
Thank you for making an enquiry about the Faulty Towers 
Christmas Crack Up! 
 
Below we have given you all the information you need but if 
Basil has left anything out give Sybil a call on 0800 743 526 and 
she will be sure to help you out.  
 
We look forward to seeing you there! 

 
 

Show:  Faulty Towers Staff Christmas Crack Up 
Cost: $95 incl GST per person  

(Booking Fee & Merchant Charges per transaction 
may apply) 

Tickets: Tickets to be purchased online through 
www.dkcm.co.nz or by calling  
0800 743 526  

 
 
Venue:  The Harbour View Lounge 
  Edgar Centre, Portsmouth Drive 
  Dunedin 
Doors Open: 6.00pm 
Show Starts: 7.30pm – Don’t be late or Basil will have you in 

his sights! 
Entrée Served: Approx 7.45pm 
DJ from:  Approx 9.30pm until close 
Beverages: A wide range available onsite 
Bar Tabs: Please call the Edgar Centre to arrange if 

required – 03 456 1200 
 
 
 
DRESS IN ANYTHING THAT SCREAMS BRITAIN! 
Dress in anything British but don’t wear your best jacket, shirt or dress – Manuel 
is hopeless and tends to spill everything he touches! Basil isn’t much better! ☺ 
 
Get ready to get involved – the show asks for your input and participation. The 
more you play the more  
fun and laughs you will have! 

 
PLEASE NOTE: Tables are allocated in groups of 10. DKCM reserves the right to 
allocate seating as required. DKCM will endeavour to allocate groups according 
to the best possible layout to ensure group bookings remain in close proximity to 
each other. 
 

SEE YOU SOON! 
 
DOUG KAMO 
DIRECTOR - DKCM 
Creative Entertainment Specialists 
Level 1, 70 MacAndrew Road 
PO Box 2130, South Dunedin, New Zealand 
P:  +64 3 455 6400 | M:  +64 27 272 2980 
E:  info@dkcm.co.nz | W:  www.dkcm.co.nz 
 

 

  

FAULTY TOWERS BUFFET MENU 
(SUBJECT TO CHANGE) 

 

ENTRÉE  
(platters served to the table) 

Antipasto platter with champagne ham, smoked 
chicken breast (gf), and salami (gf). 

 
Cheese Board – a fine selection of top end cheeses, 

crackers (gf rice crackers) and dips 
 

MAINS 
Slow baked honey glazed Xmas ham off the bone, 

served with mild mustard and gravy (gf) 
 

Roasted side of beef sirloin rubbed with basil pesto and 
garlic, served with horse radish and gravy (gf) 

 
Chefs hand made tart- savoury pastry shell filled with 

feta, caramalised onion jam, cherry tomatoes and 
spinach (v) 

 
Kumara & Beetroot salad with feta and green beans, 

infused with French vinaigrette (v) 
 

Summer rainbow salad with a honey mustard dressing 
(v) 

 
Sides of gourmet baby steamed potatoes drizzled with 

garlic butter and freshly steamed asparagus spears with 
house made hollandaise served to the table. (gf / v) 

 
DESSERT (alternate drop) 

Light and fluffy pavlova roulade (gf) served with fresh 
seasonal berries and a hand-crafted chocolate 

decoration 

Chocolate Mousses Trilogy with seasonal berries, grand 
Marnier Chantilly cream and hand-crafted chocolate 

decoration 

 

Coffee and tea with house made Xmas truffles 
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