
FUNCTIONPACK



Proudly serving as Halswell’s gathering place since
1863, The Halswell offers a welcoming setting for

every occasion. 

With flexible spaces, tailored menus, and a dedicated
events team, we’ll help you plan a celebration that’s

seamless, memorable and uniquely yours. 

344 Halswell Road, Halswell,
Christchurch 8025, New Zealand

+64 (3) 322 7132
info@thehalswell.co.nz
www.thehalswell.co.nz

tel:%206433227132
mailto:%20info@thehalswell.co.nz




Space Type

Indoor / Outdoor 50 100 Y N Y Y

Space Type

Indoor / Outdoor 100 150 Y N Y Y

Our private function room is fully equipped for everything from
team meetings to milestone celebrations, with flexible layouts
and exceptional catering options.

FUNCTION ROOM

Need a little extra space for your celebration? At The Halswell,
you can book our private function room on its own or combine it
with the restaurant for a larger, more flexible setup.

FUNCTION ROOM 
+ RESTAURANT



Space Type

Indoor 30 50 Y N Y Y

Space Type

Outdoor - 100 Y Y Y Y

The Living Room is a warm, indoor space perfect for birthdays,
work events, family celebrations, and more. With a TV for
presentations, or slideshows, it’s as versatile as it is
comfortable.

LIVING ROOM

Pair the living room with our outdoor area for extra space and a
relaxed, open-air vibe.

LIVING ROOM 
+ OUTSIDE



HALSWELL BOARD 
Sweet chilli chicken, crispy calamari, fries, pickles, cheesy corn ribs, breads,
hummus (to share)

THE HALSWELL BURGER
Our signature smashed Wagyu beef patty, double cheddar cheese, pickles, lettuce,
tomato, caramelised onion, American mustard, secret sauce (LGO)

PROPER FISH & CHIPS 
Beer battered blue cod, hand cut fries, mushy peas, dill tartare, chip shop curry
sauce (LDO)

MMEDITERRANEAN MEZZE BOWL 
Housemade falafel, hummus, tabbouleh, avocado, cucumber, seasonal leaves (LD, LG,
V, VG)

ROCKET MAN PIZZA
Prosciutto crudo, rocket, napoli tomatoes, mozzarella, parmesan (LDO)

APPLE CRUMBLE SKILLET 
Apple & summer fruit compote, oatmeal topping, custard, ice cream 

NEW YORK BAKED CHEESECAKE 
Mascarpone chantilly, passionfruit, pineapple, mint (V)

BROWNIE & BISCOFF SUNDAE 
Fudgy brownie, biscoff, butterscotch, vanilla gelato (LGO)

COCONUT SORBET 
Tropical fruits, toasted coconut flakes (LD, LG)

SEATED PUB
2 COURSE $46, 3 COURSE $59

*Dietaries available on request
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option

LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



GARLIC PIZZA BREAD 
mozzarella, confit garlic, rosemary (LDO, V, VGO)

HALWELL FRIED CHICKEN 
Pickles, charred lime, spicy aioli 

CORN RIBS 
Burnt honey butter, parmesan, togarashi, lime (LDO, LG, VGO)

PIRI PIRI GARLIC PRAWNS 
Zesty garlic butter, chilli, fresh herbs, chargrilled ciabatta (LDO, LGO)

250G WAGYU RUMP 
Mash & vegetables or fries & salad, sauces: peppercorn, mushroom, halswell gravy,
chimichurri or Cafe de Paris butter (LDO, LG)

SEARED SALMON FILLET 
Sauteed greens, lemon skordalia, romesco sauce (LD)

MEDITERRANEAN MEZZE BOWL  
Housemade falafel, hummus, tabbouleh, avocado, cucumber, seasonal leaves (LD, LG,
V, VG)

STICKY PORK RIBS 
Bbq glazed, coleslaw, handcut fries, aioli (LD, LG)

APPLE CRUMBLE SKILLET 
Apple & summer fruit compote, oatmeal topping, custard, ice cream (V)

NEW YORK BAKED CHEESECAKE 
Mascarpone chantilly, passionfruit, pineapple, mint (V)

BROWNIE & BISCOFF SUNDAE 
Fudgy brownie, biscoff, butterscotch, vanilla gelato (LGO, V)

COCONUT SORBET 
Tropical fruits, toasted coconut flakes (LD, LG, V)

SEATED RESTAURANT 
PLATED, SHARING PIZZA BREADS
2 COURSE $60, 3 COURSE $75

*Dietaries available on request
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option

LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



GARLIC PIZZA BREAD
Mozzarella, confit garlic, rosemary (V, VGO)

HFC
Halswell fried chicken, pickles, charred lime, spicy aioli

COS SALAD
avocado, fried sourdough, panko crumbed egg, ranch dressing (V, GFO)

CORN RIBS 
Burnt honey butter, parmesan, togarashi, lime (LDO, LG, VGO)

BEEF BRISKET CROQUETTES
Parmesan, BBQ sauce

STICKY PORK RIBS 
Bbq glazed, coleslaw, handcut fries, aioli (LD, LG)

250G WAGYU RUMP
Hand cut fries, garden salad, peppercorn sauce (LG)

