
Function  
Information 

ADDITIONAL INFORMATION  
& ENQUIRIES 

Dinner Buffet $56.00pp 
 

Freshly baked breads served with butter 
 

From the Carvery 

(Choose one) 
Carved champagne leg of ham basted with honey, 

clove and orange 

Roasted sirloin of beef with red wine jus 

Rosemary and garlic infused lamb leg 

 

From the buffet 
Darnes of South Island salmon baked with almond 

butter 
Chicken cassoulet with cucumber yoghurt 

Steamed fragrant jasmine rice 

Steamed medley of warm seasonal vegetables 

Roasted baby potatoes and kumara  seasoned with 
rosemary, garlic & paprika 

Selection of four freshly prepared seasonal salads 

 

 

Dessert 
Fresh seasonal fruit salad 

House-made warm chocolate pudding with vanilla 
bean anglaise 

Tiramisu infused with rum & marsala 

 

To finish 

Freshly brewed coffee and a selection of tea 
 

 

 

 

SAMPLE MENUS 

Soljans Estate Winery & Café 
366 State Highway 16 

Kumeu, Auckland 0892 
NEW ZEALAND 

 

WWW.SOLJANS.CO.NZ  

How to find us... 
366 State Highway 16, Kumeu 

Auckland, New Zealand 

Phone: 09 412 5858  0508 SOLJAN 

 

From Auckland City - Take SH16 and follow the 
signs to Helensville, at the end of the motorway veer 
right at the roundabout, we are 2km on the left. 
 

From North Shore - Over the Greenhithe Bridge, 
take the Brigham’s Creek exit, follow the signs to 
Helensville and Kumeu. Go through Whenuapai, at 
the roundabout turn right and we are 2km on the left. 

Wine Tasting & Tours 

Wine tasting is $6pp for groups over 8 people. Tours 
are $12pp, minimum of 10 people required. Timing - 
20minutes for tasting, 25minutes for tour. Together 
we can offer a tour and tasting for $12pp. 
 

Conferences 

Please contact our Functions Manager to discuss 
your specific conference needs or visit our website.  

DDI: 09 412 2824 

email: Functions@soljans.co.nz 

Soljans Estate Winery is the perfect venue for a 
vast range of functions and events. We cater for 

weddings, birthdays, anniversaries, corporate 
functions including conferences, staff training  

sessions, product launches and seminars. 

Situated at the gateway to Kumeu Wine  
Country, Soljans Estate Winery is only 20 minutes 
from the heart of Auckland city, but a world away 

from the hustle and bustle of the city itself. 



For many years, Soljans Estate Winery has been        
providing West Auckland with a venue for a vast 
range of weddings, birthdays, anniversaries,       
corporate functions including conferences, staff 
training sessions, product launches and seminars.  
 

Situated at the gateway to Kumeu Wine Country,    
Soljans Estate Winery is only 20 minutes from the 
heart of Auckland city, but a world away from the 
hustle and bustle of the city itself. 
 

Soljans Estate operates a café 7 days a week and      
provides a fully operational catering team to meet 
all your meal requirements. We cater your       
breakfast, lunch and dinner needs and our chefs 
are specially trained to cater for all dietary            
requirements. 
We can also offer an informative winery tour and 
wine tasting as an activity. 
 

THE VENUE 

BREAKFAST 

Café Breakfast Menu (up to 15 guests)  Café prices 

Breakfast Set Menu (up to 25 guests)  30.00pp 

Breakfast Buffet Menu (30+ guests)  33.50pp 

LUNCH 

Lunch Set Menu (up to 29 guests)   36.00pp 

Lunch Buffet Menu (30+ guests)   46.00pp  

DINNER 

Dinner Buffet Menu                  56.00pp 

Dinner Set Menu                  62.00pp 

Dinner Alternate Drop Menu   92.00pp 

 

Breakfast & lunch prices may require a $200 venue hire  
Dinner functions require a minimum of 40 people and a            
$500 exclusive venue hire 

Water is included on tables, all other beverages are an 
extra charge (wine can not be purchased from Cellar Door) 

THE ROOMS SAMPLE MENUS 

OPTIONS 

     Set Lunch Menu $36.00pp  

 Home baked bread served with chef’s daily spreads 

 

Your choice of 
Chicken breast 

On a risotto cake with crisp beans, snow pea shoots and romesco 
sauce 

 

Open Minute steak sandwich 

 Tomato relish, swiss cheese, petite salad and fries with ailoi  
 

Open lasagna  
 Mixed vegetables, shaved grana padano, toasted pumpkin seeds, 

Provencal sauce, basil pesto (V) 
 

Marinated Chicken Salad 

With Mixed salad leaves, pomegranate, coriander, cucumber, mung 
beans tossed in lemon grass and sesame dressing  

Dessert 
   Chef’s dessert of the day  

 

 

         Lunch Buffet Menu $46.00pp 
 

Freshly baked breads served with butter 

From the Carvery (Choose one) 

Carved champagne leg of ham basted with honey, clove and or-

ange 

Roasted sirloin of beef with red wine jus 

Rosemary and garlic infused lamb leg 

From the buffet 

Marinated chicken drumsticks in chilli, garlic & sesame 

Steamed medley of warm seasonal vegetables 

Roasted baby potato’s and kumara seasoned with rosemary, garlic 

& paprika 

Selection of four freshly prepared seasonal salads 

Dessert 

 Fresh seasonal fruit salad  

Soljan’s family favorite berry trifle 

Tiramisu infused with rum & marsala 

To finish 

Freshly brewed coffee and a selection of tea 

The Legacy Room 

The Legacy Room is a smaller room joining our Café 
and Heritage Room. The room has access to the 
courtyard and sliding doors for privacy. Depending on 
the size of your lunch function the Legacy Room can 
be used in conjunction with the Heritage Room to 
seat up to 90 people.   

The Heritage Room 

The Heritage Room is a large private room with     
external and internal access overlooking manicured 
gardens and  our courtyard. We offer the Heritage 
room for private lunch functions and conferences   
during the day. In the Evening this room can be used 
in conjunction with the Café and Legacy Room to   
comfortably seat up to 150 people.  

The Café  

The Café; with its floor to ceiling windows overlooking 
the courtyards and gardens, is an ideal setting for 
your function. During the day this area is used for our 
award winning café and for evening functions it      
becomes a dance floor, bar area and dinner buffet 
area depending on your requirements. 


