Rosebank lodge, 265 Clyde Street
Sits at the top of the hill heading south on state highway 1 in Balclutha.
A stylish function venue, the perfect spot for your occasion.
On site Accommodation made up of 18 comfortable studio units with ensuite.
The home of Picasso’s Restaurant.
Enjoy dinning in our warm friendly restaurant with wonderful cuisine to match.
Open for lunch and dinner and breakfast meetings on request.
The Blue Room
Perfect for a private function
Rosies Bar and Bistro
Has a great atmosphere with gaming machines, pool table and outdoor garden bar
Bistro menu available 7 days
Plenty of parking and courtesy coach available on request
Super liquor
Is open 7 days and has wonderful range of products.
Chiller trailer available, quotes and advice for your event requirements.

Let us help put things in to place for your next event. Our experienced team will work with
you to prepare and produce a memorable, successful occasion. Our venue is extremely
functional and versatile we can accommodate small groups for an intimate quiet time to
larger groups for celebrations, birthdays, weddings or simply a get together of close
friends. We will help to create the perfect space for your event. We pride ourselves in
offering excellent service, considering every detail of your event carefully.
Here at the Rosebank Lodge our talented team in the kitchen have a range of menus for
any situation including a casual lunch with friends to a full-service dinner, wedding or
function catering options. Our experienced team will help you choose a personal selection
from our menu.
For bookings or enquiries about what we can offer for your special occasion, please do not
hesitate to contact us.

Tom Blaikie
General Manager
Ph 03 4190021
rosebanklodge.gm@clt-trust.co.nz

Conference Facilities
Site Map
Accommodation situated here

Room Facilities
Rosebank Lodge conference and event rooms can be set-up and utilized to suit your
needs. With dividing doors between rooms to create larger spaces if required.
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These capacities offer a guideline only.

Room Hire and Equipment Hire
Room Hire Charges
Molyneux Room
Blue Room
Picasso’s Room
Boardroom

$100
$100
$150
$65 (half day) $100 (full day)

Equipment Hire
Whiteboard & Markers
Electronic Whiteboard
Flipchart & Markers
Data Projector
Wi-Fi
Screen
Lectern

$15
$20
$20
$20
Complimentary
Complimentary
Complimentary

Sound System, Laptop speakers, A\V Equipment, Microphones,
Stage and Dance floor available
The above charges are for full day hire and include GST
Room Charges include seating arrangements of your choice.
Water is provided throughout the event.
Tea/coffee and catering is at extra cost.
Overnight accommodation is also available if required.

SET MENU
$35.00 per head
Mains
Lamb Shank on Scallion Mash (g/f)
Roast Pork with Seasonal Roast Vegetables (g/f)
Beer Battered Blue Cod served with Fries & Salad
Pasta of the Day served with Ciabatta
TO END

Ice Cream Sundae topped with your choice of Sauce
Served with Freshly Whipped Cream *
(Chocolate, Berry, Caramel, Passion Fruit)

These menus are examples and are subject to change.
Please do not hesitate to contact us with any specific requests.
We are happy to work with you to create options that best cater to your event.

SET MENU
$45.00 per head
TO BEGIN

A Selection of Breads with assorted Spreads for each table
Mains
Lamb Shank on Scallion Mash
Roast Pork with Seasonal Roast Vegetables
Beer Battered Blue Cod served with Fries & Salad
Chicken or Vegetarian Pasta served with Ciabatta
BFC Chicken Salad
TO END

Ice Cream Sundae topped with your choice of Sauce
Served with Freshly Chantilly Cream *
(Chocolate, Berry, Caramel, Passion Fruit)
Chocolate Brownie accompanied with Chantilly Cream & Berry Compote
Cheese Cake of the day Served with Chantilly Cream

These menus are examples and are subject to change.
Please do not hesitate to contact us with any specific requests.
We are happy to work with you to create options that best cater to your event.

Evening Buffet
$45.00 per head
MAINS
Your Choice of two Meats:
Honey Glazed Champagne Ham
Roast Beef with Rosemary
Roast Pork and Apple Sauce
Roast Chicken with Gravy

Seasonal Roast Vegetables
Minted Gourmet Potatoes
Seasonal Steamed Vegetables
Mixed Green salad with a light vinaigrette dressing
Pasta salad
TO END
Chocolate Brownie Served with Mixed Berry Compote
Cheese Cake Of The Day

These menus are examples and are subject to change.
Please do not hesitate to contact us with any specific requests.
We are happy to work with you to create options that best cater to your event.

Evening Buffet
$50.00 per head
TO BEGIN

A Selection of Breads with assorted Spreads for each table
MAINS
Your Choice of two Meats:
Honey Glazed Champagne Ham
Roast Beef with Rosemary
Roast Pork and Apple Sauce
Roast Chicken with Gravy
Seasonal Roast Vegetables, including Roasted Potatoes
Seasonal Steamed Vegetables
Mixed Green Salad with a light vinaigrette dressing
Pasta salad
TO END

Chocolate Brownie Served With Mixed Berry Compote
Cheese Cake of the day
Freshly whipped cream to accompany
These menus are examples and are subject to change.
Please do not hesitate to contact us with any specific requests.
We are happy to work with you to create options that best cater to your event.

Finger Food Options
Platters
Antipasto with cold meats, breads, cheeses,
spreads and cured vegetables $75
Fresh fruit platter $50 (Subject to Availability)
Dessert Platter with chefs selections $80
Fresh Fruit Bowl $25
Nibbles $4 per person per Item,
BFC chicken pieces with dipping sauce
Panko Crumbed Prawn Cutlets with sweet chilli sauce
A selection of assorted savouries (2each)
Tortilla pinwheels filled with chefs selection
Fish bites with tartare dipping sauce
Prawn twisters with dipping sauce
Marinated chicken skewers
Beef meatballs with dipping sauce
Mini spring rolls & samosas
Club Sandwiches

