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FULL BOOK OUT 

30-40 
 

NB: Full book out fees 
apply as we will not sit 
any additional guests 

on our banquette.

HALF BOOK 
OUT 

30-40 

Banquette open to 
regular customers



FULL BOOK OUT 

80

FULL BOOK OUT 

60







CHOOSE YOUR MENU
 Group Menu.  $89pp
Epic Group Menu.  $119pp

 
 
CHOOSE JUST ONE MAIN FOR THE GROUP
 Lamb Shoulder & Grilled Fish
or
Culprit’s Famous Duck 

All Three Mains  +$16pp

We suggest you choose the 
menu and main that suits the 
majority of your guests, as 
all dietary requirements will 
be attended to gladly and 
seperately.

 
*Seasonal changes may apply.





INDICATIVE BEVERAGE SPEND 
Here is a helpful guide of an indicitive spend for your guests. 
We don’t tend to offer beverage packages, but we can set up a bar 
limit for you with the below in mind.

Drink on Arrival  $16-$25pp
Light Drinkers   $25-$40pp
Medium-Heavy Drinkers  $40-$60pp

* 
Example menu, seasonal changes may apply.

REDUCED LISTS 
 
Designed with you on confirmation of your booking.
These can contain cocktails or higher end wines, it’s all 
up to you to suit your budget. 
 
We also strongly suggest a drink on arrival. 
This way your guests get a drink quickly, and there isn’t 
a bottle neck at our small dispensery bar.

OPTIONS

1. We set up a bar tab amount with you, which we 
manage.

2. Pre purchase set drinks I.e. an arrival drink, bottles of 
wine and beer. For further drinks we can run a cash bar 
for your guests.

3. We work out a bespoke arrangement to suit your 
requirements.





OPTIONAL ADDITIONS 
We like to make your experience with us as bespoke as you would like, 
here are a few additional options we can include. 
  

Champagne Tower incl 2 btls of champagne collet $400 
Oyster Bar 6 dozen fresh oysters $450 
Bespoke Menu TBD 
Microphone & Speaker Hire $150 
Kaimoana as a Raw Bar & Canapés $200 
setup fee only, food is/will be incl in menu price

BOOKING FEES  
Booking fees cover the cost of exclusive use of our dining room at our 
usual peak times.

 Fri & Sat Fri & Sat   
  Aug, Nov & Dec 

Full Book Out $700 $900 
Dining Room semi private $300 $450 
                         All other times $0

Booking fees are held as a deposit and are refundable or transferable 
with at least 14 day’s notice. 
 
Other bookings may require a credit card pre authorisation.

MINIMUM SPEND 
These targets include the value of any booking fees. 
 
 Midweek  Fri & Sat Aug, Nov & Dec 
    

Full Exclusive Hire $6000 $9000 +$1000 
Dining Room semi private $3500 $4500 +$1000 
 

FINAL GUEST NUMBERS 

We kindly ask that we receive an updated guest count 7 days out from your booking.

If your guest count drops by more than 2 guests within the 7 days we may charge a 

penalty of 50% of the menu cost per missing guest.

CAPACITY 

Dining Room semi private  min 28*    max 40 

Full Book Out - Seated  min 50*    max 86 

Little Culprit see little culprit brochure  max 75



C h e c k  o u r  e v e n t  g u i d e  h e r e . . .  
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