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For wedding day memories that you will treasure forever, 
celebrate your special day somewhere special.

At Rutherford Hotel Nelson we can ensure that your 
every request is met in full because we believe that 
flexibility is the key to a successful wedding. Our 
experienced staff will listen to your ideas, and then 
respond with a personalised solution crafted from the wide 
range of options available.

We are here to fulfil your wedding dreams, whether you 
prefer an outdoor ceremony and reception or wish to use 
one of our many specialist rooms or restaurants as your 
venue of choice, we can make sure you and your guests 
are always catered for.

Nelson is a city like no other in New Zealand. Surrounded 
by national parks, stunning beaches and crystal clear 
ocean, this is one of the country’s sunshine capitals and a 
sought after location for unforgettable weddings. 

Without a doubt the most desirable wedding venue in the 
city is the Rutherford Hotel Nelson. Here your wedding 
guests can stay in stylish luxury in the heart of the city and 
take advantage of a range of facilities that’s truly hard to 
beat. 
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A wedding in Rutherford Nelson’s grand Maitai room with 
it’s modern touches and ample natural light, will create the 
perfect ambience for your special day.

Our dedicated team are on hand to ensure your day is 
truly memorable. 

For intimate weddings to suit your desired wedding, our 
wedding coordinators are able to tailor a package 
specifically for you.

When you hold your wedding reception with us, dine and 
celebrate with drinks for 50 guests or more, as our gift to you, 
you will receive a complimentary night* in our suite for the 
night of your wedding.  *conditions apply 
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Maitai Room

Rutherford Hotel Nelson boasts the 
largest ballroom in Nelson. 
With it’s impressive high ceiling and majestic grandeur, 
Maitai Room is the perfect venue for wedding receptions 
of up to 450 guests. 

Maitai Room

•Suitable for receptions of 300 - 450 guests 

•Access to outdoor courtyard

•Two foyer entrances to the room

•Natural light

Or for smaller weddings the room can be divided into:

Maitai 1

•Suitable for receptions of 150 - 250 guests 

•Access to outdoor courtyard

•Entrance through Riwaka foyer

•Natural light

Maitai 2

•Suitable for receptions of up to 150 guests 

•Entrance through Maitai foyer
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Waimea / Wairau Room

•Suitable for up to 150 guests

•In-built dance floor in the centre of the room

•Entrance through the Waimea foyer

Heaphy Room 

•Suitable for up to 40 guests

•Intimate setting for smaller weddings

•Natural light

Ceremony or Pre Drinks Venue

The outdoor courtyard is an ideal ceremony venue or pre 
dinner drinks venue located just off the Riwaka Foyer next 
to the Maitai Room.

The hotel’s Port O’ Call Bar is often chosen as the perfect 
place for wedding guests to meet and mingle before or after 
the ceremony.

While the guests enjoy the environment, the wedding couple 
can have their photos taken in front of the graceful staircase 
in the hotel's refurbished historic lobby.

Full flexibility in equipment, theming, lounge setting, menu 
and room layouts are available to suit your special 
requirements.
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A wide range of accommodation options are available at 
Rutherford Hotel Nelson for the bridal party and guests. 
From cosy Executive Rooms to spacious suites, 
Rutherford Hotel Nelson provides the perfect wedding 
accommodation in the heart of the city opposite the 
majestic cathedral.

Fully refurbished luxury accommodation is available for the 
bridal party and guests, with a full complement of modern 
features designed to make your stay extra special.

Please enquire for accommodation rates and availibility.
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Qualmark New Zealand is our most recent partner in the 
audit of our sustainability programmes. To earn this 
official tourism environmental award, the hotels have had 
to achieve high levels of efficiency in energy, water and 
waste management, plus show strong community 
responsibility during the assessment.  We are pleased to 
have achieved the top tier of Enviro Award Gold status 
at almost all our Heritage and CityLife Hotels.

