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A showcase wedding on the viaduct harbour.

Nestled in the heart of Auckland city, The Floating Pavilion is the
perfect location to celebrate your wedding with loved ones.

Choose from a sumptuous buffet or a three course plated banquet, 
or have our Executive Chef work with you to create a culinary 
experience perfect for your special day.

Featuring wrap around decks with stunning harbour and city views, 
The Floating Pavilion offers a completely romantic waterfront setting
coupled with beautiful glassware, crockery, fairy lights and candles, 
linen and table decorations. Added features of this spectacular
venue are ample parking outside & hotel accomodation close by.

We look forward to hosting you here for a magical day.
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View from head table (Viaduct Room)

View from dining area (Dockside Room)
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Alternative table set up (Viaduct Room)

View of front deck (Viaduct Room)



Wedding Reception Package
	
Wedding packages include:
•	 Floating Pavilion venue hire (6 hours)
•	 Serving staff & doorman
•	 Crisp and fresh full length table linen / folded linen napkins in your choice of white or black
•	 Elegant table setting featured polished cutlery and crockery
•	 Silk ceiling draping in your choice of white or black
•	 Fairy light curtain for behind head table
•	 Canapes on arrival	
•	 Full seated meal
•	 Planning meeting with event producer
•	 Dressed gift and cake tables
•	 Sound system and wireless microphone for speeches

Costs (per person – based on a minimum of 80 guests) including GST:

Cocktail wedding package (with Cocktail party menu) $87 per person

Standard wedding package (with wedding buffet menu) $107.50 per person
	
Plated wedding package (with wedding plated menu) $122.50 per person
	
Platinum wedding package (with wedding table banquet menu) $138 per person
	
Extra’s:
Beverages – charged on consumption, cash bar, or select a package – see our attached price list / packages	
A BYO beverageoption is available on request  - please ask if you’d like to BYO	
Times – all costs are based on a reception of up to 6 hours, with a $120 per hour charge for additional time.
Wedding ceremony on site – Ceremonies can be held at the Floating pavilion for an additional charge of $300    	
 (depending on time required)
Entertainment – we can provide one of our regular wedding DJ’s, or you may source your own
Chair Covers & bows- available in a range of fabrics and colours from $8.50 per person
Table decorations – we have a comprehensive range of table centre piece arrangements. POA
 



 
 
 

Wedding Buffet Menu Selections 

Our wedding buffet menu has been designed so that the offering can be customised to suit you & your guests. 

All of our buffet meals are served with a selection of fresh breads & condiments / dips 

 

Buffet menu package per person @ $107.50 per person (GST incl) 

Your choice of: 

3 x canapés, 3 x Salads, 2 x Vegetable Dishes, 2 x Meat Dishes, 1 x Carvery selection, 2 x Desserts 

Choose your menu items from the list below, and feel free to add extra dishes. 

Canapes – select three 
Served Cold  
Bruschetta with prosciutto, rock melon and rocket salad wrap 
Mascarpone and ricotta stuffed vine ripened tomato 
Mini sweet corn fritters with roasted red pepper cream and rocket pesto 
Thai style crab cakes with honey dew and salmon caviar 
Served Hot  
Chicken and coconut fingers with lime soya 
Malaysian style chicken kebabs with peanut sauce 
Petite croque monsier (Garlic toast with dijon mustard spiced cheddar and ham) 
Petit lamb kebabs with coriander dipping 
Baked ricotta and spinach stuffed baby mushrooms 

 

Salads – select three 
Asian Slaw: Crunchy cabbage, capsicum and ginger  

Soba Noodle Salad: Snow peas, spring onions and capsicum with a lime sesame dressing  

Rice Salad: Basmati brown rice with peanuts, raisins, corn and soy sauce  

Green Salad: Fresh herbs, cherry tomatoes and crispy cos lettuce  

Kumara Salad: Roasted kumara with orange, spinach and a citrus dressing  

Couscous Salad: Moroccan style with sultanas, pine nuts and feta cheese 

 

Vegetables - select three 
Crispy roast potatoes with rosemary and garlic  

Oven roasted vine tomatoes with parmesan and thyme crust  

Roasted medley of root vegetables with basil pesto dressing  

Seasonal steamed vegetables  

Roasted paprika spiced pumpkin with celery and coriander  

Nepalese vegetable curry, coriander, green peas, cumin and ginger  

Select an additional vegetable dish @ $6.25 pp 

 Classic potato gratin, topped with garlic, cream and cheese 

Moussaka, layers of courgettes and aubergine with ricotta and hearty tomato sauce  

Stir fry vegetables & noodles with sesame soy sauce 

 

 




