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SPORTS®REC

FUNCTIONS AT
SPORTS ®REC

Get in contact with our team today

stargroup.nz/functions-events/sports-rec-wellington
+64 21302 390 4 Taranaki Street, Wellington



https://stargroup.nz/functions-events/sports-rec-wellington

WELCOMETO
SPORTS ®REC

You'll find us where the sea meets the harbour, sat on
Wellington’s inconic waterfront right on the edge of
Odlins Plaza.

We’'re at the heart of everything with Te Papa Museum
next door, Cuba St or Lambton Quay a stones throw
away, and just a (short) harbourside walk from TSB
Stadium. Settle in before or after your day’s adventure,
enjoying the flowing craft beers and flavour-packed
menu, or make us your main event. We can’t wait to
show you why Sports & Rec is the perfect harbourside
location to host your next gathering.
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FUNCTION SPACES

SPACE STANDING SEATED
Full Venue (Indoor only) 300 200

Bar 150 100
Booths - 20
Windows - 18

Dining Room - 40
Outside - 170

Arcade
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ARCADE

Game on! Add a little friendly competition
to your next celebration. Arcade games,
cold drinks and bragging rights up for grabs.

Loser buys the next round.



FUNCTION
MENUS



SHARE PLATES

Classic fried chicken
sriracha & buttermilk boneless thigh fillet, pickled vegetables,
sauce selection

Fried cauliflower bites v
sriracha & buttermilk, pickled vegetables, ranch, Korean BBQ sauce

Soft pretzel buns v

filled with cream cheese fondue, smothered in garlic butter
1doz
2 doz

Avocadoranchdipv
pumpkin seed crunch, sesame bark

Prawn cocktail pot | 2 doz nga/df
prawn cutlets, Thousand Island sauce, cos spears

Charred cornribs v
cowboy butter, smoked cheddar

Salt & pepper calamari
crispy squid, lemon, aioli

Panko crumbed fish bites
tartare sauce, flaky salt

Chicken croquettes | 20pc
house pickles, lemon, smoked cheddar mayo

Steakhouse rosti| 20pc
seared rump on rosti, blue cheese mayo, rocket, pickles

MVP platter

classic fried chicken, prawn cutlets with Thousand Island sauce,
salt & pepper calamari, chicken croquettes,

charred corn ribs with cowboy butter

v vegetarian | vo vegetarian optional | vgvegan | vgo vegan optional | ngano gluten added
ngo no gluten optional | df dairyfree | dfo dairy free optional
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MINI BUNS

ALL BUNS ARE12PC

Chickenroll
rotisserie chicken, bacon,
avocado ranch, parmesan

Cheeseburger
beef patty, red onion, red
cheddar, pickles, house sauce

Fried chicken burger
buttermilk chicken,
green chillicheese fondue

Gardenv
vegan patty, beetroot & horopito,
cream cheese fondue

ADD

Double ranch fries
skin on with house spice, aioli

*Image shown differs from the mini burger served.

vvegetarian | vo vegetarian optional | vgvegan
vgo vegan optional | ngano gluten added
ngo no gluten optional | df dairyfree | dfo dairy free optional




ROTISSERIE CHOOK
SHARED TABLE

59.0PP

SHARED ENTREE

Soft pretzel buns v
filled with cream cheese fondue, smothered in garlic butter

Classic fried chicken
sriracha & buttermilk boneless thigh fillet, pickled vegetables,
sauce selection

Prawn cocktail pot nga/df
prawn cutlets, Thousand Island sauce, cos spears

Charred cornribs v
cowboy butter, smoked cheddar

SHARED MAIN

Rotisserie chicken
free range chicken with house gravy

Grain bowl v/vgo/nga/dfo
quinoa, grilled smoked mozzarella, pumpkin seed crunch,
roasted carrots, leaves, lemon dressing

Sides
roast potatoes | crunchita salad | herb slaw

SWEET TREAT | SELECT ONE

Mini Kapitiice cream on a stick
Profiteroles & éclair cream puffs selection

v vegetarian | vo vegetarian optional | vgvegan | vgo vegan optional
ngano gluten added | ngo no gluten optional | df dairyfree | dfo dairy free optional




SHARED DINING | 45.0PP

Includes bread to begin, rotisserie chicken, and your choice of 1additional main and sides

ADD additional main +12.0pp
ADD shared entrée +20.0pp
ADD shared dessert +10.0pp

Entrées are served at the table.
Mains are served buffet or family sharing style.

