
 

 

 

Olives New Zealand 

New Zealand Extra Virgin Olive Oil Awards Dinner 

Registration 2019 

Olives New Zealand, in conjunction with AGMARDT, is pleased to announce the 2019 New Zealand 

Extra Virgin Olive Oil Awards Dinner. To be held at The Bolton Hotel, Wellington on Saturday 12th 

October. Our special guest is the 2018 Awards Head Judge Dr Agusti Romero from Spain. 

The dinner will be as follows and pre-ordering of mains is required. 
 

AMUSE BOUCHE 

Chef’s Canape 

ENTRÉE 

Antipasto platter with artisan breads 

Award winning olive oil for tasting 

MAINS 

Market fish, pesto baby potatoes w chorizo, beans, Romesco sauce, saffron aioli  

Wakanui beef short rib, olive oil mash, broccolini & gastrique jus, horseradish espuma  

Confit duck leg, celeriac puree, puy lentils w leek, hazelnut sauce vierge, cress 

**Vegetarian and dietary requirement catered separately 

DESSERT 

Chef’s dessert tasting plate 

TWG tea and filter coffee 

Wine, juice and beer provided during the dinner, to a set limit, which is included in the price. There 

after a cash bar will operate. 

Join us for a complementary bubbles or beer at 6.30pm and then please be seated for a 7pm. 

Smart dress please. 

Please complete and return this registration form by Friday 27th September 2019* 

Contact Details  

Grove/Company   

Attendees:  

  

  

 Awards Dinner Fee (inc GST) 

 Cost per person No. Total 

Awards Dinner inc.  Beverages (7pm to late) $120  $ 

 Market Fish 

Beef Short Rib 

Confit Duck Leg 

Vegetarian 

  

* Accommodation Booking – must be booked by 11th September 
$279 per night payable at The Bolton Hotel on Checkout 

Arrival Date Departure Date No. of Rooms 

 
   

 

A tax invoice will be issued on receipt and will be your booking confirmation. 


