
YOUR WEDDING

AT THE TANNERY 

Photographer: @susannahblatchford



Congratulations to the future Bride and Groom!

Thank you for your enquiry and taking The Tannery into consideration for your 
wedding.

You are cordially invited to utilise The Tannery’s opulent Victorian era atrium as a 
canvas for your wedding day. With its iconic tiled floors, mahogany shop fronts, 
stained glass, the characteristic iron arches and translucent roof, this reborn industrial 
precinct is your palette to create a truly memorable celebration.

Our Cassels and Sons’ venues welcome groups up to 600 people on over 1,500 sqm
fully accessible event space. Our brand new modern 230 sqm Metropolitan Lounge 
offers additional opportunities within The Tannery boutique shopping emporium. 

The Tannery is located in the South-East of  Christchurch, just a ten minute drive 
from the CBD, Christchurch’s beach suburbs and the recreational grounds of  the 
Port Hills with excellent access to romantic outdoor ceremony locations, and 
charming churches nearby. 

We would be delighted to welcome you and your guests to enjoy the warm, relaxed 
yet refined ambience at The Tannery and adjoining event spaces and restaurants.

All rates and prices stated are including GST. 

Please contact us on 0800-4-TANNERY, or directly on 027 534 2277 if  you have any 
further questions.

Kind regards,

Jenna Lee Tomlinson 

Events Manager 
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Wedding overview

Date

Time

Venue

Guests
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Your venue – The Atrium
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50 -80 

Guests

80+

Venue hire fee $ 4,500.00 $ 2,750.00

All prices quoted including GST
Exclusive use – minimum 50 guests 

Date & time (prices may vary on days and public holidays)

Our shops close at 5.00pm and set up for the Atrium begins thereafter. Events 

may start from 6pm at the earliest, depending on set up requirements. Please let 

us know if  you request an earlier start time as there are other options within The

Tannery.

Venue hire Includes tables, chairs and table linen in a banquet setting, plus crockery, cutlery 

and acrylic event glassware. Set-up cost for the evening (from 5pm) included; 

dismantling directly after the event.

Service In our venue hire and food & beverage prices, the assistance of  our skilled team 

members and maitre d’ for your event is included in a sufficient quantity. 

An extended labour charge may apply if  your celebration continues after the 

agreed time.

Additionally 

available

Atrium Fairy lights are available for you at $200. 

Stage Elements and other set-up elements: prices available upon request. 

A 20% administration fee will be added to any outsourced items or 

entertainment.

Our premier Reception space…



Your Ceremony Venue
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For your wedding ceremony we recommend our brand new venue, the 
Metropolitan Lounge, upstairs from Alice’s Deluxe Cinemas.

With its extensive west-facing deck and elaborate private staircase it is 
The Tannery’s most flexible event space, available all day every day

Large panoramic windows facing the Port Hills and skylights lend 
gallery light to any event.

Enjoy your cocktail reception in the Metropolitan Lounge and its deck 
before moving the party to the Atrium for dinner.

From: $800.00 

Photographer: @susannahblatchford



Venue set up

Maximum capacity for round banquet tables of  10, is 220 (22 tables). 
With classic banquet style table placement, or long rows of  rectangular banquet tables 
with seats on both sides, we are able to accommodate up to 300 guests comfortably in 
the Atrium. 

Both settings do look stunning; it just depends on the look you envisage and what 
works for you and your guests.

Please find below a sample layout for 120 guests including bride’s table, bar, stage and 
dance floor. For weddings with more intimate numbers we recommend The Aga 
Kitchen to the north of  Atrium.
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Sample layout 

Follow this link to the wedding 

time-lapes: 

https://www.youtube.com/wat

ch?v=_XgkE_dlFOM

https://www.youtube.com/watch?v=_XgkE_dlFOM
https://www.youtube.com/watch?v=_XgkE_dlFOM

https://www.youtube.com/watch?v=_XgkE_dlFOM
https://www.youtube.com/watch?v=_XgkE_dlFOM

https://www.youtube.com/watch?v=_XgkE_dlFOM
https://www.youtube.com/watch?v=_XgkE_dlFOM

https://www.youtube.com/watch?v=_XgkE_dlFOM

https://www.youtube.com/watch?v=_XgkE_dlFOM


Little complimentary extras……….

