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Welcome to Pask

It was in the Hawkes Bay, New Zealand’s oldest wine region, that Pask’s first vines were
planted over four decades ago on the ancient Ngaruroro River beds. Topdressing pilot,
Chris Pask saw the potential of the area from the air and from those beginnings we started
with the maiden vintage becoming a prized 1985 Cabernet Sauvignon. This also marked the
start of Gimblett Gravels becoming the world-renowned Wine Growing District it is today.

Now under the care of the Benton Family, and with the addition of Marlborough winery
Jackson Estate to the group, our passion for making authentic wines to be shared
and enjoyed has only got stronger.

Thus the reason for the developing this new Cellar Door experience. Just as we are dedicated
to producing enduring, high value wines we wanted a very special venue to share them in.

The award winning winemaking team employs sustainable methods to ensure quality and
consistency of our wines. We have hands-on care throughout the entire process from
whether it be from grape picking on our 60ha of vineyard on Gimblett Gravels to processing
on site.

We are proud that our wineries are staffed by a small team of devoted individuals who are
passionate about creating something special in every bottle. We hope you enjoy experience
too.



The Venue

Discover the sophisticated charm of The Pask Event Space, a fully equipped venue designed

to host up to 120 guests.

Ideal for intimate weddings, corporate functions, and private parties, this elegant setting
offers modern amenities and versatile layouts to suit any occasion.

Enjoy exclusive access to a covered outdoor area and lawn, complemented by
state-of-the-art design and technology, ensuring a seamless and memorable experience at

Pask Winery.

Experience the ultimate walk-in, walk-out convenience at Pask Winery, where our dedicated
team ensures every detail is meticulously handled, allowing you to focus on enjoying your

event and guests.

With our commitment to excellence, Pask Winery sets the stage for an unforgettable event.




Features & Amenities

Capacity:
Accommodates up to 120 guests with unique seating options including booths, tables, and
bar learners.

Ambiance:
Stylish and sophisticated atmosphere with a state-of-the-art bar and seamless indoor-
outdoor flow.

Technology:
Includes WiFi and a fully equipped sound system with a microphone.

Outdoor Spaces:
Beautiful lawn and deck area for socializing and outdoor activities.

Service:
Dedicated cleaning team ensuring a pristine venue throughout your event.



Event Hire

Pask Winery - Main Atrium $2250 incl GST
Includes the use of the outdoor area
Caters to up to 100 guests (standing) and 80 guests (seated).

Exludes use of the Declaration Room
*minimum beverage spend of $2000 applies

Main Atrium and Declaration Room Hire $2500 incl GST
Includes the use of the Outdoor Area
Caters up to 120 guests (standing) with Declaration room space.

Dinner seating capacity is limited to 80 guests.
*minimum beverage spend of $2000 applies

Declaration Room (Monday - Friday)
$310 incl GST for half day (up to 3 hours)

$400 incl GST for full day (up to 8 hours)
*Weekend rates POA

Declaration Room hire Includes:

Water Glasses and jugs

TV Screen

Internet

Boardroom style table that seats up to 20 guests

Please ask us about including a Tasting and catering during your time with us!




The Declaration Room

Welcome to the Declaration Room at Pask Winery, a versatile and

elegant private space designed for memorable and intimate gatherings.

Whether you're planning an intimate dinner, a board meeting, a focused meeting room
session, or a small presentation, this room provides the perfect setting for a variety of
occasions.

Capacity:
Accommodates up to 16 guests, or up to 20 guests without use of the screen.

Dining:

Ideal for intimate dinners, with a setup that encourages personal
interactions and a delightful dining experience for up to 20 guests
Meetings:

Equipped for board meetings and small presentations, featuring all
necessary amenities for a seamless experience.

Technology: Wifi and TV screen with HDMI Cable

Tastings: Elevate your experience with one of our 3 Tasting Experiences




Book a Private Wine Tasting Experience

Book a private wine tasting at Pask, in an intimate setting for larger groups to sample
our award-winning wines across our Pask Gimblett Gravels and Jackson Estate
Marlborough brands.

Curated to suit your specific wine tastes, and selected from our Small Batch, Declaration
and Library wines, booking a private wine tasting at Pask will give you exclusive access to
wines not usually available on tasting.

This premium experience allows participants to gain knowledge about various grape
varieties, our vineyards, and winery production techniques. The exclusive nature of these
tastings creates a unique opportunity for in-depth exploration and appreciation of fine
wines. Whether you are a seasoned wine connoisseur or new to the world of fine wines,
this tasting event promises to be both educational and enjoyable!

