FUNCTION PACKAGE

We cater for any occasion and with a range of options from seated
meals to cocktail parties.
Our upstairs 'Elevate' room can cater for up to 45 people seated and 55 people
for a casual cocktail setup. This function space has its own private bar and
balcony area. This room is located on the first floor with stair access only. To
book this room there is a $200 room hire Sunday to Thursday and on Friday and
Saturday there is a minimum spend of $1000, this spend includes both food and
beverage.
Our restaurant area can be booked for a private function, this space can cater for
up to 60 people seated and up to 100 for a casual cocktail style party. As we are
required to shut down our restaurant, this area attracts a $2000 minimum
spend.
We are happy to do our best to accommodate all of your function requirements,
this extends to working lunches if you are on limited time frames, and we are
happy to take pre-orders to facilitate a faster service time.
Talk to us about your function, we are happy to work with you to meet your
specific requirements and any dietary requirements.

Ph. 039642880
email: functions@protocolbar.co.nz
FB ProtocolChristchurch
www.protocolbar.co.nz

PLATTERS
Our platters are designed to cater for 10-20 people. These platters can
be selected to have as a canape prior to a meal or in addition to our
standard canape platter menu.

Cheeseboard $100
Brie, Blue and Cheddar Cheeses with Nuts, Dried Fruits, Fresh Fruit, Crackers, Lavosh and
dips
Seafood Platter $150
Marinated Chilli Mussels, Hot Smoked Salmon, Fish Goujons, Crispy Calamari, Prawn and
Ginger dumplings served with Crackers and Dips
Cold Antipasto Platter $100
Selection of Cold Meats, Cheeses, Pickles and Olives served with Crackers
Hot Antipasto Platter $150
Marinated Pork Ribs, Chicken Satay Skewers, Arancini, Crispy Fried Chicken, Italian
Meatballs.
Sweet Platter $150
Selection of Petit Fours, macarons and truffles
Christmas Sweet Platter $100
Selection of Petit Fours, Christmas mince pies, and Christmas cake *available November to
January
Grazing Platter $500
This platter is designed to cater for up to 50 people Includes breads, dips, cheeses,
seasonal fruit & veges, Pickles, crackers, meats,
Smoked Salmon and nuts

CANAPE PLATTERS

Our Canape platters are designed to mix and match as cocktail food to feed a crowd. We
recommend that you allow four pieces per person. Our platters do range in size and price depending
on the selection, below are a few of our standard options however we can customise platters to suit
your requirements

Savoury Selection Platter $60
50 Piece platter including mince savouries, sausage rolls and potato top savouries
Club Sandwiches Platter $60
40 Piece platter including a variety of fillings
Homemade Quiche Platter $50
30 Piece platter with daily chefs selection of flavours
Glazed Pork Ribs Platter $60
30 Piece platter of slow cooked glazed pork ribs with a garlic and soy sauce gf
Prawn Rosti Platter $60
20 Piece platter of potato and herb rosti topped with grilled garlic prawn and bacon
salt gf
Buttermilk Chicken Platter $60
30 Piece platter of our famous buttermilk fried chicken served with a chipotle sour
cream gf
Satay Chicken Skewers Platter $60
30 Piece of marinated chicken skewers served with satay dipping sauce gf
Smoked Salmon Bellini Platter $70
40 Pieces of bellini topped with smoked salmon, cream cheese and crispy capers
Vegetarian/Vegan Selection
$70
This platter will serve up to 10 people with a selection of vegetarian and vegan
options including Indian spiced cauliflower, polenta bites, potato and herb rosti with
onion jam, and kumara and cashew dumplings
Sushi Selection Platter
$60
30 Pieces of Sushi, Salmon, Chicken, and Vegetarian with Wasabi Mayo & Pickled
Ginger
Petit Fours Platter
$60
20 Piece platter of bite sized sweet dessert treats
Macarons Platter
$60
20 Macrons with a variety of flavours

PIZZA SELECTION

Depending on your function, our pizza’s are a great way to feed a crowd. We cut slices slightly
smaller (into 12) for functions. Please note that the selections below are examples of our flavours,
however these do change regularly so please check with your functions team on what is currently
available. We also have Gluten free bases and toppings . All pizza's ordered for functions are $22

HARRISA CHICKEN
Cumin spiced chicken, corn, red onion,
spinach with a harissa aioli swirl
MUSHROOM
Mushrooms, onion jam and baby spinach
THREE CHEESE
Garlic butter base, mozzarella, smoked
cheddar topped with rocket, parmesan and
balsamic glaze (V)
SMOKED SALMON
smoked salmon, capers, red onion, cream
cheese and lemon wedge
ALL INN
Pepperoni, bacon, ham, chicken and bbq
sauce
BAKED POTATO
Roasted potatoes, crispy bacon, spinach,
sour cream and chives

