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WE L C OM E

Book your celebration today!

Wrap up the year with a celebration that’s anything
but ordinary. Whether you're planning a long lunch,
cocktail soirée, or full company takeover, our design-
led spaces and creative flair bring your festive vision
to life.

Festive Décor
Create the perfect setting with warm, ambient
lighting, seasonal accents, and elegant centrepieces
that capture the holiday spirit, stylish and never
overdone.

Curated Menus
Savour chef-crafted canapés and beverage options
featuring seasonal flavours and timeless favourites
designed to please every palate.

Spaces with Style
Choose from a variety of vibrant spaces, each with
bold colours and striking design elements to suit
your celebration perfectly.

Entertainment Made Easy
From live performances to interactive experiences,
we’ll connect you with trusted partners who can
bring the perfect atmosphere to your celebration.

Thoughtfully Naumi
At Naumi, it’s the little details that matter, from the
playlist to the perfect pour. We bring personality and
flair to every event, making it uniquely yours.

Celebrate Boldly. Host Brilliantly.

What to Expect at Naumi for Your
Celebration:
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E L E VA T E D  B I T E S

Cucumber & Minted Feta (V, GF)
Lime-Cured Salmon Rosette (DF)
Prosciutto & Bocconcini Skewer (GF)

Cold Selection

Bite-sized Brilliance

Yuzu & Black Sesame Tartlet (V)
Vegan Chocolate Mousse Dome (V, GF, DF)
Mini Lemon Meringue Snowball (V)

Sweet Canapés

Buttermilk Fried Cauliflower Bite (V
Lamb Kofta Jewel (GF)
Roast Duck Spring Roll (DF)

Hot Selection

Enjoy 3 hot canapés and 2 cold canapés — ideal for
pre-dinner receptions and stylish mingling.

Lamb Tagine Bowl (DF)
Fried Chicken Slider 
Braised Pork Belly Bao (DF)

Substantial Bites

Add extra canapés for $7 per person, or 
extra substantial bites for $12 per person.

Customise Your Menu

Our canapé menus are designed to encourage lively
conversations and delight your taste buds. Opt for a
light reception or embark on a full tasting adventure,
each option is elegantly presented.

1 hour package | $40 per person

2-hour package | $70 per person
Savour 2 hot canapés, 2 cold canapés, 2 sweet
canapés, and 2 substantial canapés — perfect for
immersive events and a full tasting experience.
 per item
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S I P ,  C L I N K  &
C E L E B R A T E

Raise a glass to the season with effortless favourites,
perfect for laid-back celebrations.

Minimum 30 persons. Pricing:
90 mins – $40 per person
2 hours – $46 per person
3 hours – $56 per person
4 hours – $65 per person

Includes:
House sparkling wine to toast the season
House red, rosé & white wine
A hand-picked selection of bottled beers
Assorted soft drinks & juices for all to enjoy

Upgrade your experience with premium
beverage package selections starting from
$52 per person for 90 minutes. 

Raise a glass - your way.

From effortless classics to signature pours, our
beverage packages keep the good times flowing.
Upgrade to champagne or create a bespoke
cocktail, the bar is yours.

Classic Cheers Package

Signature Sips package

Something a litte more?
Shake up a signature cocktail that’s totally you
Pop some bubbly with a celebratory arrival pour
Treat your crew to premium wine or champagne
upgrades
Keep it fun with non-alcoholic sips that wow.
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S M A L L  G R O U P
C E L E B R A T I O N S

Availability: Sunday to Wednesday only
Duration: Includes a reserved area within
The Parlour for your group for 60 minutes.

The Parlour — Intimate. Elegant. Yours.

For gatherings of up to 30 guests, The Parlour
provides a dedicated and stylish space for an
unforgettable end-of-year toast. From signature
welcome cocktails to delightful grazing platters,
we ensure that even small gatherings feel truly
grand.

Sparkle Package | $75 per person

Something a litte more?

Add extra canapés for $7 per person, or 
extra substantial bites for $12 per person.

Includes a selection of Chef’s canapés and a 60-
minute Classic Cheers beverage package.

Includes a welcome cocktail on arrival, a selection of
Chef’s canapés, grazing platters, and a 60-minute
Classic Cheers beverage package.

Shine Package | $95 per person
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A  F E A S T  T O
R E M E M B E R

Our festive buffet features seasonal favorites and
chef-crafted dishes, including vibrant salads,
indulgent mains, and irresistible desserts, all served
with Naumi's signature style. It's a delightful
celebration for colleagues, friends, and family.

