
 
6 Durham Street Phone 07 571 1455 
Tauranga Fax 07 571 1456 
Bay of Plenty www.kingsviewresort.co.nz 
New Zealand info@kingsviewresort.co.nz 
 
 

V E N U E   F A C T   S H E E T 
 
 
CONFERENCE ROOM 1 
A large area situated on ground level with opening doors and windows to a private 
courtyard. This room will be ideally suited for larger Conferences, Seminars and Product 
Displays. This room holds 50 people theatre style. 
Rate Per Day:  $400+gst 
  
CONFERENCE ROOM 2 
Situated on level one looking out towards our atrium & grand chandelier. Expected to seat 
30 people theatre style. 
Rate Per Day:  $300+gst 
 
CATERING (options attached) 
Tea & Coffee:  $2.00+gst per person 
Morning & Afternoon Tea:  $3.80+gst per item / per person 
Lunch:  $3.80+gst per item / per person 
Canapes & Fingerfood:  from $4.00+gst per person 
  
ACCOMMODATION 
EXECUTIVE STUDIO UNIT 
King bed, queen sofa bed, full kitchen, full laundry, ensuite with spa bath & DVD/stereo. 
Optional daily servicing or on checkout only. 
Corporate Room Rate Per Night:  $130+gst for one person (additional person $20+gst) 
  
Within the complex we have a spacious spa pool, gym, sauna, sky TV (15 channels), 
underground security parking and charge back facilities from a selection of restaurants & 
cafes. 
  
Please contact me if you require any further information or have any queries. I look forward 
to your reply. 
 
 
Kind Regards, 
 
 
 
 
Vanessa Gillard 
General Manager 
 
DDI 07 5711 457 | M 027 224 0377 
E vanessa@kingsviewresort.co.nz 



 
 

All options $3.80 plus gst per item / per person 
 

Cristini (baguette with sesame seeds) - Red meat  
   - White meat 
   - Seafood 
   - Vegetarian 

 
Pasta Dura roll (Crisp/low fat)    - Red meat 

  - White meat 
  - Seafood 
  - Vegetarian 

 
Croissant (mini)      - Red meat 

  - White meat 
  - Seafood 
  - Vegetarian 

 
Baguette melt    - Chicken, tomato, cheese 
 
Ham burger mini bun   - Beef 

 - Lamb 
 - Chicken 

 
Tortilla Wrap with salad greens and- Beef 

 - Lamb 
 - White meat 
 - Vegetarian 
 - Seafood 

 
New York Witches (crepes)  - Beef 

 - Lamb 
 - White meat 
 - Vegetarian 
 - Seafood 

 
Mini Pizza      - Ham/pineapple/cheese 

 - Seafood/capers/olives/cheese 
 - Vegetarian, olives/pesto/cheese 

 
Filo Pastry     - Camembert/pineapple (vegetarian) 

 - Smoked Chicken/sour cream 
 - Caramelised pumpkin and Cashews 



 
  

All options $3.80 plus gst per item / per person 
 

Vol Au Vents   - Mushroom 
- Chicken 
- Seafood 

 
Club sandwich selection  -Chefs daily choices 

  
Crostini’s (2pp)   - Smoked chicken topping 

- Greens and proscuitto topping 
- Smoked Salmon/sourcream/Caperberry 
- Vegetarian topping  

 
Mini Quiche    - Lorraine (leek and bacon) 

- Smoked salmon 
- Vegetarian 

 
Pasties    - Minted lamb 

- Chicken curried 
- Vegetarian 
 
 

Smoked salmon on German Rye Bread with cream cheese and capers 
 
Cheese platter including aged cheddar, marinated cheddar,    
Brie or Camembert, blue vein/kikorangi, crisp water crackers and fresh fruit 
 
Cold meat platter (served with   - Venison salami 
Mustard, chutney’s and breads) - Ham 

- Smoked chicken wings 
- Roast beef 

 
Filled Tomatoes   - Chicken salad 

- Seafood 
 
Pacific oysters (2 pp)  - Kilpatric 
     - Fresh 
 
Sushi selection, including vegetarian, and seafood, served with dipping sauces 



 
 

