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The Bog is one of  Christchurch’s premier venues.
Enriched with authentic Irish character and

charm, we are all about providing good ‘craic’ for
your next event. We can cater to everything from

corporate events, parties and everything in
between. Our team understands the importance

of  a well-organised function that reflects your
personality without having to lift a finger.

50 Victoria Street, Christchurch Central City
(03) 929 0117

info@thebog.co.nz
www.thebog.co.nz

mailto:info@thebog.co.nz
http://www.thebog.co.nz/




Located at the rear of The Bog, this space comfortably accommodates 35-40 guests. It
features four booths and bench seating areas, along with leaners for a relaxed social
vibe. While not a completely exclusive space, we’ll rope it off to ensure the area is
reserved just for you and your guests. 

Booths

For larger gatherings, the front of The Bog can host up to 110 guests standing or
70 seated, making it ideal for big dinners, cocktail-style functions, or celebrations.

The stage is fully equipped with a large screen TV and microphones, perfect for
presentations, speeches, or awards ceremonies. Plus, you and your guests can

enjoy our free live music on most nights of the week. 

Stage Front

SPACE TYPE

INDOOR - 40 N N N N

SPACE TYPE

INDOOR/OUTDOOR 70 110 Y N N Y



For functions of 200-250 guests, The Bog can be made exclusively yours. This gives you
full access to the entire venue, including the bar, outdoor area, stage, and all AV
equipment. A minimum spend will apply, which varies depending on your booking
requirements and the time of year. 

Venue Exclusive

SPACE TYPE

VERANDA - 250 Y Y Y Y



Paddy’s Platter

A collection of classic savories with something for everyone. Think
potato tops, mince pies & bacon & egg pies all in snack size. Served
with everyone’s favourite tomato sauce

45 PER PLATTER | SERVES 4-6

Johnny’s Favourite Fried Platter

A selection of deep-fried favourites. Will include vegetarian spring rolls
& samosas, chicken nuggets, fish bites, onion rings & prawns. Served
with fries & dipping sauces!

45 PER PLATTER | SERVES 4-6

Captain’s Seafood Platter

A selection of seafood favorites, including fish goujons, crumbed half
shell mussels, prawn twisters, calamari rings, garlic bread & fries.
Served with lemon wedges, pickles & dipping sauces.

65 PER PLATTER | SERVES 4-6

Flatbread Platter (V, VG)

Oven baked flatbreads served with pickles, pesto, hummus & vegetable
crudites.                                                                                         
45 PER PLATTER | SERVES 4-6

Platters



Set Menus

2 COURSE  34PP - Choose one of  our classic mains & dessert

MAIN

ROAST CHICKEN LEG 

Roasted chicken leg with garlic & herb crushed potatoes. served with
buttered steamed vegetables & classic gravy | LG 

BEEF AND GUINNESS HOTPOT 

Tender slow braised beef, onion & root vegetables in a rich Guinness
gravy & topped with flaky pastry. served with creamy mash potatoes &
buttered steam vegetables 

FISH AND CHIPS 

Beer-battered fish fillets served with seasonal salad & golden fries. with
fresh lemon & malt vinegar mayonnaise | LD 

CRUMBED PORK SCHNITZEL 

Crumbed pork schnitzel, with creamy potato mash, buttered steamed
vegetable & classic gravy

DESSERT

MANGO & PASSIONFRUIT SORBET 

Mango sorbet with passionfruit sauce | LD, LG, V, VG 

OREO COOKIES & CREAM SUNDAE

Oreo cookie & cream ice cream with whipped cream | V 

KNICKERBOCKER GLORY 

Summer berry fruits, vanilla ice-cream & whipped cream | LG, V



Set Menus

ENTREES

FRIED CHICKEN 

Coated in our secret recipe coating. served with Bog pickles & chipotle
lime mayonnaise | LD, LG 

FRIED CALAMARI

Tossed in chilli salt & pepper seasoning served with bog pickles & malt
vinegar mayonnaise

CURRIED CAULIFLOWER BITES 

Buttermilk soaked cauliflower bites, coated in a spiced curry flour & served
with Bog pickles & a lemon yoghurt sauce | LG, V 

GARLIC BREAD 

Artisan bread with lashings of garlic and herb butter  | V 

MAIN

ROAST CHICKEN LEG 

Roasted chicken leg with garlic & herb crushed potatoes. served with
buttered steamed vegetables & classic gravy | LG 

BEEF AND GUINNESS HOTPOT 

Tender slow braised beef, onion & root vegetables in a rich Guinness
gravy & topped with flaky pastry. served with creamy mash potatoes &
buttered steam vegetables 

FISH AND CHIPS 

Beer-battered fish fillets served with seasonal salad & golden fries. with
fresh lemon & malt vinegar mayonnaise | LD 

CRUMBED PORK SCHNITZEL 

Crumbed pork schnitzel, with creamy potato mash, buttered steamed
vegetable & classic gravy

DESSERT

MANGO & PASSIONFRUIT SORBET 

Mango sorbet with passionfruit sauce | LD, LG, V, VG 

OREO COOKIES & CREAM SUNDAE

Oreo cookie & cream ice cream with whipped cream | V 

KNICKERBOCKER GLORY 

Summer berry fruits, vanilla ice-cream & whipped cream | LG, V

3 COURSE  44PP - Choose one of  our selected entrees, 
a classic main & dessert



Bar Tab on Consumption:

A bar tab can be arranged for your function with a specified limit or
amount in mind that you feel comfortable with spending. 

Your bar tab can be reviewed as your function progresses and
increased if required. However, we will always ensure you are in
control of the amount throughout the event. 

Cash Bar

Allow your guests to choose from our extensive beverage selection,
which they can purchase throughout your function. 

BEVERAGE