TOSTART

Soft pretzel buns v
filled with cream cheese fondue,
smothered in garlic butter

SHARED ENTREE +20.0pp

Classic fried chicken
sriracha & buttermilk boneless thigh fillet,
pickled vegetables, sauce selection

Prawn cocktail pot nga/df
prawn cutlets, Thousand Island sauce, cos spears

Charred cornribs v
cowboy butter, smoked cheddar

SHARED DESSERT +10.0pp
Biscoff cheesecake bites

Chocolate dipped profiteroles
Deep-fried Mars bar pop

MAINS

Rotisserie chicken
free range chicken with house gravy

CHOOSE YOUR ADDITIONAL
FLAME-ROASTED ROTISSERIE MAIN

Pork scotch
green apple & watercress, gravy

Beef rump
roast red onions, wholegrain mustard jus

Butternut v
beetroot & horopito, cream cheese fondue

SERVED WITH SIDES

roast potatoes | crunchita salad | herb slaw

vvegetarian | vo vegetarian optional
vgvegan | vgo vegan optional

ngano glutenadded | ngo no gluten optional
df dairy free | dfo dairy free optional




BEVERAGE
SELECTIONS



WINE

Paradise Prosecco

Cloudy Bay Pelorus Brut

The Hunting Lodge Sauvignon Blanc
Rabbit Ranch Pinot Gris

Fat Bastard Chardonnay
Chapoutier Rosé

Tohu Merlot

TAP BEER +CIDER

Export, Tiger, Heineken,
Murphy’s, Tuatara Hazy Pale Ale,
Hazy Lemonade

BOTTLED BEER

Sol, Sawmill Nimble Pale Ale 2.5%,
Orchard Thieves Cider

NONALC

Juice, soft drinks, Heineken 0.0%

2{3c]
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16.5-19.5

12-13

7-12

WINE

Paradise Prosecco

Cloudy Bay Pelorus Brut

The Hunting Lodge Sauvignon Blanc
Rabbit Ranch Pinot Gris

Fat Bastard Chardonnay
Chapoutier Rosé

Tohu Merlot

Rabbit Ranch Pinot Noir

TAP BEER +CIDER

Export, Tiger, Heineken,
Murphy’s, Tuatara Hazy Pale Ale,
Hazy Lemonade

BOTTLED BEER

Sol, Sawmill Nimble Pale Ale 2.5%,
Orchard Thieves Cider

BUCKET SLAMS

Shandy, Michelada

TAP COCKTAILS

Gin Spritz, Margarita

NONALC

Juice, soft drinks, Heineken 0.0%

REG
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14

17.5

PINT
13-15

BTL
56
75
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61.5
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16.5-19.5
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Paradise Prosecco 13
The Hunting Lodge Sauvignon Blanc 14
House Pinot Gris 13
House Rosé 13
House Pinot Noir 13
TAP BEER +CIDER PINT
Export, Hazy Lemonade 13
BOTTLED BEER
Sol, Export Citrus 2.5%,

Orchard Thieves Cider
NON ALC

Juice, soft drinks, Heineken 0.0%

BTL
56
58.5
55.5
556.5
556.5

IMP
16.5

12-13

7-12




CENERAL INFO

FOOD

All bookings 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.

BEVERAGE

Cashbar
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.

Subsidised bar tabs
Subsidised bar tabs are available and can be managed multiple ways.
Speak to us for more information on the best option for you and your guests.

FEES

Deposits & minimum spends

Complimentary venue hire is included with all functions; however, deposits and minimum food
and beverage spends may apply and are quoted based on function space, date, time and
number of guests. Clients requiring an invoice must inform the venue no later than 7 working days
prior to the function date.

Guest numbers

Minimum guest numbers and catering requirements must be confirmed no less than 7 working
days prior to your function date. Final function payment is due on the function date and will be
based on minimum guest numbers or actual guest numbers, whichever is greater.

+2% surcharge on all credit card & contactless debit card payments.




FAQS “

ARE WE ALLOWED A BAND ORDJ?
Please talk to our event manager for more information.

WHAT TIME DOES THE BAR CLOSE?
We are licensed until late, 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, confetti-filled balloons 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 licence, 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 driver licence, valid passport or Kiwi Access 18+ 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?
Sylvia Park has nearly 4000 free car parks. Time limits do apply so please discuss parking
requirements with our team.

CAN WE BRING CHILDREN?

Children are permitted in most areas up until 9.30pm, after which all children must be supervised by a
parent or legal guardian. Our courtyard is a supervised area which means guests under the age of 18
need to be accompanied by their legal guardian at all times.

DO YOU PROVIDE AV?
Please discuss your individual requirements with our event manager.



WANT S$S1BACK
FOR EVERY $10
YOU SPEND?

Join Star Social, the loyalty programme that rewards you with $1back
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 and drink at any Star Group venue

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

*1 Star Point equals SINZD. Earn up to a maximum of 1000
S r Star Points per day. Star Points expire 6 months from the date

< al earned. See all Star Social Terms & Conditions at
SO Cl stargroup.nz/starsocial-terms.



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