We have 3 tasting options available:

1. Cellar Door Tasting $15 | person. Max 8 guests.
Allow 30mins

2. Private Room Tasting $400 (for up to 10 guests)

Includes 6 mixed varietals across our Pask & Jackson Estate Ranges
Additional $30 per person up to 16 guests

Allow 45 mins

3. Library Tastings in Private Room $575 (for up to 10 guests)
Additional $50 per person up to 16 guests

Includes 3x Current Release Declaration wines and

3x Library Declaration wines (or Jackson Estate Equivalent)
Allow 1 hour

Please note that our licensing obligations require food to be served
with your tasting. Please contact us for options.




Catering & Bar

Catering

Our fully equipped kitchen is designed to meet the needs of any menu style, supported by
our preferred caterers, who can cater to any budget and event while ensuring your culinary
needs are met with flexibility and quality.

NB: Front of house staff are charged per person per hour if required for your event,
however your caterer may provide waitstaff as part of your catering package.

Standard Waitstaff $33.50 + GST pp/hour
Senior Waitstaff/Supervisor $40.50 + GST pp/hour

Bar

Pask will provide the full beverage list for your event, including an selection of wine, beer,
and non-alcoholic beverages to cater to all guest preferences.

Our premium glassware and professional service guarantee impeccable beverage
presentation and ensure efficient, courteous guest service.

Please note that a $2000 minimum spend on beverages applies to all event bookings in
the Main Atrium space.




Contact us

We look forward to welcoming you to Pask, and would love to chat with
you about your next event.

If you would like to visit the venue or make a booking, please contact us.
Cellar Door

Name: Serena Hughes

Email: pask@bentonwines.co.nz

Phone: 021790517

Visit our website www.pask.co.nz
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Terms & Conditions

1. General

1.1 These Terms and Conditions constitute the entire agreement between the Venue and the
Hirer and supersede any previous agreements, arrangements, or discussions.

1.2 The Venue reserves the right to amend these Terms and Conditions at any time.

Any amendments will be communicated to the Hirer in writing.

2. Booking and Payment

2.1 All bookings must be confirmed in writing by the Hirer.

2.2 A deposit of your venue hire fee is required to secure the booking.

2.3 Confirmation of numbers attending must be given 7 days prior to your event.

3. Cancellation Policy
3.1 Cancellations must be made in writing and are subject to the following charges:
e More than 60 days before the event: 50% of the total venue hire fee.
* Less than 60 days before the event: 100% of the total hire fee.
3.2 The Venue reserves the right to cancel the booking at any time if the Hirer breaches any
of these Terms and Conditions.

4. Use of the Venue

4.1 The Hirer shall use the Venue strictly for the purpose agreed upon at the time of booking.
4.2 The Hirer is responsible for ensuring that the event complies with all relevant laws and
regulations.

4.3 The Hirer must not sublet or transfer the booking to any third party without the Venue's
written consent.

5. Responsibilities of the Hirer

5.1 The Hirer is responsible for any damage caused to the Venue or its contents during the hire
period.

5.2 The Hirer must ensure that the Venue is left in a clean and tidy condition. Any additional
cleaning required will be charged to the Hirer.

5.3 The Hirer is responsible for the behavior of all attendees and must ensure that the event
does not cause a nuisance to others.

6. Health and Safety

6.1 The Hirer must comply with all health and safety regulations and guidelines provided by
the Venue.

6.2 The Hirer is responsible for ensuring that all attendees are aware of emergency procedures,
including the location of emergency exits.

6.3 The Venue reserves the right to conduct health and safety checks at any time.




Terms & Conditions

7. Liability

7.1 The Venue shall not be liable for any loss or damage to the Hirer’s property or the property
of attendees.

7.2 The Venue shall not be liable for any personal injury or death except where caused by the
Venue's negligence.

7.3 The Hirer shall indemnify the Venue against any claims arising from the Hirer’s use of

the Venue.

8. Force Majeure

8.1 The Venue shall not be liable for any failure to perform its obligations due to
circumstances beyond its control, including but not limited to acts of God, war, terrorism, and
natural disasters.

9. Governing Law

9.1 These Terms and Conditions shall be governed by and construed in accordance with the
laws of [Jurisdiction].

9.2 Any disputes arising from these Terms and Conditions shall be subject to the exclusive
jurisdiction of the courts of [Jurisdiction].




Booking Form

Contact Name:

Business (If applicable)

Billing Address:

Email:

Phone:

Event Date:

Event Name:

Approximate Guest Numbers:

By Signing this form | confirm that | have read, understood and ACCEPT the Terms and
Conditions of this agreement.

Signature:

Date:




