
PRIVATE EVENTS  
& CELEBRATIONS

“�Memories are 
made of this”
DEAN MARTIN
1955



Thank you for considering 
SOHO Family Vineyards for 
your upcoming celebration.

Set among the vines on Onetangi Road, 
SOHO offers an elevated setting designed for 
exceptional food, beautiful wine, & occasions 
that feel effortless from beginning to end.

The SOHO Cellar Door is an experience in itself being 
one of Waiheke Island’s most distinctive & vibrant 
destinations. Here, rock ’n’ roll street art meets 
cascading waterfalls & lush botanicals, creating 
a striking contrast that feels more contemporary 
vineyard hideaway than traditional cellar door.

Designed to surprise & invite connection, 
SOHO blends atmosphere, design, food & wine 
into a destination where celebrations unfold 
naturally & memorable moments are shared.

Set within our Cellar Door venue on Waiheke 
Island, SOHO offers expansive indoor–outdoor 
flow, exceptional food & wine experiences, & 
spaces designed for bringing people together.

WELCOME 
TO SOHO



LOCATION

74 Onetangi Road, Waiheke Island

SETTING	

Vineyard dining, expansive deck & lawn spaces

STYLE	

Contemporary cool luxury

ATMOSPHERE	

Elegant, vibrant, generous & distinctly SOHO

YOUR GUESTS WILL ENJOY:

•	 Vineyard dining with seamless 
indoor–outdoor flow

•	 Wines from our family vineyards across 
Waiheke Island, Marlborough & Central Otago

•	 Expansive deck & lawn areas for 
mingling & photography

•	 Entertainment options through 
trusted local suppliers

•	 Family & dog-friendly spaces

•	 Petanque, table tennis & old-school games

•	 Convenient ferry & local transport access

THE SOHO EVENT 
EXPERIENCE



MENUS
Designed by Chef Sebastian 
Vargas of Harvey Eatery, 
SOHO’s menus reflect our 
philosophy of generous shared 
dining & seasonal flavours.

•	 Shared feasts designed for connection

•	 Elegant presentation

•	 Seasonal & local  ingredients

•	 Beautiful wine pairings

•	 Food designed to bring people together

•	 Menus can be tailored in consultation 
with Chef Sebastian Vargas.

SOHO WINES & 
EXPERIENCES
Our award-winning wines 
showcase vineyards across 
Waiheke Island, Marlborough 
& Central Otago.

ENHANCE YOUR CELEBRATION WITH:

•	 Private Group tastings

•	 Guided SOHO wine experiences 
by one of our winemakers

 CLICK TO VIEW OUR WINE MENU

The Winebox Inquiry 
(no lawyers required)
Your Winebox Inquiry starts here. Each tasting 
experience is presented in a wooden wine box, 
inviting you to conduct your own wine box 
inquiry. Exploring the distinctive wines & stories 
of SOHO’s North & South Island vineyards.

THE NORTH ISLAND INQUIRY

Investigating SOHO’s finest 
Waiheke Island wines.

THE SOUTH ISLAND INQUIRY

Examining the distinctive flavours of SOHO 
Marlborough & SOHO Central Otago.

https://www.sohowineco.com/wp-content/uploads/2026/05/SOHO-Cellar-Door-Menu-A5-MAY26-WEB.pdf


Canapés
Perfect for arrival drinks, milestone 
celebrations, cocktail events or as an elevated 
beginning to a seated gathering.

RECOMMENDED: 4–6 pieces per guest

CLASSIC CANAPÉS	 $6 each 

Hummus, paprika oil, house-made focaccia 

Mushroom skewers, caramelised onion, cherry vinegar syrup

Smoked fish, sourdough

PREMIUM CANAPÉS	 $8 each 

Beef carpaccio, gremolata, pecorino 

Ceviche, corn tortilla

Prawns skewers, garlic sauce, coriander

Communal
For those that like to graze.

SUGGESTED INCLUSIONS: 

• House-made focaccia • Hummus with paprika oil 
• Seasonal dips & condiments • Local & imported 
cheeses • Cured meats • Pickles & olives • Seasonal 
fruit • Crackers & lavosh • Seasonal vegetables

Pricing available on request

Vegetarian & 
Vegan Dining
Vegetarian & vegan menus are available 
upon request. Menus can be tailored in 
consultation with Chef Sebastian Vargas.

Celebration Menus
SOHO SAUVY OR SAVVY 
$50 per person

House-made focaccia. 

Hummus, paprika oil, crispy chickpeas. 

Beef fillet carpaccio. 

Roasted cauliflower, tahini yoghurt. 

Seasonal greens, lemon dressing, manchego

$60 per person to add dessert

Orange cake with yoghurt & dark chocolate

SOHO SOCIAL 

$90 per person

Fried chicken, sweet soy, chilli oil

House-made focaccia

Seared tuna, coconut dressing, kefir & shallots

Beef fillet carpaccio, salsa verde

Roasted capsicum, ricotta, balsamic & basil

Crispy potatoes, vinaigrette

Seasonal greens

Manchego

Tiramisu

SOHO SELECT 

$130 per person

Prawns sofrito withcucumber

Ricotta gnudi, greens goddess & manchego

Bread & butter

Eggplant milanesa, roasted tomato, stracciatella & basil

Beef fillet, burned onions, crispy potatoes, salsa verde

Almond chocolate sponge, cherries, mascarpone & coffee 



EXCLUSIVE 
VENUE HIRE
Private venue hire allows 
exclusive access to the  
SOHO Cellar Door space for a 
more personal celebration.

Pricing
The following venue hire fees apply in 
addition to food & beverage minimums 
and can be subject to total spend.

Evenings from 6pm onwards. 
Prices are subject to availability & vary by dining day. 
Weekend lunches are highly sought after & availability is limited.
Public Holidays on request.

Key Information
DEPOSIT

Venue hire fee & 15% deposit required on booking 
confirmation, unless otherwise arranged

FINAL PAYMENT

50% due 14 days prior to event day, balance 
due on event day, unless pre-arranged

MENU CONFIRMATION

Final menu confirmed 14 days prior

DIETARY REQUIREMENTS

Vegetarian, vegan, dairy-free & gluten-
friendly options available where possible

ALLERGY NOTICE

Must be advised in advance

NEED TRANSPORT OR ENTERTAINMENT?

We can supply a list of our trusted 
Waiheke Island suppliers on request.

Non-exclusive venue hire
For small groups, contact SOHO Cellar Door.

 �CLICK HERE FOR EATERY MENU

Enquire
Whether planning a birthday celebration, long lunch, 
engagement, corporate gathering, wedding or 
private event, we look forward to helping create an 
occasion that feels unmistakably SOHO.

SOHO FAMILY VINEYARDS

74 Onetangi Road,  
Waiheke Island

Phone: 09 360 5443

Email: cellardoor@sohowineco.com

LUNCH EVENING

December & March from $2,000 from $2,500

January & February from $3,000 from $3,500

April to November 
Closed July & August

from $1,500 from $1,750

Minimum Spend
To ensure your event is fully catered & serviced, 
SOHO operates with a minimum spend 
structure in addition to venue hire fees.

MINIMUM SPEND BASED ON 60+ PEOPLE*
Chosen food menu plus minimum  
$50 per person beverage allocation 

*Subject to total spend. Under 60 people on request.

https://www.sohowineco.com/wp-content/uploads/2026/01/SOHO-Harvey-menu-FEB25-web.pdf
mailto:cellardoor@sohowineco.com

