
PAPER MOON
CAFE • RESTAURANT • BAR

FUNCTIONS & EVENTS ENQUIRY PACKAGE

Thank you for reaching out to Paper Moon! Situated at 437 Beach Road, Mairangi Bay, Auckland, we offer a

boutique coastal dining environment perfect for intimate weddings, private celebrations, and business gatherings.

Our team is dedicated to providing bespoke culinary offerings and effortless hospitality tailored to your occasion.

★

OUR VENUE SPACES
Function Room — Approx. 30 Guests

An intimate, private dining room crafted for executive meetings, VIP celebrations, and private dinner parties.

Restaurant Side — 40 to 50 Guests
A spacious, beautifully appointed indoor dining room offering a warm, elegant atmosphere for larger group bookings.

Outdoor Area — 50 to 60 Guests
A delightful open-air alfresco setting perfect for relaxed cocktail functions, afternoon mixers, and celebrations.

Exclusive Venue Buyout — Full Capacity
Complete hire of the entire restaurant and bar venue for grand private events and tailored galas.

★

VENUE HIGHLIGHTS

• Custom Tailored Menus: Bespoke food and wine pairings curated by our head chef to suit your

preferences.

• Ample Convenience: Over 80 free public parking spaces located a short 2-minute stroll away.

• Operating Hours: Open 7 Days, 7:00 AM – 10:00 PM (Daily Happy Hour 3:00 PM – 7:00 PM).
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PAPER MOON
FUNCTION SET MENU

Recommended for groups of 14 or more. Fully accommodating vegetarian and gluten-free dietary requirements.

Two-Course Package: $55 per person  |  Three-Course Package: $68 per person

✦

SHARED STARTER
Bread & Dips

Selection of artisan breads accompanied by house-made pumpkin, sundried tomato, and basil dips.

ENTRÉE (Choice of One)
Salmon Avocado Salsa (GF)

Fresh salmon, avocado, prawns, and tomato salsa

Pan-Seared Scallops (GF)

Crispy chorizo and paprika mayo

Soft Shell Beef Taco

Eye fillet, fresh coleslaw, and tartare sauce

MAIN COURSE (Choice of One)
Paper Moon Lamb Rack

Served with potato gratin, green beans, carrots, and mint jus

Crusted Snapper (GF)

Parmesan-crusted snapper with kumara wedges, marinated feta, pears, salsa verde, and basil salad

Beef Wellington (Medium Rare)

Eye fillet, brie cheese, spinach mushroom duxelles, beetroot, roast potatoes, carrots, and port wine jus

DESSERT (Choice of One)
Chocolate Lava Cake

Belgian chocolate, vanilla & berry ice cream, cream, and oreo crumbs

Chocolate Espresso Martini

Vodka, Tia Maria, and freshly brewed espresso
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