus 140.0

ANTIPASTO ngo 
Assorted cured meats, cheeses,
crostinis, pickles, chutneys 160.0 

SMOKED UP ngo
Smoked pork belly bites, cheesy sirloin
bites, chicken tenders, grilled paneer,
served with pickles and a range of
sauces 100.0

NACHOS ngo
Toasted corn chips, served with chilli
con carne, salsa, sour cream & your
choice of pulled meat: pork, brisket 
or adobo chicken 100.0

BEEF BRISKET
Bacon jam, tzaziki, pickled onion

PULLED ADOBO CHICKEN
Salsa, shredded lettuce

PULLED PORK
Sauerkraut, coleslaw

VEGAN BRISKET vg
Hummus, chimichurri

AMERICAN CHEESEBURGER

HOUSE FRIED CHICKEN

GRILLED HALLOUMI & EGGPLANT v
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PLATTERS FLATBREADS
20 for $80.0

SLIDERS
10 for $70.0

We try our best, but our kitchen is not completely free of gluten. Please speak to your server 
if you have any concerns. +2% surcharge on all credit card and contactless debit payments.

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 



SMOKED BRISKET with gravy ngo/df

BUTTERMILK FRIED CHICKEN ngo/dfo

PULLED PORK nga/df

VEGAN BRIKET vg/nga

GRILLED HALLOUMI & EGGPLANT v/nga

HOUSE HOT CHICKEN WINGS nga

ROAST VEG COUSCOUS SALAD vg/df

MAC ‘N CHEESE v

COLESLAW nga

TRUFFLE MASH POTATO with gravy

CHOCOLATE BROWNIE vanilla ice cream

BAKED CHEESECAKE mixed berry compote

3 MEATS + 3 SIDES $49.0pp

We try our best, but our kitchen is not completely free of gluten. Please speak to your server 
if you have any concerns. +2% surcharge on all credit card and contactless debit payments.
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BANQUET MENU

MAINS

SIDES

ADD A DESSERT PLATTER +10.0PP

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 



GENERAL
INFORMATION



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 (unless previously arranged) 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? You can bring in your own DJ or band, or play your
own music when you hire the Full Venue.

What time does the bar close? We are licenced until 12am, 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.

Do you charge a cakeage fee? You may bring a cake as part of your event at no 
additional cost. A cakeage fee will apply if the chef is required to prepare the
cake for serving (i.e. cutting, plating)

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? There is street parking along The Terrace as well as 
private parking nearby.

Can we bring children? Minors are welcome on the premises, but must be 
supervised at all times.

Do you provide AV? Yes.

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 manager to discuss the best option for your budget.

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.
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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 50+ bars, pubs and restaurants 
across the North Island.

1.Download the Star Social app, or visit starsocial.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 starsocial.nz/rewards

WANT $1 BACK
FOR EVERY $10
YOU SPEND? 

*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.nz/rewards
http://starsocial.co.nz/
http://starsocial.nz/rewards
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