At Heritage Hotels, we recognise the importance of our 
role in protecting and enhancing the environment for 
future generations, and to help secure the long-term 
sustainability of the tourism industry of New Zealand. Since 
early 2000, we have subscribed to an external audit and 
accreditation system to benchmark our hotels' sustainability 
practices, and have established ourselves as an industry 
leader in this field.
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Chef Message

Being a baker’s son and a chef’s grandson, you would say 
that Jeff Scott Foster was born to create masterpieces in 
the kitchen.
Jeff moved to London from his childhood town of Torquay 
in England at the young age of 16. He was trained by, and 
has worked with, some of the best Michelin chefs during 
his time at top London restaurants such as “Le 
Gavroche”.
After 6 years in London he moved to Denmark and gained 
invaluable experience for over twenty years working with 
top Danish chefs during the “New Nordic Cuisine” 
revolution. It was here he decided that sustainability would 
become a key philosophy behind his own style of “Real 
Food Cuisine” in a “Laid Back Gourmet” atmosphere.
During his travels and professional life Jeff has gathered 
experience in all disciplines within the hospitality trade. 
From large top quality functions through to the delicate 
art of plating for competitions, from busy a la carte 
restaurants to working in top class resorts.

For me it’s all about taste, passion, quality and storytelling. 
If I am preparing dishes for 5 or 500, the high quality has 
to be the same, it has to taste of what it is and the passion 
coupled with my philosophy, has to shine through with the 
presentation. Jeff Scott Foster– Executive Chef
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Entrée Selection
Mosaic of game, vanilla cauliflower and artichoke 
dressing (A GF)
Hot smoked salmon, fried capers, crisp tarragon, 
and lentil dressing (GF)
Salmon gravad lax, verjuice crème fraîche, chive oil 
and baby cress (A GF)
Roast pork belly, roast plum, plum espuma and 
sultana dressing (GF)
Tomato tart fine, baby cress, tomato and basil 
dressing (V GF)
Venison carpaccio, horseradish cream and 
marinated beetroot (GF)
Smoked turbot salad, beetroot, dried raspberry, 
young shoots and broad beans (GF)
Cured king salmon, malt bread, baby beets, mojo 
dressing and peas (GF)

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol

Tasman farm terrine, red wine poached quince, potato 
vinaigrette and crisp parsnip (A GF)
Braised pigs cheek celeriac, apple and vanilla (A GF)
Beetroot Carpaccio, goats cheese, young shoots, potato 
crisps, granola and butter milk dressing (V)
Nelson scallops on coconut pumpkin purée, pumpkin 
seeds with a micro green salad (GF) – Additional $5.00 
per person 
Tuscan bean soup (VE GF)
Roast tomato & thyme soup with parmesan crisp (V GF)
Classic chicken consommé with vegetable brunoise (GF)
Green pea soup with pancetta crisp (GF)
Celeriac and apple soup with lavender honey (V GF)
Thai pumpkin soup with toasted coconut (VE GF)
Smoked fish soup with miang kham ravioli (A)

Surcharge applies for specific dietary 
requirements (no surcharge for vegetarian).

Lunch Menu

$45.00 per person – two course 
menu only.
Either as entrée & main course or main course & 
dessert pre-selected prior to event

Includes warm bread and filter coffee & selection of 
teas.

Dinner Menu

$73.00 per person - Alternate Drop
Two dishes per course, pre-selected prior to event and served 
alternate drop

$89.00 per person – a la Carte Dinner Set
Two dishes per course, pre-selected prior to event and ordered 
on the day by attendees

$99.00 per person – a la Carte Dinner 
Deluxe Set 
Three dishes per course, pre-selected prior to event and ordered 
on the day by attendees

Includes warm bread and filter coffee & selection of teas.
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VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol

Main Course Selection

King salmon with spiced lentils and preserved lemon 
dressing (GF)
Chicken breast wrapped in Parma ham, black olive 
potatoes and broad bean salsa (GF)
King salmon fillet, Sambuca, saffron potato gratin, 
seasonal greens and Nelson seaweed cracker (A 
GF)
Monkfish fillet, shitake jam, artichoke crisps and 
sauce gribiche (GF)
Fillet of John Dory with creamy seafood chowder 
(A)
Lamb loin, quinoa, spiced yoghurt, baba ghanoush 
and pomegranate and lamb jus (GF)
Duck breast, beetroot and raspberry purée, confit 
potatoes and baby carrots (GF)
Pork fillet, apricot and almond bon bon, buttered 
green beans and potato galette
John Dory fillet, pork belly, green pea mousse, 
carrot purée and baby cress (GF)
Lamb rump, potato dauphinoise, crushed peas, leek 

fricassée and lamb reduction (GF)
Sirloin of beef, boulangere potatoes, sautéed 
mushroom and wilted spinach (GF)

Surcharge applies for specific dietary 
requirements (no surcharge for vegetarian).

