
EVENT PACK
L i c e n s e d  U r b a n  O a s i s



URBAN OASIS IN THE CITY
A  V E N U E  U N L I K E  A N Y  O T H E R

Parked Up, an urban oasis nestled in 
a 1905 Edwardian Villa in 
Auckland's Victoria Park/Wynyard 
Quarter precinct, provides a unique 
venue for a range of events. From 
corporate functions and company 
gatherings to weddings and 
celebrations, Parked Up offers a 
blend of old-world charm and 
contemporary hospitality.

Our heritage building, once a 
caretaker's residence, is now a 
carefully maintained space, 
upholding its historic significance 
while hosting memorable 
experiences. As custodians of this 
iconic Auckland landmark, we take 
pride in preserving its legacy.

Beyond corporate events, Parked 
Up is renowned for its vibrant 
after-hours celebrations, complete 
with full catering options. As the 
sun sets, the party comes alive at 
Parked Up, Auckland's unique event 
destination.



WHAT WE OFFER
We  h ave  d i ff e r e n t  a r e a s  i n  o u r  v i l l a .
T h i s  i n c l u d e s :
S o u n d  sy s t e m  w i t h  M i c
C ove r e d  s e tt i n g  a n d  d a n c e  a r e a
A m a z i n g  i n - h o u s e  c h i e f
R G B  l i g h t i n g

C H E C K  O U T  O U R

W A L K  T H R O U G H  V I D E O

M U LT I P L E  V E N U E  F E E  O P T I O N S  AVA I L A B L E

- E xc l u s i ve  ve n u e  h i r e  $ 1 5  p e r  p e r s o n
- P r i va t e  s p a c e s  m i n  s p e n d  a p p l i e s
- C a s u a l  d i n i n g  o p t i o n s  ava i l a b l e



FOOD 
& BEVERAGES

TAILER MADE 
MENUS



MUSIC &
ENTERTAINMENT

SPECIAL
EVENTS



PRIVATE
DINNING

WEDDING
CORPORATE
BIRTHDAYS



C a p t u r e  t h e  f u n  a n d  exc i t e m e n t  o f  yo u r  
n ex t  eve n t  w i t h  o u r  p h o t o  b o o t h !  O u r  
s ty l i s h  p h o t o  b o o t h  i s  t h e  p e r f e c t  
a d d i t i o n  t o  a n y  s p e c i a l  o c c a s i o n .

E q u i p p e d  w i t h  a  u s e r - f r i e n d ly  i n t e r f a c e ,  
o u r  p h o t o  b o o t h  e n s u r e s  s h a r i n g  
i n s t a n t ly  v i a  a i r d r o p  o r  Q R  c o d e .  L e t  u s  
h e l p  yo u  c r e a t e  l a s t i n g  m e m o r i e s  t h a t  
w i l l  b e  c h e r i s h e d  f o r  ye a r s  t o  c o m e .

PARKED UP
PHOTO BOOTH



SPIRITS
All served 30ml chilled with mixer of choice 

VODKA
Finlandia        13
Grey Goose         14

GIN
Haymans        13
Bombay         14
Bloody Shiraz        14
Scapegrace        14

TEQUILA
El Jimador blanco       13
Herradura Reposado 6 years      16

WHISKEY
Jack Daniels (Tennessee)      14
Old Times (Bourbon)       13
Jameson (Irish)       14
Canadian Club (Canadian)      14
MacKinlays (Scotch)       13
Oban 14 years (Single malt)      18
Laphroaig (Single malt)      18

RUM  
Flor de cana 4 years (white)      12
Mount Gay Eclipse (dark)      12
Sailor Jerry (dark)        14
Merser & Co double barrel (dark)      14

LIQUEUR
Malibu - coconut flavoured rum liqueur    13
Kahlua - coffee flavoured rum      13
Bayleys - creamy Irish whiskey      14
         
SHOTS
Jumping Goat - Cold-brewed coffee liqueur    14
Fireball - Cinnamon flavoured whiskey     14  

Jagermeister - 56 Botanicals cold macerated elixir   13
Agavero - 100% Agave premium blended tequila   15

SODA

Coca Cola, Soda, Lemonade, Tonic Water,     6
Ginger Ale, Coke Zero        6
Red Bull         7
Ginger Beer Bundaberg       7
Water
Tap Water        Complimentary

BEER
TAP         425ml
Lager         13
Parked Up Pilsner        12
Rudi's APA        13

CANS         330ml
Garage Project Garagista - finely tuned IPA 5.8%      13
Garage Project Hapi Daze - Pacific Pale Ale 4.6%    12
Garage Project Aro Noir - Roasted Stout 7%    14
Garage Project Beer Beer - Pale Lager 4.8%    12
Heineken Zero - Pure Malt Lager 0%     9
Steinlager Light - Pure Malt Lager 2.5%     9
Heineken - Pure malt lager 5%       11
Corona - Light crisp mexican lager 4.5%    11

