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ABOUT US

Alisha Abercrombie
Managing Director
0274 806 554
info@trioevents .co.nz

PLANT GROW PICK PREP CREATE

hERE  AT  TR IO WE LOVE CREATING
AND SHARING TASTY FOODS FOR

YOU TO ENJOY .  

FOOD IS  AT  THE HEART OF WHAT
WE DO.  FROM F INGER FOODS ,  

GRAZING TABLES AND BEAUTIFULLY  
CRAFTED PLATES ,  We del iver  h igh 

qual ity,  fresh ,  HOMEGROWN food.  
We can cater for EVERY  event 
and all  d ietary  requirements .  

WE WANT TO ELEVATE  YOUR EVENT
WITH BEAUTIFULLY  CREATED CUIS INE  

PA IRED WITH OUR IMPECCABLE  SERVICE .  

WE HAVE A  FOCUS TO CONTINUALLY  
EXPAND AND GROW,  WHILE  MAINTAINING 

OUR CURRENT LEVEL  OF SUPER IOR 
SERVICE ,   WITH A  CURIOSITY  TO 

CREATE  NEW AND INNOVATIVE  WAYS 
OF DEL IVER ING TASTY FOOD AND 

BEVERAGE OPTIONS TO OUR CLIENTS .
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C a t e r i n g  &
Wo r k im g  Lun c h e s
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CATER ING

BREAKFAST 
8 .50 EACH PP

Breakfast jars :
chia  breakfast pudding 
(gf,  df)
grANOLA TOPPED W FRESH 
FRU IT  & YOGHURT (GF)

MINI  CROISSANTS :
BACON,  EGG,  & REL ISH
PESTO,  TOMATO,  & FETA
HAM,  CHEESE ,  & TOMATO

HALF-S IZE  BREAKFAST WRAPS :
BACON,  EGG,  BABY  SP INACH,  
HASHBROWN,  & HOLLANDAISE
EGG,  BABY  SP INACH,  HASH 
BROWNS,  MUSHROOMS & 
HOLLANDAISE

MINI  OPTIONS
5:00 EACH/PP

SAVOURY
PORK SAUSAGE ROLL
CHICKEN & CRANBERRY  
SAUSAGE ROLL
HAM & CHEESE  QUICHE
VEGETARIAN QUICHE
CORN FR ITTERS WITH REL ISH
HALLOUMI  FR ITTERS WITH 
REL ISH
MINCE AND CHEESE  P IE
PORK AND APPLE  P IE  
CHICKEN & PESTO ARANCINI
Crispy  chicken skewers
Chicken and apr icot 
f ilo case
Mushroom and blue  
cheese  f i lo

MINI  MUFF INS
APPLE  & CINNAMON
TRIPLE  CHOCOLATE
RASPBERRY  & WHITE

Scones :
Three-cheese  scone
Cheese  and bacon
Pesto and feta
Date and orange
Devonshire  jam and 
cream

Sl ices :
Tr iple  chocolate 
brownie
Peanut caramel
Ginger p istachio
Citrus
Macadamia and caramel
White  chocolate 
rocky road
Peppermint
P ineapple  lump sl ice (gf)
Lemon meringue tart
Ginger gem
Banoffee
Banana and chocolate 
chip
Carrot
Passionfruit

Br ioche :
(all  savoury include 
baby  sp inach)
Ham and cheese
Bacon,  rel ish ,  and cheese
Roast vegetables ,  feta 
and pesto
Chocolate ,  coffee ,  
and walnut
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WORKING 
LUncHES

Salads 
14 .00 (s)  |   16 .50 (l)

Grilled marinated chicken with orange dressing and 
cashew nuts

Chicken caesar salad with poached egg with Caesar dressing,
parmesan cheese  and croutons

Roast Vegetable  salad with honey,  mustard dressing 
and kumara chips

Lamb Greek salad with yogurt dr izzle

Green pasta salad

Pumpkin halloumi  salad 

Thai  beef  with crispy  noodles

WRAPS

Chicken wraps
Ham wrap
Veggie  wrap
prastrami  wrap

Croissants

Ham,  swiss cheese ,  
andtomato
Spinach,  pesto.  cream
cheese  and walnuts
Chicken ,  cranberry  
and br ie
Bacon,  egg,  sp inach 
and hollandaise
Bacon,  swiss cheese ,  
and rel ish

