
Meetings & Events 
at Holiday Inn



Welcome!
Are you ready to do business, meet and inspire your team in 

one of New Zealand’s most breathtakingly beautiful and 
exciting alpine destinations?

Holiday Inn Queenstown Remarkables Park is your 
vibrant home for meetings and events that enable 

genuine connections, build relationships that 
matter and inspire productivity. Our location 

places you in within the awe-inspiring 
beauty of Queenstown, where snow-

capped mountains, rugged trails, 
river canyons and vineyards – the 

ultimate reward for your hard 
work – are all on your doorstep.
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The Hotel
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Accommodation
We offer 182 guest rooms and 6 one-bedroom suites. After a day of 
successful networking, and strategising your delegates can retreat to our 
modern rooms, most with views of the Coronet Peak or the Remarkables 
mountain ranges. Our rooms are cleverly designed and offers all the creature 
comforts of home including adjustable lighting, work desk, and easy to use 
technology with smart TVs and free Wi-Fi so you can keep connected during 
your stay.

Location
If your event coincides with the winter season, then there’s no better full-
service hotel that offers modern accommodation close The Remarkables ski 
area, without compromising on conveniences. Our location also puts you in 
Queenstowns sweet spot for access to iconic activities and offsite venues. A 
round of golf, afternoon wine tasting, mountain biking, jet-boating, brewery, 
bungy... the choice is all yours.

Meeting Rooms
Our contemporary meeting spaces feature natural light, state-of-the-art AV 
and unlimited Wi-Fi. For larger events, our rooms can easily transition into a 
larger space with theatre seating for up to 200 people. Pre-function spaces 
flow into the open lobby - an inviting, comfortable, gathering place for 
colleagues to connect, eat, drink, and relax.
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For distinct food and drink options which cater to 
all business events, let us introduce you to Giants 
– a dining venue that takes its inspiration from the 
mighty Remarkables mountain range. Serving an 
Otago focused menu which is rustic yet refined, 
Giants aims to inspire with it’s modern take on classic 
cuts and popular dishes.

Whether it’s a modern setting for your event lunch, 
post function drinks, or a group dinner away from the 
conference environment, Giants offers a comfortable, 
versatile space for up to 75 people seated, or 120 
standing, just steps away from our main meeting 
rooms.

Ask about our table buffets featuring dishes from the 
Giants menu, for groups of up to 100 guests.
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IHG® Clean Promise

We have a long-standing commitment to rigorous cleaning procedures and launched 
our IHG Way of Clean program in 2015 – developed in partnership with Ecolab and 
Diversey – both world leaders in hygiene and cleaning technologies and services. 

IHG Way of Clean includes deep cleaning with hospital-grade disinfectants, and 
guests can expect to see evolved procedures throughout the hotel, which may 
include: 

•	 Cleanliness information in hotels
•	 Social distancing operating procedures 
•	 Guidance on the use of protective equipment by hotel colleagues 
•	 Colleague health and safety training and certification 
•	 Sanitizer stations at high-touch points throughout hotels 

Meet with Confidence 
 
Our Meet with Confidence meetings and events solution 
provides an offering of hybrid and in-person meetings with 
deep and more frequent cleaning of meeting and event 
spaces. It also extendsto includes access to ample hand 
sanitizer stations, socially distanced seating and meeting 
room layouts (as required), guidance on management of 
guest flow, and single-serve plated meal options to meet 
your event and meeting needs.
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Meeting Rooms
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Meeting Rooms

Capacity Chart

The Shotover, Kawarau and Clutha Rooms feature walls which can be removed to 
provide our largest space – Te Awa Room, which is suitable for up to 200 people. 
These rooms all feature excellent natural lighting and up to date, built in AV 
facilities.

All our event spaces are located just steps away from our inviting Open Lobby space, 
which features comfortable areas for delegates to meet informally, network and 
interact.

Room Area (m2) Theatre Classroom Boardroom Cocktail Banquet Cabaret U-Shape

Shotover Room 63 65 32 - 65 50 35 26

Kawarau Room 63 65 32 - 65 50 35 26

Clutha Room 63 65 32 - 65 50 35 26

Te Awa Room 189 200 96 - 200 150 105 -

Remarkables Boardroom 20 - - 8 - - - -
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Meeting Rooms

Floor Plan
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MEETING ROOMS

Te Awa Room
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Audiovisual 

All meeting spaces feature the latest in meetings technology 
including in-built data projectors, screens and in-built speaker 
systems with use of HDM inputs.   

Outsourced AV available.

•	 Data projector
•	 Audio
•	 Lectern & microphone
•	 Whiteboard
•	 Flipchart

From $200 per day
Basic audio built in to room

From $100 per day
From $200 per day

From $20 per day
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Packages

•	 Whiteboard & pens
•	 Flipboard & pens
•	 Pads & pens
•	 In-built sound system

•	 Two choices from morning tea menu  
•	 Freshly brewed tea, coffee & filtered water

•	 Two choices from afternoon tea menu
•	 Freshly brewed tea, coffee & filtered water

•	 Sandwiches/baguettes/bagels (select three) 
•	 Salads (select two)
•	 Freshly brewed tea, coffee & filtered water

Min 20 pax
DAY DELEGATE PACKAGE

Full Room Setup

Morning Tea

Afternoon Tea

Working Style Lunch
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Menus
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Menus

•	 Open bagel of salmon & cream cheese
•	 Mini NZ pies
•	 Ham and cheese croissant
•	 Parmesan and herb scone
•	 Vegetable mini quiches
•	 Sausage rolls
•	 Selection of NZ cheeses with crackers

