Welcome to Scenic Hotels
Tonga Conference Pack
Scenic Hotel Tonga boasts the largest number of
dedicated conference and meeting venues in the
Kingdom all under the one roof.
With 7 meeting rooms accompanied by extensive
outdoor options, the Hotel is able to cater for a
variety of events – be it large or small.
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Location & Regional Attractions
Tonga: Nuku’alofa
Located in the southern region of Tongatapu, the principal island of the Kingdom of
Tonga, Scenic Hotel Tonga is impeccably positioned just a few moments’ drive from
Fua’amotu International Airport, presenting the perfect gateway for business and
conference travellers alike. Set beautifully on 16 acres of spectacular Tongan
countryside, surrounded by native flowers and trees, close to sandy beaches,
limestone caves and dramatic cliff walks, the Hotel offers a true escape from city
distractions.
You can spot humback whales from the nearby cliffs at Hufangalupe during the migration season or take a
picturesque drive into the capital, Nuku’alofa – meaning ‘Abode of Love’ – for shopping and sightseeing.
Hotel location

Activities and attractions

Scenic Hotel Tonga is impeccably positioned just a
few moments’ drive from Fua’Amotu International
Airport, presenting the perfect gateway for
business and conference travellers alike.

~ Whale watching
~ Kayak secluded coves
~ Sail around protected lagoons
~ Diving
~ Snorkeling crystal clear waters
~ Fishing
~ Surfing
~ Horse treks
~ Guided nature & culture tours
~ Local handcraft markets
~ Bird watching
~ Eco tours
~ Adventure kart safaris
~ Ohoeli Beach & Hina Cave
~ Ocean blowholes
~ Fua’amotu Beach

Tonga. From Auckland it is a three hour flight.
Distance from hotel
Airport
Nuku’alofa

1km
21km
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Accommodation
Scenic Hotel Tonga consists of 76 rooms, situated on 16 acres of spectacular Tongan
countryside, surrounded by native flowers and trees, close to sandy beaches, limestone
caves and dramatic cliff walks
Check-in time: 2:00pm
Superior rooms
Our 74 Superior rooms are spacious and have
good natural lighting and modern styling. The
rooms also incorporate ensuite bathroom, Airconditioning, Sky TV, tea & coffee facilities and
hair dryers.
1 Bedroom Suite
One bedroom suites have a separate lounge, Air
conditioning in lounge and bedroom, Sky TV, tea &
coffee facilities and hair dryers.

Many of our hotel rooms look out onto our
courtyard, pools or garden areas.
Special accommodation rates apply to our
conference clientele and we will be delighted to
include these great rates in your conference
quotation.

Check-out time: 10:00am
Other hotel facilities
~ Restaurant serving breakfast, lunch and dinner
~ Guest lounge bar
~ 24-hour reception
~ 24-hour security
~ Room Service
~ Airport courtesy shuttle
~ Swimming pool
~ Internet kiosk
~ Wireless Internet service available
~ Conference facilities
~ Complimentary guest parking
~ Tourist information and booking service

page 4

Conference Facilities
Conference and function rooms
(See following page for floor plan)

Conference Facilities
Equipment hire & other services
On-site Audio Visual Equipment
Whiteboard
Microphone Lapel & speakers
Microphone Hand held & speakers
Lectern

Complimentary

Flipchart with easel

$25.00

Television and video
Data projector
Broadband – fixed and/or wireless
Any items listed can be obtained through an independent audio-visual supplier. Prices are subject to application.
All prices are inclusive of GST
Conference rooms automatically come with some basic room set up – pads, pens, iced water and mints
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Conference Facilities
Function rooms floorplan
Ground Floor

Pua Room
Air conditioned
(11.7m x 15.9m)
Full day (8 hours): $400.00
Half day (under 4 hours): $200.00
Pua 1 Room
Air conditioned
(5.7m x 5.8m)
Full day (8 hours): $200.00
Half day (under 4 hours): $150.00
Pua 2 Room
(3.4m x 5.7m)
Full day (8 hours): $POA
Half day (under 4 hours): $POA
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First Floor
Opening early 2013

