


BOOK YOUR 2025 END OF YEAR EVENT AT HILTON AUCKLAND AND
CELEBRATE 300 METRES OUT TO SEA.

This year, celebrate the season with sea breezes and a sparkling glass in hand. 
Tinsel & Tides is our relaxed-yet-refined take on end-of-year festivities - where the waves

meet the cheer, and your team can toast to a year well done in true coastal style.

Whether it’s a long lunch, golden hour gathering or a full evening celebration, we’ve created
the perfect setting to close out the year in unforgettable style.

As an added bonus, confirm your event by 30 September 2025 and receive 5x Hilton Honors
Event Planner Bonus Points*.

*Terms and Conditions Apply. Refer to page 8.



End of Year Celebrations

MADE SIMPLE

TOAST BY THE COAST | $85PP

Includes: A Trio of Canapés | One Glass of Sparkling Wine, House Wine, or Beer On Arrival
Venue Hire | Season Festive Decor | Stage Hire | Dance Floor

Perfect for end-of-year wrap-ups, agency parties, or teams looking for a more casual
celebration with plenty of room to mingle.

Stand. Sip. Celebrate.

*For minimum 85 guests

We’ve taken the stress out of planning. All  you need to do is choose your vibe.

THE BIG TABLE | $155PP

Includes: Christmas Themed Buffet | One Glass of Sparkling Wine, House Wine, or Beer On Arrival  
Venue Hire | Season Festive Decor | Stage Hire | Dance Floor

 Ideal for company dinners, team awards, or any group that loves good food and great company.

A feast by the water. 
No spreadsheets allowed.



Chicken liver parfait with smoked duck breast and toasted brioche
Beef tataki crostini with black garlic mayo

Citrus-cured salmon lavosh with orange curd
Spanner crab bruschetta with chipotle ginger mayo and finger lime

Baked balsamic bruschetta with feta cheese and fresh basil (VG, GF*)*
Butternut squash, roasted apple, pumpkin seeds, and feta cheese with fig and pistachio cracker (VG, GF)*

MenuTOAST BY THE COAST

HOT ITEMS | SELECT ONE

Buttermilk fried chicken with chipotle yoghurt
Salt and pepper squid with preserved lemon mayo
Flame-grilled clams with pickled garlic butter (GF)

Crumbed camembert with plum sauce (V)
Truffle and mozzarella arancini with parmesan crème (V)

Mussels with paprika bread crumbs
Cauliflower fritter with red chilli yoghurt (V)

Tempura prawn with chipotle yoghurt and pickled ginger
Grilled teriyaki tofu skewers with capsicum (VG, GF)

SWEET ITEMS | SELECT ONE

Mini chocolate-filled eclairs (V)
Salted caramel profiteroles (V)

Macaron (V)

COLD ITEMS | SELECT ONE

INCLUDES TRIO OF CANAPÉS
ADDITIONAL CANAPÉ FOR $6PP, PER CANAPÉ

V*- Vegetarian on Request | V - Vegetarian | VG - Vegan | GF - Gluten Free | DF - Dairy Free



ADD TRIO OF CANAPÉS | $18PP 
ADDITIONAL CANAPÉ FOR $6PP, PER CANAPÉ

Refer to Toast By The Coast Menu

Orange mustard-glazed ham with cranberry relish (GF)
Stuffed turkey with cranberry sauce and mustard

CARVERY STATION

Wild rocket and parmesan salad with walnut and pear (V, GF)
Salt-baked beetroot with feta cheese, pomegranate and arugula (V, GF)

Quinoa with toasted squash, mint, raisins and feta (V, GF)
Waldorf slaw with walnut and cranberry (V, GF)

SALADS

Honey mustard roasted pumpkin (VG, GF)
Baby new potatoes with pickled garlic olive oil (VG, GF)

Seafood paella (GF)

SIDES

THE BIG TABLE Menu

Seasonal fruit salad (VG, GF)
Christmas pavlova with kiwi fruit and seasonal berries (V)

Chocolate marquise with white chocolate ganache (V)
White chocolate raspberry cheesecake (V)

DESSERTS

V*- Vegetarian on Request | V - Vegetarian | VG - Vegan | GF - Gluten Free | DF - Dairy Free



BEVERAGE PACKAGE | $44PP

Thirst Quenchers

Steinlager ‘Pure’, Lager, New Zealand
Corona, Lager, Mexico

Stella Artois, Lager, Belgium
Mac’s Cloudy Apple, Cider, New Zealand

Mac’s  ‘Freeride’ Alcohol-Free Pale Ale 0.5%, New Zealand

BEER AND CIDER |  SELECT 2
Mac’s ‘Freeride’ Alcohol-Free Pale Ale Included in Package

Veuve d’Argent Cuvée Prestige Blanc de Blanc, Sparkling Wine, France 
Opawa, Sauvignon Blanc, New Zealand

Opawa, Pinot Gris, New Zealand
Yalumba ‘Y’ Series, Chardonnay Australia

Opawa, Pinot Noir, New Zealand
Yalumba ‘Y’ Series, Merlot, Australia

Rosé available upon request and subject to availability

WINES |  SELECT 3
Sparkling Wine Included in Package

ASSORTED JUICES AND SOFT DRINKS
Included in the Package



DESSERT STATIONS

Sweet Additions

Seasonal fruit salad (VG, GF)
·Christmas pavlova with kiwi fruit and seasonal berries (V)

Assorted festive cupcakes*

$20PP

Chocolate marquise with white chocolate ganache (V)
White chocolate raspberry cheesecake (V)

Assorted festive cupcakes*
Baileys cream chocolate cup

$25PP

*Design of cupcakes may vary  based on Pastry Chef’s creative inspiration



Special Bonus

JUST FOR YOU

Book and pay by 30 September to receive 5x Bonus Points!

For confirmed bookings made between 30 September and 31 October:
Toast By The Coast - Receive 2x Bonus Points

The Big Table - Receive 3x Bonus Points



Bookings & Enquiries

TERMS & CONDITIONS
The event must be held before 31 December 2025 and is subject to availability. Valid for new bookings

only. Minimum of 85 guests required. For any other venue and/or additional venue, an additional hire
fee applies. Hilton Auckland has its Terms and Conditions for holding events. Please contact the

conference and events team at Hilton Auckland before booking for complete Terms and Conditions.
Other restrictions may apply. 

Our events team will be happy to assist with availability, menus and tailoring
your celebration to make it truly unforgettable. 

Get in touch today!

09 978 2026

sales.auckland@hilton.com

www.hilton.com/hiltonauckland

tel:%2009%20978%202026
mailto:%20sales.auckland@hilton.com
https://www.hilton.com/en/hotels/aklhihi-hilton-auckland/events/


Hilton Auckland will endeavour to accommodate requests for special meals for
customers who have food allergies or intolerances. 

We cannot completely guarantee allergy-free meals, due to the potential of trace
allergens in the working environment and supplied ingredients. 

HILTON AUCKLAND
147 QUAY STREET, AUCKLAND


