
These stylish, elevated marquee villas feature an exclusive private lawn and bar area, creating the perfect 
setting for a premium race day experience. Guests will  enjoy a three-course gourmet BBQ and an impressive 
beverage package. With magnificent views of world-class racing, this deluxe package is ideal for companies or 
organisations looking to host and impress their guests in style

  Package includes:
•	 Exclusive marquee for 50 with private lawn
•	 Canapés on arrival
•	 Gourmet BBQ lunch
•	 Sweet grazing table to finish
•	 Private bar with a selection of premium beers,           

wines & non-alcoholic beverages
•	 Live entertainment in the birdcage throughout the day 
•	 Private TAB facilities & Race books
•	 Members’ area access

        (Must have 50 guests)

BARNESWOOD FARM NZ 1000 GUINEAS ®
SATURDAY 7 NOVEMBER 2026
$11k per Villa    (Maximum 50 guests)

THE TAB MILE

WEDNESDAY 11 NOVEMBER 2026
$17k per Villa    (Maximum 50 guests)

NEW ZEALAND CUP® & 
AL BASTI EQUIWORLD DUBAI NZ 2000 GUINEAS ®
SATURDAY 14 NOVEMBER 2026
$23k per Villa      (Maximum 50 guests)
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BOOKING
INFORMATION

For hospitality package enquiries
email kym@riccartonpark.co.nz
Prices are valid for 7-11-14 November 2026
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SAMPLE MENU
On arrival - A premium selection of three handcrafted canapés to commence 
your dining experience.

MAIN COURSES
Sous vide beef tenderloin, merlot drizzle, herb & mustard rub - gf, df
Parisienne potatoes with rosemary and flaky salt - gf, df, v
Grilled asparagus, saffron mayonnaise and toasted kibbled hazelnuts - gf, df, v
Broccolini & black bean salad with soy & coriander - gf, ve

Harissa baked chicken thighs, smoked paprika, lime & coriander - gf, df
Pearl couscous salad, curried raisins, flaked almonds, coconut chips - gf, ve
Pickled cucumber & radish with minted coconut yoghurt - gf, ve
Cumin chilli salted pita chips - v

Flaked Mt Cook salmon fillet, dill crème fraiche, charred lemon - gf
Salad of sweet potato, confit garlic & citrus mayo - gf, df, v
Olive oil dressed roquette leaves, cherry tomatoes and shaved parmesan - gf, v
Freshly baked sliced ciabatta bread

DESSERT
Sweet grazing table with a selection of local cheeses, sliced and carved seasonal fruits, 
assorted crackers & crisp bark, selection of sweet bites.
TO FINISH
Selection of mini savouries and quiches with classic Kiwi tomato sauce


