We offer two options for your conference, one all inclusive or an
individually catered package.

The inclusive package is for full use of all facilities, meals and
accommodation for $250.00 per person per day and includes

Accommodation- including in room broadband
Conference Room

Morning and afternoon tea

Lunch

Dinner
This does not include hire of equipment or extra activities.

Contact us and we can individualize your conference or function
to your specific needs

Conference Room
Room hire only  $400.00 per day

Extra Equipment Hire
We can provide all equipment you may need at a nominal cost.
Just let us know what you want and we will get it.

Accommodation

Unit Per Night Max Guests
One Bedroom $100.00 2
One Bedroom Family $140.00 4
Two Bedrooom $180.00 4
Three Bedroom $220.00 6
Studio $80.00 2

These costs cover accommodation only and do not include in
room internet access or telephone usage.

Menus

For catering costs see an example of what menus can be ca-
tered for on the following page.
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Beach House

Phone +64 (0) 9 432 0877
info@thebeachhouserestaurant.co.nz

www.thebeachhouserestaurant.co.nz
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Phone: +64 (0) 9 432 0348
info@waipucoveresort.co.nz

Www.waipucoveresort.co.nz

If you would like to make a booking, we require credit card
details to secure your reservation with a 10% deposit. Final
confirmation will be subject to actual availability at the time
you make a booking as this does change daily.

Your deposit is fully refundable should you cancel more
than 48 hours prior to arrival. Within 48 hours prior to arri-
val, this is non-refundable.

All prices quoted are GST exclusive

The Beach House restaurant and Waipu Cove Resort offer
you a unigque conference setting.

A stylish and modern boutique motel, Waipu Cove Resort
is situated less than 100 metres from beautiful Waipu Cove
Beach and the pacific paradise of Bream Bay, Waipu Cove
Resort offers the ideal place to stay, whether it be for re-
laxation or for that getaway conference.

The Beach House restaurant and bar is highly regarded
and offers you the best of big city cuisine in the natural
playground of Northlands east-coast. The experience be-
gins from the moment you step on the wooden promenade
and into a warm welcome from The Beach House Restau-
rant’s staff. Once you walk in, you know you've arrived
somewhere special.

The upstairs function room is perfect for small groups of up
to 20 people, creating an intimate & comfortable setting.

Our flexibility means we can tailor to your event & create a

variety of options depending on your needs. Whether its
sales training, a product launch, special event or training,
we can tailor the venue to suit any occasion.

We want you to have an enjoyable stay.

Greg Trent and Teresa

AN

G@)‘w R‘é&@lie M#ﬂus@



Our upstairs function room can be arranged in a number of
different formats, whether it be classroom, boardroom or thea-
tre layouts. Our flexibility means we can tailor to your event &
create a variety of options depending on your needs. If its
sales training, a product launch, special event or training, we
can tailor the venue to suit any occasion.

Other areas that can be used by conference group include the
restaurant and outside bar areas

We can Provide:
Full conference facilities
Full package from breakfast through to dinner

Broadband internet connections

The Resort is made up of 11 units of varying sizes and can sleep
up to 34 guests. All units have their own patio, broadband Inter-
net access, Sky TV & DVD player.

One bedroom units (x 5) - All feature a separate bed-
room with a queen size bed, lounge and kitchenette
area.

One bedroom family units (x 3) - All have a separate
bedroom with 2 single beds, a double bed in the
main room and kitchenette area.

Two bedroom unit - Has two separate bedrooms, a
double bed in one room, 2 singles in the second,
lounge and a fully equipped kitchen area.

Three bedroom unit - Has three separate bedrooms,
a double bed in one room, 2 singles in the second, a
double in the third room, a large lounge and fully
equipped kitchen area.

Studio Unit - Has a single room with a queen bed,
kitchenette and a bathroom with shower.

The prices shown are only an indication. We will tailor our
menus to meet the requirements of your conference. These sam-
ple menus are subject to change to take full advantage of fresh
seasonal produce. All prices are GST exclusive

Morning and Afternoon Tea $7.00 per person

A selection of fresh baked muffins and scones with tea or coffee

Lunch $20.00 per person

Chicken Caesar salad, croutons, parmesan & Caesar dressing

Tomato, spinach, mushroom quiche, Salmon & avocado bagel,
BLT wraps and crumbed calamari with aioli

Lunch/Dinner $35.00 per person

Selection of bread & dips

PI1ZZA
THE BLOODY MOZZIE - tomato, mozzarella, parmesan, basil
THE TROPIE - ham, pineapple, mozzarella, tomato
THE DUDE - Meatballs, caramelized onion, tomato and aioli
SMOKY REEFA - smoky bacon, mushroom, rosemary, tomato
COVE HOTTIE - salami, chili, tomato, garlic, capsicum

SALADS
Potato salad with zucchini, asparagus
Rice salad mixed with tuna, mixed spring vegetables & herbs,
Caesar salad and mixed baby mesclun salad with pear, parme-
san, balsamic dressing

Dinner $55.00 per p erson

ANTIPASTO

Selection of freshly baked breads, ripino, cold meats and olives,

frittata, roasted mushroom with lemon thyme, feta, smoked to-
mato oil & balsamic reduction. Aromatic crumbed calamari,
Asian herb salad, pickled cucumber & sweet chili caramel

MAIN
Gnocchi pomodoro, little potato dumplings with cherry tomato,
fresh herbs, topped with parmesan & boccincini
Herb crusted lamb with silky potato mash, lentil, pea & pancetta
Mixed baby mesculn salad with pear, parmesan

DESSERT
Home made pavlova with poached rhubarb, vanilla custard &
cream



