
DESSERTS                      CHOOSE     2 2 3       

 PAVLOVA: WITH SEASONAL FRUIT & CREAM 

 SHORTCAKE: APPLE OR APRICOT 

 TROPICAL FRUIT SALAD 

CHOCOLATE LOG: WITH WHIPPED CREAM 

STICKY DATE PUDDING: & CARAMEL SAUCE 

ICE CREAM BALLS:  VANILLA OR CHOCOLATE 

APPLE BERRY CRUMBLE: WITH CUSTARD 

BLACK FOREST CHERRY SLICE 
CHOCOLATE BREAD & BUTTER 

PUDDING 
 
 

 

     

     
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     

     

     

 
CONTACT: 

MATAMATA CLUB INC 
Waharoa Road East 
Matamata 
Phone: 07 888 7060 

 
 

EMAIL: INFO@MATAMATACLUB.CO.NZ 
DOWNLOAD FROM: WWW.MATAMATACLUB.CO.NZ 

 

 

 

 

 

PRICE PER PERSON 

     $26       $32      $38                                

FUNCTION NAME  

CONTACT NAME  CONTACT PHONE  

BILLING ADDRESS  

ARE ANY FAMILY MEMBERS MATAMATA CLUB MEMBERS?               Y           /          N 
 
MEMBER NAME                                                  MEMBER NO. 

DATE REQUIRED  NO. OF PAX  

MENU   $26  

 $32 

 $38  

ROOM REQUIRED  RAWHITI  

 $175 Full Day 

 $100 Half Day 
BOARD 

 $  75 Full Day 

 $  50 Half Day 

TIME FOOD 
REQUIRED 

 TIME ROOM 
REQUIRED 

 

EQUIPMENT  $70 PROJECTOR  

 $70 ELEC W/BD 

 $50 LAPTOP 

 $10 WIFI 

 W/BOARD 

 MICROPHONE 

 EASEL 

 SCREEN 

 LECTERN 

ROOM SET UP  THEATRE  

 CLASSROOM 

 BOARDROOM 

 TABLECLOTHS 

@ $10 per table 

BAR REQUIRED   Y           /          N TIME BAR REQUIRED  

BAR TAB   Y           /          N BAR TAB LIMIT $ 

BAR TAB INCLUDES  

WILL THERE BE ANY FORM OF ENTERTAINMENT THAT MAY 
INTERFERE WITH OTHER FUNCTIONS? 

 Y           /          N 

BUFFET 
MENUS 

 

COMPLIMENTARY TEA & COFFEE 
 

Please discuss other options with us 
We can cater for any dietary requirements 

 
 

BOOKING BY (STAFF): 
 
_________________________ 
SPECIAL LICENCE NEEDED? 
           Y      /      N 



CARVERY                       CHOOSE     1 2 2       

 HOT CHAMPAGNE HAM 

 ROAST LEG OF PORK 

 ROAST BEEF RUMP 

ROAST LAMB 

ROAST BEEF SIRLOIN 
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     

     

    

     

MAIN DISHES               CHOOSE     1 1 2       

LEMON CHICKEN 

CHICKEN & APRICOT CASSEROLE 

BUTTER CHICKEN 

SWEET’N’SOUR CHICKEN 

 BEEF & RED WINE STEW 

 BEEF STROGANOFF 

 SMOKED FISH & POTATO PIE 

 SHEPHERDS PIE 

ROAST VEGE & PESTO PASTA BAKE 

 SPINACH & PUMPKIN LASAGNE 
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PRICE PER PERSON 

     $26       $32      $38                                

SALADS                          CHOOSE     2 3 3       

 GARDEN SALAD 

 COLESLAW 

 PINEAPPLE COLESLAW 

CURRIED POTATO & EGG 

GREEK SALAD 

POTATO & CHIVE 

PINEAPPLE  COCONUT SALAD 

MEDITERRANEAN COUSCOUS 

ROAST VEGE SALAD 

PESTO ORZO SALAD 
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VEGETABLES               CHOOSE     3 3 3  

ROASTIES: POTATO, KUMARA, PUMPKIN 

SCALLOPED POTATOES 

VEGETABLE BAKE 

STIRFRY: VEGETABLE & NOODLE CHOW MEIN 

 STEAMED BABY CARROTS 

 STEAMED PEAS & CORN 

STEAMED  BEANS: GREEN OR BUTTER 

 WHOLE BABY BEETROOT 

CAULIFLOWER & BROCCOLI CHEESE 

LEEK & CELERY CHEESE BAKE 

BRUSSEL SPROUTS: BACON & HONEY GLAZED  

STEAMED WHITE RICE 
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PRICE PER PERSON 

     $26       $32      $38                                

COMES WITH GRAVY & 
CONDIMENTS TO MATCH 


