


LET’S CELEBRATE.

Loretta hosts groups of 15 - 40 guests in our semi-private dining space, and can host
exclusive parties up to 110 guests in our main dining room.

Whether you're celebrating a birthday, baby shower, special anniversary, work event
or even an intimate wedding reception, and you're looking for a space that feels
casual, comfortable, and beautifully considered, Loretta is the perfect venue for your
celebration.

functions@loretta.nz | 04 381 2212




OUR SPACES

THE PDR
Our semi-private dining space toward the rear of the restaurant allows groups of
15 to 40 guests to celebrate together in an intimate setting, away from the bustle

of the main dining room.

Offering communal seated dining, the space is flooded with natural sunlight for
daytime events, and sparkles beneath gentle evening lighting at night.

Bookings in the PDR incur a minimum spend of $1000 incl GST.

functions@loretta.nz | 04 381 2212




THE PDR

CAPACITY: 18-40 guests

SITTINGS:

Weekend Brunch 9-1pm | Friday lunch from 12pm
Dinner from 5pm 7 nights

A $1000 incl GST minimum spend applies to all PDR bookings.
All guests are required to dine from a set menu.

Credit card details are required to confirm a booking.

Below is our most popular layout (32 guests, communal style)

An additional 8 seats can be added to this space.
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OUR MENUS

We offer a number of group menus for different occasions. Guests with dietary
requirements are catered to individually.

Group Brunch Menu (Saturday & Sunday before 1pm)

$55 Group Dining Menu

$65 Dining & Dessert Menu

$85 Banquet Feast Menu

Please enquire to our seasonal canape menu.
Beverage is billed on consumption.
Curated beverage selections are available on request.

.

Tl id 7

4

A7




GROUP BRUNCH MENU

Saturday & Sunday before 1pm

Your choice of

Two eggs, poached or fried with gremolata, on
sourdough/GF 15

+ crispy middle bacon 9 + breakfast sausages 9

+ wood fired agria potatoes (v) 6 + avocado (v) 6
+ mushrooms (v) 6

Poached rhubarb porridge, almond and honey
butter, spiced cream (v) 18

Loretta waffles, hazelnut and orange maple syrup,
mascarpone cream 24

Whipped avocado & tofu on seeded toast,
topped with nigella dukkah (v) 23

Wood fired shakshuka, eggs, tomato, lentils, sumac
yoghurt, wood fired flatbread 27

Spiced grilled chicken sandwich, red onion & fennel
slaw, herby mayo. 24

$55 GROUP DINING MENU

To begin

Woodfired flatbread (v)

Tuscan white bean dip,

fennel, smoked paprika (v)
Chicken liver parfait,

chai spiced maple, black pepper

First course

Roasted beets,

cumin labneh, kale, almond & feta
Woodfired cauliflower,

tahini yoghurt, coriander zhoug

Main course with sides

Greenstone Creek beef bavette,
creamed parsnip, herb salad, mushroom jus

Baby cos salad,

capers, radish, fennel vinaigrette
Crispy woodfired potatoes,

confit garlic, chilli

$65 DINING & DESSERT MENU

To begin

Woodfired flatbread (v)
Tuscan white bean dip,

fennel, smoked paprika (v)
Chicken liver parfait,

chai spiced maple, black pepper
First course

Roasted beets,

cumin labneh, kale, almond & feta
Woodfired cauliflower,

tahini yoghurt, coriander zhoug

Main course with sides

Greenstone Creek beef bavette,
creamed parsnip, herb salad, mushroom jus
Baby cos salad, capers, radish, fennel vinaigrette
Crispy woodfired potatoes, confit garlic, chilli

Dessert

Dark chocolate mousse,
poached mandarin, macadamia praline (v)

$85 BANQUET FEAST MENU

To begin

Warmed olives, lemon oil (v)
Woodfired flatbread (v)
Tuscan white bean dip, fennel, smoked paprika (v)
Chicken liver parfait, chai spiced maple, black pepper

First course

Cavolo nero pizza, stracciatella, bagna cauda, spinach
Prawn skewers, garlic, chilli, lemon

