MAKE YOUR EVENT SWEET AS

Let us bring something playful, premium, and delicious to your gathering —
your guests will be converted and coming back for more!

Auckland’s go-to mobile crépe team — serving at:
Markets « School Fairs « Corporate Functions « Weddings « Private Parties

Sweet or Savoury — You Choose!

From our crowd-pleasing sweet range to our clever savoury creations,
there’s something for everyone.
YES — WE ALSO OFFER GLUTEN-FREE BATTER OPTIONS!

Perfect Anytime

Breakfast, morning tea, lunch, dessert, supper, or a midnight snack —
we’ve got you covered for every craving.

Mini Rolled Crépes — Bite-Sized Bliss

Our signature mini rolled crépes are ideal for large events.
These easy-to-eat, sweet finger foods let guests enjoy multiple flavours
in smaller portions — perfect for mingling and tasting!

Savoury with a Kiwi Twist

Our savoury crépes aren’t traditional galettes — they’re uniquely Kiwi-style!
We use our original batter, add fillings directly on the crépe maker, then fold and
toast until they’re crispy on the outside, gooey on the inside.
Gluten-free buckwheat batter available on request.

WE BRING AUTHENTIC FRENCH-STYLE CREPES WITH A TRUE KIWI TWIST
— handmade live at your event, fresh, fun, and utterly irresistible.




PRIVATE FUNCTION PRICES 2024-2025

Full-sized crépe Mini rolled crépe
Sweet Crépes per portion $11.00-$17.00 $5.50-$9.00
Savoury Crépes per portion $14.50-$22.00 $7.50-$11.00
DESSERT ONLY

As a guide, allow just over one large sweet crépe or 2 mini boats of rolled crépes per person.
Serving time approx. 90 mins-2 hours.

FOR 80-100 PEOPLE
120 full-sized sweet crépes served in cones $1,390 + GST
240 mini rolled crépes served in bamboo boats $1,390 + GST
Serving time approx. 90 mins-2 hours.

FOR 200 PEOPLE
240 full-sized sweet crépes served in cones $2,670 + GST
480 mini rolled crépes served in bamboo boats $2,670 + GST
Serving time approx. 3 hours.

SWEET AND SAVOURY CREPES—for 80-100 people
120 assorted sweet and savoury full-sized crépes $1,566 + GST

Serving time approx. 90 mins-2 hours.

Prices include travel to and from the venue, set-up, pack down, and 2 hours of serving time.
Our standard menu can be seen on the next page.

Vegetarian and gluten-free options are also available. Please ask for any other dietary requirements.

50% deposit is required to secure the booking, balance due 2 weeks before the event.
Credit card payments incur a 3% surcharge. Minimum spend $1,350 + GST.

CANCELLATION POLICY:
A full refund less $100 admin fee, will be given if cancellation is more than 30 days in advance of the event.
50% refund 10-29 days in advance. No refund will be provided if cancellation is made within 9 days of the
event — the full event price will be due.

GET IN TOUCH TODAY
LISA | 021 67 87 62 | info@sweetascrepes.co.nz




SAMPLE MENU

SWEET CREPES
Lemon & Sugar
Cinnamon & Sugar
Spiced Apple
Nutella & Toasted Almonds
Salted Caramel & Chocolate
Homemade Lemon Curd & Cream

All served with optional whipped cream.

We suggest choosing 4 of your favourite fillings to keep thing simple for your guests.

SAVOURY CREPES
Ham & Cheese with Cracked Pepper
Cheese, Spinach, Sundried Tomato with Cracked Pepper and Fresh Basil

Gluten- free crépes available in all flavours upon request.

We suggest choosing 4 of your favourite sweet fillings just to keep things simple for your guests.

We have lots of other Sweet and/or Savoury options and
we’re happy to discuss your own ideas if they’re not on this Sample Menu.

GET IN TOUCH TODAY
LISA | 021 67 87 62 | info@sweetascrepes.co.nz




