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Do we promise to meet with you,  listen to what you want 
and move  mountains to give you the wedding  day of your 

dreams? We do.

Do we promise to take care of the  nitty gritty, communicate 
openly and  leave you to focus on turning heads,  having fun 

and being in love? We do.

Do we have an abundant and eclectic range  of stunning 
boutique spaces to create the perfect backdrop for your  

nuptials? We do.

Do we tailor our spaces, our menu  and our drinks list to 
make sure your  reception is everything you want it to  be and 

then some? We do.

Do we have a slightly unhealthy  obsession with creating the 
perfect,  personalised  occasion for loved up  couples? Guilty.

Ahem, we do.

A
Match
MADE IN

QT



H
EY Q

TIE



P
R

O
P

O
SA

L

Of course, for there to be a wedding, first there has to  be a ‘yes’. And we’d love to be 
part of the memorable moment you take a knee and pop the question.

We’ll work our magic to make sure your pitch is truly perfect. Because if there’s no 
tears, did it even happen?

From dinner to decorations to dancing in the moonlight, we’ve got the basics  
covered. And if you want to add a personal touch, go for gold.

We’ll move heaven and earth to make your moment happen your way. And we’ll be 
there waiting to hand you both a drink while you bask in the afterglow.

Will you make us the happiest hotel in the world and invite us into  your proposal?

DO US
THE

HONOUR?

PROPOSAL

Yes!



P
R

O
P

O
SA

LYes!

FIRST THERE 
HAS TO BE 

A ‘YES!’
We’re with you for the 

nail -biting moment you 
take a knee and pop the 

question. 

BASK IN THE 
AFTERGLOW

There’s no better way to 
celebrate the high than 

in designer luxury.
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CEREMONY

Now onto the part of your wedding  that everyone looks forward to, 
but before we get to the food and booze, let’s talk about the 

ceremony. The heart -warming, tear - jerking half -hour that changes your 
life forever. It simply has to  be magical -  and magical is our middle name.

QT Queenstown  boasts an array of unique spaces and 
memorable   backdrops for you to exchange ‘I do’s’.

From rooftops backed by mountaintops, to designer event spaces, to 
special little nooks and crannies –  the only limit is your imagination.

And once you find the spot, we’ll make  it sparkle. From minimalist 
elegance to OTT opulence, whatever your heart  desires, your heart gets.

(OR NOT!)

The
SERIOUS

BIT

IT’S ALL 
IN THE 
DETAILS

Table settings immaculately 
curated sets the scene for the 
creative menus  and fine wines 

QT is famous for.

FOR THOSE 
WHO LIKE TO 
KEEP THINGS 

CLASSY
We’ll be pouring you and your 
guests the classics, alongside 

spirited twists.
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QT QUEENSTOWN

Light filled rooftops, lake and mountaintop vistas, and cosy  
fireside nooks ; QT boasts an eclectic collection of boutique 

spaces to imprint your own wedding style.

Anything is possible, so please ask your venue to share their 
secrets with you.

Unique
SPACES
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The stylish Bazaar Interactive Marketplace boasts lush views of 

Queenstown, Lake Wakatipu and the surrounding mountain ranges 

including the iconic Remarkables.

Showcasing an international mosaic of foods, guests will be spoilt 

for choice with seafood, cheese and charcuterie bars, Asian and 

grill stations, authentic Italian wood fired pizzas and to finish a 

dessert bar bursting with house -made creative desserts and 

pastries.

Bazaar chefs provide a theatrical and thoroughly interactive dining 

experience to create both an ocular and gastronomic experience 

for your wedding guests like no other .

BAZAAR

CAPACITY 
COCKTAIL  250 guests  |  Seated  up to 175 guests
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AN OPEN 
ALPINE 

AMPHITHEATRE

Bazaar  is  a  social  theatre built 
for the shared haul.  

From  intimate long -table 
breakfasts to open –kitchen 

takeovers.



HIGH ABOVE 
THE LAKE 

BELOW

With a 250 -guest 
capacity and 

mountaintop vistas, 
we broker the best of 

the South in 
unscripted 

abundance.
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UNSCRIPTED 
ABUNDANCE

An elevated destination for 
culinary curiosity. 
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CAPACITY 
COCKTAIL Up to 250 guests 

ROOFTOP
AT QT

Day or après, catch the lift up to level six. Above the town’s pulse, 

we’ve built a basecamp with a deeper bass line. 

Awe inspiring views over the shimmering lake set the scene and the 

end of the day signals the glitterati to come and unwind as they 

shake off the trails and get down to some serious fun. 

You’ll also find flavour by the forkful. Here, we offer unbuttoned and 

impressive classics made for sampling, grazing and sharing. 

There’s a pride and connection to place in every bite. 
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HIGH ABOVE THE 
TOWN’S PULSE

Generous pours and 
botanical stirs, all paired 
with fire - lapped flavours .