SALAD OPTIONS 
 

Baby spinach, fresh pea and feta    $2.00 pp 
 
Greek salad with tomato, kalamata olives,    $3.00 pp 
cucumber and feta cheese 
 
Smokey coleslaw       $1.50 pp 
 
Mixed leaf and herb salad     $1.50 pp 
 
German Potato salad      $2.00 pp 
 
Rocket, cress, sweet pear walnut and parmesan  $3.00 pp 
 
Tomato, mozzarella and charred chilli   $2.00 pp 
 
Mexican mixed bean salad with sweet onions  $1.50 pp 
 
Orzo pasta and marinated vegetables     $2.00 pp 
 
Caesar Salad, crisp coss, grilled bacon, quail eggs,  $2.50 pp 
parmesan wafers and Caesar dressing 



 
 

HOT LUNCH OPTIONS 
All options $3.80 plus gst per item / per person 

 
Oven baked Samosa’s   - Vegetarian 

- Chicken 
- Seafood 

 
Petite meatballs   - Sate sauce 
     - Thai chilli sauce 

- Sweet and Sour 
 
Gratin mussels (2 pp)  -Dried tomato and pesto 
 
Seafood Cake   - Pacific (coconut) 

- Thai (sweet chilli/coriander) 
- Indonesian (ginger and seroendeng) 
- Japanese (Wasabi) 

 
Soup served with mini buns - French onion soup 
($ 5.00 per person)  - Pumpkin soup 

- Chicken & sweet corn soup 
- Mushroom Veloute soup  
-Minted Tomato Veloute  

 
Fritters     - Sweet corn (Vegetarian) 

- Mussel 
 
Kebabs    - Chicken - curry 

- Beef - Soy 
- Pork – Sweet/sour 
- Lamb – minted yoghurt 
- Seafood - chutney 
- Vegetarian – natural yoghurt 

 



 
 

SWEET ITEMS 
 All options $3.80 plus gst per item / per person 

 
Meringues     - with a berry coulis 
 
Chocolate brownie 
 
Carrot Cake 
 
Apple and Cinnamon home baking 
 
Dailey home baking 
 
Bowl of hand fruit 
 
Fruit kebabs drizzled with a fruit coulees or chocolate 
 
Scone     - Savoury 

- Sweet with cream and jams 
 
Muffin (medium-large)  - Savoury  

- Sweet  
 
Pikelets with cream and jam 
 
 
 

BEVERAGES 
 
Coffee, tea selection   $2.00 per person 
 
Orange juice    $10.00 per carafe 
Other fruit juice on request 



 
 

CANAPES & FINGERFOOD 
All options $4.00 plus gst per item / per person 

 
 

Pacific Rock Oysters (2pp) with aged Balsamic Vinegar & Lime 

Provencal Mussels (2pp) with Chardonnay & Basil 

Thai Style Fish Cakes with Preserved Chilli & Lime Chutney 

Vanilla Cured Salmon Bilinis with Horseradish Cream & Roe 

BBQ Broadbill Kebab with a Red Pepper Coulis & Lemon 

Thyme & Black Olive Marinated Chicken Skewers 

BBQ Vietnamese Chicken Kebabs with Tamarind & Coriander Satay 

Ground Lamb Koftas with Cumin & Mint Yoghurt 

Petite Pizza with Semi-dried Tomato, Pesto & Boccocini 

Assorted Sushi Rolls with pickled Ginger, Wasabi & Soy 

Gourmet Sweetcorn Fritters with Roasted Tomato Jam 

Manuka Smoked Chicken & Caramelised Onion Tartlets (2pp) 

Assorted Crostinis – (Olive Tapenade, Wild Mushroom & Parmesan, Smoked Seafood) 

 
Suggestions welcome.  

If there are any items you require that are not included above, we will be happy to 
accommodate. 

 
 
 
 
 

 
All suggestions are depending and subject to seasonal availability 

 
All pricing is on the basis of part off, or per each person,  
based on groups for 10 persons unless stated otherwise 

 
Quotes include staff, and site preparation when working to a time schedule 

 
 



 

FUNCTION booking sheet: Ref #: ______
Company/Function Name:  

Contact Person: Contact on the Day: 

Physical Address:  

Postal Address:  

Phone: Fax: Mobile: 

Email: Notice Board: 

 

Function Dates: 

…./…./…. …./…./…. …./…./…. …./…./…. …./…./…. …./…./…. …./…./…. 
 