Drop off  and collection of  wedding items
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To make your day stress free, all wedding items can be dropped off  the day before 

and stored safely. At the same time we can have our final meeting, then you can leave 

the Tannery with peace of  mind that your special day is in safe hands. Our events 

team will collect items at the end of  the evening, pack away ready for collection 

within the next day or two.

Next day family & friends gathering

Let us take care of  this, reserve the AGA 

kitchen and relax the next day in comfort. 

The room can be decorated with flowers from 

your wedding and if  you don’t get 

through the cake this can be enjoyed with 

afternoon tea. 

There are so many ways to enjoy the AGA, 

talk to the Events Manger for some ideas. 

Private Bride & Groom arrival room

Before your announcement into the Atrium 

we have the perfect place for you to relax 

and unwind The Green Room in the Quay 

café has space for up to 12 guests, so feel 

free to invite the bridal party too.  Arrival 

sparkling and some nibbles can be arranged 

in here, just let us know. 
Photographer: @susannahblatchford



Your Wedding Dinner
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When gathering family and friends for such a special occasion, 

you can relax knowing Cassels & Sons’ experienced events team 

will take care of  every preference and detail.

Our dedicated and professional team of  chefs work with the 

seasons to create exceptional menus that have won many 

plaudits from satisfied guests. The kitchen’s commitment to 

premium catering and outstanding quality is reflected in the 

food presentation that will have your guests talking. 

Conscientious in the execution, there is no detail left to chance, 

while freshness, the use of  local and free-range produce ensure 

that results speak for themselves.

To match the mouth-watering menus presented at The 

Tannery, we have the full range of  Cassels & Sons 

(http://www.casselsandsons.co.nz ) craft beers which are 

brewed onsite along with a fantastic selection of  wines 

from New Zealand and around the world.  Please find 

sample menus below. 

Friendly and courteous waiters, chefs and your dedicated event manager will work hard to exceed 

our guests’ expectations, be it for a formal sit-down menu, a more social Fork’n’Walk experience, a 

summery barbeque in the Woodshed or the Metropolitan Lounge, or cocktail reception – Cassels & 

Sons is your number one choice for excellent catering at affordable prices.

There could be additional charges for special dietary requirements. 



CANAPES

Please choose 2 hot and 2 cold items / $25.00 for 4 pieces per person

Please choose 3 hot and 3 cold items / $30.00 for 6 p pieces per person

Please choose 4 hot and 4 cold items / $35.00 for 8 pieces per person
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VEGETARIAN cold
• Melon & goat cheese truffle GF

• Devilled eggs GF

• Mini flatbreads with pumpkin hummus & dukkah vegan

• Roasted courgette with Provençal tomato vegan/GF

• Herb courgette frittata GF

• Roast corn fritters with tomato chutney vegan/GF

VEGETARIAN hot
• Sundried tomato arancini vegan/GF

• Chinese vegetable dumplings vegan

• Goat cheese & herb mini pizza

• Onion bhaji with tamarind vegan/GF

• Pumpkin falafel with coriander salsa

• Seasonal vegetable fritters with micro greens

SEAFOOD hot
• Panko crumbed prawn cutlets with pickled 

ginger

• White fish, cress & tartare slider

• Mini mussels fritters with tomato relish

• Prawn wonton with sweet & sour salt

• Akaroa salmon teriyaki skewers 

• White fish open taco with chilli salsa

SEAFOOD cold

• Shrimp cocktail cucumber cup GF

• Akaroa smoked salmon on blinis with sour cream 

• Salmon nori maki (sushi roll)

• Scallop mousse with toasted rye bread

• Smoked fish rillette with horseradish ad pretzel 

croutons

• Salmon mousse cucumber cup with salmon caviar 

GF

MEATS hot
• Chicken & bacon sliders with house made aioli

• Mini lamb koftas with harissa GF

• Devils on horseback GF

• Chicken Satay skewers

• Mini gourmet sausage rolls

• Spicy Thai meatballs

MEATS cold
• Roast beef  & caramelised onion Yorkshire 

puddings

• Smoked chicken mini quiche GF 

• Rosti with venison loin and red currant jelly

• Fivespice pork with pickled cucumber

• Ham & brie Parmentier

• Beef  Tataki on chargrilled red onion



CELEBRATION BUFFET 
The buffet menu is a great if  you would like to bring a more informal feel to the occasion. With the 
platters served to the table so guests can graze away while waiting to be called to the main buffet.

