
Workshops & Meetings,

at the water’s edge.
2026 - 2027



The Summit

Room

Set-up Details
The Summit Room can be either be set-up boardroom
style (up to 18 pax) or theatre style (up to 40 pax).

Water is always included in the booking.

Equipment
85” Smart TV with a sound bar, Yealink meeting display

On request: lectern & whiteboard available

Rates
Half day (up to 4 hours): $200

Full day (4+ hours): $350

Our prices includes GST, full set up / breakdown and
equipment. 



Morning &

Afternoon Tea

Option 1 | $5 per person
This option includes handcrafted tea and Fair Trade filter coffee.

Option 2 | $14 per person 
This option includes handcrafted tea, Fair Trade filter coffee, orange
juice, and one of the below options:

Savoury
Spanokopita

Selection of savoury croissants

Ham and mustard mayo homemade focaccia sandwich

House smoked salmon homemade focaccia sandwich

Pulled pork and apple sausage roll

Cheese scone with mustard butter

Pesto, cheese and tomato scroll 

Sweet
House-made chocolate & sea-salt cookie

Muffin of the day

Carrot cake with cream cheese frosting

Selection of freshly baked pastries

Buttermilk scone with jam and cream

Salted caramel & coconut bliss balls & fresh fruit 

Photographer - Luisa Apanui

Please let us know if you or your group have any allergies at least 14 days prior to your function date
 All F&B costs are subject to availability and these may change to reflect inflation rates 

Bespoke or tailored menus will incur an extra charge



Working Lunch

For smaller groups, bookings in our restaurant are also available.
Please enquire with our events team. 

Please let us know if you or your group have any allergies at least 14 days prior to your function date
 All F&B costs are subject to availability and these may change to reflect inflation rates 

Bespoke or tailored menus will incur an extra charge

Photographer - Luisa Apanui

Both options include handcrafted tea, Fair Trade filter coffee, orange juice.

Light Working Lunch  | $32 per person 
Housemade fresh focaccia sandwich with smoked salmon & creme fraiche

Housemade fresh focaccia with hummus, dukkah & sundried tomato

Seasonal salad 

Power grain salad 

Fresh seasonal fruit

Hearty Working Lunch  | $40 per person 
Housemade fresh focaccia sandwich with prosciutto & whipped ricotta 

BLT wraps 

Lamb & mint or truffle potato croquettes 

Ceaser salad

Power grain salad

Cake or slice of the day 

Photographer - Luisa Apanui



Platters

Crudites
$15 per person

Raw veggies, homemade dips and hummus, homemade crackers,
olive tapenade

Slider Station
$22 per person (requires a minimum of 10 people)

Each station includes the following sliders: 
Edgewater fried chicken, garlic aioli, McClures pickles 
Beef burger, edam cheese, tomato relish 
Pulled lamb, pickled red onion, mint

Antipasto Grazing Board 
$24 per person (requires a minimum of 10 people) 

Selection of local charcuterie served with premium local cheese, breads and dips,
Cromwell olives and pickles

Signature Edgewater Platter 
$29 per person (requires a minimum of 10 people) 

Edgewater fried chicken, house made sourdough with fresh dips, shaved honey ham,
truffle croquettes, hummus, crispy polenta with parmesan, and crudites

Please let us know if you or your group have any allergies at least 14 days prior to your function  date
 All F&B costs are subject to availability and these may change to reflect inflation rates 

Bespoke or tailored menus will incur an extra charge
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Hot Sandwich Buffet

Please let us know if you or your group have any allergies at least 14 days prior to your function date
 All F&B costs are subject to availability and these may change to reflect inflation rates 

Bespoke or tailored menus will incur an extra charge

Available for lunch only

Available for groups of 10 or more, with all items listed below included

$35 per person 

Warm Artisan Bread Rolls
Freshly baked, warm bread rolls with butter

Ham on the Bone
Maple and orange glazed ham

South Island Lamb Shoulder
Slow braised pulled lamb

House-made Coleslaw
Crisp coleslaw with a tangy dressing

Hot chips



Get in Touch
Please note: we work flexible hours,  
but we will get back to you as soon as we can.

events@edgewater.co.nz

Weddings - Edgewater Wanaka hotel

weddings_at_edgewater
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https://www.edgewater.co.nz/weddings
https://www.instagram.com/weddings_at_edgewater/?hl=en