TURKISH

Spinach,  bacon,  
tomato,cheese
Smoked chicken ,  
beetroot,br ie
Veggie  breakfast
Feta ,  roasted red 
capsicum,  pesto

FLUTES

salmon & cream cheese
beef  & horse radish
Champ ham and mango
pesto and chicken

ALL  MAINS
10.50 EACH
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WORKING LUNcH
BUNDLES

SELECT YOUR PREFERRED BUNDLE
MINIMUM 20PAX 

EXAMPLE :
wrap selection |  arancini  balls  |  

puff  galettes |  tr io sweet selection

1  breakfast |  2  mini  |  sweet selection |  
fresh fru it  @ 26 .00pp

1  main |  2  mini  |  sweet selection 
@ 26 .00pp

1  breakfast jar  |  1  salad (s)  |  1  m ini  |  
raw treat selection @ 31 .50pp

1  main |  3  mini  |  sweet selection |  
grazing board @ 34 .50pp
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Wa l k    Fo r k
SAMPLE  MENU

‘N ’
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Walk ‘n ’  Fork
 40.00pp

Minimum 20 guests

Canapés
Select 3

(Add 1  more item for 5 .50pp)
COURGETTE FR ITTERS W CASHEW CREAM

PORK BELLY  B ITES
arancini

Goats ’  cheese  & honey pastry
Mini  roast beef  b ites
CRISPY  CAUL IFLOWER

DUCK PANCAKE
PRAWN ON CUCUMBER

Lamb kofta with tzatz ik i

F inger Food
Select 2

(Add 1  more item for 7 .50pp)
Pork CIGARS W CARAMEL ISED APPLE
Chicken SKEWER with satay sauce

PUFF  GALETTES (MANGO SAUCE & CRISPY  PRAWN
OR PESTO & BALSAMIC ROAST TOMATO)

BEEF  BR ISKET CROQUETTES
MUSHROOM TORTAL INI
Selection of sushi

SELECTION OF DUMPL INGS
SALMON PASTRAMI  ON SEEDED TOAST 

W SOUR CREAM & CHIVES DR IZZLED W BASIL  OIL

Walk ‘n ’  Fork
Select 1

(Add 1  more item for 10 .00pp)
PORK BELLY  & SLAW BOATS

Crispy  chicken cups
Nacho pots

Fish ‘n ’  chip  cones
Thai  beef  salad

Soft-shell  tacos SELECTION
SL IDER  SELECTION

BAO BUNS
CHICKEN CAESAR
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�az i n g
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12 .00pp 
k ids or adults basic with starter  before 

other nibbles   (cheese ,  del i  meats ,  antipasto,  
crackers ,  d ips ,  grapes )     

14 .50pp 
k ids sweet & savoury  (cheese ,  champ ham ,  

carrots ,  celery,  hummus ,  crackers ,  d ips ,  grapes ,  
cupcakes ,  sl ices ,  popcorn )       

16 .50pp 
adults savoury   (cheese ,  del i  meats ,  antipasto,  

nuts crackers ,pate ,  d ips ,  fresh fru it,  salmon,  
quince ,  bread,  pretzels ,  nuts)     

22 .00pp 
full  Monty sweet and savoury 

Or boards 
1 /2  board 95 .00   

(cheese  (4) ,  del i  meats ,  antipasto,  nuts crackers ,  
pate ,  d ips ,  fresh fru it,  quince ,  bread,  pretzels)     

XL  board 180.0 ( 10- 15pax)

-Seafood station @ 24 .00pp 
-Dessert station @ 12 .00pp 

 

graz ing

above is  a  guide  of what to expect 
on your grazing boards /  tables .  
however it  is  subject to seasons 

and product availab il ity .
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T r i o  Fam i l y  S� l e
SAMPLE  MENU
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Tr io FAMILY  STYLE
 60.00pp