Minimum 50 guests for Atrium.
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Tannery Platter

Tanner Street sourdough and ciabatta with house made pâté, 

onion confit, pickles, carved ham and prosciutto, 

olive oil roasted vegetable medley with olives, pesto, hummus and dukkah. 

 

Carvery

Please select one of  the following carvery meats, add another for $6pp

Champagne ham with mustards

Beef  sirloin with jus and Yorkshire puddings

Lamb, shoulder, boned and rolled with mint jelly 

Pork shoulders with cider apple sauce 

Fish and chicken 

Olive oil baked market fish with tomato concass

Roast free range chicken breast, baked garlic and Provençe olives

Accompaniments

A selection of  seasonal vegetables with herb butter 

Rosemary roasted gourmet potatoes 

Mediterranean salad with feta 

Tomato, cucumber and quinoa salad with rocket vinaigrette 

 

Dessert Bar:

Chocolate cherry brownie

Mini pavlova

Lemon and white chocolate cheesecake

Panna Cotta and fruit compote

 

$ 65.00 pp



SHARED PLATTER CELEBRATION MENU

In the tradition of a family banquet, our scrumptious platters are served to each table, ensuring your
guests having the opportunity to feasting on a variety of menu options, suiting different tastes and diets
while encouraging interaction at the table. You decide on the pace – there is no need to hurry.

Minimum 50 guests for Atrium.
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Tannery Platter:

Tanner Street sourdough and ciabatta with house made pâté, 

onion confit, pickles, carved ham and prosciutto, 

olive oil roasted vegetable medley with olives, pesto, hummus and dukkah. 

 

Mains:

Spice crusted roast Ribeye with Béarnaise sauce

Free range Waitoa chicken with lemon herb stuffing

Hot smoked salmon fillet with green pea guacamole

Side dishes:

Garlic butter sautéed potatoes

Seasonal vegetables tossed with herbs

Tomato, cucumber and quinoa salad with rocket vinaigrette 

 

Dessert Bar:

Chocolate cherry brownie

Mini pavlova

Lemon and white chocolate cheesecake

Panna Cotta and fruit compote

Traditional Cherry Trifle 

 

$ 73.00 pp



Beer selection

Cassels & Sons Lager 4.8%

Pouring a bright golden hue beneath a lingering white head, the aroma 
is sweetish and complex. On the palate there is a light floral herbaceous 
flavour. Lager is a less hoppy more malt driven version of  Cassels & 
Sons Pilsner. A widely accessible beer and very popular.

Cassels & Sons Pale Ale 4.8%

Pale Ale is an ideal entry point in to the wonderful world of  modern 
craft beer. Grassy herbaceous aroma and flavours give way to a light 
floral finish. The soft mouth fee is well suited to this subtle, delicate and 
eminently quaffable beer.

Three boys IPA 2.5%

Keeping the flavour while lowering the alcohol is no mean feat. This 
beer is crafted from everything we value, the best ingredients without 
compromise.

Other beer options can be discussed.

If  you are hosting your event in Blue Smoke or the AGA Kitchen, the full range of  
Cassels & Sons beers and ciders are available to you.
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Soft drinks

Sodas

Pepsi

Pepsi Max

7up

Lemon Lime & Bitters

Juices

Orange 

Cranberry

Apple 



Wine selection

Allan Scott - Gold

Cecilia Brut Marlborough NZ
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Giesen Estate Range - Silver

Sauvignon Blanc Marlborough NZ

Pinot Gris Marlborough NZ

Chardonnay Marlborough NZ 

Pinot Noir Marlborough NZ 

Shiraz Marlborough NZ

Classic Cuvée Marlborough NZ

Please select three wines and a sparkling option from either the silver or gold range for your event.

Waipara Hills Range - Gold

Sauvignon Blanc Marlborough NZ

Pinot Gris Waipara Valley NZ 

Chardonnay Waipara Valley NZ 

Riesling Waipara Valley NZ 

Rosé Waipara Valley NZ 

Pinot Noir Marlborough NZ



BEVERAGE PACKAGES
All beverage packages include Cassels & Sons beer, low alcohol beer, sodas and juices.

Beverage Package A Beverage package B

Price per person Price per person 

1 hour $22.50 1 hour $25.00

2 hours $32.50 2 hours $35.00

3 hours $42.50 3 hours $45.00

4 hours $52.50 4 hours $55.00

5 hours $62.50 5 hours $65.00

If  an hourly beverage package is selected, it must be running from the beginning to the end 

of  the event. 

