
PLANNING A WEDDING  
 

Why select Ohope Golf Club for 
YOUR SPECIAL DAY? 

 
 
• Fantastic outlook and setting – views of Ohiwa Harbour, golf course and sea views to White 

 Island.         

• Experienced friendly and very capable staff       

• Outdoor Ceremony Area available with audio and music system    

• Bridal Party served at the main table        

• Gift table provided to display wedding gifts       

• Our wedding co-coordinator will together with your M.C ensure your day runs to plan 

          

• Golf Cars available for Bridal Party photos        

• Assistance with guest table layout         

• Venue hire includes, full table settings, bridal drapes, cake table, bar and waiter service 

          

• White chair covers and sashes included       

• No additional charge for pre meal hors d’oeuvres      

• All beverages (including bubbly) are continuous throughout the duration of your wedding 

 function         

• All in one price for hors d’oevres, dinner menu, coffee and cheeseboard Champenoise, bottle 

 wines, beers and non alcoholic drinks 

 

A successful wedding is assured as we guarantee our personal attention and service to be of the 

highest standard. 

 
 
 
 
 



DRINKS MENU 
 

Orange Juice 
 

Sparkling Grape Juice 
 

Lindauer Sparkling Wines 
 
 
 

NZ BEERS 
 

On tap: Lion Red, Waikato, Macs Gold, Premium Light 
Bottle Beers: Steinlager (Pure and Classic), Stella Artois Corona Speight’s Old Dark, Speight’s 

Gold, Spring Tide 
 
 

NZ BOTTLE WINE 
 

Pinot Gris 
 
 

Chardonnay 
 

Sauvignon Blanc 
 

Merlot 
 

Pinot Noir 
 

Shiraz 
 

Wine labels in general are; 
 

Kim Crawford, Dashwood, Te Kairanga: Ngatarawa and Saints. 
Should spirits be required an additional $8-00 per person charge is applicable 

 
 

 
 
 
 
 
 
 
 



     MENU 
 

HORS D’OEUVRES 
 

Assorted hot and cold Canapés served to your guests. 

 
MAIN COURSE 

 
         Carvery 
 
    Glazed Ham on the Bone 
 
         Roast 
    (one to be selected) 
          Lamb 
          Beef 
 
                  Hot Chaffing Dishes 
      (One to be selected) 
          Chicken Cacciatore 
                         Spinach Tortellini served in a creamy three cheese sauce, 
     Chicken & Chorizo Risotto  
 

                 Seafood 
        (One to be selected) 
           Crumbed Tarakihi 
 Cold platter of shelled prawns, marinated mussels and marinated fish (poisson cru) 
 

     Vegetables        
                    (all included) 
    Seasoned Gourmet Potatoes 
   Mediterranean medley of roasted vegetables 
   Medley of Freshly Steamed Seasonal Vegetables 
 
 
     Cold Buffet 
    Variety of Assorted salads 
   Condiments to supplement all menu choices 
     Bread basket        

DESSERT 
     Dessert Buffet 
    Variety of New Zealand desserts 
 
    Coffee and Cheeseboard 
 
  (Menus can be altered to cater for vegetarians and individual tastes.) 

 
 
 
 
 
 



PRICES 
 

Evening Weddings 
From 4pm – 12-30am (bar closes 12 midnight) 

 
Minimum number of adult guests 50 

Maximum number of adult guests 100 
 

Price $92 per person inclusive of: 
Hors d’oeuvres, dinner menu, coffee and cheeseboard 

                      Champ noise, Bottle wines Beer and non alcoholic drinks    
                          (please refer to package inclusions for full bar details) 

 
Children 5 to 14 years of age are charged $35 per child. 

Infants four years of age and under are free 
 

Ceremony Fee 
(Applicable only when service is held at the Golf Club) 

$150 
Outdoor ceremony area with topiary aisle, 

Registry table, seating, audio and ceremony music system. 
Pre ceremony fruit punch 

  
Venue Hire 

$550 
 

Includes linen table cloths and serviettes, cutlery, crockery, champagne flutes, table wine glasses, 
bridal drapes, chair covers, gift table and cake table 

 
Services 

Our co-ordinator can offer you a list of contacts should you require, celebrants, 

photographers, bands, D J's etc. 

 
 

Deposit $250 
A deposit ( strictly non – refundable) is to be paid on confirmation of booking. 

 
Goods and services tax is included in the above prices 

 

 

 

 

 

 

 

 

 

 

 



OHOPE INTERNATIONAL GOLF CLUB INC. 

Conditions of Clubhouse Hire for Weddings 
1. Maximum number of persons 100. 

Venue Hire Fee is $550. This includes chair covers, tablecloths, bridal drapes, crockery, 
cutlery, and glassware. 
 
Ceremony Fee is $150.  This includes pre service fruit punch and outdoor ceremony set-
up [note that bar is closed until ceremony finishes]. 
  

2. Hirer to ensure that there is close liaison with the Function Manager concerning use 
of the Clubhouse and facilities. 
 
3. Any damage, including damage to the course, and missing items to be paid for in full. 
 
4. Wedding venue available from 4-00pm to 12-30 am.  Please note, due to licensing 
laws no access to the club is permitted prior to 4pm. (suggested onsite ceremony time 
4.30pm]. NB. bar closes at 12 midnight.                  
5. All refreshments both alcoholic (including wine) and non-alcoholic are supplied 
through the Golf Club. Non alcoholic punch is available on arrival for the convenience of 
your guests when paying ceremony costs. Alcoholic beverage package commences from 
4.15pm and concludes at 11.45pm. 
 
6. A non-refundable $250 deposit is required with each confirmed booking 

[A/c for direct payment 03-0490-0164269-00.] 
 
7. Payment of accounts: At the completion of the function by Cheque, cash, eftpos, visa 
or master card. 
 
8. The price of $92 ($100 with spirits) (gst incl) per person is inclusive of hors d’oevres, 
dinner menu, and all alcoholic and non-alcoholic drinks as arranged. [note;  the rate per person is 

set for a twelve month period, quotes for a venue date outside this period will be by arrangement.]. 
I agree to the above conditions. 
Hirer [Print Name] ……………….………………………………… 
 
[Signature]………………..…………  Date……………………... 
 
Wedding Date……………………………. 
 
Contact Details   
 
[ph]…………………….………[email] ………………………….. 
 
Ohope Golf  Club  Phone 07-3124486  Email ohope@golf.co.nz 
 
Completed Agreement  & Payment received on behalf of OGC by:- 
  
 
[name] ……………………………….. Date ………………………. 