Minimum 30 guests

Assorted breads

MAIN MEATS (P ICK 2)
Leg of Lamb |  CHAMPAGNE HAM |  PORK |

ROAST BEEF  |  BEEF  BR ISKET 

Chicken roulade w/  sp inach 
& apr icot stuff ing

+ Vege option on request

Honey glazed pumpkin & kumara w/ 
toasted pumpkin seeds & sesame

Garden green salad w/ peppers ,  orange 
segments ,  toasted p ine  nuts &
red onion,  l ightly  dressed w/ 

orange dressing

Carrot slaw (carrots ,  red cabbage ,  spr ing 
onions)  & crispy  noodles ,  l ightly  dressed

w/ sesame dressing

DESSERT JAR  /  F INGER FOOD SELECTION

Please  indicate if  you have any special
 d ietary  requirements .

Plates ,  cutlery,  serviettes included

addit ional cost may occur depending 
on venue/  k itchen set up  and staff  requirements

DIY  option -  food is  del ivered to you ready 
to heat for you event @39.00pp plus del ivery
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T h r� - C o u r s e
SET MENU
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Three-Course
Set Menu

SEARED TUNA W MANGO & WASABI  SALSA

SP ICED PUMPKIN & GOATS FETA ARANCINI  BALLS

CHICKEN L IVER  PATE  W SOURDOUGH & WILD BERRY  COMPOTE

TRIO OF MUSHROOMS W PROSCIUTTO

PORK BELLY  W CARAMEL ISED PEAR

CRISPY  SNAPPER  TOPPED W P INEAPPLE  SALSA

SEARED BEEF  W A  SALSA VERDE

Entrée

HERB & P ISTACHIO LAMB W SMASHED PEAS & BEANS

PORKBELLY  ON SWEET POTATO PUREE ,  CHARRED BOK 
CHOY & SALSA

CRISPY  DUCK ON PARSNIP  PUREE  W BLACKBERRY  SAUCE
TRUFFLE  CHICKEN ROULADE ON ROASTED CARROTS

EYE  F I LLET  ON GAL IC MASH W BROCCOLINI ,  JUS
CRISPY  SK INNED SALMON W ROCKET PESTO & DUKKAH

PUMPKIN & TURMERIC KNOCCHI

main



PR ICING

two courses 55 .00pp -  set  menu

two courses 58 .00pp -  alternate drop
(p ick 2 d ishes each from your 

two selected courses)

three  courses 75 .00pp -  set  menu

three  courses 82 .00pp -  alternate drop
(p ick 2 d ishes each from each course)

S IDES |  12 .0 (SHARED BETWEEN 6-8)
BEETROOT MEDLEY
DUCK FAT POTATOS
HONEY ROAST VEGE

SAUTEED GREENS
GARDEN SALAD
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Three-Course 
Set  Menu

DECONSTRUCTED CHEESECAKE W 
P ISTACHIO CRUMB

BLACK FOREST BROWNIE  W MOUSSE ,  
CHERRY  & SORBET

BANOFFEE  P IE  W BR ITTLE

CREAM BRULEE  W B ISCOTTE

TRIO 'S CHEESE  BOARD

OR WE CAN CREATE  A  SELECTION OF DESSERT JARS |
RAW TREATS OR SWEET F INGER FOODS

PLATED

DESSERT
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SAMPLE  PACK
We� in g

EXAMPLE
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SUGGESTED MENU

Suggested menu based on 80pax +  

Br idal  party  hamper  to take  while  
having photos Food & Beverage (8pax)

GRAZING OR 
SEAFOOD STATION
CANAPES SELECT 4

Bread selection

Beef  br isket (80g) pp
Chicken roulade (80g) pp  
salmon f illet  (30g) pp

FAMILY  STYLE  MAIN

pear ,  rocket & walnut salad
Honey roasted vegetables 
duck fat potatoes
garden green salad or apple  
slaw or broccolini  & almonds

DESSERT STATION
LATE  NIGHT SNACKS

@ 1 10 .00pp 
pr ice includes -  gst,  plates ,  cutlery,  
l inen napkin (you choose colour)  

.