LUNCH SET MENU
This menu caters for a minimum number of 10 people and a maximum of 60 people. This menu is
available for lunch only and includes a selection of two mains and two desserts. $35 per head

For Main
Chicken Caesar Salad
Cos lettuce, bacon, croutons, parmesan and a poached egg topped with our
crispy fried chicken
Roast Pork
Roast Pork served with roast potatoes, steamed vegetables, apple sauce and
gravy.
To Finish
Raspberry and White Chocolate Cheesecake
Our home made cheesecake served with berry compote
Chocolate Brownie
Rich Chocolate Brownie served with cream

BRONZE SET MENU

This menu caters for a minimum number of 20 people and a maximum of 60 people and is available
for lunch or dinner. This menu includes a shared bread and dips platter to start, then a selection of
two mains, and two desserts from the selection below. $45 per head

For Entree
Bread and Dip Platter
Our bread and dips platter has selection of fresh breads and
homemade dips. Platters are designed to be shared

For Main
Roast Pork
Roast Pork served with roast potatoes, steamed vegetables, apple
sauce and gravy
Teriyaki Glazed Chicken
Glazed chicken thigh with coconut rice and sesame greens
Hash Stack
Homemade potato hash topped with harissa, rocket, mushroom and
smoked garlic aioli (V, VGA, GF)

To Finish
Chocolate Tart
Decadent chocolate tart served with raspberry coulis and cream
Passionfruit Meringue
Meringues served with passionfruit coulis and whipped cream

SILVER SET MENU

This menu caters for a minimum number of 20 people and a maximum of 60 people and is available
for lunch or dinner. This menu includes a selection of three entrees to start, a selection of four mains
and a selection of three desserts. $55 per head

For Entree
Thai Style Prawn and Fish Cakes
Thai Style Prawn and fish cakes with pickled vegetables and Nam Jim
Mushroom Risotto
Mushroom Risotto with parmesan and baby herbs

For Main
Chicken Caesar Salad
Crispy fried chicken with bacon, croutons, parmesan topped with a poached egg
Ribeye Steak
Ribeye Steak cooked medium rare with hand cut chips, black garlic butter and steamed
greens
Panfried Salmon
Panfried Salmon with warm potato salad and lime hollandaise
Hash Stack
Homemade potato hash topped with harissa, rocket, mushroom with smoked garlic aioli
(V, VGA, GF)

To Finish
Chocolate Tart
Decadent chocolate tart served with and cream
Raspberry and White Chocolate Cheesecake
Home made cheesecake served with berry compote
Passionfruit Meringue
Meringues served with Passionfruit couli and whipped cream

CHRISTMAS LUNCH SET MENU

This menu caters for a minimum number of 10 people and a maximum of 60 people and is available
for lunch only. This menu includes a selection of two mains and two desserts. $35 per head

For Main
Glazed Ham
sliced ham off the bone served with new potatoes, steamed vegetables and gravy
Chicken and Cranberry Filo
Golden baked crispy filo filled with chicken, cranberry and cream cheese, served
with a fresh garden salad

To Finish
Christmas Pudding
warmed Christmas pudding with brandy sauce and cream
Meringue with Berries
Meringues with berry compote and cream

CHRISTMAS SET MENU
This menu caters for a minimum number of 20 people and a maximum of 60 people and is available
for lunch or dinner. This menu includes either a shared bread and dips platter to start or a choice of
three entrees, then a selection of three mains and three desserts as per the menu below. $50 per
head for two courses (entree and main or main and dessert), $60 for three courses (entree, main and
dessert). If you would like to add just breads and dips to the two course meal this is an additional $5
per person.
For Entree
Bread and Dip Platter
Our bread and dips platter has selection of fresh breads and homemade dips. Platters are
designed to be shared
Or
YORKSHIRE PUDDING
Golden Yorkshire pudding served with slicked beef, gravy and horseradish sauce
or select to have set entrée options from
PRAWN COCKTAIL
Traditional prawn cocktail with lettuce and seafood sauce
GRILLED HALLOUMI SALAD
Grilled halloumi with cranberry and citrus salad

For Main
GLAZED HAM
sliced ham off the bone served with new potatoes, steamed vegetables and gravy
CREAMY CHICKEN AND TARRAGON
Poached chicken and tarragon cream sauce, new potatoes and green beans
PAN FRIED SALMON
Pan fried salmon with lemon and pea risotto

To Finish
CHRISTMAS PUDDING
warmed Christmas pudding with brandy sauce and cream
CHOCOLATE TART
Rich chocolate tart served with berry compote and vanilla ice cream
CHEESECAKE
Creamy raspberry and white chocolate cheesecake

