


AICK JAGGER WERE TO
SHACK-UPIN THE SOUTH -
ISLAND OF NEW ZEALAND,
IT WOULD. BE AT SHERWOOD.
" A WILD BLEND.OF - - -
ROCK N ROLL, WILDERNESS
RETREAT & ECO-DESIGNED
ACCOMMODATION.
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ROOM TYPE HIRE PRICE i

WORKSHOP EXCLUSIVE

FUNCTIONS MINIMUM SPEND - NZ$5,000

WORKSHOP OTHER

EVENTS HALF DAY $250 / FULL DAY $500

YOGA

STUDIO NZ$150

EVENT SPAGES

We have three beautiful main venues

COURTYARD

& FIRE PIT MINIMUM SPEND - NZ$5,000

RESTAURANT

available for weddings of all kinds, (BUY OUT)

MINIMUM SPEND - NZ$20,000

from relaxed, intimate gatherings to
_ _ RESTAURANT SEMI PRIVATE DINING
larger celebrations. Alongside these LOWER LEVEL MINIMUM SPEND - NZ$4,000

MINIMUM SPEND - NZ$5,000
spaces, we also offer outdoor areas and SEEERSEEVEE
smaller spots ideal for quiet moments or

getting-ready spaces.

Our venues are truly unique, sustainably THEATRE CLASSROOM BANQUET U-SHAPE BOARDROOM COCKTAIL
designed, re-purposed and environmentally

conscious, with plenty of charm and

WORKSHOP 65 30 20 20 20 60
character.

goggggﬁﬂﬁ' . . 80 . - £20
Full venue hire (buy outs) is available
on request, and you can also choose to RESTAURANT
- - - LOWER LEVEL - - =0 - . =00
include a bespoke tipi in the courtyard
through our friends at Gather & Gold, RESTAURANT

- - 70 - - 300

perfect for an unforgettable outdoor Ll Eleubl
celebration. R ESTAURANT

BUYOUT - - 120 - - 200

SITEWIDE = = = = = 300




PRE WEDDING

Nestled in nature, Sherwood offers the perfect setting for
unforgettable pre-wedding moments. Whether you’re hosting
welcome drinks, an intimate rehearsal dinner, or a lively

pre-party with your full guest list, we’ve got you.

WHAT WE OFFER:
Welcome Drinks

Gather your guests for a relaxed evening of cocktails and
conversation in any of our event spaces.

Rehearsal Dinners

Celebrate with your closest friends and family over a thoughtfully
curated set menu, designed to showcase seasonal flavours and

your unique style. We’re happy to accommodate most dietary
requirements, get in touch to explore the options.

Pre-Parties

Whether you’re dreaming of a destination wedding weekend or a
local celebration with added flair, Sherwood provides the perfect
backdrop. Exceptional food, one-of-a-kind spaces, and seamless
coordination come together in a setting made for memories.

POST WEDDING

Keep the magic going with post-wedding gatherings designed for
unwinding, reminiscing, and recharging. Whether it’s a laid-back
brunch with mimosas or a recovery station complete with Bloody
Marys and barista coffee, Sherwood offers the perfect way to close
the weekend on a high note.

WHAT WE OFFER:
Morning-After Brunches

Swap stories from the night before over a leisurely group
breakfast, featuring fresh seasonal dishes and morning cocktails.

Bloody Mary & Mimosa Stations

Add a playful twist to your farewell with custom drink
stations—perfect for reviving the spirits and keeping the
celebration going.

Casual Farewells

Host an easygoing final gathering in one of our serene outdoor
spaces or restaurant. It’s the perfect way to say goodbye
(for now) to your guests.



WORKSHOP

& PATIO

The Sherwood Workshop is a rustic yet refined barn-
style venue that blends industrial character with
natural charm. Its wooden doors open onto a spacious
courtyard, inviting guests to mingle, enjoy games,
and gather around crackling fire pits beneath the
stars.

Whether you’re envisioning an intimate ceremony or a
lively celebration, the Workshop offers a versatile
setting to bring your wedding vision to life.







