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As we all know the build up to Christmas is a hectic time of year where there are 
functions at the office, entertaining to be done at home and client presentations. 
We have came up with some Christmas theme catering options for you to make 
organising the right type of pre Christmas catering one of the things you don’t 
have to worry about. Use these options along with our full catering package. 
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The following options have been compiled to make your decision process easier 
however if you do not see anything suitable for your event or you have special 
dietary requirements then please don’t hesitate to speak with us and we can 

tailor a menu for your specific needs  
 

When you’ve had a moment to look through our Christmas specials call 
0800 SMITH FRESH 

or email 
smith@treehouse.org.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 pre Christmas 

dinner for 20 in your home or a sit down dinner for 100 we can tailor a Christmas 
theme menu to suit your taste & budget.    
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“the recipe for your event’s success”   
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Hot Pork & Spiced Apple Pinwheels  

$1.25 each  
 

Sausage & Herb Stuffing Rolls with Home Made tomato Sauce  
$1.25 each  

 
Turkey & Roast Kumara Turnovers with a Cranberry Dip  

$1.25each 
 

Prawn & Peach Salsa Tartlets  
$1.50each  

 
Honey Roast Pumpkin & Parmesan Pinwheels 

$1.25each  
 

Honey Glazed Roast Ham en Croute with Onion Jam 
$1.50each  
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Traditional Mince Pies with Whipped Cream $2.00ea 

Brandy Baskets filled with Fruit & Chantilly Cream $2.00ea 
Christmas Pudding with Brandy Cream $2.00 per person 

Chocolate Dipped Strawberries  $1.50ea  
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Traditional Christmas 
Glazed Ham, Spiced Apple, Bacon & Roast Turkey Terrine, Cranberry Dip, Smith 

Pate, Smoked Salmon Mousse, Spinach & Ricotta Patties,  
Marinated Mussels, Tamarillo Chutney, Basil Pesto & Fresh Breads 

$80.00 
 

Cheese, Fruit & Nuts  
Creamy Ferndale Brie, Ferndale Blue vein, Port Aged cheddar with Pistachio 
nuts, Hazelnuts, Scorched almonds, Apple compote, Tamarillo chutney and 

Spiced port jelly with Crackers  
$80.00 

 
All Things Sugar & Spice  

Traditional Christmas cake, Brandied Truffles, Chocolate Slice, Brandy Snaps 
Filled with Chantilly Cream, Coconut & Apricot Slice, and Spiced Cookies, 

Peppermint Slice all served with Whipped Cream   
$80.00 

 
 
 
 
 
 
  
 
 
 
 



 

�����������	
����������������	
����������������	
����������������	
���������
�
�
������������ ����������� �����������
�
������������ ����������� �����������
�
������������ ����������� �����������
�
������������ ����������� ��������������

�  ! ��"# ����"�$ �
���
�% ! ��"# ����"�$ �
���
�% ! ��"# ����"�$ �
���
�% ! ��"# ����"�$ �
���
�%����
&������'� �(�����'�$ �)���*�+
�
�
��

����

�"��� "����� ���6 �� (���4���"��� "����� ���6 �� (���4���"��� "����� ���6 �� (���4���"��� "����� ���6 �� (���4������
Minimum Orders 
Minimum order of $100.00 in value per CBD delivery 
 
Delivery 
All orders will be delivered at the specified time. 
No delivery fee applies in the CBD 
 
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. 
 
Staff: 
We are able to supply staff to organise, prepare, serve and breakdown your event. The 
cost is $17.50 per hour for waiting staff and $20.00 per hour for chefs for a minimum of 3 
hours. Prices are G.S.T. exlusive.  
 
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.  
 
Equipment Hire  
We can help with the hire of any additional equipment. This will be added to your 
invoice. 


