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Weddings

at the

Curator’s House

Christchurch Botanic Gardens

Thank you for considering the Curator’s House for your wedding.

The Curator’s House is an elegant, picturesque and centrally located venue.  The charm of the Tudor style house, its intimate dining rooms and tranquil enclosed garden courtyard integrate beautifully with the stunning Botanic Gardens and Avon River.  

Arrive by punt, hold your ceremony on site, be photographed in the gardens while your guests enjoy canapés & champagne sangria in our garden, then enjoy a superb meal with excellent service.  All options for your special day are available at this unique location.

Here is some general information, terms & conditions to help you plan your special day.  

Current menus are enclosed.  Please note that prices and menus are subject to change without notice.

Wedding Menus

We offer a stunning three course wedding menu (see below).  This may be accompanied by our pre dinner Cocktail party menu, which is a wonderful way to let guests mingle while you have your photos taken after the ceremony. 

Please note: As your wedding is a uniquely special day, we wish to offer you only the best.  There is a minimum menu cost of $90 pp for all weddings at the Curator’s House
Making a reservation

A tentative reservation will be held for 7 days.  Confirmation needs to be made in writing following a meeting with our Wedding & Function Coordinator and a $200 non-refundable booking fee (or $700 whole venue).  Arrival and dining time, menu selection, allocation of areas and approximate number of guests need to be decided at time of confirmation.

Final Confirmation 

Final details for confirmed number of guests, seating arrangements, beverage selection need to be received at least 10 days prior.  Prepayment of 60% of total food account is required at this time.  This is the number that will be prepared and charged for, unless advised otherwise at least 72 hours prior.

Cancellation: No refund of prepayment will be given unless event date can be rebooked.

Payment

The balance of the account is required at the conclusion of the function by cash or credit card.  

Fees

The Wedding ceremony fee for on site marriages is $200.  We supply the location, ceremony table with damask linen cloth & signing chair, plus the first two rows of chairs for guests.

Our chef can cut and platter your wedding cake for $2.50pp or serve on individual plates with 

ice-cream & berry coulis for $7.50pp.

Floral and table decorations P.O.A.

The main dining rooms:

Two downstairs each seat 20 people maximum and are ‘open plan’

Two upstairs each seat 20-30 people and can be completely private

The ‘honeymoon balcony’ seats  4-6 people and can be completely private

The Magnolia Room seats 10 people and is completely private.

The Enclosed Garden Courtyard is ideal for pre dinner cocktails, socialising or dining 

-accommodates 75 people cocktail party / seats 45 people for dining

Cocktail and finger food functions upstairs can accommodate 80 people

Downstairs including garden courtyard 150+ people

Private Dining Rooms at the Curator’s House

Please feel free to drop in to look around, or make a time for our Maitre d’ to give you a guided tour & discuss seating options. 

You may have a preference for a particular room in the Curator’s House.  As always, we aim to make our customers happy and will do our best to satisfy this request.  At very busy times, we may not be able to guarantee a particular room .  Our policy is:

To have a private dining room at this time there is a minimum number of diiners for each particular room.  Groups are required to pre-select one of our group menus. This guarantees privacy, not a specifically requested room.

To guarantee a specific room there will be a minimum snumber of diners specific to each room plus a booking fee of $150

The minimum number of diners per room are :

Bar: (downstairs left) Seats minimum 18 diners 

Riverside: (downstairs right) seats minimum 16 diners 

Magnolia: (upstairs left) seats minimum 8 diners

Pink room: (upstairs right) seats minimum 18 diners (not incl. honeymoon) 

Pink room with Honeymoon (upstairs right) seats minimum 26 diners

Honeymoon only: (upstairs front, )seats mimum 6 diners – may not be guaranteed at times 

Library: (upstairs left,) seats minimum 18 diners

Enclosed Garden Courtyard: (rear of the house beside vegetable garden) Seats minim 45

Cocktail and finger food functions upstairs can accommodate 80 people.

Downstairs including garden courtyard 150+ people 

Lawn Marquee Sites     Maximum No. of Guests 70 P.O.A. . 

These prices are subject to change. 

Private rooms may be arranged by negotiation. Please contact Javier Garcia ph 0274 240196.
Decorated Wedding Punt 
A romantic, relaxing and picturesque arrival to your wedding or predinner  entertainment for your guests.We can organise this for you with Punting in the Park.

Music

The Curator’s House provides background music.  You are welcome to organise ceremony music.  Acoustic live music is welcome – no amplifiers.  All live music to finish by 11pm.

All prices include GST

Contact us

Please phone to arrange a meeting to discuss your plans and see how we can surpass your expectations.  Please contact us to arrange a meeting at a time of your preference to personally discuss  plans and options for your special day or send enquiries to info@curatorshouse.com .
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                       Wedding Menu

                                                                                       WINTER 2009
Select 3 from each course $90pp 

Entrée

Seafood Chowder 

A marriage of local seafood in a thick creamy chowder
Escalivada au Gratin

Traditional char grilled vegetable baked in the over in a spinach cream topped with cheese & grilled 

Curator’s House Pate 

Our chef’s special recipe, served with croutons, beetroot apple & dark plum chutney & three onion marmalade Calamares a la Romana

Dredged in flour and flash fried, simply seasoned with lemon & sea salt, served with ali oli & salad leaves (LF) Slow Roasted Pork Belly

Succulent pressed belly pork pan roasted, served with Calvados jus, 

accompanied by a cashew nut & prune garnish, tart apple drizzle
Main 

served with potatoes & broccoli garnish

Fresh Market Fish 

Fresh Fish fillet oven baked, served with a petit salad, fresh garden herb, white wine, salsa verde (GF)

Mandarin Duck Confit 

Slow-roasted Canterbury duck leg atop candied orange kumera, 

accompanied by mandarin compote finished with a Napoleon brandy jus 

Slow Roasted Shoulder of Spring Lamb

Tender slow roasted lamb shoulder served beside lemon & mint flavoured couscous, white wine jus 
Prime Sirloin of Beef

Prime Sirloin grilled medium with roast Portobello mushroom,

with bacon Dijon mustard garlic topping, port wine glace (LF)

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta 

Chickpea & green herb patties topped with coriander pesto 

Petit garden salad topped with escalivada roast vegetable salad & olives
Dessert

Crema Catalana 

The traditional Spanish crème brulee with a hint of lemon & cinnamon topped with caramelised sugar (GF)

Margarita Cheesecake

A refreshing zingy little number with tequila, lime and a passionfruit glaze 

Curator’s House Ice-cream & Fresh Fruit Plate 
Ice Cream of the Day served with slices of fresh seasonal fruit (GF)
or

Decadent Dessert Tapas

 A selection of decadent tartlets & petit four garnished with fresh seasonal fruit

Perfect for all guests to share over coffee & liqueurs
(please select either Dessert options or the Dessert Tapa Platters for your guests)

Tea & Coffee included

Gluten Free (GF) / Lactose Free (LF)
Cheeseboard  -a selection of Kapiti cheeses with fresh fruits & preserves $49.50 per 6-8 people

Cocktail Party Menu -$15pp to accompany drinks prior to Wedding Menu 

Prices are valid from 1 October 2009  Details & Prices may change - Please contact us for more information