SEARED SALMON FILLET 
Sauteed greens, lemon skordalia, romesco sauce (LD)

MEDITERRANEAN MEZZE BOWL 
Housemade falafel, hummus, tabbouleh, avocado, cucumber, seasonal leaves (LD, LG,
V, VG)

THE HALSWELL BURGER
Our signature smashed Wagyu beef patty, double cheddar cheese, pickles, lettuce,
tomato, caramelised onion, American mustard, secret sauce, hand cut fries (GFO)

VEGGIE DELUXE BURGER 
Chickpea falafel, lettuce, tomato, avocado, pickled vegetables, lemon yoghurt
(LDO, LGO, V, VGO)

PLAIN JANE PIZZA
Mozzarella, basil, Napoli tomatoes, EVOO, sea salt (V, VGO)

HAWAII FIVE-O PIZZA
Smoked ham, pineapple, Napoli tomatoes, mozzarella

EL DIABLO PIZZA
Pepperoni, nduja, Napoli tomatoes, mozzarella, basil, Chilli

ROCKET MAN PIZZA
Prosciutto crudo, rocket, Napoli tomatoes, mozzarella, parmesan

THE FUN GUY PIZZA
Mushrooms, olives, roasted capsicum, Napoli tomatoes, mozzarella (V, VGO)

HAND CUT FRIES
Aioli, tomato ketchup ADD chip shop curry + $4 (LG, V, VGO)

WHIPPED POTATO
Halswell gravy (LG)

HOUSE ONION RINGS
Aioli (V)

HALSWELL GARDEN SALAD (LG, V, VG)

SUMMER VEGETABLES 
Toasted hazelnuts (LDO, LG, VGO)

APPLE CRUMBLE SKILLET 
Apple & summer fruit compote, oatmeal topping, custard, ice cream (V)

NEW YORK BAKED CHEESECAKE 
Mascarpone chantilly, passionfruit, pineapple, mint (V)

BROWNIE & BISCOFF SUNDAE 
Fudgy brownie, biscoff, butterscotch, vanilla gelato (LGO, V)

COCONUT SORBET 
Tropical fruits, toasted coconut flakes (LD, LG, V)

GROUP MENU 
GROUPS 16-24
*PRICE AS PER MENU

*Dietaries available on request | LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



PIZZA PADDLES | 25-29
Choice of El Diablo, Hawaii Five-O, Plain Jane, Rocket Man, 
The Fun Guy (V, VGO, GFO) 

HFC BOWLS | 38
Halswell fried chicken, choice of original, hot sauce, sweet chilli or BBQ (500g)  

BAO BUNS | 49
Buttermilk fried chicken, chipotle mayo (10 pieces) (VO) 

PARTY FOOD PLATTER | 49
Samosas, spring rolls, wontons, sweet chilli sauce  (OA) 

LOADED NACHO PLATTER | 38
Black beans, jalapeños, avocado crema, tomato salsa (LG, V, VGO) 

SLIDER BOARDS | 66
Choice of mini cheeseburgers, fried chicken, tempura mushroom or beer battered
market fish (10 pieces) (VO) 

FISHERMAN’S BASKET | 72
Tempura market fish, calamari, popcorn shrimp, tartare sauce

THE WING KING | 48
1kg selection of buffalo wings, BBQ wings, buttermilk fried, ranch dressing 

CLASSIC CUT FRIES | 13
Aioli & ketchup $12 add chip shop curry sauce or cheese & gravy (V, LG) 

KIWI CHEESE BOARD | 96
Local cheese, crackers, relish and crusty breads (V, GFO)

HALSWELL BOWLS 
& BOARDS 

*Dietaries available on request
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option

LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



MINI HAWKER ROLL
bang bang chicken, Malaysian slaw, sriracha mayo 

FISH & CHIPS CONES
lemon, tartare sauce 

MINI CHEESEBURGER SLIDERS
pickles, caramelised onion (VO) 

SALT AND PEPPER SQUID
Curry leaves, almonds, kaffir lime aioli

HFC
Halswell fried chicken, pickles, charred lime, spicy aioli (VO) 

MINI PIZZA
choice of El Diablo, Hawaii Five-O, Plain Jane, Rocket Man, The Fun Guy (V, VGO)

BEEF BRISKET CROQUETTES
Parmesan, BBQ sauce 

MEDITERRANEAN MEZZE BOWL 
Housemade falafel, hummus, tabbouleh, avocado, cucumber, seasonal leaves (LD, LG,
V, VG)

CHOPPED CORONATION CHICKEN 
Romaine lettuce, dried apricot, coriander, spring onion, hazelnut, curried
yoghurt dressing (LG)

 

WALK N FORK
CHOOSE TWO $19PP
CHOOSE THREE $27PP
CHOOSE FOUR $35PP

*Dietaries available on request
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option

LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



BAR TAB ON CONSUMPTION:
A bar tab can be arranged for your function with a specified limit or
amount in mind that you feel comfortable with spending. 

Your bar tab can be reviewed as your function progresses and increased
if required. However, we will always ensure you are in control of the
amount throughout the event. 

CASH BAR
Allow your guests to choose from our extensive beverage selection,
which they can purchase throughout your function. 

BEVERAGE




