
ASB Auckland Marathon Hospitality Offering 

Finish-Line Hospitality Marquees 

All Hospitality Sites include a Marquee set to the size of their specific site. They also include a 

2m picket fence area outside the marquee in order to place BBQ’s.  

Our Hospitality Marquee options provide a great opportunity to relax and regroup post event. 

Our options accommodate all group sizes.  

3m X 3m Marquee $800.00 
6m X 3m Marquee $1400.00 
12m X 3m Marquee $2200.00 

Hospitality Add-ons 

Below you will find a selection of offerings that take the hassle of organizing delivery and 

clean up out of the equation. All offerings will be delivered to your Hospitality Marquee prior to 

7.00am and will also be cleared away once the event has come to a close.  

We do advise that you use the dedicated rubbish facilities for your waste. 

ASB Auckland Marathon – Buffet Catering 

Please note, all three options cater a minimum of 10 people. Buffet catering will be delivered 

to Hospitality Marquees at approximately 7:00am on the 28th October (event day).  

Menu Key 

(v) Vegetarian (may contain egg, dairy products and/or honey) 
(vg) Vegan (contains no animal products) 
(gf) Gluten Free* 
(nf) Nut-free product* 
(df) Dairy-free product* 

*Although this dish is prepared with gluten-, nut- or dairy-free products, we cannot guarantee

that it is 100% gluten-, nut- or dairy-free, as the dish is prepared in a kitchen that also use nuts,

gluten and dairy products.



Option 1 

 House made muesli slice (v) (gf)
 Selection of Danish pastries (v)
 Natural yoghurt (v) (gf)

 Seasonal fruit platter (v) (gf)
 Assorted Bagels including vegetarian

Quantity - 
Starting 
at 10 – 

increasing 
by 5 after 

this 

Price – 
Starting 

at 
$170.00 

Price per head = $17.00 

Option 2 

 Berry fruit yoghurt
Fresh fruit compote and low-fat yoghurt shooters (v)

 Freshly baked pastries
Seasonal fruit Danish pastry, pain au chocolate, croissants,
butter, strawberry jam (v)

 Petite croque monsieur
Honey smoked ham, Swiss cheese

 House made baked beans
Smoked ham hock, wood herbs, shallot, chorizo and tomato,

organic toast

 Fruit platter
Sliced seasonal and tropical fruit (v) (gf) (df)

Quantity - 
Starting 
at 10 – 

increasing 
by 5 after 

this 

Price – 
Starting at 

$240.00 

Price per head = $24.00 

Option 3 

 Grilled eye bacon (gf)
 Pork and fennel sausages (gf)
 Free range scrambled eggs with chive (v) (gf)
 Field mushrooms with wood herbs (v) (gf)
 Slow roasted Roma tomatoes (v) (gf)
 Potato and onion hash (v) (gf)
 Selection of Danish pastries (v)
 Natural yoghurt (v) (gf)
 Season fruit platter (v) (gf)

Quantity - 
Starting 
at 10 – 

increasing 
by 5 after 

this 

Price – 
Starting at 

$300.00 

Price per head = $30.00 

Additional 

 Coffee and tea
Utz certified sustainable coffee, selection of tea

 Fruit juices
Orange or apple

Quantity - 
Starting 
at 10 – 
increasing 
by 5 after 
this 

Price – 
Starting at 
$40.00 

Price per head = $4.00 



BBQ hire – Do it yourself 

BBQ will be delivered to your site and ready to use 

Large BBQ – 
 Includes Tool set and a tagged LPG gas bottle

$131.20 

BBQ food selection 

Pure Lamb Sausages 1kg Quantity – 1 Price for 1  - $15.99 
Pure Pork Sausages 1kg $15.99 
Pure Beef Sausages 1kg $15.99 
Pure Chicken Sausages 1kg $15.99 
50 Pre Cooked BBG Sausages $17.95 
50 Beef Patties $23.00 
Vegetarian Patties – 8 pack $10.95 
10 Scotch Fillet Steak (100gm) $58.00 
Streaky Bacon 1kg $15.99 

Salads/Bread/Sauces 

Tomato Sauce 550ml Quantity – 1 Price for 1 - $5.50 
Mustard Sauce 550ml $5.50 
Margarine 500gm $3.50 
Bread (white) approx. 20 
slices/loaf 

$1.75 

6 Hamburger Buns $1.95 
6 Long Rolls $1.95 
Coleslaw with mayo 2.5kg $15.00 
Potato Salad with Sour cream 
1km  

$15.00 

Hospitality Furniture 

Plastic Barrel Chair Quantity – 1 Price for 1 - $3.50 
Trestle table $8.75 
Umbrella & Base $8.87 
Ice Bin $9.75 
3kg Ice Bag $3.50 

Marquee Power  

If your Marquee Site requires power can you please contact us 

at aucklandgroups@ironman.com  

mailto:aucklandmarathon@ironman.com