Main course

Morroccan spiced slow cooked lamb shoulder,
chermoula, shaved fennel

Sides

Woodfired cauliflower, tahini yoghurt, coriander zhoug
Baby cos salad, capers, radish, fennel vinaigrette
Crispy woodfired potatoes, confit garlic, chilli

Dessert

Dark chocolate mousse,
poached mandarin, macadamia praline (v)




EXCLUSIVE VENUE HIRE

CAPACITY: Up to 110 Seated Guests
SITTINGS: Lunch 12pm - 4pm | Dinner 5pm - 11pm

We will tailor your event to your requirements.
Speak to us about:

« Personalised menus with logos/personal designs

Bespoke signage

Roaming canapés
Speeches/awards/TV and AV

Table decor, name tags & seating plans

Minimum spends are outlined on the following page.

All guests are required to dine from a set menu.

A deposit of $1500 is payable upon reservation.

This deposit is forfeited if the event is cancelled within 48 hours.

functions@loretta.nz | 04 381 2212
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EXCLUSIVE VENUE HIRE

MINIMUM SPENDS

OFF PEAK 1 March - 30 September
Sunday - Wednesday 5pm - 11pm (pack-in from 3.30pm)
$10,000 incl GST

Thursday - Saturday 5pm - 11pm (pack in from 3.30pm)
$11,000 incl GST

PEAK 1 October - 28 February
Sunday - Wednesday 5pm - 11pm (pack-in from 3.30pm)
$12,000 incl GST

Thursday - Saturday 5pm - 11pm (pack in from 3.30pm)
$14,000 incl GST

Blockout periods apply for events like World of Wearable Arts, Welly

On A Plate, New Year’s Eve etc. Terms and conditions apply.







KEY INFORMATION & TERMS

Confirming Your Booking
PDR bookings are confirmed with a $250 credit card pre-authorisation
Exclusive venue hire requires a $1 500 deposit (incl GST)

Final Numbers

Please confirm your guest numbers at least 24 hours before your booking for PDR
Your final bill will be based on these numbers, or the number of guests who attend,
whichever is greater. Exclusive Venue Hire: guest numbers must be confirmed 7
days before the event.

Cancellations

Cancelling PDR bookings within 24 hours will incur a $250 charge.

Exclusive venue hire bookings cancelled within 48 hours will incur 50% of menu
price X confirmed quests, plus loss of deposit.

No-show bookings will be charged in full at the agreed menu price of guests

Menus

Our $55. $65 or $85 menus are available with canapes options at $8 each to all
groups of 15 or more guests, booking for an evening service, Fridav lunch service,
or weekend brunch service after 1pm for 15 or more guests booking the PDR.

Drinks
Drinks are charged on consumption. Beverage selections can be curated to suit
your celebration.

Minimum Spends

All bookings in the PDR space incur a minimum spend of $1000 incl GST.
The following minimum spend amounts applv to full venue hire bookings
Off Peak (1 March _ 30 September)

o Sunday-Wednesday: $10,000 incl. GST

o Thursday-Saturday: $11,000 incl. GST

Peak (1 October - 28 February)

o Sunday-Wednesday: $12,000 incl. GST

o Thursday-Saturday: $14,000 incl. GST

Timing
We host PDR events on Saturday and Sunday from 5.00pm, 5.30pm, 6:00pm,
7.45pm or 8pm. We do not take PDR bookings between 6.15 and 7 30pm

Payment

Payment for the food component of the event is required 3 working days before
the event. Final payment for beverage minus deposit must be made within 3
days after final invoice, or on the night of the event.

Extras

Flowers and candles in holders are welcome

Please no confetti. glitter. or anything that could damage furniture
AV/TV is available only with exclusive hire (we use Hype Entertainment).
AV/TV services incur additional cost.
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LET THE GOOD TIMES ROLL
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GET IN TOUCH
Send us an email to functions@loretta.nz, or call us on
(04) 381 2212, we'd love to hear from you.

RESTAURANT HOURS

Monday to Thursday S5pm - late

Friday 12pm - 3pm | 5pm - late

Saturday and Sunday 9am - 3pm | 5pm - late

FIND US
181 Cuba Street, Te Aro, 6011

GETTING HERE
Secure parking is provided by Wilson’s Carpark off Marion Street,
behind Loretta, or at the corner of Cuba Street & Swan Lane.

There is street parking on Marion Street too.