GATHER &

GOLD TIPI

Celebrate your special day in unforgettable style
with the Gather and Gold tipi, a beautifully crafted
open-sided canvas structure that brings warmth,
elegance and a touch of romance to your wedding.

With soft ambient lighting, rustic timber furniture,
plush sheepskin throws and a central fire pit, the
tipi offers a cosy, intimate atmosphere perfect for
your ceremony, reception or evening celebration.
Available for hire.
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SINGLE TIPI
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stairs to 10m, sides down
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13m, sides raised
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SW stumps and fire pit Configuration subject to weather

toilet

access workshop building
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Configuration subject to weather

fire pit

raised sides

SINGLE TIPI

with fire pit

OPTIONAL EXTRAS SHOWN IN THIS PLAN

* Fire pit - 73cm x 120cm x 136cm
* Nordic tables - 70cm x 2m
(Max 8 people)

DIMENSIONS

13m
10m

10m, sides down

13m, sides raised
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COURTYARD

This flexible space is perfect for wedding
celebrations, with plenty of room for mingling,
dining, and dancing. Hanging lights and lush
greenery create a relaxed, romantic atmosphere,
while the mix of open-air and covered areas ensures
comfort in any weather.

With a variety of seating options, two large outdoor
fireplaces, and beautiful repurposed brick flooring,
the courtyard brings warmth, charm, and versatility
to your Queenstown wedding.
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RESTURANT & BAR

Great food makes every event special. At Sherwood,
you have the option to reserve the entire restaurant
or book our upper or lower levels for a semi private
dining experience.

The space features warm timber accents, ambient
lighting, lush greenery, and a cozy open fireplace.

Spread across two levels and opening onto a reclaimed
brick courtyard, featuring two large outdoor
fireplaces, Sherwood comfortably accommodates groups
from 12 up to 120 guests.
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We are Queenstown’s only two-hat awarded
restaurant and we pride ourselves on great
food without the fuss. Whether it’s formal
dining or a casual function you are after -
leave it to us to organise your good times.
We offer a wood-fired banquet menu or a 2-3
course dinner (seated and plated). Grazing
options and extra add ons are also available.

We can cater for a small intimate affair

or fully catered event. Our restaurant has
various areas available for a seated lunch or
dinner. Our upper level caters to 75 or more
or our lower level with slightly more intimate
seating 35 or so guests.

Alternatively, our newly renovated courtyard,
is equipped with a fire-pit, covered seating
and can accommodate tables of 2 right through
to groups of 100 or more. If you are looking
to book for a large party or event we can also
do a full buy of the restaurant/courtyard
space and cater to 200+ guests.

THE FOLLOWING MENUS ARE INDICATIVE OF STYLE & PRICING AS OUR DISHES
CHANGE OFTEN TO REFLECT THE BEST AVAILABLE LOCAL & SEASONAL PRODUCE.




BREAKFAST
SETMENU
$39PP

Includes unlimited Supreme filter coffee and tea
Free Range Bacon
Twice Cooked Potatoes
Royal burn scrambled eggs
Sherwood vine tomatoes
Garden leaves
Woodfired Sourdough & Gultured Butter

*Add Salmon $5pp
*Add house-blend granola with fruit & coconut yoghurt SIOpp

Our menus reflect seasonal local produce and are subject to availability.




WOODFIRED
LUNCH

S55PP

TO START

Confit garlic & rosemary flatbread

MAIN

Slow cooked Lumina lamb shoulder

SIDES
Winter leaves, apple, walnut, almond cheese
Twice cooked potatoes, garlic sour cream, chilli salt

Carrots, tahini dressing, dukkah spices

Our menus reflect seasonal local produce and are subject to availability.




LEAVE IT
TOUS

$9@PP 2 COURSE
$I@@PP 3 COURSE

TO START
Confit garlic & rosemary flatbread
Beets, black garlic, preserved lemon, sunflower seeds
Smoked warehou croquettes
Chicken oyster skewers

Wagyu tartare , yolk jam, green onion, horseradish, potato chips

MAIN
Add both proteins for $I5pp
Wood-roasted Lumina lamb shoulder, lamb jus
OR

Southern market fish, snap peas, vermouth buerre blanc

SIDES
Shaved baby gem, avocado ranch, radishes
Bunch carrots, tahini dressing, dukkah seeds

Twice cooked potatoes

TO FINISH
Oat milk panna cotta, rhubarb, ANZAG crumble

Our menus reflect seasonal local produce and are subject to availability.




