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Thankyou for considering Beaufords Totara Park to
celebrate your wedding.

About us

We are a friendly team with fully
trained and dedicated staff. Our chef
has many years of experience and has
curated a menu for every guest. 

The Venue

Surrounded by natures beauty in
Totara Park 
Exclusive Garden use separate
from the public areas
Endless photo locations within
the surrounding park
Guests can venture into the park
and take a self guided tour of
Totara
There is a playground next to
our venue perfect for keeping
children entertained

About the wedding packages 

We have extensive wedding packages
to choose from. Depending on what
your needs are we can discuss specific
requests or requirements.

Next step

To book a viewing please contact us
at admin@beaufords.co.nz or call 09
267 6979.
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Up to 40 guests

INTIMATE PACKAGE

Includes: 

Exclusive use of full venue, gardens, marquee for 6 hours 
Grazing table for up to 40 guests OR Dinner & Reception for up to
40 guests
Bridal room access from 9am
Staff service 
Venue setup and pack down of ceremony and reception
Tableware, linen and glassware
Access to sound system  
Outdoor games, microphone, cake table, gift table, signing table

Choice of:

Grazing Table Only : 

2026: $4700 | 2027: $5200

or          

Buffet Dinner & Reception : 

2026: $5400 |  2027: $5900
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Additional Options

Saturday & Sunday between 1st Oct to 31st March - $1000 

Upgraded Menu from buffet to family - style sharing - $10 /pp

Upgraded Menu from buffet to plated - $15/pp

Extra guests for grazing table only (max 10 extra) - $80 / pp

Extra guests for reception (max 10 extra) - $100/pp



C L A S S I C  M E N U

MAINS
(choose 4)

Pork Ribs roasted with Champagne Sus 

Baked Chicken Breast with Creamy Cranberry

Grilled Salmon with Bearnaise Sauce

Roasted Prime Beef with Herb Sauce

Roasted Lamb with Mint Sauce

Mushroom Risotto with Parmesean

Thai Green Curry with Coconut Cream

SIDES
(choose 3)

Mixed herb roast potato

Green bean almondine

Glazed carrots

Brussels sprout/broccoli with pancetta (seasonal)

Steamed white rice

SALADS
(choose 2)

Classic caesar salad 

Waldrof salad

Garden salad

Coleslaw

Roasted seasonal greens

DESSERTS
(choose 3)

Cheesecake

Lemon meringue 

Tiramisu 

Ice Cream

Sticky date pudding 

Vegan and Gluten free options available by request



MAINS
(choose 4)

Murgh Makhani

Palak Paneer

Lamb Rogan Josh

Chana Masala

Black Lentils (Dal Makhani)

Vege or Chicken Biryani

SIDES
(choose 3)

Pratha

Raita

Pulao Rice

Butter Naan

Rajmah Masala

SALADS
(choose 2)

Pickled onion

Aloo chaat

Fresh garden salad

Kachumber Salad

DESSERTS
(choose 3)

Kheer

Rasgulla

Ice-cream

Gaja Halwa

Mini Donuts

MAINS
(choose 4)

Slow cooked beef brisket

Coconut crusted fish

Roast chicken

Pork ribs marinated with fresh local

herbs

Pork Belly with Pineapple Glaze

Chop Suey

SIDES
(choose 3)

Fried Bread

Coconut rice

Roasted kumara and taro

Classic potato salad

Twice cooked taro with coconut cream

SALADS
(choose 2)

Papaya and cucumber salad

Potato salad with crabmeat

Island Coleslaw

DESSERTS
(choose 3)

Apple rhubarb crumble 

Coconut and mango sago 

Mini Donuts

Taro and tapioca pudding

Ice Cream

I N D I A N  M E N U P A C I F I C  M E N U
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Family - Style Sharing Menu

Starters (choose 2):
Bread rolls with butter
Marinated olives
Antipasto platter

Mains (choose 2):
Lemon and herb chicken thigh 
Roasted salmon with dill yoghurt 
Slow cooked beef brisket
Roasted pork belly
Roasted cauliflower steak
Classic baked potato with cheese

Beverages
Beer/wine/bubbles/non-alcoholic
(up to 40 servings)

Sides (choose 2):
Herb roasted potato
Seasonal green salad
Couscous salad
Grilled seasonal Veges
Steamed rice
Bread basket

Dessert (choose 2):
Banana cake 
Chocolate brownie
Vanilla ice cream
Seasonal fruits



Venue Hire: This gives you exclusive use of the Homestead, Marquee and Garden area 

When do we need to pay? $1500 is required as deposit to secure the booking. This is non-refundable. 3 months before your wedding, an additional
$2000 is due. Final payment is required 14 days prior to the function when final numbers are confirmed. Drinks can be paid on the day, or in advance. 

Is there a discount for children? Children under 3 are free. Children must be actively supervised by an adult at all times.

Can we do our own decorating? The marquee and dining room will already be dressed. Of course you may want to add your own personal touches
with, balloons, a photo board, your own centrepieces. You get 1 additional hours prior to your event for set up and decorating

How long is the booking for? You get 6 hours of service for you and your guests, and 2 hours before your event for set up. Our standard booking time
is 4pm - 10pm with set up and decorating from 2pm. For booking times outside of these hours, please contact us for availability

Do you have a sound system? Yes we have 2 microphones with portable speakers and full sound system in the marquee

Is the cost cheaper if we have a fewer than 40 guest? The price is fixed; however, this simply means there will be more food available for your guests
to enjoy.
 
Are there any hidden costs such as decorating fee or linen hire? No, we don’t have any hidden fees except for the costs listed on our additional options
page

The prices include GST. They are based on present day costs and are subject to change.
 
Parking? There are 2 carparks; one smaller one next to homestead (5 parks) reserved for VIPS, and a larger one at the main entrance (120 parks).
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