Oketi Room
Air conditioned
(7.3m x 10m)
Please note that the board table cannot be removed.
Full day (8 hours): $300.00
Half day (under 4 hours): $150.00
Oketi 1 Room
(4.4m x 6m)
Full day (8 hours): $200.00
Half day (under 4 hours): $150.00
Oketi 2 Room
(3.6m x 6m)
Full day (8 hours): $POA
Half day (under 4 hours): $POA
Oketi 3 Room
(3.2m x 6m)
Full day (8 hours): $POA
Half day (under 4 hours): $POA
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Conference Catering
We pride ourselves on our quality product, professionalism and our desire to meet the
market.
With this in mind do remember that our menus are flexible and our executive chef is
happy to design a menu specifically for you.

Breakfast selections
Continental Buffet Selections: $25.00

Morning & afternoon tea
selections

Fresh yoghurt, selection of fresh fruits, selection of
whole fruits and choice of cereals including homemade muesli.

Liquid Refreshments

Fruit juices

Pikelets: $8.00
Freshly brewed coffee & selection of teas and
home-made pikelets with jam & cream

Your choice of white or wholegrain with a selection
of spreads
Freshly brewed local coffee with a selection of teas

Tea and coffee: $5.00
Orange Juice: $5.00

Freshly baked Scones or Muffins: $9.00
Freshly brewed coffee & selection of teas and
home-made scones with jam & cream or muffins
(2 per person)

Full Cooked Breakfast Selections: $34.50
All of the above continental breakfast selections
plus a range of hot dishes including eggs,
sausages, bacon and grilled tomatoes and more.

Savoury Selection: $12.00
Freshly brewed coffee & selection of teas and
selection of bite size savouries
(4 per person)
Cakes & Slices: $12.00
Freshly brewed coffee & selection of teas and
home-made cakes & slices
(2 varieties / 2 cakes per person)
Premium Selection: $15.00
Freshly brewed coffee & selection of teas served
with:
Cakes & Slices (2 varieties / 2 cakes per person)
Club Sandwiches (1 per person)
Hot Finger Food (1 per person)
All above prices are quoted on a per person basis.
Our banquet department will be pleased to submit specially
created morning / afternoon tea menus to suit your budget
on request.
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Conference Catering
Lunch selections
Conference Buffet Lunch
Menu A: $18.00pp
Chef’s choice of sandwiches and savouries
Freshly brewed coffee and tea

Menu B: $25.50pp

Menu E: $30.00pp
Crumbed market fish, served with potato fries
Spiced chicken served on fluffy rice and a spicy
satay sauce.
Home-made meatballs served on a bed of
spaghetti noodles

Salmon and Potato Frittata

Gourmet sausages served with rich onion gravy

Summer Pork Pie

Medley of seasonal vegetable

Chef’s selection pizza

Fresh garden salad, crisp coleslaw salad

Chef’s selection of homemade sandwiches

Banana fudge cake served with coffee cream

Chef’s salad of the day

Freshly brewed coffee and tea

Fruit Scones with jam & honey cream
Freshly brewed coffee and tea

Menu C: $26.50pp
Freshly baked bread
Seasonal vegetable soup
Stir fried chicken on pilaf rice
Chef’s salad of the day
Salad with tomato, cucumber, red onion, feta,
olives and extra virgin olive oil
Tropical Fruit platter
Freshly brewed coffee and tea

Menu D: $28.50pp
Chef’s selection pie
Cajun spiced chicken on penne pasta
Chef’s selection of homemade sandwiches
Grilled vegetable lasagne
Caramelized onion & cheddar tart
Baked Kumala & sour creamed salad
Apple shortcake served with whipped cream
Seasonal fruit platter
Freshly brewed coffee and tea
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Conference Catering
Canapé menus
Selection of 4 Items
Selection of 5 Items
Selection of 6 Items