SHERWOOD
CANAPE

Minimum 3@ people

Choose 3 Canapé for $28pp
-extra canapé $1@pp

Pear, goats curd, thyme, hotel honey
Drop cheddar scone, parmesan, oyster mushroom
Ink crackers, salmon, bonito mayo, cucumber
Black sausage croquettes
Seed cracker, beef tartare, pickled onion, horseradish
Pickled stewart island mussels, saffron

Chicken oyster skewers, bbqg laque, wild oregano

Our menus reflect seasonal local produce and are subject to availability.

WORKSHOP
GRAZING
TABLE

$38PP

Whitestone totara easy
Whitestone Windsor blue
Whitestone triple cream brie
Sliced Prosciutto
Sliced Salami
Chicken liver parfait
Seasonal pickles
Sherwood Ferments
Garden Radishes
Seed crackers GF available

Sourdough

Our menus reflect seasonal local produce and are subject to availability.
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CATEGORY VENDOR NAME EMAIL
FLORALS THE GREEN ROOM weddings@thegreenroomflowerco.co.nz
THE VASE flowers@thevase.net.nz
BESPOKE kyla@bespokeweddingsandevents.co.nz
LITTLE BOTANICA hello@littlebotanica.co.nz
PHOTOGRAPHY KELLIE FRANCIS PHOTOGRAPHY hello@kelliefrancis.com
KATE ROBERGE hello@kateroberge.co.nz
DAWN THOMPSON photography@dawnthomson.co.nz
3 - u
We ve gOt the ba51cs cover‘ed W:I'th tables’ VIDEOGRAPHY WOVEN IMAGES hello@wovenimages.co.nz
chairs, and the setup to get you started. . .
FILMS BY PUCKY phillippuckey@gmail.com
But bringing your full wedding vision to
life takes more than just the essentials,
. . PLANNERS ALEXANDRA KATE CREATIVE hello@alexandrakate.co.nz
it takes the right crew.
ONE FINE DAY info@onefineday.co.nz
From florals and photogpaphy to mus:i.c, THE LOVERS ELOPEMENT elope@theloverselopementco.com
makeup, and more, having experienced MEL KONG CREATIVE hello@melkong.co.nz
vendors who know the space and understand SHAKEN & STIRRED WEDDINGS weddings@shakenandstirred.co.nz
your vibe makes all the difference.
CAKES WHITE RABBIT brittany@whiterabbitcakes.com
These are some of our favourite local
. WEEPING WILLOW weepingwillowcakes@gmail.com
pros. They’re talented, reliable, and
. BESPOKE CAKES rae@bespokekitchen.nz
always deliver.
SOPHIE ROSEANNA CAKES hello@sophieroseannacakes.com
MUA/HAIR ALARNA TAYLOR uniquehair.makeup@gmail.com
TUSSOCK HAIR AND MAKE-UP christie@tussockhairandmakeup.co.nz
NAT PERKS HAIR AND MAKE-UP hello@natperksmakeup.com
MUSIC JE MARCO contact@jemarco.com
DJ MATTEO sales@dj4you.co.nz
MOUNTAIN BEATS DJ info@mountainbeatsdjco.com
ELLE & ALEX alexpylemusic@gmail.com
HIRE/DECOR QUEENSTOWN WEDDING HIRE info@queenstownweddinghire.com

MAJOR AND MINOR majorandminorhire@gmail.com

FLOCK EVENTS hello@flockevents.co.nz




CONTACT

We’re located on the edge
of beautiful Lake Wakatipu
about 3.5 kilometres out
of Queenstown.

554 Frankton Road
Queenstown 9300
Aotearoa, New Zealand

+64 3 450 1090
groups@sherwoodqueesntown.nz

FB: SherwoodQueenstown
IG: @sherwood_queenstown

SHERWOOD




