Welcome to Wild Estate Vineyard, Wild on Waiheke,
and Waiheke Island Brewery.
2022/23

Wild estate comes together around an architectually designed relaxed style
alfresco restaurant resembling a giant outdoor garden bar. Wild Estate is a place
to chill amongst our vines while relaxing and enjoying cracking food, world class
wine and unique craft beers. The wild at heart can take up their bows and skewer
bullseyes on the archery range or slaughter great flocks of virtual pigeons on a
laser clay bird shoot amongst our vines.
Our motto is we work real hard and at the end of the day we love to have a good
time! Wild Estate is all about combining work and fun while promoting a wellearned break from the daily grind. We're relaxed and casual, and enjoy catering
to everyone from families to corporates to groups of friends. You can even come
on your own. Dogs are more than welcome in our outdoor dining area.
We love to use fresh, local produce wherever possible, support the local talent
by providing free music entertainment, plus all the wonderful little businesses’
which make Waiheke Island such a wonderful place to live.
Our award-winning vineyard is located beneath the watchful eye of Putiki O Kahu.
The finest vines from around the world have been transplanted to this motu of
ancient soils, resulting in the production of world class wines!
We've also perfected a range of beers, cider, and our World Famous (on Waiheke)
non-alcoholic ginger beer. All available on tap or to take away. Our beer is small
batch brewed on site to keep it fresh and interesting - it's true Waiheke beer. It's
also unpasteurised so it needs to be kept in the fridge, however an added bonus
as it retains that fresh flavour.
And of course, in true Wild Estate style, all this is best enjoyed in our relaxed
environs, while contemplating your next activity.
Our talented team of event coordinators look forward to customising and planning
your day here at Wild Estate.
Yours Sincerely
The Wild Estate Team
Waiheke Island

WILD PIZZA AFFAIR!
FOR 12 TO 30 GUESTS (MAXIMUM)
OUR 'WILD ESTATE PIZZA AFFAIR' IS SERVED IN TWO DELICIOUS
COURSES 30 MINUTES APART: BREADS & ANTIPASTO CONDIMENTS
FOLLOWED BY A SELECTION OF OUR GOURMET PIZZAS
(BASED ON 1/2 PIZZA PER PERSON)
STARTERS

WILD ESTATE ANTIPASTO & ARTISAN BREAD

Antipasto condiments, Salami, Estate Olives, house made hummus, balsamic
in olive oil, beetroot & feta dip
MAINS

MARGHERITA
Tomato/buffalo
mozzarella/ basil

PUTIKI (V)*
Baby spinach/ sautéed
mushrooms/ roasted
capsicum/onion/ feta

THE ROCK
Roast chicken/
avocado/red onion/
capsicum/ citrus sour
cream/oregano/
coriander/ jalapeño

PEPPERONI
Sliced pepperoni /
black olives / red
onion / chilli

OPTIONAL EXTRAS

DESSERT COURSE - White Chocolate & Raspberry Pannacotta - add $14+gst pp
CHRISTMAS CRACKERS - $5+gst per person (Nov/Dec only)
*Can be made Vegan on Request
*All menus subject to seasonal updates
*Gluten free option is available on all pizzas (add $5+pp).
*Keto diet is not available on this option

$39.00 pp +
gst

WILD FEAST!
FOR 12 TO 120 GUESTS
A GENEROUS FEAST OF SHARED STARTERS, FOLLOWED BY SEASONAL
INGREDIENTS SERVED SHARING STYLE (BUFFET FOR 30+ GUESTS)
STARTERS

WILD ESTATE ARTISAN BREAD

Antipasto condiments, Salami, Estate Olives, house made hummus, balsamic
in olive oil, beetroot & feta dip
THE MAIN EVENT

Tandoori Chicken Thigh - minted yoghurt,(H)
Braised Pork Belly - jus, pear chutney
Vegetable Rosti- Savoury chutney (VE)
UPGRADES

Seared Grass-Fed Angus Beef - drizzled with Chimichurri (add $7 + pp) (H) House
Smoked Salmon - cream dill fraiche (add $7 + pp) (served cold)
SERVED WITH

Rosemary & garlic potato roasties (GF)
Seasonal Greens (GF)
Thai crispy noodle salad (GF option available)
OPTIONAL EXTRAS

DESSERT COURSE - White Chocolate & Raspberry Pannacotta - add $14+gst pp
CHRISTMAS CRACKERS - $5+gst per person (Nov/Dec only)
All menus subject to seasonal updates
Gluten free (GF) option, available on all meals (add
$5+pp)
H = Halal (chicken & beef) VE = Vegan

