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Welcome_
Thank you for considering Novotel New Plymouth Taranaki for your
catering requirements.

Whether you're hosting a corporate function, networking event, private
celebration, community gathering, or special occasion, our off-site catering
service brings delicious food and professional service directly to your
chosen venue.

Our talented kitchen team specialises in creating fresh, flavourful finger
food designed to impress your guests while allowing them to mingle and
enjoy the occasion. From elegant canapés and substantial bite-sized
options to grazing-style selections and sweet treats, our menus offer a
variety of choices to suit your event style and budget.

With quality ingredients, attention to detail, and a commitment to
exceptional service, we make catering simple and stress-free. Wherever
your event is being held, our team will work with you to create a
memorable food experience that complements your occasion perfectly.

Prices quoted include GST. Menus and pricing are subject to change.
*Delivery charges quoted upon request.
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Dietaries_
If you have any dietary requirements or specific preferences, our team
are here to help tailor a menu that works for you.

Allergen Advisory
Our menu items may have the below symbold indicating free from, and
while we take every care in the preparation and service of our dishes, our
kitchen operates with shared equipment and preparation areas, we
cannot guarantee the absence of cross contamination.
Our kitchen handles a range of allergens including tree nuts, wheat,
eggs, milk, fish, crustaceans, sesame, soy, molluscs and lupin. 

Gluten Free
Vegetarian
Vegan
Dairy Free
Can be if requested *



Savoury_
Three cheese scone with butter 
Mini bacon & egg filo pies 
Pumpkin & feta frittata 
Salami & brie croissants 
Sundried tomato, thyme & parmesan
muffins with butter  
Gourmet steak & cheese housemade
savouries 
Housemade pork sausage rolls 
Pesto & cream cheese mini quiches
Spinach & feta filo triangles 

Sweet_
Spiced apple & walnut muffins  
Lemon syrup loaf 
Date & ginger loaf 
Sliced seasonal fresh fruit platter 
Individual pots of yoghurt, muesli & berry
compote with almond & ginger crunch 
Lemon zest scones with jam & cream 
Vanilla creme filled lamingtons 
Carrot cake with cream cheese icing 
New York chocolate brownie 
White chocolate & cranberry cookies 

Plant based_
Raw linseed bread with avocado & carrot  

Raw cocao bar with mandarin  

 

Refreshment
Breaks_

1_

Pricing_

Bowl of fresh fruit (whole pieces)...$4.5pp

One food item...$12pp
Two food items...$17pp
Three food items...$20pp

Please note, chef's choice
items apply for under 10pax



Finger
Food_

2_

Bao buns with pork or fried tofu & chilli

Selection of club sandwiches *

Foccacia sandwiches with chicken, salami or

ham (select 1 option) *

Pork & pumpkin sausage rolls 

Individual tomato, brie & basil quiches  

Sushi with a choice of chicken & avocado,

tuna & cucumber or avocado & cucumber

(select 1 option) 

Chicken, leek & mushroom pies 

Housemade pork sausage rolls 

Slow braised lamb & spice pies 

Sliders with a choice of beef, crispy chicken

or halloumi (select 1 option) 

Chicken wraps 

Mars bar cheesecake 

Lemon tarts 

Seasonal fruit platter

Coconut & passionfruit smoothies 

Vanilla creme filled lamingtons 

New York chocolate brownie 

Carrot cake with cream cheese & walnut

Chocolate mud cake 

Banana & chocolate chip loaf 

Cinnamon swirls

Sweet_

Savoury_
Pricing_

Three items...$29pp
Four items...$34pp
Five items...$39pp

Minimum 10pax

Chicken, brie & cranberry croissant 

Potato & onion pakora with mint yoghurt

Chicken or halloumi caesar salad box 

Spring rolls with chilli & apple slaw 

Tempura fish tacos 

Falafel with fennel slaw, mint & lemon yoghurt 



Platters_
3_

Fresh sourdough | garlic rēwena
roti | basil pesto | truffle butter
pumpkin hummus | pickles...$94

Carrot | red pepper | cucumber sticks
baby cos baskets | kale crisps | mixed
nuts | olives | flat bread | dips...$107

House made roti with lamb curry | naan
breads | onion bhajis | mint cucumber
raita | onion & tomato salsa | kūmara &
carrot dip...$125

Prawn twisters | olive & cream cheese
croquettes | vegetable dumplings
Kikorangi blue cheese | cured meats
pickles | orange & chicken pâté | toasted
sourdough...$200

Kawakawa macaron | lemon meringue
tarts | mars bar cheesecakes | brownie
selection of fruit...$145

Kapiti Kikorangi blue | Puhoi cheddar
central brie | local olives | selection of air
dried meats | dates | nuts | bread &
dips...$135

Antipasto_

Indian feast_

Sweet treats_

Freshly picked_

Ngāmotu feast_

Breads and dips_

Info_

Designed for
approximately 8pax per
platter

Available as a lunch,
dinner or grazing option



Induvidually
Packed
Lunches_

4_

Creamy Chicken and Sundried
Tomato Focaccia Sandwich
House Made Pickles | Parmesan |
Aioli | Mesculin...$16

Egg Salad Focaccia Sandwich |
House Made Pickles | Herbs |
Aioli | Mesculin...$14

BLT Filled Ciabatta | Bacon |
Lettuce | Onion Jam | Aioli |
Tomato...$19

Penna Pasta | Ham | Pesto
Salad...$15

Info_

Perfect for meetings, training
days, site visits, and events on
the go, our individually packed
lunches offer a convenient and
fresh catering option. 

Each lunch is thoughtfully
prepared and packaged for
easy distribution and freshly
made onsite.

Dietary requirements can be catered
for upon request.

Additions

Cheese | Crackers | Chutney...$10

Chefs Choice Sweet Muffin...$5

Chocolate Brownie...$5

Savoury_
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