
 

 

       Oscar & Otto Function FAQs​​ ​ ​ ​ 2026 
______________________________________________________________________________ 

 

Function options​​  
Oscar & Otto can host your group event day or night - with space and menu options to suit.  
 

Daytime functions 
Oscar can host daytime functions from breakfast groups to morning teas, lunches and  

conference meetings. Talk to us about what you have in mind and we will come up with a menu 

and format plan. If you require exclusive use of the space there is a minimum spend. 
 

Possibilities 
Group breakfasts​ - Seated or standing / mingling options; a la carte* or pre-ordered 

Lunch​ ​ ​ - Set menu / sharing style / a la carte * or pre-ordered 

Cocktail style​ ​ - Drinks & nibbles with mixed canapes, grazing platters or folk & talk 

Dinner​ ​ ​ - Family Style shared platter mains, alternate drop or set menu 

​ ​ * NB: a la carte breakfast and lunch options not offered for large groups 
 

Dinner 
Attached are our sharing style mains menus with options to suit your vision of budget.  

The proposed menus detail our recommendations (most popular canapes and main dishes) but   

other options are available. Prefer plated? Or casual mingling style? No problem. 
 

Main dinner options: We specialise in shared platter style mains, with platters of delicious salads and 

meats to the table for guests to help themselves. 

Regular two course:​ ​ Mains & sweets ​ ​ ​ ​ ​ ​ $50/head 

Budget three course:​ ​ Canapes, mains & sweets​ ​ ​ ​ ​ $59.5/h 

Regular three course:​ ​ ​ ​ ​ ​ ​ ​ ​ ​ $64.4/h 

Premium three course: ​ ​ ​ ​ ​ ​ ​ ​ ​ $74-$82/h 



 

Cocktail style - drinks & nibbles ​       see Drinks & Nibbles Functions info sheet for more info 

Canapes are our top pick, recommending a mixed selection of canapes & / or sliders 

     We recommend a minimum of four pieces per head​ ​ ​ ​ ​ $19.2/h+ 

Grazing antipasto platters are a simple way to bulk up the offering​ ​ ​  

Late supper of glazed ham or slow cooked lamb, with salads, buns & relish etc​ ​ $24.5/h+  

Fork and talk dishes are a perfect option for longer mingling events where guests  

     can eat on the hoof 
 

Drinks​ Oscar & Otto have a full liquor licence and stocked bar, with a wine and beer list    

that will satisfy all tastes and a great cocktail offering. Planning a function offsite? Our caterer’s  

liquor licence also allows us to serve drinks at events we are catering elsewhere. 
 

Drinks - Beer / Wine etc​ ​ See wine list for full range 

House wine​ ​ ​ ​ $12-$13​ ​ Beer​ ​ ​ ​ $11-$12 
 

Non Alcoholic​ ​ ​ ​ ​ ​ ​ Soda - Coke / Sprite etc​ ​ $5 

Karma Cola / etc & juice​ ​ $6​ ​ ​ Kombucha​ ​ ​ ​ $7 
 

Hours​​ We are available to host guests from 430pm arrival until late. 

Last drinks/bar close at 11pm, requiring guests to depart by 1130pm 

Options​ Oscar & Otto offers flexibility in the way we set up for functions with our two   

linked spaces for bigger events (by simply sliding back the barn doors between rooms). 

For example we can organise a presentation or drinks & nibbles in one space before moving  

next door for dinner.  ​ We have a large screen for presentations. 
 

Capacity ​ Oscar can  comfortably seat 50, or accommodate 75 for a standing event 

Combined with our cafe space Otto we can accommodate: 

-​  100 pax for standing / mingling events 

-​  80 pax for seated dinners  
 

Charges​ Oscar does not charge a venue hire fee for functions but has a minimum spend. 

The minimum spend for all evening events increases by *$500 from October to December 31. 

Weekend functions (Friday - Sunday): ​$2500 (Jan-Sept) ​ or $3000* (Oct-Dec). 

Weeknight functions ​ ​ ​ ​ $2000​ ​ ​ or $2500* 

Drinks & nibbles events (until 9pm)​ $500 less 

_____________________________________________________________________________________ 
 

For more information go to www.oscarandotto.co.nz or email: oscarlovesotto@gmail.com or contact 
Hamish on 021 335766 
 

Prices / details current at August 2026 ​ * NB - Most menus are available for catering off-site 
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