RTDS
Pals - watermelon & mint  - lime - peach & passionfruit   11
Pals Zero Yuzu & Peach       11
Long White - lime - apple & pear     11
Morning Cider        12

WINES 
WHITE         150ml  Btl
Sauvignon Blanc Folium (NZ)     12  58
Chardonnay de la Terre (NZ)     14  68
Pinot Gris Hawke's Head (NZ)     14   68
Rose Esprit Gasser (FR)     12  58

SPARKLING
Prosecco La Marca D.O.C (IT)     12        62
André Clouet Champagne (FR)       110
Billecart-Cart Salmon Brut Reserve Champagne (FR)    170

RED
Pinot Noir Folium (NZ)      14       68
Syrah Knappstein (AUS)     12       58
Cabernet Sauvignon Collaboration (NZ)   15       68
Malbec Santa Ana  (ARG)     12       57

BACKBOARD SPECIALS AVAILABLE
All Prices Incl GST

BEVERAGE MENU 



COCKTAIL EVENT
 
MIX PLATTER           $70each 
Fried chicken with buttermilk ranch dressing
Calamari with aioli
Cauliflower popcorn with goddess sauce 

ANTIPASTO  $50 each
Cured meat,cheese,marinated olives,pickle onion,gerkins,sundried tomato, 
artichoke,crackers, bread and dippings( can make gluten free on request)

CANAPES    $6 each

COLD   
Tomato bruschetta with balsamic glaze (DF, VEG)
Fresh Oyster with lemon and shallots and chardonnay vinegar(GF,DF)
Smoked salmon blini with cream cheese and baby capers
Chorizo with cheese and rocket
Egg and chive club sandwich
Ceviche with coconut and lime dressing

HOT
Smoked brisket Sliders with colesaw and chipotle
Pulled lamb sliders with spicy apple chutney
Arachini with aioli sauce (VEG)
Scallops with beurre blanc sauce (GF)
Chicken nibbles with Korean spicy sauce (GF)
Spinach and egg frittata (VEG,GF)

PRIVATE DINNING

PIZZA   $30 PP
Margarita pizza
Pizza sauce,mozzarella cheese and basil
Chicken pizza
Chicken, pizza sauce,mozzarella cheese,olives,oregano and chilli flakes
Hawaiian pizza
Diced ham,pineapple,pizza sauce,mozzarella cheese and chilli flakes

PASTA  $30 PP
Gnocchi alla norma (VEG)
Eggplant in tomato sauce and sprinkle of ricotta cheese
Lamb pappardelle Pasta 
slow cooked lamb with grana padano
Creamy chicken pasta
Chicken breast,mushroom and sundried tomato with creamy base sauce

WALK AND FORK  $13 each
Tacos' choice of Smoked brisket, pulled lamb and chicken
Chicken nibbles served with korean spicy sauce(GF)
Calamari served with aioli(DF)
Fried chicken served with buttermilk ranch sauce
Cauliflower Bites served with goddess sauce
pork ribs.(GF)
Mushroom Risotto (VEG)
Pear and rocket salad/Greek salad(GF)/Caesar salad
Arachini served with creamy garlic sauce(VEG)

BANQUET OPTIONS AVAILABLE P.O.A

MENU
L i c e n s e d  U r b a n  O a s i s



F.A.Q.
L i c e n s e d  U r b a n  O a s i s

What is included in the Venue Hire?
We allocate a private area dependent on numbers.Venue charges based 
on numbers.

How long does the licence go?
Our licence goes until 1am. Bar will be open until 12.30am

Is there a minimum spend?
We don't have minimum spends. We have compulsory costs, like food 
(min.$25p.p) and venue hire ($15 p.p).

In case of rain?
We have full coverings per area.

Can we set up before the event? Can we decorate?
Yes, however timeframes must be adhered to. No confetti.

Is there a photobooth?
We have one available to hire.

Can we bring a cake?
P.O.A dependent on deserving style.

Do you cater for dietary requirements?
We provide all dietary requirements.

Is there a carpark?
We have no special car parking. 32 car parks adjacent to the venue.

What's the capacity of the venue?
Style of the event dictates the capacity.

How's the music work?
Depending on the size of the function. We provide speakers. Setup your 
Spotifylist and we play it.

Are there heaters in case of cold weather?
Wind shade and heat all included - upgrades available.

How long can the party run?
General functions limited to 6 hours Max



Speak with us today to arrange a viewing, consultation, 
proposal & quote for your next event.

info@parkedup.co.nz

Victoria Park, Cnr Halsey St & Fanshawe St, Auckland CBD 
 021 943 966 | www.parkedup.co.nz

MAKE IT HAPPEN



Terms and Condition

-Every deviation of anything must be discussed prior to the event

-The client is responsible for any damage, pilfering, breakage sustained on or to the premises or to equipment used

Payments:

30% deposit after booking (non-refundable)

70% one week before the event

20% on the day (plus consumption)

 




