
FUNCTION PACK



FUNCTION SPACES

LITTLE ALICE

Say hi to Little Alic e ? your own p riva te func tion 
spac e tuc ked  away inside Sa int Alic e.

Right in the heart of the viaduc t, and  c omp lete 
with a  p riva te ba r and  AV equipment, Little Alic e 
offers the perfec t hideaway for enterta ining  you 
and  your guests.
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FUNCTION SPACES

WATERFRONT - LEFT

Semi p riva te spac e. 
Unbea tab le views over the wa terfront and  up
to the Sky Tower, wha t more c ould  you want!

30 N N

N 35 N



FUNCTION SPACES

WATERFRONT - RIGHT

Semi p riva te spac e. 
Soak up  the views and  soak in the a tmosphere 
with ha lf of the ba lc ony c ordoned  off for your use. 40 N N

N 70 N



FUNCTION SPACES

WATERFRONT - RIGHT 
+ BAR SECTION

Semi p riva te spac e.
Bar ac c ess.
Take the views, add  bar ac c ess and  extra  
c apac ity - perfec tion!
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N 100 N



FUNCTION SPACES

VENUE EXCLUSIVE

Priva te spac e.
Priva te ba r.
Take the whole venue and  enjoy sumptuous views 
over the Viaduc t, p lus exc lusive ac c ess to our 
spac ious bar and  ea tery.
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FOOD MENU

SHARING PLATTERS

Minimum 20 pax.

Choose one of our c anape pac kage op tions or build  your own from the below menus.  

CANAPE PACKAGES

   
OYSTER /  na tura l /  lemon /  sha llot vina igrette 

(NDA, NGA)

CAPRESE SKEWER /  boc c onc ini /  c herry tomato 
/  basil /  ba lsamic  g laze (NGA, V, VGO)

FISH CROSTINI /  smoked  fish pa te /  foc c ac ia  
toast /  p ic kled  onion (NGA)

TOMATO & GOATS CHEESE BRUSCHETTA /  
tomato & basil /  feta  sp read  (NDO, NGO, V, 

VGO)

NDUJA PORK CROQUETTES /  c hipotle a ioli /  
pa rmesan /  c risp  sage

MUSHROOM ARANCINI /  truffle mayo (V)

BEEF TATAKI /  slic ed  eye fillet /  mushroom puree 
/  c umin lavosh (NDO, NGO)

VENISON TARTARE /  venison lo in /  c aper /  
sha llot /  b lac k ga rlic  /  kumara  (NDO, NGO)

YAKITORI CHICKEN SKEWERS /  marina ted  & 
grilled  yakitori c hic ken /  sesame (NGA, NDA)

MASALA FRIED CHICKEN SLIDER /  c urry leaves /  
mango c hutney /  b rioc he bun

ANTIPASTO PLATTER 
Chefs selec tion of c ured  meats & a rtisan 

New Zea land  c heeses. Served  with p ic kled  onion, c ourgette 

& a rtic hoke, sun d ried  tomatoes, marina ted  olives, 'nduja  

butter, beetroot hummus, house-made foc c ac ia .  

sma ll (serves 2-4 peop le) / /  75.0

la rge (serves 6-8 peop le) / /  140.0

8.0 per p iece6.0 per p iece

V = Vegetarian /  NGA = No Gluten Added /  NDA = No Dairy Added /  VG = Vegan 
VO= Vegetarian Option /  NGO = No Gluten Option  /  NDO = No Dairy Option  /  VGO = Vegan Option 

OPTION ONE 42pp

 x 3 $6 items

x 3 $8 items

OPTION TWO 56pp

 x 4 $6 items

x 4 $8 items



PIZZA MENU
10 .0 PP

Minimum 20 pax.

DRINK PACKAGES

MARGHERITA /  tomato base /  house cheese blend /  basiL (NDO, V, VGO) 

MUSHROOM & TRUFFLE /  truffle bechamel base /  woodland mushroom /  
parmesan /  sage (V)

'NDUJA PORK /  tomato base /  house cheese blend /
'nduja spiced pork /  salami /  ham (NDO) 

PROSCIUTTO & ROCKET /  tomato base /  house blend cheese /  rocket /  
prosciutto /  shaved parmesan (NDO, VO, VGO) 

GARLIC PIZZA BREAD /  rosemary /  thyme /  oregano (NDO, V, VG) 

STANDARD PACKAGE

 two hours - 55pp

three hours - 75pp

PLATINUM PACKAGE

 two hours - 65pp

three hours - 85pp

SPARKLING
Frexeinet Prosecco

WHITE WINE
Mud House Sauvignon Blanc

ROSE
Mud House Rose

RED WINE
Mud House Pinot Noir

BEER & CIDER
Stella Artois
Panhead APA
Steinlager Ultra Low Carb
Zeffer Cider
Steinlager Light

