
FUNCTION PACKAGES

The perfect neighbourhood spot.

Andiamo has a Herne Bay provenance that spans three decades and a fresh 
and modern Italian-inspired menu. A trattoria menu by Executive Chef 
Gavin Doyle, showcases ingredients such as artisan cheeses, salumi, house-
made pastas and the very best cuts of fresh fish and meat.

Situated on bustling Jervois Road, Andiamo has a relaxed and beautiful
aesthetic and is a quintessential local eatery and watering-hole.

The space is perfect for both large and small gatherings.



MENU

SHARING MENU 
Groups of 12 people or more will be required to dine on a set menu.
We are able to cater to most dietary requirements.

$95 pp sharing menu

TO START
focaccia, spring-garlic butter, balsamic, chilli

ENTRÉES
burrata, truffle, charred leek, parmesan, grilled sourdough
grass-fed beef meatballs, blistered tomato, oregano
market fish crudo, orange & chilli dressing, Lot 8 citrus oil
chilli fried calamari, ‘bagna cauda’, chilli oil, lemon 

MAINS   
risotto, parsley butter, asparagus, sourdough crumb
market fish, baby-pea salsa verde, mint, natural almonds
bistecca alla fiorentina, garlic, rosemary, mint salsa verde
fusilli, vodka sauce, calabrian chilli, basil

SERVED WITH
rocket, strawberry, aged balsamic, ricotta salata
potato fries, truffle, parmesan

DOLCI
tiramisu, amaretto crumb, valrhona cocoa
roast strawberry meringue, rhubarb, limoncello

A 1.7% surcharge applies to all credit card and contactless payments.
Eftpos and cash payment available with no surcharge.

Dishes on the set menu are subject to change. Please email info@andiamoeatery.co.nz for the 
latest set menu available.



ANDIAMO RESTAURANT SPACES

WANGANUI BAR
Up to 20 guests

A perfect space to be amongst the beautiful people 
of Herne Bay with front row seats to the best
people watching in Auckland.

SENTINTAL  SUITE
Up to 45 guests, seated only

A vibrant, busy space looking out to the Jervois 
road promenade. Always busy, always fun. 
A fantastic space for celebratory meals.

KELMARNA CORNER
Up to 30 guests seated, 60 standing

Our inviting back room can be made
semi-private with a configuration of three tables 
for groups up to 30, but is also a well suited option 
for groups of 14 or more. A perfect area for
intimate dinners

EXCLUSIVE FULL VENUE
For larger-scale events, Andiamo requires the venue to be booked exclusively.
Utilising the whole venue allows the group to use our beautiful bar area, which is
ideal for arrival drinks, Andiamo has the capacity to host both dining guests across
two rooms, up to 70 seated and larger cocktail events, for up to 150 standing.

We will do our best to accommodate outside requests but cannot accommodate groups above 10 
outside.



GET IN TOUCH
info@andiamoeatery.co.nz
+64 9 378 7811
194 Jervois Road, Auckland

TERMS & CONDITIONS

All bookings will be confirmed by the Andiamo Management Team upon receipt of your book-
ing confirmation.

Minimum spend guideline – in order to maximise our areas we require a commitment by the 
function organiser that a minimum spend requirement of $130 per person will be met.

All catering food and beverage requirements must be confirmed no later than 7 days prior to the 
event. Outside of this time we can make no guarantee of the availability of stock due to ordering 
and preparation deadlines. Our food and beverage offerings do vary from time to time and we 
reserve the right to make changes to our selection and to our pricing.

Time of arrival and any additional requirements must be finalised no less than 7 days prior to the 
event. If the number of guests or catering requirements increase, additional food may be ordered 
on the night but availability cannot be guaranteed.

If, after 7 days, the full deposit and function requirements have not been received, the enquiry 
date will be released. We reserve the right to release a booking if, after reasonable attempts, we 
are unable to contact the client.

Confirmation – a booking is deemed to be confirmed when the deposit has been received.

Final confirmation of booking – all arrangements including menus, beverages, time of arrival, 
and any additional requirements must be finalised no less than 7 working days prior to the event.

Cancellation policy – notice of cancellation must be received within 7 days of the event date in 
order to receive a full refund. A 50% cancellation fee will apply if cancellation is not received 
within 7 days of the event date. Should the party fail to arrive on the date of the booking a full 
cancellation fee will apply. Our cancellation fee is based upon the agreed minimum spend.

Payments can be made by either credit card or invoice.
Deposit - 10% of the food arrangements to be paid upon confirmation of booking.
Food – all pre-arranged food must be paid for no later than 7 days prior to the event.
Beverages – payment required at the conclusion of your function.

All prices are inclusive of GST at 15%.

All beverages will be charged according to consumption.

All accounts must be settled on the day unless by prior arrangement.

Final numbers must be notified 7 days prior to your function.

Any breakages or damage to Foley Hospitality premises will be charged to you accordingly.


