VBASE EVENT CATERING

Beverages

There’s no denying New Zealand
produces some of the world’s
finest wines and beers so

we’ve collated both local

and international options

to ensure your event has
something to suit everyone.

This menu has been designed so you can choose a
selection of beverages to be served and charged on
consumption. Or if preferred, you can select one of the
beverage packages for an hourly rate option.

Local options are complemented with national and
some international options.

You will need to play your part as a responsible host
also so remember when alcohol is being served, so
must food. Your Event Planner can help you find the
best option for your event.

Vegetarian Gluten Free
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Beverages

Wine
CHAMPAGNE

Mumm Cordon Rouge
(Champagne, France) 79.00

Perrier Jouet Grand Brut
(Champagne, France) 101.00

SPARKLING WINE
Brancott Estate Brut Cuvée

(New Zealand) 40.00
Deutz Marlborough Cuvée

(Marlborough) 48.00
Flight Sparkling

(Marlborough) 36.00
CHARDONNAY

+ Square Mile Chardonnay

(East Coast) 38.00

Stoneleigh Latitude Chardonnay
(Marlborough) 43.00

Church Road Chardonnay
(Hawkes Bay) 45.00

Brancott Letter Series 'O’ Chardonnay
(Marlborough) 51.00

SAUVIGNON BLANC
+ Square Mile Sauvignon Blanc

(Marlborough) 38.00

Triplebank Sauvignon Blanc

(Marlborough) 43.00

Stoneleigh Rapaura Series Sauvignon Blanc

(Marlborough) 47.00

Brancott Estate Letter Series 'B' Sauvignon Blanc

(Marlborough) 51.00

Brancott Estate Flight Sauvignon Blanc

(Marlborough) 36.00
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AROMATICS

+ Square Mile Pinot Gris
(East Coast)

Camshorn Classic Riesling
(Waipara)

Camshorn Waipara Pinot Gris
(Waipara)

Stoneleigh Latitude Rose
(Marlborough)

Brancott Estate Flight Pinot Gris
(Marlborough)

Brancott Estate Flight Riesling
(Marlborough)

PINOT NOIR

+ Square Mile Pinot Noir
(Waipara)

Stoneleigh Latitude Pinot Noir
(Marlborough)

Camshorn Waipara Pinot Noir
(Waipara)

Boundary Kings Road Pinot Noir
(Waipara)

Vegetarian Gluten Free
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CABERNET, MERLOT & BLEND

Brancott Estate Merlot
(Hawkes Bay)

Stoneleigh Latitude Merlot
(Marlborough)

39.00

47.00

Church Rd McDonald Series Cabernet Sauvignon

(Hawkes Bay)

SYRAH & SHIRAZ

George Wyndham Bin 555 Shiraz
(South East, Australia)

Jacobs Creek Double Barrel Shiraz
(Barossa Valley, Australia)

Campo Viejo Tempranillo

(Rioja, Spain)

Church Road McDonald Series Syrah
(Hawkes Bay)

Church Road Grand Reserve Syrah
(Hawkes Bay)

52.00

39.00

49.00

52.00

52.00

65.00
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Beverages
Beer and cider Soft drinks and juice
Panhead American Pale Ale (Wellington) 9.00 Hopt Soda Watermelon and Mint 330ml 5.00
Corona (Mexico) 9.00 Hopt Soda Elderberry 330ml 5.00
Macs Gold (Nelson) 8.00
Becks (Bremen, Germany) 8.00 Macs Ginger Beer 330ml 5.00
Steinlager Pure (Auckland) 8.50 Macs Lemonade and Rhubarb 330ml 5.00
Speights Triple Hop Pilsner (Otago) 7.50 Macs Mandarin Lime and Bitters 330ml 5.00
Speights Gold (Otago) 7.50
Macs Mid Vicious (Nelson) 7.00 Coke, Coke Zero 330ml 5.00
Steinlager MID (Auckland) 7.00
Issacs Cider (New Zealand) 7.50 Antipodes Still Water 500ml 6.00
Antipodes Sparkling Water 500ml 7.00
Sp | rits Pump Water 400ml 4.00
All spirits are served with mixers
Orange Juice per litre 12.00
Standard 10.00 Apple Juice per litre 12.00
Johnnie Walker Red Whiskey Cranberry Juice per litre 12.00
Coruba Rum Sparkling Grape Juice 750ml 15.50
Smimoff Red Label Vodka Sparkling Apple Juice 750ml 15.50
Gordon’s Gin
Bacardi White Rum
McKenna Bourbon
De Luxe 12.00
Aberlour Scotch Whiskey
Appleton’s Signature Blend Rum
Absolut Blue Vodka
Tanqueray Gin
Havana Club White Rum
Maker's Mark Bourbon
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Beverage packages

Beverage packages are available from one to five hours
of service offering a terrific addition to any of our menu
packages.

All beverage packages include the following products:
Panhead American Pale Ale

Steinlager Pure

Macs Mid Vicious

Brancott Estate Flight Sauvignon Blanc

Orange Juice

Soft Drink Selection

Beverage package A

From the following list choose one sparkling,
one white and one red.

SPARKLING
Brancott Estate Brut Cuvee
Brancott Estate Flight Sparkling

WHITE

+ Square Mile Chardonnay

+ Square Mile Sauvignon Blanc
+ Square Mile Pinot Gris

RED
+ Square Mile Pinot Noir
Brancott Estate Merlot

1 hour 27.00 per person

2 hours 34.00 per person

3 hours 41.00 per person

4 hours 48.00 per person

5 hours 55.00 per person
Vegetarian Gluten Free
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Beverage package B

From the following list choose one from each variety.
Sparkling is included.

SPARKLING
Deutz Marlborough Cuvee

CHARDONNAY
Stoneleigh Latitude Chardonnay
Church Road Chardonnay

SAUVIGNON BLANC
Triplebank Sauvignon Blanc
Stoneleigh Rapaura Series Sauvignon Blanc

AROMATICS
Camshorn Classic Riesling
Camshorn Waipara Pinot Gris

PINOT NOIR
Camshorn Waipara Pinot Noir
Boundary Kings Road Pinot Noir

BLENDS
Stoneleigh Latitude Merlot
Jacobs Creek Double Barrel Shiraz

1 hour 33.00 per person
2 hours 40.00 per person
3 hours 47.00 per person
4 hours 54.00 per person
5 hours 61.00 per person
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Cash bar

If a beverage package isn’t quite right for your event,
a cash bar may be a great alternative.

A minimum spend is required to meet set up, labour
costs and cleaning. When the minimum spend is
reached through counter sales the charge is waived.

To ensure that this is a viable option to both you and
Vbase, a minimum two-hour opening is required.

Please allow one bar per 200 guests. A cash bar
consists of one till and two staff members.

Minimum Charge Per Bar
First 2 hours $280.00

Per hour thereafter/or part thereof
$110.00 per hour

Vegetarian Gluten Free
Published June 2018. All prices listed are NZD and GST exclusive.
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