BEVERAGES BY BOTTLE OR GLASS

Giesen Estate Range $8.00 gls $37.00 btl

Waipara Hills Range $10.00 gls $49.00 btl

The Allan Scott Cecilia Brut $10.00 gls $49.00 btl

Cassels & Sons’ Beer $8.00 gls $20.00 btl

Sodas & Juices $4.00 gls

Drink tokens – you may consider drink tokens for your event, it makes it easy for you to 

distribute the amount of  drinks you desire and it can be a nice personalised touch.

Please note that we don’t have BYO licence.
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Cake & desserts
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As alternative to plated deserts 

extra $3 pp

Additional to Canapes, Fork ‘n’ Walk

$15 pp

On many occasions, guests enjoy a little break after a sumptuous menu and love to 

wander to meet and greet others or simply stretch their legs.

With a dessert sideboard, set up in the Quay cafe, you can create the extra wow 

factor very simply with a stunning dessert display set up by our pastry chefs.

Guests can help themselves to sweet treats at their leisure, or even have two of  their 

favourite while this concept allows for more time for dancing and socialising after 

dinner and speeches.

The cake:
If  the cake is brought in by your baker:
to store and serve your cake we have a cake 
fee of  $2.50pp with a maximum of  $100 
payable. 

Your cake can be dropped off  and stored 
the day of  the wedding 

Photographer: @susannahblatchford Cake: @thecakeeatingco
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Theming & Decorating

For flower arrangements, we recommend Mrs 

Bottomley’s Flowers at The Tannery on 03 384 

3638. www.mrsbottomleysflowers.nz

For extraordinary table settings, theming and over 

all decoration, we suggest giving Lisa Ferguson a 

call from The Event Boutique on 021 193 3343 .

PHOTOGRAPHY

Craig, Mark & Clinton from Lovelight

are based here at The Tannery and 

would like to talk to you about the 

style of  photography you would love 

on your wedding day. 

Contact: love@lovelight.co.nz

or 03 9413 107.

The possibilities are endless. The classic and elegant style of  The Atrium already 

speaks for itself, however the canvas is yours… 

We can provide beautiful candles for your tables for $3 each.

http://www.mrsbottomleysflowers.nz/
mailto:love@lovelight.co.nz


Music for your wedding
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The Atrium is not fitted with any AV, but if  you let us know your requests, we can organize it for your event. 

Nothing is more festive that the ambient tunes of  a pianist playing for your reception, 

or a string quartet entertaining your guests when they arrive.

We are well connected to the entertainment sector here in Christchurch. 

Please find below some ideas. We’d be happy to enquire availability for you.

Christchurch’s very own Naomi Ferguson plays on 

the Bechstein grand piano for you.

naomi@naomijoy.co.nz, 021 567 169

Peter Lewis is pianist that has been playing on several 

events in the Atrium. / lewis.family10@yahoo.co.nz

Garden City String Quartet can play romantic classical 

music, contemporary pop arrangements, or other styles.

info@gardencityquartet.co.nz

La Petite Manouche is a gypsy jezz guitar duo delivering lyrical 

melodies with flawless musicianship. Burke: 021 057 4413

Other music options include: 

Ctrl-alt-rock band (Zaine, zaine@ctrlaltrock.co.nz, 021 249 2292)

Smash Box Band (Kane, kane@smashboxband.co.nz, 021 445 448)

The Black Velvet Band (Brendan, 022 126 4191)

Solo guitarist Mark McKenzie (027 505 3486)

Davey Backyard (021 124 4801)

DJ Dwight (027 436 1120)

DJ Robert Cherry (027 426 7261)

https://www.youtube.com/watch?v=jc4Jp1kED9U
mailto:naomi@naomijoy.co.nz
mailto:lewis.family10@yahoo.co.nz
https://www.youtube.com/channel/UCfZzOLOkxz_Y_eVzapoLWTQ
mailto:info@gardencityquartet.co.nz
https://www.youtube.com/watch?v=es6EOIHIsBI
https://www.youtube.com/watch?v=Fj_cI-IZ9jo
mailto:zaine@ctrlaltrock.co.nz
https://www.youtube.com/watch?v=zNcmnTALG4w
mailto:kane@smashboxband.co.nz
https://www.youtube.com/watch?v=mosD2c74Pos
https://www.youtube.com/user/theguitarguychannel/featured
https://www.youtube.com/watch?v=RNu0_zJEEfk


Parking:

With 170 free car parks and convenient shuttle and coach accessibility, we are easily accessible.

