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Welcome to the  

New Brighton Seaside Market 
 

First held in 2000, the Market has evolved from a small community  

affair every couple of months, to being held weekly since November 

2013. 

 

As one of Christchurch’s only non-commercial markets, stall rental 

goes towards advertising, entertainment and running costs, with any  

surplus returned to the New Brighton Project for use towards other 

community events and activities. 

 

We encourage a supportive trading environment for our stallholders 

and surrounding businesses, and aim to accommodate the needs of 

both shop owners and our stall holders—many shop owners have 

specific requirements relating to market stalls  e.g. competing  

products and shop-front visibility. 
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Site Fees & Information 
Payable on the day and collected between 11am – 12pm,  

please have your site fee ready—no cheques, please. 

Standard 3m x 3m gazebo site      $30 casual $35 

Double site                                $45 casual $50 

Food vendors 3x3 site (larger negotiable)  $30  casual $35 

Table hire (pre-booked)      $  5 

$5 discount if you use your own gazebo 

These rates are subject to change with one month’s notice 

Powered Sites—You will need to provide for your own requirements e.g. gas or 

silent generator.  

Generator sites must be pre-approved by the Market Manager  

 

Information stalls must be local and have relevant information for the 

community’s growth and well being 

 Information must be of a tasteful and family friendly nature 

 Information stall holders must stay within their site and be respectful of 

neighbouring sites 

 No religious information stalls will be accepted 

 No political parties will be accepted *see note  

 Information sites are subject to site availability 

 The Seaside Market team reserve the right to refuse any applicant at their 

discretion 

 

*Note—New Brighton Project is an apolitical community group. We do however offer the 

sitting candidate for Christchurch East, a site once a month under the title “Cup of tea 

with your MP”. This is to give members of the local community an opportunity to connect 

with their elected MP. The candidate will set up an inviting space for community to sit 

and chat with them in an informal setting.  

 

Stall fees may be paid in advance 
Direct Credit Payment Information 

Account Name: New Brighton Project Inc – Seaside Market 

Account Number: 03-0814-0209372-004 (or 04 for 2 digit suffixes) 

Please confirm the amount to pay with Market Team and include the following information 

with your payment: 

Your Name and use the Market date(s) that you are paying for as the reference. 
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Housekeeping 
 

 

 Float— Please ensure you come with an adequate amount of change and your 

stall fee.  KiwiBank only provide services to account holders. 

 Market Money vouchers are redeemable only at our market.  If you receive a 

voucher as payment, please note your customer may not redeem it for cash nor 

receive change.  Any voucher you receive can be used towards your stall fee at any 

NBSM market. 

 All stalls must be in a gazebo with the exception of food caravans 

In the event of high winds for Health & Safety reasons, gazeboes may not be used. 

 If you cause any damage to NBSM property, you are responsible for repair or 

replacement. 

 Your site must be left clean, tidy and free of litter, take your rubbish and 

recycling home with you.   

 Dogs are not permitted in the market area without a leash and must be under 

control. 

 You must occupy only the space allocated to you. (Do not place product from 

your stall in the public walkway or garden beds) 

 Soliciting sales or distributing pamphlets, flyers or advertising materials within 

the market place is strictly prohibited   

 We expect good presentation. Tables must be covered with cloths in a tidy 

fashion, cardboard boxes etc should be out of sight.  

 All signs’ prices and banners must be good quality, clearly written and well 

secured. 

 NBSM encourages all its stallholders to be using environmentally friendly 

packaging where possible.  

 Tarpaulins on the ground are not permitted. 

 Counterfeit, faked or pirated brand named goods that are protected by 

Copyright are not permitted.  

 

 
 

 

 You MUST provide your own chairs 

 You MUST obtain approval before adding new items to your stall.  

(Approval is at management’s discretion. Management reserves the right to remove 

products from your stall.)  

 It is your responsibility to keep your float, stock, takings and   

valuables safe at all times. 
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Bookings 
 

• seasidemarket@xtra.co.nz 

• 027 5174250   
 

 

LATE ARRIVAL (after 9.30am)  may result in the loss of your site , 

and incurrence of a late fee $10 

 

 

You are committed to remaining on site until 2pm.  

