| | SSSSNSERRRRER

o MW

BN ﬂ Hftffrlrrrffa/r
0 !
S &

L




,

~@’. ABOUT BELLINI
{h') OUR SPACES

\\‘\N SUNNN

EXCLUSIVE HIRE

(AR SN IS NN

FLOORPLAN

PAaAaRRARARLRRRRRR LA

MIXOLOGY MASTERCLASS
AFTERNOON TEA

MENU

BOOKING PROCESS
TERMS & CONDITIONS



HE LT O R AT

m;‘ffﬁ_‘ :

ABOUT BELLINI

Nestled at the end of Princess Wharf on the ground floor of Hilton Auckland, Bellini Bar is a hidden gem in the heart of the
CBD. With breathtaking views of Waitemata Harbour, Bellini offers a relaxed yet sophisticated atmosphere, blending
nautical-inspired décor with elegant touches. Whether it's a casual gathering or a special event, Bellini’s Neo-Mediterranean
menu of small plates and snacks pairs perfectly with an alluring cocktail list.

The floor-to-ceiling windows flood the space with natural light and provide stunning views of the city and harbour, making
Bellini an ideal venue year-round. The comfortable outdoor seating is perfect for summer events, while the cozy indoor
fireplace adds warmth for winter gatherings. From intimate celebrations to corporate events, Bellini’s versatile space can
accommodate any occasion. For an added touch of fun, book one of Bellini’s popular mixology masterclasses or indulge in a
chic afternoon tea.
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W Q\/wo CAPACITY | 180 PAX

With its elegant indoor fireplace and outdoor seating offering
breathtaking panoramic sea views, Bellini provides a stunning
setting for any occassion. Designed with neutral tones and
nautical touches that reflect its harbour side location, the venue
offers a relaxed yet sophisticated atmosphere - ideal for
everything from intimate celebrations with friends and family to
business meetings with colleagues and clients.

We also provide a personalised touch, with consultations
available to help plan your event down to the finest details.
Whether you need a customised menu or access to in-house
AV options, our dedicated coordinator will ensure your
experience is perfectly tailored to your needs.
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Elevate your cocktail game with our Cocktail Masterclass -
an interactive experience hosted by one of our expert
mixologists.

For $115 per person, you'll enjoy three expertly crafted
cocktails paired with delectable small bites. Ideal for
groups, hens’ parties, team bonding, or special occasions,
this hands-on class allows you to learn and master some of
our most popular drinks. Over the course of the session,
you'll create three distinct cocktail styles, each perfectly
complemented by a selection of signature snacks, making
for a memorable and engaging experience.

Minimum booking of 4 people required.

STIRRED SBAGLIATO
paired with Antipasto Platter including artisan
cold cuts, cheeses, marinated vegetables, dips,
spreads, focaccia

SHAKEN GOLDEN DREAM
paired with silken tofu fritter with banana, chai
sugar

BUILT MOSCOW MULE
paired with fried sushi rice, spicy tuna tartare




et T

Discover the ever-evolving Afternoon Tea
experience at Bellini, where the theme
changes every three months to keep things
fresh and exciting. Indulge in an exquisite
selection of sweet and savoury delicacies,
thoughtfully crafted to suit the season.

When you're celebrating a special occasion,
our Afternoon Tea offers a delightful escape
with stunning views and delicious bites that

are sure to impress.

Thursdays - Sunday | 11.00AM - 4.00PM
From $70 per person

View Current Afternoon Tea



https://bellini.co.nz/kbeauty-meets-aotearoa/

Tray- served to your guests or placed around dining room & tables

$26 | Three Canapes
$9 | Additional Canape

FROM THE SEA
Spanner Crab Bruschetta | chipotle ginger mayo, finger lime
Natural Oysters | mignonette dressing
Tempura Prawn | chipotle yoghurt, pickled ginger
Yellowfin Kingfish Pani Puri | coconut gel, yuzu gel, finger lime

FROM THE FARM
Chicken Liver Parfait | smoked duck breast, toasted brioche
Buttermilk Fried Chicken | chipotle yoghurt
Beef Tataki | black garlic mayo
Truffle and Mozzarella Arancini | parmesan créeme (V)

FROM THE GARDEN
Teriyaki Tofu and Capsicum Skewer (VG, GF)
Spinach Artichoke Stuffed Mushrooms | feta cheese (VG* , GF*)
Butternut Squash | roasted apple, pumpkin seeds, feta cheese
with fig and pistachio cracker (VG* , GF)

SWEET
Macaroon
Cheesecake

ANTIPASTO PLATTER AVAILABLE FROM $26

*Our displayed menu may change due seasonality
VG* & GF* - Available upon request



FOOD MENU
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HILTON CLASSIC CAESAR SALAD | $22

Eggs, Parmesan, Croutons, Crispy Prosciutto, Caesar Dessing
Add Fried Chicken | +10

Add Pan-Fried Halloumi | +8

MEDITERRANEAN WELLNESS BOWL (VG) | $26
Roasted Vegetable, Chickpea, Rocket, Baby Spinach, Quinoa,

Falafel Chickpea Patties
Add Pan-Fried Halloumi | +8

CHICKEN LIVER PARFAIT | $26
Quince Jam, Fig Cracker, Focaccia

GREEK SALAD (V, GF) | $22
Tomatoes, Cucumbers, Red Onions, Olives, Feta Cheese, Olive
Oil, Oregano
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HILTON CLASSIC CLUB SANDWICH | $32
Chicken, Herb Mayo, Streaky Bacon, Lettuce, Free Range Egg,
Tomato, Toasted Bread