FIND YOUR 
NEW GROOVE

As the light drops, the 
BPM climbs. Acoustic 
gives way to uptempo  

funk that thrums through 
the timber, as you melt 

into plush earthy tones.
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CAPACITY 
COCKTAIL  150 guests  |  Seated  up to 80 guests

HAVEN

Seeking a panoramic perspective? Haven’s stylish 

sanctuary will exceed your highest expectations. 

Through wrap -around windows staring down Lake Wakatipu 

and the Remarkables, the backdrop does the heavy 

lifting —  while you take all the credit. Inside, it’s a 

mix of curated culinary flair and service so smooth 

it’s almost criminal. Th is 

is the ultimate refuge for a wedding dreams are made of.  
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ICONIC VENUE

The background does the 
heavy lifting while you 

take all the credit.



LOOKING FOR 
THE SUMMIT 
OF STYLE?

A soaring, sun -drenched 
space that refuses to play 

small. 
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CAPACITY 
COCKTAIL  250 guests  |  Seated  up to 110 guests

ASCEND

Looking for the summit of style? You’ve arrived. Ascend 

is a soaring, sun -drenched space that refuses to play 

small. This stunning space handles 

250 cocktail connoisseurs or 110 seated guests 

with effortless grace. In full view of the 

Remarkables, it’s all wrapped in a bespoke aesthetic 

that says “I’ve made it.” 



A STUNNING 
SETTING

This flexible powerhouse is 
a shape -shifter — 

handling 250 cocktail 
connoisseurs or 110 

wedding guests
with effortless grace
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LOOKING FOR 
THE SUMMIT 
OF STYLE?

A soaring, sun -drenched 
space that refuses to play 

small. 
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QT QUEENSTOWN

PACKAGES
&

MENUS
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Surcharge applicable for weddings on a Sunday or Public Holiday *additional minimum spends apply for all  venues.
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CANAPÉ
SAMPLE MENU

COLD
Fresh Market Oysters + QT Mignonette

NZ Beef Tartar –  choux | caper | cornichon | chervil 

King -Fish & Chips –  potato | dill | chive |  capers

Compressed Melon –  Parma ham | fig vincotto

Whipped Ricotta  -  beets | candy walnut  | choux

Chilled Tomato Tea  -  basil  |  cucumber

Pickled Daikon –  nori | chilli | sesame

Gem –  Whitestone blue cheese | chive | raisin 
vinaigrette 

HOT
Smoked Cheese Croquettes  -  pickle juice mayo

Remarkable Fungi Arancini –  preserved lemon mayo

Lumina Lamb Stix –  gremolata 

Caramelized Leek Tart –  Whitestone blue | balsamic

Cauliflower Popcorn –  yuzu mayo | chive 

Grilled Prawn –  curry butter | coriander 

Twice -cooked Octopus –  salsa verde  | watercress 

Pork Belly Burnt Ends –  QT -BBQ

Canyon Beer Battered Pickles –  blue cheese ranch
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ALTERNATE
Serve

SAMPLE MENU

SET OR ALTERNATE DROP
$75 PER PERSON FOR 2 COURSES
$95 PER PERSON FOR 3 COURSES

(minimum number  of  guests  apply )

Please select one dish per course to be served to all guests. 
Alternate drop. Event menus include bread served to 

start and brewed coffee & herbal teas to finish.

ENTREÉ
Seared Tuna -  caper vinaigrette | dill | avocado 

Gin Cured Mt Cook Salmon -  crème fraiche | blood orange | chive | coral 
tuile 

Organic Beets –  goat’s cherv  | capers | dill | chervil | mustard | cornichon | 
manuka honey

Canter Valley Duck Rillette –  fig | lavosh  | cornichon  

Smoked Fish Croquette -  pickle juice mayo

Chimichurri NZ Beef –  beef crackling  

Wild Caught Venison Tataki –  pepper | tomato dressing | caper berries

MAIN
Slow Roasted NZ Beef Tenderloin -  pommes mousseline | port jus | 

bearnaise | remarkable mushroom duxelles  

Confit Mt Cook Salmon -  lemon butter | dill | roe | chive | spinach | leek
   

Canter Valley Duck Confit -  kumara | silver beet | Grand Marnier jus | 
rosemary  

Chicken Ballentine -  sage | spinach | chicken jus | parma  ham | parsnip 

Braised Southern Station Beef Cheek -  smoked potato puree | chive | 
marrow jus 

Blue Cod –  cabbage | chervil | mussels | bisque | | cauliflower | ice plant 

Whitestone Trio Gnocchi –  blue | brie | cheddar | chive | pangratatto

Lumina Lamb Rump -  jus | thyme | sweet potato 

DESSERT
Crème Caramel –  lemon cream 

Lemon Tart –  lemon puree | Chantilly

70% Dark Chocolate Mousse –  brioche ice cream | olive oil
 

Millefeuille –  vanilla | caramel | pecan 

Roasted Pineapple –  meringue | macadamia | coconut

FANCY SOMETHING MORE? 
Add two Chef’s Choice sides for $10.00pp
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Starting