Lamb shank roulade, kumara gratin, wilted greens, 
lamb sweetbread and rosemary jus 
Braised beef cheek, horseradish creamed potatoes, 
wild mushrooms, balsamic onions and braised leeks 
(GF)
Fillet of beef, truffled cannellini bean purée, braised 
shallots, duck fat potatoes 
and anise jus (GF) – Additional $7.00 per person
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Vegetarian Options

Entrée and main course sizes are available for all 
listed dishes in this section
Wild mushroom risotto topped with a parmesan 
crisp (VE GF)
Potato gnocchi, with goats cheese, spinach, pine 
nuts and roasted capsicum
Courgette cannelloni, quinoa, spiced yoghurt, baba 
ghanoush, kale crisps and pomegranate (VE GF)
Chestnut, bulgur wheat, spinach & blue cheese 
Wellington 
Spiced tofu and pumpkin ravioli, quinoa, creamed 
leeks and cashew nut dressing (GF)

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol

Surcharge applies for specific dietary 
requirements (no surcharge for vegetarian).

Dessert Selection

Coconut parfait, coconut purée and petit fruit salad
White and dark chocolate mousse with espresso 
cream
Chocolate marquise, pistachio, poached pear and 
lemon cream
Peanut mousse with chocolate crumbs and apricot 
and lavender
Chia juice panna cotta blackcurrant & lemoncello 
compote and spiced crumble (A)
Tasting of Jaffa - crème brulée, macaroon, bon bon, 
Jaffa soil and cream 
Baileys and chocolate brulée with Anzac finger (A)
Citrus curd tart with grapefruit compote
Wild berry mousse and meringue mille feuille with 
dried berries 
Yuzu parfait, Manuka honey and butter milk 
Textures of apple, calvados, mousse, jelly, crisp and 
sorbet (A)
Deconstructed black forest gâteau (A)

Plated Lunch & Dinner Menu -
Continued
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Lunch Buffet $35 per person

Minimum 25 pax.* For smaller parties enquire about 
alternate menu pricing.

All buffet lunch menus are served with a seasonal fruit 
bowl

1 x Dish form the sandwiches and wraps selection
2 x Salad from the salad selection
1 x Hot main course from the hot main course 
selection
1 x Dish form the hot main course vegetarian option 
selection
1 x Dish form the savoury selection
Served with freshly brewed coffee and a selection of 
teas

Dinner Buffet $73 per person

Minimum 35 pax.* For smaller parties enquire about 
alternate menu pricing.

2 x Salads from the salad selection 
2 x Dish from the hot main course selection
1 x Dish form the hot main course vegetarian option 
selection
1 x Hot dessert from the hot dessert course 
selection
1 x Cold dessert from the cold dessert course 
selection
Served with freshly brewed coffee and a selection of 
teas

Sandwiches and Wraps Selection

Egg and watercress finger sandwiches. (V)
Bacon, lettuce, tomato and aioli baguette.
Roast beef with horseradish cream finger 
sandwiches.
Smoked salmon, lemon cream cheese finger 
sandwiches.
Coconut chicken wrap with coriander salad and tom 
yum mayonnaise.
Lemon and rosemary chicken wrap with black olive 
purée and roquette.

Lemon and rosemary chicken wrap with black olive 
purée and roquette.
Roast capsicum and goats cheese wrap with 
roquette and lemon mayonnaise. (V)
Wrap of hummus, mixed leaves, cucumber, sun 
dried tomatoes and sunflower seeds. (V)
Honey glazed ham and mature cheddar cheese and 
mustard finger sandwiches.