HILTON CLASSIC BEEF BURGER | $32
Angus Beef Pattie, Lettuce, Pickles, Cheese, Brioche Bun

SOFT SHELL CRAB BURGER | $39
Gochu Mayo, Brioche Bun, Golden Fries

MEDITERRANEAN VEGETABLE PANINI | $29
Sundried Tomato Pesto, Capers, Provolone Cheese, Golden Fries

HAM & CHEESE PANINI | $30
McClure's Pickle, Golden Fries

PENNE A LA VODKA (V) | $32
Creamy Tomato, Parmesan, Vodka Sauce

Cod | 4

HOME-MADE FOCACCIA DIPS & SPREADS (VG) | $20
Hummus with Dukkah, Sundried Tomato Tapenade, Smoked Baba
Ghannoush

SALT & PEPPER SQUID | $24
with Lemon, Almond Skordalia, Chili Oil

VEGETARIAN ANTIPASTO PLATTER (For 2) (VG) | $26
Artisan Cheeses, Marinated Vegetables, Dips, Spreads, Focaccia

SELECTION ARTISAN COLD CUTS PLATTER (For 2) | $32
Serrano Ham, Chorizo, Salami, Pickles, Mustard, Dips, Spreads, Focaccia

BUTTERMILK FRIED CHICKEN | $22
Chipotle Yoghurt, Pickles

MASSIMO’S BURRATA (GF) | $26
Tomato, Basil, Balsamic Glaze. Focaccia

NZ NATURAL OYSTERS (4) (GF) | $26
Chardonnay Mignonette

GOLDEN FRIES (V, GF) | $16
Aioli

KUMARA FRIES | $16
Black Garlic Mayo, Parmesan

Dt

MANGO MANUKA HONEY CHEESECAKE | $20
Manuka Honey Glaze

HILTON CHOCOLATE BROWNIE | $16
Mascarpone, Espresso

*Our displayed menu may change due seasonality
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STEP 1 : INITIAL INQUIRY

Contact us by filling in your details on our enquiry form. We'll need details such as the number
of guests, preferred time, space of interest, and any specific requirements.

STEP 2 : CUSTOMISING YOUR EVENT

Once your date is confirmed, we’ll discuss menu options, seating arrangements, and any
additional services you'd like to include and we can accommodate most dietary needs upon
request.

STEP 3 : SECURE YOUR BOOKING

To secure your booking, a deposit is required. We'll provide you with payment details during
the booking process.

STEP 4 : FINALISING DETAILS

Guest numbers, pre-selection of beverages, and food selection must be confirmed 14 days
prior to the event.

STEP 5 : ENJOY YOUR EVENT

Arrive on the day of your event and let us take care of the rest! Our team will ensure
everything runs smoothly for you and your guests.



https://bellini.co.nz/private-events/

MENU, DIETARY & BEVERAGES
« Groups of 10 or more are required to choose food options from our selection of
set menus. Canape and signature snack menus are available upon request.

« Customised menus and consultations with our chef are available for exclusive
events.

« Menus are subject to seasonal availability and modifications.

« Dietary requirements can be accommodated when advised with your final
numbers - 7 days prior to the booking taking place. We cannot completely
guarantee allergy- free meals due to the potential trace of allergens in the
working environment and supplied ingredients.

 Pre-selection of beverages and food selection are required 14 days in advance of
your arrival to ensure sufficient stock is available.

LIMITATIONS

We can assist with different table layouts depending on the number of guests.
Kindly note due to limitations of our furniture, groups may be seated on multiple
tables.

Specific tables cannot be guaranteed however, we will try our level best to
accommodate your request.

CONDUCT OF EVENT
« To minimise any disruption, we are unable to accommodate to specific
entertainment (eg. speeches, audio visual requirements, live music) for group
bookings that do not have exclusive use of Bellini.

« For the safety of persons and property, no fireworks or incendiary devices may
be used indoors. For full description, please refer to our full Terms & Conditions.

DEPOSIT, CONFIRMATION & PAYMENTS
« Final confirmation of guest number is required 2 business days ahead
of the reservation time. Please note any cancellations by individual
guests after this time will be charged full price.
o We require a 100% deposit of the minimum spend to secure your
reservation. Your deposit is credited against the final bill on the day.
« The deposit is required within 72 hours of confirming your

reservation. We reserve the right to cancel your booking if the
deposit has not been received within this time.
« Payment to settle the final bill is required on the day.

CANCELLATION & REFUNDS

GROUP BOOKING

« Full refund of the deposit for cancellations more than 6 months
before the event.

« 20% of the deposit will be retained for cancellations within 6 months
before the event.

« 50% of the deposit will be retained for cancellations within 1 month
before the event.

o There will be no refund of deposit for cancellations within 2 business
days of the event.

AFTERNOON TEA & MIXOLOGY

A charge of $50 per person applies for any cancellation, non-arrival or
partial attendance within 24 hours of the reservation. Surcharge applies
for public holidays.

beiiini Hilton.

AUCKLAND

Ground Floor, Hilton Auckland, Princes Wharf, 147 Quay Street, Auckland
T: +64 (09) 978 2025 | E: info@bellini.co.nz

W: bellini.co.nz
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