BEVERAGE PACKAGES

QT CLASSIC
Alan Scott Cecilia Brut NV -  Marlborough

Spy Valley Sauvignon Blanc –Marlborough

Decibel Pinot Gris –  Hawke’s Bay

Black Cottage Pinot Noir –  Central Otago

Stonecroft Crofters Syrah –  Hawke’s Bay

Heineken range –  standard, silver, zero

Tussock Basher Tiny Pale Ale

Corona Extra

Orchard Thieves Apple Cider

Soft Drinks + Juice

2HR $49PP / 3HR $59PP
4HR $69PP / 5HR $79PP
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2HR $64PP / 3HR $79PP
4HR $94PP / 5HR $109PP

2HR $79PP / 3HR $99PP
4HR $119PP / 5HR $139PP

2HR $59PP / 3HR $65PP
4HR $79PP / 5HR $99PP

QT SELECT

Hunters Miru Miru  Brut -  Marlborough

Framingham Sauvignon Blanc –  

Marlborough

Kumeu Village Chardonnay –  Kumeu

Paritua  Stone Paddock Rose –  Hawke’s Bay

Mud House Pinot Noir –  Central Otago

Main Divide Merlot Cabernet –  North 

Canterbury

Heineken range –  standard, silver, zero

Tussock Basher Tiny Pale Ale

Corona Extra

Orchard Thieves Apple Cider

Soft Drinks + Juice

QT INDULGER

Quartz Reef Methode –  Central Otago

Dog Point Sauvignon Blanc –  Malbrough

Brookfields Bergman Chardonnay –  Hawkes Bay

Escarpment Pinot Gris –  Martinborough 

Opawa  Rose -  Marlborough

Te  Kano Kin Pinot Noir –  Central Otago

Paritua  Stone Paddock Cabernet Merlot –  

Hawke’s Bay

Te  Mata Estate Syrah –  Hawke’s Bay 

Heineken range –  standard, silver, zero

Tussock Basher Tiny Pale Ale

Corona Extra

Orchard Thieves Apple Cider

Soft Drinks + Juice

QT NO & LOW
NON ALCOHOLIC 

PACKAGE

Lyre’s Amalfi Spritz
Rhubarb & bitter orange aromas, 
along with Mediterranean herbs. 

Lyre’s G&T
Lifted orange blossom, lime, jasmine, 

juniper, pepperberry  with classic 
quinine tonic scents.

Lyre’s Classico
Lifted lime with notes of fresh peach and 

granny smith apple skin on the nose.

Lyre’s Dark’n  Spicy
Appealing aromas of younger ginger, 

ginger beer and lime zest

Heineken 0.0 Non Alcoholic

Soft Drinks + Juice
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PACKAGE
UPGRADES

1 PETIT FOURS

2 PREMIUM BEVERAGE PACKAGES 

3 BESPOKE FOOD MENU

4 ADDITIONAL FOOD DROP MENU

5 MENU TASTING FOR THE BRIDE & GROOM

6 CUSTOM DESIGNED BEVERAGE MENU

7 AUDIO VISUAL PACKAGE
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READY, SET... 
HAPPILY EVER 

AFTER! 
Vows read, docs signed, bouquet thrown…and 

exhale! Whether you want to  let your hair 
down or put your feet up, honeymooning at 
QT is the perfect pre’s  to the event that is 

married life.

With QT Hotels all around Australia and  New 
Zealand, you’ve got the perfect  playground. 

Get dolled up and  experience love at first bite 
at one of  our award -winning restaurants, or 
don  the designer robes, order in and watch  
trashy TV til  midnight. No judgements.  No 

worries. Just bliss.

And because we’ve got friends in high  places, 
couples can expect unexpected  treats from 

our local partners. We’re  talking treats to the 
room, local activities, romantic getaways in 

fancy cars and more.
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GET THE 
A- TEAM AT QT 

Despite what Disney tells us, dream  
weddings don’t just happen. They come  

together through a ton of hard work  from 
people at your end and ours. And  luckily for 

you, ours are some of the best  in the 
business.

From our wedding planners, who literally  go 
home and dream about the timing of  your 
processional, to our award -winning  chefs 
who create masterpieces on plates,  to our 

attentive waiters who never keep  you 
waiting, the QT wedding team are  fanatical 

about making sure you and  your guests 
have a simply perfect day.

They can’t wait to meet you.

CREW



38 – 54 LAKE ESPLANADE, QUEENSTOWN

+64 430 43 45 40
events_qtqueenstown@evt.com
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