Venue Hireage: 
! Conference Room 1 $400+gst per day Notes: 
Available set-up styles 
(approx. #�s) 

" Theatre (max. 40 people) " Classroom (max. 27 people)  
" U-Shape (max. 25 people) " Boardroom (max. 30 people) 

Date Time In Time Out Set-up Shape/Style # people Rate per day Notes 

     $  

     $  

     $  

     $  

     $  

     $  

     $  

! Conference Room 2 $300+gst per day Notes: 
Available set-up styles 
(approx. #�s) 

" Theatre (max. 30 people) " Classroom (max. 18 people)  
" U-Shape (max.. 18 people) " Boardroom (max. 24 people) 

Date Time In Time Out Set-up Shape/Style # people Rate per day Notes 

     $  

     $  

     $  

     $  

     $  

     $  

     $  
 
 
 
 
 
 
 
 
 
 
 
 
 



Catering Requirements: 
Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

Date From To Meal Option/Description # ppl $ Price pp 

   !     On Arrival   $…....... + gst p.p.

   !     Morning Tea   $…....... + gst p.p.

   !     Lunch   $…....... + gst p.p.

   !     Afternoon Tea   $…....... + gst p.p.

   !     On Departure   $…....... + gst p.p.

   !     ……………   $…....... + gst p.p.

 



 

Equipment Hireage:  ! Delivery Charge $10+gst    
!     Whiteboard $35+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!     Screen, 5x5 tripod $40+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!     OHP $55+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!     Flipchart $40+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!     Flipchart Paper $20+gst per pad Days Required: ___  ___  ___  ___  ___  ___ 

!     Electronic Whiteboard $110+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!     LCD Projector $215+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!      $…..+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!      $…..+gst per day Days Required: ___  ___  ___  ___  ___  ___ 

!      $…..+gst per day Days Required: ___  ___  ___  ___  ___  ___ 
 

Accommodation Requirements: 
" Studio $130+gst   " One Bedroom Suite $145+gst   " Two Bedroom Suite $165+gst   " Three Bedroom Suite $185+gst    

(all rates for one person only) 

Arrival 
Date 

Departure 
Date Room Type 

# of 
people per 

room 
# of rooms 
required Rate / Notes: 

….../…... ….../…...     

….../…... ….../…...     

….../…... ….../…...     

….../…... ….../…...     

….../…... ….../…...     

….../…... ….../…...     

….../…... ….../…...     
 

Payment: 
Credit Card details are required to secure all bookings or a 50% deposit of the Venue Hireage 

Credit Card Number !!!!!!!!!!!!!!!! 

Credit Card Expiry Date !!/!! 
Name on Card: …………………………………. 
Payment Options: 
! Credit Card         ! Cash or Cheque         ! Purchase Order No: …………. 
! Credit Account (7-day account can be set-up upon request)  
 

Notes: 
 

 

 

 



 

Terms & Conditions: 
 
Conference Confirmation 
1. All tentative bookings are to be confirmed within 14 days of first contact and final numbers confirmed no 

later than 5 working days prior to event. 
2. A written confirmation of booking is required to hold any booking or Management has the right to cancel 

and reallocate the venue. 
3. A 50% deposit or credit card number is required to secure all bookings, 14 days prior to arrival. 
4. A cancellation fee of 10% of the total expected cost will apply to all forfeited bookings cancelled within 7 

days of commencement. 
5. Final payment is due on completion of the function. 
 
Food & Beverage 
1. Catering Manager is to be advised of final details within 07 days prior to the function. 
2. Notifications of delegate numbers are to be finalised 5 days prior to commencement of the function. 
3. Charges will be based on confirmed numbers, unless advised to the Manager 3 days prior to dining. 
 
Accommodation 
1. Tentative bookings are to be confirmed 14 days prior to function. 
2. In conjunction with confirmation of bookings, a 50% deposit or credit card number is   required. 
3. The Motel has the right to cancel any tentative bookings.  
4. Any cancelled bookings within 7 days of function commencement will incur a 10% cancellation fee.  
5. Management requires all guest details prior to arrival. 
6. The Company or Associations agree to accept all responsibility for all damages and unpaid guest charges. 
 
General 
1. We accept no responsibility of lost, stolen or damaged property belonging to guests. 
2. We have the right to remove any persons not acting in an orderly behaviour or in compliance of 

Management rules or applicable laws. 
3. All quotes exclude GST, unless stated otherwise. 
 
 
Signature: ………………………………………….                    
 
Accepted Date: …………………………………………. 
 
 
 
 

 