Celebrate the season with flavour, flair, and
a touch of Naumi magic.

Roast Pumpkin & Spinach Salad (V, GF)
Panzanella Celebration Bowl (V, DF)
Green Glow Salad (V, GF, DF)

Cold Selection

Mini Pavlova Stars (GF)
Black Forest Mousse Jars (V)
Cheesecake of the Moment 
Sliced Seasonal Fruit (V, GF, DF)

Something Sweet

Baked Salmon Fillet (GF)
Grilled Chicken Breast 
Festive Lamb Shoulder 
Pumpkin & Chickpea Tagine (V, GF, DF)
Roasted Garlic Herb Potatoes (V, GF, DF)
Sautéed Seasonal Greens 

Hot Selection

House-Baked Bread Rolls with butter, olive oil and
pistachio dukkah  

To Start

Naumi Feast
$95 per person
Minimum of 30 guests



P E R F E C T LY
P L AT E D

Plated Perfection.

Tuna Tataki (GF, DF) 
Market Fish Crudo 
Scallop, prosciutto, cauliflower, caper and raisin
puree

Entrée 

Herb-Crusted Lamb Rump
Lemon-Thyme Crusted Market Fish
Stuffed Baby Cos & Roasted Veg Bowl (V, GF, DF) 

Main Course 

Mango Parfait (V, GF) 
Dark Chocolate Cremeux
Feijoa & Elderflower Sorbet with Fresh Berries and
Meringue Crumble
Cheese Board | additional $5 supplement per
person

Dessert 

Additional $7 per person, per side 

Shared Sides 
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Perfectly crafted for seasonal celebrations, our
plated dinners bring restaurant-quality dining to your
event.

Two Course

Three Course

$75 per person
Minimum of 30 guests

$90 per person
Minimum of 30 guests
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 For Those Who Want It All!

7  P A I N T I N G S
T H E  A R T  O F  D I N I N G

Discover New Zealand’s only 7 Paintings Dinner
exclusively at Naumi Hotel Wellington. This unique
dining experience combines digital art, fine
cuisine, and storytelling for an unforgettable
evening. Enjoy seven courses, seven paintings,
and seven memorable moments in the capital.

Your 7 Paintings Celebration
Package Includes:

Event Concierge

The Grand Arrival: Enjoy a festive cocktail
accompanied by three delectable canapés (30
minutes)

7 Paintings 7-Course Degustation: Each course
narrates a unique story

Classic Cheers Beverage Package: Includes
three hours of delightful beverages

Customised Printed Menus

Venue Hire

Reach Out for a Quote Today.
Availability is Limited!
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C E L E B R A T E .
S L E E P .  R E P E A T .

Sleepover Upgraded.
Embrace the night with a lively party, knowing
your chic room is just a few steps away. Make a
direct booking to enjoy benefits such as late
check-out and dining discounts. 

Two Hotels, One Incredible Location
in Wellington

Step into the heart of the city and make the
most of your stay at Naumi Studio Wellington or 
Naumi Hotel Wellington. 

Book direct to enjoy these exclusive perks:

A complimentary bottle of house wine to
kick off your stay
Late check-out until 11:00 a.m. for a leisurely
morning
20% off our delicious buffet breakfast at Lola
Rouge

Our best offers are available at
www.naumihotels.com

Travelling with a group?

Special rates are available for 10 or more rooms
per night—perfect for friends, family, or
colleagues.

https://naumihotels.com/
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L E T  T H E
P L A N N I N G  B E G I N

Your Celebration, Our Expertise.

From your first enquiry to the final toast, our events
team will make every detail seamless. Whether you
know exactly what you want or need help shaping
your vision, we’re here to bring it to life — with the
signature Naumi flair.

Contact Us Today!

Terms & Conditions
All products and pricing in this brochure are
only valid for events held 1 November – 31
December 2025.
Booking Confirmation: A deposit and minimum
number of guests are required to secure your
booking.
Venue hire is included with selected packages
(subject to availability).
Payments: Deposits are non-refundable, and
full payment is due 21 days prior to your event.
Final event details are required 14 days prior.
Changes after this time may incur additional
charges.
All pricing is inclusive of GST.
Full terms and conditions are available on
request.

Submit your inquiry now by clicking here.

Give us a call at +64 27 245 0052 to speak with a
member of our Events Team.

Reach out via email and and let us know how we
can assist you.

Come visit us in person - we would love to offer
you a tour!

events.nhw@naumihotels.com 

https://naumihotelwellington.functiontracker.com/public/v4/enquiry/4794