$19.00pp
$21.00pp
$23.00pp

Cold Canapés
Baked fish & cream cheese on crostini with spiced
paw paw salsa
Roasted beef fillet on crostini with horse radish
cream
Ginger, coriander & coconut fish ceviche on puff
pastry
Tuna and caramelized onion rice rolls
Vegetable rice rolls
Hot Canapés
Tempura chicken goujons with tartar sauce
Ginger & garlic marinated chicken skewers
Crumbed fish fingers with garlic aioli

Platter Selections
$90.00 per platter based on 10 serves per platter
Cold Selections
Antipasto Platter
with a selection of fresh and cured meats, grilled
and roasted vegetables and cheeses
pickled vegetables, sun dried tomatoes and olives
Home baked bread selection
Garden platter
a selection of fresh crudités and vegetables served
with pesto, hummus, olive oil and balsamic
Smoked whole snapper
Home baked bread selection
Any Item must be for the entire group
Should you have any special requests or particular
favourites, please contact our Conference Manager.
(Canapés menu subject to change due to seasonality)
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Conference Catering
Dinner selections
Maximum of 80 guests or by arrangement
‘Your choice’ menu selection
Two course selection: $55.00pp
Three course selection: $65.00pp
Entrée
Seafood Chowder
Creamy local seafood chowder, served with garlic
bread

Dessert
Bread & Butter Pudding
Served with banana, whipping cream & vanilla Icecream

Caesar Salad
Crispy bacon, parmesan cheese, toasted croutons,
crisp lettuce, tossed in dressing and finished with
poached egg

Apple Crumble
Homemade crumble served with caramel sauce
and vanilla ice-cream

Haloumi Salad
Fresh garden salad, tossed pinenuts, drizzled with
balsamic dressing and finished with grilled haloumi
cheese.

Mains
Market Fish
Baked and served on couscous, finished with
pineapple and pawpaw salsa

Carrot Cake
Served with cream cheese icing
Fresh Fruit
Platter of fresh local fruit

Please note that the following menu is an example only
and may vary according to availability of seasonal
ingredients.

Slow Braised Pork Belly
Served on a bed of Kumara mash, bok choy &
finished with rich braising sauce
Slow Roasted Chicken Breast
Served on pilaf, bok choy & topped with lemon
hollandaise sauce
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Conference Catering
Wine & beer list
Sparkling Wine

Glass

Villa Maria PB Sparkling Sauvignon Blanc
Lindauer Methode Traditionelle
Sauvignon Blanc

$55.00
$58.00
Glass

Villa Maria PB Sauvignon Blanc (Marlborough)
Villa Maria Reserve Sauvignon Blanc
(Marlborough)
Chardonnay
Villa Maria PB East Coast Chardonnay (Gisborne)

Glass

Bottle

$12.00

$55.00
$65.00

Glass

Esk Valley Riesling (Marlborough)
Pinot Gris

Villa Maria PB Cabernet Merlot
Vidal Reserve Cabernet Merlot (Hawkes Bay)

Glass

Thornbury Pinot Noir

Bottle
$70.00

Glass

Bottle

$12.00

$55.00
$65.00

Cabernet Sauvignon
Jackman Ridge Cabernet Sauvignon
Pinot Noir

Bottle
$70.00

Villa Maria PB Pinot Gris
Cabernet Merlot

Bottle
$55.00
$75.00

Villa Maria Cellar Selection Chardonnay
(Marlborough)
Riesling

Bottle

Bottle
$50.00
Glass

Bottle

$16.00

$70.00

Beers
Maka Beer
Speights Golden Ale
Steinlarger Pure
Corona
Heinekin

$7.50
$8.50
$9.00
$9.00
$9.00
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