•	 Fruit scone
•	 Selection of danish pastries
•	 Selection of muffins
•	 Brownie slice
•	 Fresh fruit platters
•	 Carrot cake slice
•	 Natural yoghurt with berries
•	 Selection of biscuits
•	 Whole fresh fruit

Morning Tea

Please select two options

Savoury

Sweet
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Menus

•	 Cured meats with parmesan and basil pesto
•	 Ham & cheese with mustard mayo
•	 Roast beef with horseradish and cress
•	 Smoked salmon and cream cheese with capers
•	 Grilled veggies with spiced hummus

•	 Roast beef with edam cheese and caramelised onion
•	 Smoked salmon with cream cheese and capers
•	 Chorizo with smoked paprika and mixed leaf
•	 Grilled veggies with spiced hummus

•	 Mixed leaf with olives, tomato, onion, feta
•	 Tuna niçoise, green beans, lemon dressing
•	 Baby potatoes, chopped herbs, mayonnaise
•	 Tomato, mozzarella, mixed leaf
•	 Moroccan cous cous
•	 Chicken Caesar, parmesan, anchovy
•	 Mixed leaf salad with french dressing

•	 Smoked chicken, bacon and herb mayo
•	 Ham & cheese with mustard
•	 Roast beef and horseradish
•	 Cream cheese and cucumber
•	 Grilled veggies and spiced hummus
•	 Smoked salmon and cream cheese
•	 Coronation chicken with spiced mayo

Working Lunch Selection

Baguettes

Bagels

Salads

Finger Sandwiches
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Menus

•	 Malaysian beef rendang, chilli, spring onion
•	 South Island salmon, tomatoes, capers, olives
•	 Middle braised lamb shoulder
•	 Crumbed fish with tartare sauce
•	 Slow cooked pork belly, soy glaze
•	 Chilli con carne
•	 Grilled vegetable moussaka

•	 Boiled rice
•	 Roasted baby potatoes
•	 Moroccan cous cous
•	 Stir fried greens
•	 Honey glazed carrots
•	 Chargrilled veggies

•	 Mixed leaf, olives, tomato, onion, feta
•	 Baby potatoes, chopped herbs, mayonnaise
•	 Mixed leaf salad with French dressing
•	 Classic coleslaw
•	 Pesto pasta salad with pine nuts

•	 Warm brownie slices with caramel sauce
•	 Fresh fruit skewers
•	 Seasonal fruit crumble with custard
•	 Natural yoghurt and berry pots
•	 Pavlova with fresh cut fruit

Buffet Lunch 

Please select two hot dishes, two sides, one salad and one dessert

Hot Dishes

Hot Sides Salads

Desserts
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Menus

•	 Smoked salmon with lemon herb cream and croutons
•	 Beef carpaccio with horseradish cream and brioche
•	 Mozzarella, basil aioli, sundried tomato
•	 Soy glazed tuna tar-tar, sesame, rice cracker
•	 Cucumber, cream cheese, black pepper
•	 Caramelised onion jam, goats cheese, pastry
•	 Roasted kumara, honey, feta
•	 Hummus, sourdough crisp, paprika

Canapes Menu

Savoury Options

1 Hour - 2 Hot + 2 Cold Options� $24pp 
2 Hour - 3 Hot + 3 Cold Options� $36pp 
3 hour - 4 Hot + 4 Cold Options� $45pp

•	 Meringue with berry compote and chantilly cream
•	 Toasted marshmallow with chocolate ganache
•	 Lemon set cream, pastry, candied peel
•	 Chocolate cheese cake with cookie crumb
•	 Fresh seasonal fruit skewer
•	 Coconut dusted chocolate truffles

Sweet Options
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Menus Conference Dinner

To Start

Sample Menu

Mains

Artisan Breads

Lamb

Salmon

Charcuterie

Salmon

Mezze

Chicken

Selection of grilled breads with olive oil and balsamic

Braised lamb shoulder on Moroccan couscous

Smoked salmon, cured salmon, capers, lemon, creamed 
cheese and dark rye

Cured meats, parmesan, cornichons and a toasted 
sourdough

Pan seared salmon, white wine cream and wilted spinach

Hummus, olives, feta and flat breads

Char grilled chicken thigh on coconut curry cream

Served on platters in the centre of table
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Menus Conference Dinner

Sweet

Sides

Chocolate Selection

Pavlova

Cheese

Brownie pieces, chocolate mousses, dipping sauce and 
toasted marshmallows

Pavlova with berry compote, fresh cut fruit and raspberry 
sauce

Selection of NZ cheese, crackers and chutney

Roasted baby potatoes

Honey glazed carrots
Herby lemon coleslaw

Mixed leaf, olives, tomato, onion, feta

Mains (continued)
Pork

Vegetarian moussaka

Slow cooked pork belly, Asian infused broth with rice

Char grilled vegetables, tomato ragout and mornay sauce
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Menus Beverage Packages

Standard Package� $28pp/one hour 
	 Additional Hours� $14pp/per hour

Wine

Beer

Lindauer Brut

Steinlager Zero

Trinity Hill Pinot Gris

Macs 3 Wolves

Trinity Hill Sauvignon Blanc 

Macs Gold

Trinity Hill Syrah 

Macs Green Beret 
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Menus Beverage Packages

Deluxe Package� $35pp/one hour 
	 Additional Hours� $18pp/per hour

Wine

Beer

Daniel Le Brun Sparkling Cuvee Speciale

Steinlager Zero

Aurum Pinot Gris

Steinlager Pure

Peregrine Sauvignon Blanc 

Corona

Gibbston Valley Gold River Pinot Noir 

Emersons Porter
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Contact Us

28 Red Oaks Drive,Frankton, Queenstown 9371, New Zealand
meetings.HIQRP@ihg.com
03 746 7887 22