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol
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Savoury Items

Bacon & egg pies
Vegetable frittata (V) 
Tom yum chicken lollypop
Pulled pork bagel with barbeque & lime mayonnaise
Savoury scones with fruit chutney (V)
Spiced pork, fennel and red wine sausage roll 
Mini smoked salmon and cream cheese bagels
Vietnamese beef slider & with coriander 
mayonnaise
Miso chicken tepokushi with ponzu glaze and black 
sesame

Salads Selection

Classic Caesar salad.
Salad niçoise with mixed leaves, tuna, egg, olives, 
potatoes, tomato and green beans. (GF)
Raw cauliflower tabouli. (VE GF)
Asian coleslaw of and green cabbage, mung beans 
and wasabi mayo. (VE GF)
Salad of roast pumpkin with feta, rocket and 
sunflower seeds. (V GF)
Chick pea, wild rice, artichoke salad with mixed 
seeds and harissa dressing. (VE GF)
Kale, quinoa, roast peppers with tahini and coconut 
dressing. (VE GF)
Pad Thai salad with Asian vegetables and peanuts. 
(VE GF)
Classic potato salad with crème fraîche and chive. 
(V GF)
Mixed leaf salad with vine tomatoes, cucumber, red 
onion and balsamic & honey dressing. (VE GF)
Broccoli and spinach salad with blue cheese dressing 
and toasted almonds. (V GF)

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol
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Hot Main Course Selection

Balinese roast pork belly with coconut lemon 
steamed rice and chilli green beans. (GF)
Steamed king salmon fillets with spiced lentils, 
pumpkin seeds, roquette and lemon dressing. (GF)
Roast chicken breast with spiced cauliflower cous 
cous and toasted seeds. (GF)
Thai red curry with chicken served with toasted 
coconut rice. (GF)
BBQ market fish, lemongrass, soy, ginger and Asian 
vegetables. (GF)
Chicken Marbella, prunes, capers, olives, soft herbs 
in a rich tomato sauce served with buttered green 
beans. (A GF)
Classic beef bourguignon with red wine, bacon, 
pearl onions and mushrooms with crushed saffron 
potatoes. (A GF)
Pacific Rim braised lamb shoulder with soy, brown 
sugar and coriander served with ginger scented 
barley.
Beef rendang with steamed coriander rice. (GF)
Slow cooked duck legs with braised red cabbage, 
orange, cinnamon and star anise. (A GF)
Shoulder of lamb with braised fennel, rosemary, 
celeriac, cherry tomatoes and minted yoghurt 
dressing. (GF)

Hot Vegetarian Main Course 
Selection

Aubergine moussaka with crumbled goat’s cheese. 
(V GF)
Nepali cauliflower curry with cashew nut rice. (VE 
GF)
Courgette lasagne with cauliflower béchamel and 
sunflower seeds. (V) 
“Pad Thai” vegetables with coriander, ginger, lime 
and peanuts. (VE GF)
Fried five spiced tofu with kimchee and sesame 
seeds. (VE GF)
Buttered vegetable panache with soft herbs. (VE 
GF)

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol
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Hot Dessert Selection

Peach cobbler.
Seasonal fruit crumble with vanilla bean crème 
anglaise. 
Bread and butter pudding with golden raisins, 
brandy and dark chocolate.  
Warm chocolate fudge pudding with fresh pouring 
cream.
Warm pineapple & coconut cake with lemongrass 
syrup.
Sticky date and toffee pudding with brandy cream.

Cold Dessert Selection

Seasonal fruit salad. (VE GF)
Passion fruit cheese cake. 
Baileys and chocolate cheesecake.
Pavlova with whipped cream and seasonal fruit. 
(GF)
Chocolate profiteroles filled with salted caramel ice 
cream. 
White & dark chocolate mousse with apricot 
compote. 
Berry bavaroise with cream Chantilly. (GF)
Chocolate brownies. (VE GF)

VE - Vegan
V - Vegetarian
GF - Gluten Free
A - Contains Alcohol
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Champagne & Sparkling Wines
Taittinger Brut Reserve Champagne Reims, France $135
Pol Roger Brut Reserve Champagne Reims, France $145
Allan Scott Cecilia Marlborough, New Zealand $50
Nautilus Brut Cuvee Marlborough, New Zealand $59
Deutz Methode Traditionelle Brut Marlborough, New Zealand $65

White Wines
Allan Scott Sauvignon Blanc Marlborough, New Zealand $42
Greenhough Sauvignon Blanc Nelson, New Zealand $44
Brightwater Chardonnay Nelson, New Zealand $44
Greenhough Chardonnay Nelson, New Zealand $44
Rimu Grove “Bronte” Pinot Gris Nelson, New Zealand $41
Peregrine “Saddleback” Pinot Gris Central Otago, New Zealand $43