If there are extenuating circumstances requiring you to leave early - 

you MUST talk with the Market  Manager before packing down or 

leaving.   
 

 

New Stallholders will be on a two week trial. 

 

 

Regular Stallholders  To become a regular stallholder you must 

attend 4 consecutive markets at the casual rate, and commit to 

attending the market each week for at least 6 months.  
 

 

Site priority will be given to regular weekly stallholders. 

If there is a significant drop in your regular attendance, your site fee 

will be adjusted to a casual rate 
 

 

Buskers/Entertainment 

We have a variety of buskers at our market each week throughout the 

year. All music should be suitable volume for a market trading 

environment and  appropriate for an all age’s event.   

Contact and bookings must be made in advance. 

Cancellations MUST be made at least 48 hours before a  

booked market or a No-Show Fee of $10 will apply...  

and you will lose your regular status. 
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  Market Day 
 

The Market runs from 10am to 2pm and is situated in the Pedestrian 

Mall section of Seaview Road, New Brighton.  
 

 

 

For market set-up, you can drive into the mall from Marine Parade at 

the pedestrian crossing. 

 

 

 

The speed limit in the mall is 5 kph.  This will be strictly  

enforced by the Management team.  

 

 

Vehicles are NOT permitted in the pedestrian mall between the 

hours of 9.30am and 2.15pm. 
 

 

 

Parking is not permitted in either of the business carparks that 

border the market site—you may be towed.  If you are unsure, check 

with the Market Team. There is plenty of parking available for 

stallholders off-site. Hawke St, Oram Ave & Beresford St all have short 

and long term parking.  

  

The New Brighton Pedestrian Mall is a designated alcohol-free area 

and the consumption of alcohol is strictly prohibited. 

New stallholders, please check in with the  

Market Team  upon arrival. 

You can setup anytime from 8am to 9.30 at which point all  

vehicles MUST be removed from the Mall. 
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Presentation:  

Good presentation is not only key for you selling your  

product, it is also important for the overall image of the  

market. Think of your stall as a shop window.  

Make it attractive and change it up every so often to bring  

regulars back for another look. 

 

Product: 

Your product needs to fit the audience, keep an eye on what 

your most popular sales are. Look at the season you are  

selling in and stock accordingly. Keep it fresh, if something 

has been sitting for a long time, consider putting it on sale.  

Offer free  samples where relevant. 

 

Personality: 

Even if you have the most wonderful product it probably 

won’t sell itself. A smile looks good on everyone, be ready to 

talk to potential customers. A market full of cheerful smiling 

stall holders lifts the whole atmosphere.  

Martha’s 5 Peas 

Making the market work for you 
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Price: 

Pricing can be a tricky game. You don’t want to undersell 

yourself, but you do want to sell. Make sure items are clearly 

priced.  If you have mostly high priced items, have a few small 

pieces to encourage customers to buy. They will often come 

back for that larger item if they have a small reminder.  

 

Presence: 

Making a commitment to a regular presence at the market, 

means customers know where to find you. A lot of customers 

will come back for something they saw at a previous market. 

If you are not a regular stall holder, then make sure your    

customers know how to contact you for future sales.  We have 

MANY enquiries about stall holders who leave the  market or 

are casuals.  

 



 

10  

Food Vendors 
 

Food vendors must hold current licence or food  

handling certificate issued by the Christchurch City  

Council.    

Please be prepared to present this certificate if  

required by market management or a C.C.C inspector. 

 

You are required to maintain a clean, tidy work space and 

take your own waste away with you. 

 

You MUST apply to management before adding new 

menu items. You may be asked to remove un-approved 

items immediately. 

 

Fundraising Sausage Sizzles 
The Seaside Market can provide a lidded BBQ and gas, 

which must be cleaned after use and checked by the  

Market Manager before you leave at the end of the day. 

Fees:  

$10 using your BBQ  

$20 using our BBQ 

(this includes a table at no extra charge) 
 

 

Important!! 
• Keep your sausages in chilly bins 

• Use tongs and disposable gloves 

• Hair MUST be tied back 
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First Aid Info &  

Emergency Procedures 
 

 

 

There are 2 trained First Aiders on site—Martha and Daisy. 