$52.00 pp + gst

WILD CHRISTMAS!
FOR 30 TO 120 GUESTS AVAILABLE NOVEMBER / DECEMBER
A CHRISTMAS FESTIVITY INSPIRED FEAST OF SHARED STARTERS,
CRACKERS WITH PARTY HATS, FOLLOWED BY SEASONAL
INGREDIENTS SERVED SHARING STYLE (BUFFET FOR 30+ GUESTS)

STARTERS

WILD ESTATE ARTISAN BREAD & CHRISTMAS CRACKERS
Antipasto condiments, Salami, Estate Olives , house made hummus,
roasted garlic in olive oil, beetroot & feta dip
THE MAIN EVENT

Christmas Turkey - cranberry stuffing
Porter Glazed Ham - Waiheke Island Brewery Porter
Vegetable Rosti- Savoury chutney (VE)
SERVED WITH

Rosemary & garlic potato roasties (GF)
Seasonal Greens (GF)
Thai crispy noodle salad (GF option available)
House baked bread rolls
OPTIONAL EXTRAS

DESSERT COURSE
*White Chocolate Mousse, ginger soil, smashed meringue, strawberries
- add $14+gst pp

All menus subject to seasonal updates
Gluten free (GF) option, available on all meals (add
$5pp)
H = Halal (chicken & beef) VE = Vegan

$65.00 pp +
gst

WILD ESTATE SET MENU INFORMATION
HOW WE CAN ASSIST YOU WHEN CATERING TO A
LARGE NUMBER OF GUESTS
ALLERGIES/DIETARIES

As we host a number of large groups, our set menus are specially designed to cater to a
range of tastes, including Gluten free, Vegetarian & Halal.
Should your guests have allergies to certain foods however, we request being advised in
advance to ensure everyone can enjoy their meal. Meals that can have one or two
ingredients removed will be served on a separate plate for these guests to avoid
contamination.
Peanut Allergies - we can ensure there's no nuts in the guests food, however it's important
to note we do use nuts in the kitchen
Gluten Free/Coeliac - we source our gluten free options from a Gluten free kitchen,
however as we bake our own pizza bases & breads, we do have flour in the kitchen.

CHILDREN OPTIONS

Kids meal + kids drink + niceblock $21.00 + GST pp
Beef Burger, fries, salad, cheese, tomato sauce
OR
Chicken skewers, fries, salad, tomato sauce

SOME FINE PRINT:
Our Feasting Menus are designed for sharing - whether it’s a family celebration, a corporate day
out, or a friendly get together – let us help celebrate your visit to our beautiful island of paradise.
Catering for both small and larger groups - depending on your size you can select from:
• Pizza Affair Menu - two course shared lunch for groups of 12-30
• Feasting Menu - two course shared lunch for groups of 12 and above.
All function menus are for prebooked groups only at a special rate (along with our Large Group
Activities). We can easily turn your two course lunch into a three or even four course meal as an
optional extra. Prepayment is required, and as you can imagine with us being on an island it
requires a little extra planning on our behalf so we can make it a memorable event. Once that
part's done you get to sit right back and enjoy the party!
WILD ESTATE RESTAURANT:
Smaller groups of less than 14 guests can simply book for casual dining from our Restaurant Menu.
GOT SPECIAL DIETARY REQUIREMENTS?
No worries, we can cater to most food allergies as long as we know in advance. Our team will
guide you through the booking process so it's seamless!
HOW DO I BOOK?
We're popular, so you need to book in advance with a group so we can save you a seat! Simply
contact our Bookings Office via the link above, submit your details and we'll be in touch.
Alternately phone our bookings office on (09) 3724225.
WHEN DO I PAY?
Group functions require 50% deposit to secure your space based on your estimated numbers. This
gives you time to send out your invites, collect rsvps. We'll be in touch 3 week's out in summer for
your final guaranteed numbers, and the balance is due 7 days prior. We can even arrange all your
transport and activities in the one place so you can sit back and enjoy your event!
BOOKING T&C’S:
All group bookings are subject to agreeing to our Booking Terms & Conditions. Please ensure you
read them carefully prior to booking. T&C’S can be viewed on our webpage.

WHAT OUR GUESTS SAY:
The food was brilliant, the venue amazing, the drinks sensational and service was great.
Mandy Brooker, Sales Manager, Trade Me Property
Thanks for hosting our conference, we had an awesome time and couldn’t have asked for better
weather for the middle of winter!
WOW staff were most helpful and accommodating. I’ve received lots of positive feedback from
staff saying they enjoyed the activities and food was great.
Natasha Pulley, Marketing Manager, OXFORD FINANCE