40% of total  number 

70% of total  number 

100% of total  number 

70% of total  number 

60% of total  number 

addit ional costs may occur for k itchen equipment 

& staff  depending on the venue and event details
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BEVERAGE

WE ARE  NOT L IMITED TO THIS  MENU
JUST A  STARTING POINT

COCKTAILS :

-Yuzu  lemonade
-Tonic water

-Thai  dry  ginger ale
-Soda water
-Ginger beer

-K ima Kola
-Grapefru it  tonic
-Grapefru it  soda

-royal  botanic tonic

Schweppes Range 1 .5l
Ginger ale

Coke
Soda water

MOJITO
STRAWBERRY  DAIQUIR I

ESPRESSO MARTINI

BEVERAGES

Mumm Marlborough 
Mumm Marl  Rose  

Campo Brut Reserve  
ROCKBURN SELECTION

Dog Point Sav 
Church Road selection 

Letter  ser ies  P inot Noir   
G .H .  Mumm Grand Cordon 750ml 
G .H .  Mumm Cordon Rose 750ml 

Mumm cordon rouge 375ml 
Mumm milles ime 750ml

Spe ights gold /  summit  24 box 
GOOD GEORGE SELECTION

Somersby Cider  12  box 
Corona 18  box
Peroni  18  box 
Asahi  18  box

Scapegrace ( 10 pack)

Appleton’s  rum 1 L  
Beefeater  Gin 1 L  

Jameson’s  1 L  
Blush Gin 700ml 

Pals  ( 10pack)  
Lemon and barley  spr itzer

East imper ial  24x150ml mixes
-Yuzu  tonic



catering |  coffee  |  events

moodboard
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CATER ING /  EVENT 
TERMS & CONDIT IONS

Quoted numbers
Quoted numbers can be reduced before the event however a reduction of more than 5%
will incur the event being re costed.

Final Numbers
Final numbers are to be advised no later than 7 days prior to the start of the function. This
will then constitute the minimum number charged, for catering purposes.

Deposit
A non-refundable deposit of 25% is payable upon confirmation of the quotation.
A further 25% deposit is payable (of the quoted value) when ‘final numbers’ are confirmed.

Final Payment
An invoice for balance owed will be sent after the function/event. This balance of payment
is due within 7 days of receiving this invoice. NB: The final invoice may not match the quote 
provided. This is due to some items, such as final numbers, beverage consumption, hire damage 
/ non return of equipment (if any) etc that will be reflected in this final account.

Dietary Requirements
Dietary requirements can be catered to by prior arrangement and will be plated
separately. Labels will be supplied for all food and will include special dietary codes such
as (GF), (DF), (Vegetarian), (Vegan). Please note, that although every e�ort is made to keep 
your order free from contaminants such as gluten, nuts, fish, eggs and soy (including fresh 
knives, boards and first order/run of the day), all our food is made in a facility that contains 
these ingredients.

Cancellation
Cancellation within 24 hours of the function date may incur charges over the deposit value
above, relating to any labour or product that has been bought, prepared, used or any
perishables unable to be returned.

COVID Changes
In the change in alert levels due to covid we may be forced to postpone events. We are
happy to move the full deposit and organisation to a new date in this case without any loss.
Should the event be cancelled, we will only change the labour involved in organising the
event.

Equipment
Items included as hire equipment or any other plates or dishes used to serve or deliver
catering items remains the property of Trio Events Ltd (referred to as the Equipment). The
customer agrees to take proper care of this Equipment and shall indemnify Trio against any
damage, breakage, loss or loss from theft. Trio is not liable for any loss su�ered by the
customer or liability incurred by the customer as a result of damage or breakage to the
Equipment.

Health and Safety / Food Handling
Savoury items are delivered hot and ready to serve, unless requested to be delivered
cold, or where you have requested multiple meal deliveries for the one delivery time. Food
should be kept refrigerated until required.

Trio will not be held liable for the health and safety of our customers whereby food has not
been chilled / reheated as per instructions or consumed more than 30 minutes after the
specified service time.