First Aid kit is available in the office. 

 

In the event of an emergency please stay calm & use  

common sense.  Depending on the severity of the event, we 

may need everyone to evacuate the area.  

 

The evacuation meeting point is outside the Westpac bank. 

 

 

Special Event Dates 2019 
  

22/12/18—Last Market of the 2018 

19/01/19—First Market of 2019  

07/09/19—Spring Gala Day  

21/09/19—Pirate Day  

12/10/19—Market 19th Birthday 

09/11/19—Rockabilly Show & Shine 

23/11/19—Talent Show 

14/12/19—Seaside Christmas Parade  

21/12/19—Final Market for 2019 

18/01/20—First Market of 2020 
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Code of Conduct 
 

You are expected to use  respect when dealing with the 

public, fellow stallholders, local businesses and the market 

team.  

 

Please refer any problems with your site , neighbouring 

stalls or the public to the Market Manager promptly.  

Do not try to deal with conflict yourself. 

 

Complaints may be submitted in writing .They will be 

taken to the New Brighton Project Committee for 

consideration. 

Failure to behave in a manner that is deemed respectful 

may result in action taken by NBSM, e.g. warning or 

expulsion.  

 

Market Management reserves the right to expel any stall 

holder  immediately at their discretion. 

  

We value your feedback so please let us know what is 

working for you or anything else you would like brought 

to our attention. 

 

There are feedback forms available from the Market Team, 

These are passed on to the New Brighton Project 

Committee.  
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Advertising & Promotion 
 
 

Our Seaside Market is advertised in local papers, school 

newsletters, on www.bethere.co.nz, www.eventfinda.co.nz, 

local radio, facebook and other online avenues.  We have 

corflute signs placed around the city, if you know of a 

prominent spot for one of these, please let us know. 

 

You are welcome to take a market poster and/or some flyers 

for display in the community.  

Tell people about our Facebook page (New Brighton  

Seaside Market), and encourage new stallholders to get in 

touch with us.   

 

Thank you for helping ensure more people find their way 

to our wonderful New Brighton Seaside Market.   

We appreciate your efforts in joining with us to create a 

wonderful community atmosphere in New Brighton.  

 

http://www.bethere.co.nz
http://www.eventfinda.co.nz
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Your Management Team 
Management Team is on site from 8.00 am until 3.00pm 

Market Co-Manager    - Martha Baxendell 
(NBP Co-ordinator)   

Market Co-Manager    - Emily Adcock 
(NBP Co-ordinator)   

Market Co-Manager    - Tracey Keen 
(NBP Chair)   

          

Our Market Team  

Set-up the gazeboes, put out signs & flags, help with tables, 

set-up the big games & the  bouncy castle,  collect the 

takings & supervise the Bouncy Castle during the market. 

 They may be available, upon request, to mind stalls so stall 

holders can have a toilet break, help with parking issues or 

moving stock. 

At the end of the day they put everything away again. 

Without this wonderful team, the market would not run as 

smoothly.  So please do say thank you if the opportunity 

arises. 
 

Volunteer enquiries are always welcome. 

 The Seaside Market offers work experience opportunities to 

volunteers. 

Our Volunteers work within a supportive team environment 

and gain valuable  skills for future employment.  

Responsibilities include on the job training, cash handling, 

people skills, set up & break down of market (some heavy 

lifting is required).  After 3 months continuous volunteering, 

we are able to give a work reference. 
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Contact Us 
 

Office Hours 

105 Brighton Mall  

10am-2pm Weekdays 
 

 

Brighton Mall  Staff gazebo 

8am-2pm Sat (if fine) 

 

Phone—0275174250 

 

Email—seasidemarket@xtra.co.nz  
 

 

Postal Address—PO Box 18-634, New Brighton 

 

Potential stallholders should contact the Market Manager via 

email including photos & a clear description of products for sale.  

 

Applications will be accepted at the Market Management’s  

discretion. 

 

 

 

New Brighton Seaside Market 

New Brighton Project 

 

 

https://www.facebook.com/NBCommunityMarket?ref=hl
https://www.facebook.com/NewBrightonProject?ref=hl
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Thank you to our funders 


