
SCHOOL BALL PACKAGES BY PULLMAN 
At Pullman Auckland, we understand how hectic ball planning can be so in 2017 we are making it easier 

by providing one point of contact to look after ALL your School Ball needs.
 

Partnering with Auckland’s top School Ball suppliers, we will look after all your entertainment, audio visual, 
photography and social media coverage for the night.

 
With a range of venues and the ability to cater for up to 750 guests, Pullman has everything you need to 

create a memorable night.

SCHOOL BALL PACKAGE 
Venue hire

Sparkling grape juice on arrival
Buffet dinner

 4 hour soft drink package
 Chair covers

 Linen
Dance floor

Stage 
2 Security guards

$75 per student and $52 per teacher

Talk to our Meetings and Events team today on how to upgrade your night 
with inclusions from the following School Ball suppliers:

“White Door Photography” to capture all your memorable school ball moments, “NZDJ” to ensure your guests 
dance the night away, “Interlike” to supply the social media presence to get your event trending and 

“Staging Connections” to assist with all your Audio Visual requirements.

Contact us today to find out more:  E. schoolballs@pullmanauckland.co.nz  T. +64 (09) 358 8145

pullmanauckland.co.nz

Terms and conditions: Minimum numbers for ball package is 100 guests.  Bookings are essential for Interlike, NZDJ, Staging Connections and White Door Photography.  Subject to availability.

mailto:schoolballs%40pullmanauckland.co.nz?subject=School%20Ball%20Enquiry
http://www.pullmanauckland.co.nz/online/school_balls.csn


SCHOOL BALL  
BUFFET MENU 2017

 

COLD SELECTION 
Mixed garden salad leaves, carrots and cherry tomatoes [GF, DF, V] 

Pesto chicken salad, gourmet potatoes, white beans [GF, DF] 

Yellow corn coleslaw [GF, V] 

Vegetarian sushi rolls with wasabi and Kikkoman soy [GF, V] 

Seafood sushi [GF, DF] 

Condiments: balsamic dressing, honey mint dressing 

 

THE CARVERY 
Apricot glazed Champagne ham [GF, DF] 

Garlic and thyme marinated beef [GF, DF] 

Condiments: fruit chutney, horseradish 

 

FROM THE HOT BUFFET 
Stir fried chicken with oyster sauce and Asian vegetables [DF]

Egg and vegetable fried rice [GF, DF] 

Crispy fried cocktail fish bites, tartare sauce
Mini vegetable samosas, sweet chilli [V] 

 

DESSERT BUFFET 
Selection of petite fours from Pastry Chef [GF available] 

Tropical fruit salad [GF, DF, V] 

Ice cream selection


