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Two gieal; wayd To- celebnale

We've created two function packages to
make planning your event easy.
Whether you're after a lively party
atmosphere or a more relaxed sit down
experience, there's an option to suit.

MEET YOU AT PANNERS

PANNERS PARTY

PIZZA, SIDES & PLENTY TO SHARE

BEST FOR LARGE PARTIES

Panners Party keeps things relaxed, with
plenty of food to share and room to make
the celebration your own.

Think pizzas for the table, generous sides
and a laid back setup that works just as
well for a big group catching up over a
few drinks as it does for a proper party.
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PERFECT FOR SHARING STYLE COME FOR PIZZA
LARGE GROUPS FOOD STAY FOR DRINKS

30+ guests Designed for
weicome fun and connection

Share, relax
and enjoy

PANNERS DINING

2 COURSE SET MENU

MAXIMUM 30 GUESTS

Panners Dining is perfect for a more
formal dining experience. Guests can
choose from four starters and five mains
for a two-course dining experience.

Fancy something sweet to finish the
celebration? Desserts are available on

request.
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TAKE A SEAT PERFECT FOR

2 COURSES
CHOOSE FROM AND SETTLE IN ANY OCCASION
Birthdays, work

A selection of
starters and mains do’s and more

Relaxed, initmate
and personal

WHY CHOOSE A PANNERS PACKAGE?

* Makes planning easy

* Designed to give your guests the best experience
e Great value and no fuss

» We take care of the details

¢ Smooth service and flow on the day

* More time for you to enjoy the celebration

READY TO0 BOOK?

Let's make your event one to remember
© info@panners.co.nz
® 033959771



MINIMUM 12 GUESTS PIZZIA, SIDES & PLENTY TO SHARE PER PERSON

Our Party Package is designed to keep things easy, relaxed and well fed, with
everything you need for a great night at Panners.

It starts with a selection of favourites to share, followed by stone baked pizzas chosen by your
group. With plenty of food coming to the table, it's designed to keep everyone fed without
making the night feel too formal.

TO START & SHARE PIZZA FOR EVERYONE

You get a mix of: Choose your favourites from our selection:
CHEESY GARLIC BREAD MARGHERITA - .
HOUSE ERIES ;o;sliolEvRvghNTozzarella, basil oil and fresh basil
FRIED CHICKEN Topped with piccante salami and grated mozzarella
BEER BATTERED PICKLES HAWAIIAN

GARDEN SIDE SALAD A combo of savoury ham and caramelised pineapple

TUSCAN CHICKEN

Chicken, mushrooms, mixed capsicum, cherry
tomatoes, and onion, with basil oil and fresh thyme

STICKY PORK
Pork belly, capsicum, red onion and a sticky sauce

BUFFALO CHICKEN

Buffalo chicken, fresh mozzarella, capsicum, buffalo
sauce and creamy ranch sauce

PRAWN LAKSA

Laksa marinara base topped with prawns, red onion
and capsicum

MEAT LOVERS

Beef cheek, pork belly, piccante salami, chicken and
caramelised onion

THREE CHEESE

Mascarpone base topped with blue cheese, brie,
parmesan and truffle oil

MUSHROOM & PANCETTA
Mascarpone base topped with mushrooms, pancetta,
truffle oil and parmesan
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EASY FOR GROUPS SHARING STYLE FRESH FROM THE OVEN DIETARY
We'll take care of the Food comes to the table Our pizzas are made with Please let us know any
quantites and coordinate to share and enjoy fresh dough and stone dietary requirements
the food service for you together baked to order when booking

GOOD TO KNOW

¢ Menu items are subject to change.

¢ Pizza quantities are based on your group size. We'll confirm how many pizzas are included, then you can mix and
match your favourites from the selection above.

« Our menu is carefully designed as a set experience. To give your group the best possible experience menu items
cannot be swapped for other dishes.

« Final numbers, package details and menu choices must be confirmed at least 7 days before your booking. To
ensure we can prepare everything for your group. Changes after this time may affect your booking.

¢ Want to add dessert? Let us know when booking and we can arrange an upgrade.

¢ Bringing the kids? Please include them in your final numbers. Kids’ meals can be arranged or ordered separately.
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PANN

2 GOURSE
AVAILABLE FROM 4PM

MAX 30 GUESTS

SET MENU

RS DINING

PER PERSON

Our Dining Menu is designed for relaxed group dining, bringing together a carefully
selected range of dishes for a memorable meal at Panners.

Enjoy two courses with a choice of carefully selected dishes, giving everyone the opportunity
to settle in, take their time, enjoy good food and great company. The menu brings together a
selection of Panners favourites, with something to suit a range of tastes.

FIRST COURSE

Choose one per person:
KOREAN FRIED CHICKEN

Crispy fried chicken with a korean sauce

MUSHROOM ARANCINI

Mushroom and mozzarella arancini balls
served on classic marinara sauce

PORK NESTS

Shredded, crumbed, spring rolled dim
sum pork, with panners herbs and burnt
apple purée

SALT & PEPPER SQUID

Deep fried squid served with house
made chilli and lime aioli

TWO COURSE MENU

Carefully selected menu
with plenty of choice
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SECOND COURSE

Choose one per person:

SMASH BURGER

Beef patty, cheddar, pickles, lettuce, tomato,
tomato sauce and mustard. Served in a brioche bun
with a side of fries and tomato sauce

FISH & CHIPS

Golden beer battered market fish served with fries,
salad and house-made tartare sauce

CHICKEN MILANESE

Herb and butter basted chicken schnitzel served
crispy fries, fresh side salad, balsamic and basil oil

GREEN PEA RISOTTO

Creamy risotto rice with green peas, green pea
puree, asparagus and feta

CHICKEN CAESAR SALAD

Cos lettuce folded in a caesar dressing, served with
chicken breast, soft boiled egg, anchovies o
prosciutto, grated parmesan and a slice of crostini

RELAXED DINING

Take your time and enjoy
the company

DOEVENT
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FOR ALL OCCASIONS

Perfect for getting
everyone together

DIETARY

Please let us know any
dietary requirements

GOOD TO KNOW

¢ Menu items are subject to change.

e Choose your two courses in advance. Each guest can select one starter and one main from the options above,
allowing us to prepare your group’'s meal and ensure everything runs smoothly on the day.
« Our menu is carefully designed as a set experience. To give your group the best possible experience menu items

cannot be swapped for other dishes.

¢ Final numbers, package details and menu choices must be confirmed at least 7 days before your booking. To
ensure we can prepare everything for your group. Changes after this time may affect your booking.

o Want to add dessert? Let us know when booking and we can arrange an upgrade.

¢ Bringing the kids? Please include them in your final numbers. Kids’ meals can be arranged or ordered separately.