Further Information:

The Tannery is fully wheelchair accessible. 

GST: All mentioned rates including GST

Site Inspection:

You are invited to come by to get a personal impression of  our venues, both by day and night. Please call us to 

make an appointment.

Confirmation:

Tentative wedding bookings will be held for a two (2) week period; after which time the space will be released if  

we have not heard back from you. 

To confirm your booking, an agreement will be issued together with a deposit invoice, payable for 50% of  the hire 

fees and 20% of  the food revenue. 

Guest numbers:

As our pricing is set based on the numbers booked for a function, if  your event numbers decease significantly 

(20% - 49% of  the original booking) Cassels and Sons reserves the right to review its original pricing which may 

include:

• Increasing the Venue hire by up to 50%

• Adding a one off  charge of  not more than 50% of  the value of  the business lost. 

If  the original booking was to decrease by 50% or more Cassels & Sons reserves the right to move your event to 

an alternative space / venue or to cancel your event.
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Make your day special
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The Bride Space:

Abby Abernethy opens The Bride Space on appointment 

only and focuses 100% on the bride and her support 

group. She believes that shopping for your wedding dress 

is an experience that should be remembered for all the 

right reasons. www.thebridespace.co.nz, 027 385 2589

Beauty at The Tannery:

Tara Harris and her team would love to look after the 

bridal party on the day. Getting ready in the tranquil 

atmosphere of  the Tannery’s Day Spa is a treat in itself.

Alternatively, get pampered on your hen’s night and 

delight on some high tea while enjoying your treatments. 

www.beautyattthetannery.co.nz

03 381 0808

Co Lab Hair Art:

At Co Lab Hair Art you will find a beautiful space with a point of  difference, A space 

with soul, atmosphere and the best service, 03 381 7682.

Mankind Barber:

Mankind is offering a traditional barbers service, producing contemporary looks for the 

stylish men of  Christchurch. 03 389 9517

Browsing for ideas for your wedding?

We would be happy to post a free copy of  the current “With 

This Ring” issue to the bride-to-be. Just email us your full 

address.

Doesn’t our bride look gorgeous in the atrium?

http://www.thebridespace.co.nz/
http://www.beautyattthetannery.co.nz/


Reference
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“I just wanted to say a massive thank you to all the staff  who 

assisted with the function on Saturday night. I was invited as a 

partner to the event and I was so impressed. […] 

The set up in the atrium was beautiful, the tables set very nicely 

and I was so impressed with the attention to detail such as the 

small dietary requirement cards. 

[…] The food on Saturday was amazing. Our vegan meals by 

far were the best we have ever had at a function, by far. Your 

chefs obviously truly care about food, your staff  care about 

service and it is just so very nice to see this kind of  high quality 

event management in Christchurch.

It's not often we take the time to thank staff  (I would know, I 

worked in hospitality for most of  my working life) but I really 

wanted to pass on my sincere thanks for an outstanding 

evening.”

Mandy, guest

“Everything went perfectly - we felt that it was a particularly special day – […].

143 people all were very happy.

I would like to go back and play the whole thing again in slow motion as the day went so quickly -

and didn't get a proper chance to appreciate all the finery of  the day. So many nice touches.

The Venue was great – Gustav’s when the sun came out was really warm and lovely, the food over 

this period very good. The conversion of  the “shopping Mall” into a reception area was completed 

seamlessly. The desert bar hugely impressive.”

Abby & Ben on their Wedding

“A quick note to thank you for everything you did for our function on Friday night. The venue is truly 

stunning and all that was needed was the bud lights – they were truly magical – especially once it was 

dark. […] 

Last but not least – a big thank you to your wonderful staff  – the service was spot on – the food was 

superb and the comments on the night and today at the office definitely agree with what I’m 

saying. You are one of  the easiest people to deal with when organising these functions so be sure to give 

yourself  a well-deserved pat on the back. A lovely surprise that you were there as I was leaving.”

Judy, Ravensdown



Delivering our promise:

We are here to help. Please contact us for any questions you may have

Jenna Lee Tomlinson

Events Manager

jenna@casselsbrewery.co.nz

027 534 2277

Martina Rizkova

Sales Executive

martina@casselsbrewery.co.nz

027 534 2233

Laura Dugan

Sales Executive

laura@casselsbrewery.co.nz

027 2277 357


