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HELLO
Bethel Woods is the home of low and slow smoked meat, live music and good times on 
The Terrace.

Named after (you guessed it) the original 1969 Woodstock Festival everything about 
Bethel Woods screams ‘fun times’. Think classic rocking music, pit smoked BBQ meats 
and a huge choice of 18 tap beers and ciders from Wellington crafty favourites to a 
regular changing American tap.

Bethel Woods also has the only rooftop bar on The Terrace and only 10 minutes from 
Wellington’s iconic waterfront and the Westpac stadium.

We warmly invite you to visit Bethel Woods to meet with our function manager and 
view our venue in order to discuss your event needs in further detail.



LOCATION  
 
73 The Terrace 
Wellington CBD 

P (04) 920 8530

goodtimes@bethelwoods.co.nz

OPENING HOURS

Monday  7am - Late
Tuesday   7am - Late
Wednesday   7am - Late
Thursday   7am - Late
Friday   7am - Late
Saturday   10am - Late
Sunday   Closed 

MAXIMUM CAPACITY 

                             Full Venue  Ground floor  Rooftop     

Cocktail  180         100   80                   
 
Seated  120   70   50
 

Bethel Woods cares about Wellingtonians and does its best to give it back to the 
community.

We are passionate about a thriving Wellington and supporting our local communities. 
Each and every week we give donations and sponsorship to local sports teams, 
kindergartens, charities, community groups and deserving individuals.

We aim to give back one million dollars to the community. 

VENUE INFORMATION

Visit http://whg.co.nz/#values to 
learn more about our values.
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Functions

If you can dream it, we can make it happen!

Christmas parties

Trivia nights

Meetings & Conferences

Private Hire

Summer BBQs/Buffet

Flexible menus and great 

tasting food

client entertaining

cocktail/finger-food 

receptions

Business breakfasts & 

lunches

Sit down dinners

themed events

showcases & exhibitions

This function pack is a guide with the most common function options Bethel Woods 
offers. Please feel free to combine and make your own perfect function. Talk to our 
Function manager and we will make sure we help you impress your guests.

BAR ACCOUNTS 
You can set up a bar tab for your guests at a credit limit decided by you. Once 
that limit has been reached you can choose to add further funds or your guests can 
then ‘pay as they go’. As the account holder, you can specify the beverage range 
available to guests on the account, such as only beer and wine. Please talk to our 
Function Manager about setting this up for you. We can also accommodate tabs which 
subsidise your guests’ drinks. Let us know if you would like more information.

TAILOR-MADE FUNCTIONS 
We are more than happy to discuss ANY ideas that you may have - if you require 
something that this function pack does not include, please feel free to ask as we are 
flexible on menus and happy to sit down and design something that suits.



platter menu

HANDY MAN PLATTER 
Ribs, pulled pork, brisket, popcorn chicken, hot wings, slaw & bread.

GARNER FAVO
Stuffed peppers, fried halloumi, artichokes, sun-dried tomatoes, olives, pesto & bread.

CAPTAIN FISH
Prawns, fish bites, calamari, smoked salmon, scallops, tartare & bread.

$65 each serve 3-4 people



finger food 
& cocktail menu

Include cocktails and sparkling wine or champagne to your function to impress your 
guests and set the festive mood from the beginning.

We have a range of cocktails to offer and pricing will depend on the spirits of your 
preference and number of guests.

Sparkling wine or Champagne can be offered by an agreed number of bottles.

SEASONED FRIES
Smoked garlic aloli

POUND OF HOT WINGS
Blue cheese dip. 

POUND OF CRISPY WINGS
Buffalo hot sauce dip
 
SWEET POTATO CHIPS
Chipotle dip

PRETZELS
Cheese sauce dip 

SOUTHERN SPICED POPCORN CHICKEN
Ranch dip

CHILLI & LIME CALAMARI
Sweet chilli dip

SLIDERS
3 sliders w/ your choice of pulled pork, beef brisket or cajun smoked chicken
***Vegetarian option available*** 

CRUMBED FISH BITES
Tartare sauce dip

CRUMBED PRAWNS
Sriracha mayo dip

$8

$14

$14

 $10

$10

$14

$15

$12 
 

$15

$15



banquet buffet

BETHELS’ SMOKED MEAT SELF-SERVICE BANQUET

The Banquet is a great way to feed your guests.
We organize the food on different sections and everybody can pick exactly what they 
want and how much they want, making it simple yet delicious.
Offering a Banquet Buffet will help your guests to feel relaxed and comfortable. The 
food will be available throughout your function and the temperature is controlled 
by  Bain Marie plates. The chefs are constantly bringing freshly cooked food to your 
guests and we’ll make sure you have everything you need.
 
The Banquet Buffet features 2 different meat cuts followed by 2 types of salads and 2
choices of side dishes for only $28 per person. Add dessert to your banquet for $7 
per person 

Minimum of 20 guests

MEATS 
- Smoked beef brisket
- Pulled pork
- Sliced pork shoulder
- Jack Daniel’s bbq ribs 
- Cajun spiced chicken
- In house smoked salmon

SALADS 
- Waldolf 
Toasted walnuts, celery, apples, grapes, 
mixed greens & whole grain mustard 
dressing. 
- Caesar 
Cos lettuce, bacon bits, parmesan & 
anchovy dressing.
- Roast Pumpkin Salad 
Roast pumpkin, rocket, feta cheese with 
balsamic vinegar.
- Quinoa Salad 
Mixed greens, avocado, almonds, feta & 
egg
- Potato & Bacon Salad

SIDES 
- Homemade apple & celery slaw
- House seasoned fries
- Sweet potato wedges & sour cream
- Roasted winter vegetables

DESSERTS 
Served in sharing platters
- New York Style Brownie 
w/ berry compote & chantilly cream
- Mini Doughnuts 
Ask your server for today’s special
- Cheesecake
Ask your server for today’s special

Please note: Sadly we do not allow 
people to take food away



set menus

Set menus are perfect for groups of 10 to 30 people.
We can also be offered to groups of up to 60 people with variations on service.

Whether you want to treat your guests with a one, two or three courses meals, we can 
help you to find the perfect balance. We also offer a  range of beverages on a special 
price once you decide to enjoy the set menu specials.
With starters served on sharing platters your guest will be able to socialize and enjoy 
a couple of drinks before their mains arrive. 

 1 COURSE MEAL   $25 PER GUEST 
 Main meal only.

 2 COURSE MEAL   $36 PER GUEST  
 Sharing Entree + Main 
 OR Main + Dessert Buffet

 3 COURSE MEAL     $45 PER GUEST  
 Sharing Entree, Main & Dessert 
 
 
MIN 10 PEOPLE AND MAXIMUM 60 PEOPLE (TERMS & CONDITIONS APPLY).

1, 2 & 3 course meals