All soft drinks & juices

SPARKLING
Cloudy Bay 'Pelorus' Brut NV

WHITE WINE
Jules Taylor Sauvignon Blanc
Whitehaven Pinot Gris
Brookfields 'Bergman' Chardonnay
Grower's Mark Bone Dry Riesling

ROSE
Chauteau Routas Rose

RED WINE
'Rua' by Akarua Pinot Noir
Cookoothama Shiraz

BEER & CIDER
All tap beer & cider
Zeffer Hazy Alcoholic Lemonade
Steinlager Light

All soft drinks & juices

UPGRADE OPTIONS
Cocktail on arrival + 20 pp

Spirits upgrade + priced on consumption
Champagne upgrade (upgrade the bubbles to Moët & Chandon) + 20 pp



WHAT TYPE OF EVENTS? 
Birthdays, milestones, meetings, workshops, tra inings. Little Alic e is ava ilab le 

day and  night with a  p riva te, fully stoc ked  bar and  ded ic a ted  sta ff 
exc lusive to your even. A p rojec tor and  sc reen

is a lso ava ilab le for meetings. After something a  little more c asua l? Our 
semi-p riva te spac es may be right for you. 

FOOD
With a  ded ic a ted  c anape menu ava ilab le with many d ifferent op tions.

the Sa int Alic e ma in menu is a lso ava ilab le to order from. 
Our menus do c hange seasona lly with new and  exc iting  d ishes c rea ted

by our ta lented  c hefs. 
Please c ontac t our func tions c oord ina tor for the la test menu. 

To ensure the smooth running of your event, fina l guest numbers and  food  
selec tion must be c onfirmed  a t least 7 days p rior to the func tion/ event. 

BEVERAGE
Guests purc hase beverages as they require from our full beverage menu.

BAR TAB 
Semi-p riva te Spac e ? You c an spec ify the range of beverages ava ilab le 

and  a  tab  limit for your event. Your guests c an then c harge d rinks onto this 
tab  throughout the event. Onc e the tab  limit has been reac hed , you c an 
c hoose to either inc rease your tab  limit or c lose your tab . We will p rovide 
wristbands for your pa rty, as this will help  our team to identify your guests 

from other pa trons when ordering  a t the ba r.

Little Alic e ? You c an spec ify the range of beverages ava ilab le and  a  tab  
limit for your event. Your guests c an then c harge d rinks onto this tab  

throughout the event. Onc e the tab  limit has been reac hed , you c an 
c hoose to either inc rease your tab  limit or c lose your tab . Alterna tively, 

guests a re welc ome to purc hase from a  c ash bar whic h will then 
c ontribute to your minimum spend .

MINIMUM SPENDS 
Complimenta ry venue hire is inc lusive. In order to maximise our func tion 

spac e, we require a  c ommitment by the func tion organiser tha t a  minimum 
spend  requirement will be met. The minimum spend  will be quoted  to you 

upon your enquiry and  agreed  on by both pa rties during  the booking 
c onfirma tion p roc ess. All minimum spends a re inc lusive of food  and  

beverages purc hased   by the func tion organiser and  their guests
during  the event. Please note: c ash purc hases made in our semi-p riva te 

spac es a re not c ounted  towards the minimum spend .

FAQ?S



MUSIC 
We have a  sound  system ava ilab le in Little Alic e, and  for a ll Venue Exc lusive 

events, as well as an aux c ord  for p laylists. Alterna tively, we c an organise 
one of our ta lented  DJs for you a t an added  c ost.

NB these op tions a re not ava ilab le for semi-p riva te events.

WHAT TIMES CAN WE RUN EVENTS? 
From 11:30am until 1am. Events outside these hours c an be negotia ted . 

CAN WE DECORATE THE VENUE? 
Yes (besides c onfetti). However, dec ora tions must be setup  by you on the 
night of the event. Please only use b lu tac k when a ttac hing items to wa lls 

or surfac es.

NB these op tions a re not ava ilab le for semi-p riva te events.

WHAT CAN I LEAVE IN THE VENUE OVERNIGHT? 
Dec ora tions, g ifts and  equipment b rought in by you or your supp liers must 
be removed  by you a t the end  of the event unless a rranged  p rior with the 

func tions manager. 

CAN WE BRING OUR OWN ALCOHOL OR FOOD? 
Due to the na ture of our lic ense, this is not possib le.

Celebra tion c akes a re fine. 

CAN YOU CATER TO DIETARY REQUIREMENTS? 
Yes. Please refer to our menus for more information, or c onsult with

our Little Alic e func tions c oord ina tor.

IS THERE SOMEONE AVAILABLE TO HELP ME PLAN
AND DELIVER MY EVENT? 

A ded ic a ted  and  experienc ed  servic e team will work a longside the 
func tions c oord ina tor to ensure a  smooth p lanning and  delivery 

experienc e of your event. 

Contac t deta ils below: 

Level 1/ 204 Quay Street,
Auckland  1010, New Zea land

Ph: (09) 972 3562
info@sa inta lice.co.nz
www.sa inta lice.co.nz
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