Premium White Wines
Pegasus Bay Savignon Semillion Waipara Valley, New Zealand $52
Ata Rangi “Petrie” Chardonnay Martinborough, New Zealand $58
Lawson’s Dry Hills Reserve Chardonnay Marlborough, New Zealand $49
Blackenbrook Pinot Gris Nelson, New Zealand $47
Neudorf “Moutere” Dry Riesling Nelson, New Zealand $47
Amisfield Pinot Gris Central Otago, New Zealand $50
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Red Wine
Greenhough Pinot Noir Nelson, New Zealand $51
Devil’s Staircase Pinot Noir Central Otago, New Zealand $51
Lake Chalice Syrah Hawke’s Bay, New Zealand $45
Te Mata “Estate” Merlot Cabernets Hawke’s Bay, New Zealand  $42
The Edge from Escarpment Martinborough, New Zealand $47

Premium Red Wines
Neudorf “Tom’s Block” Pinot Noir Nelson, New Zealand $63
Mount Difficulty “Roaring Meg” Central Otago, New Zealand $59
Craggy Range “Te Kahu” Gimblett Gravels Hawke’s Bay, New Zealand $52
Fromm Malbec Marlborough, New Zealand $79
Chapel Hill Shiraz McLaren Vale, South Australia $65
Grant Burge “Corryton” Barossa Valley, South Australia $65

Beer Selection
Stoke Lager (Nelson) $8.50
Stoke Gold (Nelson) $8.50
Stoke Dark (Nelson) $8.50     
Stoke 2Stoke 2.5% (Nelson) $7.50
Heineken (Auckland) $8.50
Speights Gold Medal Ale (Otago) $7.50
Bitburger Drive 0% (Germany)                     $7.50
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Spirit Selection
Priced per 30ml serve
Finlandia Vodka (Finland) $8.00
Hayman’s Gin (England) $8.00
Coruba Dark Rum (Jamaica) $8.00
Johnny Walker Black Label Whiskey (Scotland) $9.50
Mount Gay Eclipse Silver White Rum (Barbados) $8.50
Jim Beam White Label Bourbon (North America) $8.00

Premium Spirit Selection
Priced per 30ml serve
Belvedere Vodka (Poland) $10.00
Cadrona Single Malt Vodka (New Zealand) $11.00
Woodford Reserve Bourbon (North America) $9.50
Bailey’s (Ireland) $8.00
The Glenlivet (Scotland) $9.50
Plymouth Gin (England) $9.00
Mt Appleton’s 12 yr Rum (Jamaica) $9.00
Campari (Italy) $8.00

Soft Drink Selection $5.50
330ml bottle
Coca-Cola, Coke Zero, Schweppes Dry Lemonade, Schweppes Ginger Ale, Stoke Ginger Beer,
Stoke Lemon Lime & Bitters

Phoenix Juice Selection $5.50

275ml bottle
Phoenix Apple, Phoenix Blackcurrant & Apple, Phoenix Feijoa and Apple,
Phoenix Orange, Mango and Apple
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Wedding facilities & accommodation 
throughout New Zealand
From stylish restaurants to stunning views and country 
retreats, weddings to remember begin at Heritage Hotels 
and Heritage Collection. And after the big day we have 
hotels in some of New Zealand’s most stunning locations 
for your honeymoon. 

CityLife Wellington
A Heritage Hotel

Heritage Queenstown

Heritage Christchurch

Rutherford Hotel Nelson
A Heritage Hotel

Heritage Hanmer Springs

Marlborough Vintners Hotel
Blenheim

The Reef Resort
Taupo

Tuscany Villas 
Rotorua

CityLife Auckland
A Heritage Hotel

Heritage Auckland

Waitakere Estate
Auckland

NEW ZEALAND

Heritage and CityLife Hotels

Heritage Collection

The Waterfront Suites
Bay of Islands

Sea Spray Suites
Bay of Islands

The White Morph
Kaikoura

Wedding Venues

Lake Resort
Cromwell

The Devon Hotel New Plymouth
A Heritage Hotel Anchorage Resort

Taupo


