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Smith the Grocer is a quality New Zealand “comfort food” catering & café

company. We focus on combining the best produce available in our region with
“the food we grew up with”.

Smith the Grocer has a retail and café outlet in the CBD of Wellington nestled
among a unique setting of the Old Bank Arcade. An energy for food, people and
quality New Zealand produce best explains our passion.
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The following package has some set menu options to make your decisions as
easy as possible but if needed we can tailor menus to suit specific dietary
requirements or a particular theme.

So when you've had a moment to look through our menus call us on
0800 SMITH FRESH
or email
info@smiththegrocer.co.nz
and we will assist you in any questions or queries you may have.
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We have a working relationship with a number of Wellington’s premier function
venues and offer a full event management service along with co-ordination of
hire equipment, beverage and staffing. Whether it is an intimate dinner for 20 in
your home or a cocktail function for 200 in one of our affiliated venues, our team
can make it a smoother process leaving you to enjoy the event.
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“The recipe for your event’s success”
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Morning, Lunch or Afternoon

Choose from ourrange of suggested menusor use the mix & match

Menu 1
Bakers Breakfast $5.00pp

Savoury & Swveet Muffins
Chefs &lection

Smith Sices
Caramel
Ginger

Menu 4
A Light Bite $11.00pp

Rustic Rollsx 2pp
Choice of 2 filings

Quiches
Sinach & Blue Cheese
Bacon & Tomato

Smith Sices
Ginger

Menu 2
Sart the Day $10.50pp

Mini Croissantsx 2pp
Choice of 2 fillings

Siced Seasonal Ruit Platter
With CitrusCréme Faiche

Fuit Flled Danish Pastries

Menu 5
For Healthy Bodies
$14.50 pp

Flled Wrapswith Roasted
Vegetables& Hummus

ChefsSeasonal salad
(Please askwhen ordering)

Siced Seasonal Fuit Platter
With CitrusCreme Faiche

Natural Muedli Sice
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option to design your own
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Menu 3
Blevenses $7.50pp

Snith Garlic & Rosemary
Sausage Rolls

Lemon Shortbread
Melting Moments

Menu 6
The Lot $18.50pp

Baby Loavesx 2pp
Choice of 2fillings

Turnovers
Pumpkin, Pinenut &
Parmesan
Roast Chicken & Kumara

Corn & Courgette Fitters,
Avocado Mousse

Seasonal Ruit Platter
with Citrus Creme fraiche

Peanut Brownies
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$1.75 each
(All Best Served Hot8
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$2.00 each
(All Best Served Hot)
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Delivery:

All orders will be delivered at the specified time. No delivery fee applies in the CBD
Catering is not delivered Hot. Food, which requires heating, is delivered on oven &
microwave proof platters.

All crockery and equipment will be picked up the following day at the drop off point
unless notified otherwise. Any missing or broken crockery or equipment will be charged
at the current retail price.

GST:
All prices are GST exclusive

Staff:

We are able to supply staff to organise, prepare, serve and breakdown your event. The
cost is $22.50 per hour for waiting staff and $25.00 per hour for chefs and supervisors
for a minimum of 3 hours. The amount of staff needed for your function can be
discussed with our catering co-ordinator. Prices are G.S.T. exclusive.

We can help with the hire of any additional equipment. This will be added to your
invoice.

Minimum Notification:

Catering orders and confirmed numbers must be received 24 hours prior to the function
date. We will charge at the guest numbers confirmed at this time. We do realise that
there will be some last minute changes and we will accommodate them whenever
possible.

Cancellation:
If cancellation happens less than 24 hours prior to function date you will be charged 50%
of the forecast cost. This will be charged on the confirmed numbers.

Payment:
All invoices must be settled 7 days from date of receipt unless by prior arrangement.
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