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SEATED EVENT

CLASSIC MENU

3 COURSES
SNACKS & SIDES

TO SHARE

Organic Sourdough, Cultured Butter (v)

ENTREE

Tomato Arancini, Smoked Scamorza,
Basil Mayo (v)

MONDAY - FRIDAY $85PP
SATURDAY - SUNDAY $95PP

UPGRADES

CHILDREN’S MEALS
Child’s main, ice-cream &
non-alcoholic beverage package

Mon - Fri $40p/child

Stracciatella Garden Greens, Sat & Sun $44p/child

Hot Honey, Mint (v, gf)

SERVICE MEALS

Main meal & non-alcoholic
beverage package

Fried Salt & Pepper Calamari, Aioli,
Lemon (1) (df)

MAIN COURSE

Busiate Zucchini, Saffron,
Semi Dry Tomato, Ricotta Salata (v)

Mon - Fri $40pp
Sat & Sun $44pp

Chicken Supreme Cauliflower,
Cavolo Nero, Rosemary, Jus

SERVED WITH SIDES

Fries
Rosemary Salt (ve, gf)

Bitter Leaf Salad
Chardonnay Dressing (ve, gf)

DESSERT

Strawberry & Cream, Caramel, Popcorn (v)

SEATED EVENT

PREMIUM MENU

3 COURSES
SNACKS & SIDES

TO SHARE

Organic Sourdough, Cultured Butter (v)
Warm Olives, Citrus, Rosemary (ve, gf)

Sesame Crisp Salmon Tartare,
Lemon, Dill (A) (gf, df)

ENTREE

Yellow Fin Tuna Crudo, Tomato, Kalamata
Olives, Fried Capers (A) (gf, df)

Stracciatella Garden Greens,
Hot Honey, Mint (v, gf)

Fried Salt & Pepper Calamari, Aioli,
Lemon (l) (df)

MAIN COURSE

Busiate Zucchini, Saffron,
Semi Dry Tomato, Ricotta Salata (v)

Panfried Barramundi Fennel,
Pickled Pumpkin, Lemon (A) (gf, df)

SERVED WITH SIDES

Fries, Rosemary Salt (ve, gf)

Tomato Salad
Plum Vinegar, Basil (ve, gf)

MONDAY - FRIDAY $95PP
SATURDAY - SUNDAY $105PP

DESSERT

Dark Chocolate Cremo"
Raspberry Coulis, Almond, Sea Salt (v, n)

UPGRADES

CHILDREN’S MEALS
Child’s main, ice-cream &
non-alcoholic beverage package

Mon - Fri $40p/child
Sat & Sun $44p/child

SERVICE MEALS

Main meal & non-alcoholic
beverage package

Mon - Fri $40pp
Sat & Sun $44pp

Please note: This menu is provided as a sample

guide only. Menu items are subject to change
based on seasonal availability.

Seafood Origin (A) Australian (1) Imported (M) Mixed Origin (v)
vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains

nuts (s) contains sesame. A 12% surcharge applies on weekends.

A15% surcharge applies on public holidays.

AvVE 3S0d s31ddId






\YZ2 1 Ve



Please note: This menu is provided as a sample
guide only. Menu items are subject to change
based on seasonal availability.

BEVERAGE

All beverage packages include still and sparkling '”ER 3
mineral water, juice, soft drinks, coffee and tea :
throughout your event. Mon-Fri $90pp | Sat-Sun $99pp

TIER |

Mon-Fri $60pp | Sat-Sun $66pp

SPARKLING (INCLUDED)

Frankie Sparkling
South-East Australia

WHITE (CHOICE OF ONE)

Quilty & Gransden Pinot Gris
Mudgee, NSW

Quilty & Gransden Chardonnay
Orange, NSW

ROSE (ADDITIONAL)

Wicks Estate Rosé
Adelaide Hills, SA
Mon-Fri +$7 | Sat-Sun +$7.70

RED (CHOICE OF ONE)

Quilty & Gransden Pinot Noir
Orange, NSW

Quilty & Gransden Shiraz
Orange, NSW

BEER (INCLUDED)
Sydney Brewery Lager 4.7%
Hiatus Brews Non-Alc Pacific Ale <0.5%

TIER 2

Mon-Fri $75pp | Sat—Sun $82.50pp

SPARKLING (INCLUDED)

Wicks Estate Sparkling
Adelaide Hills, SA

WHITE (CHOICE OF ONE)

Wicks Estate Pinot Gris
Adelaide Hills, SA

Wicks Estate Chardonnay
Adelaide Hills, SA

ROSE

Wicks Estate Rosé
Adelaide Hills, SA

RED (CHOICE OF ONE)

Wicks Estate Pinot Noir
Adelaide Hills, SA

Wicks Estate Shiraz
Adelaide Hills, SA

BEER (INCLUDED)

Sydney Brewery Lager 4.7%

Sydney Brewery Pale Ale 5.0%

Hiatus Brews Non-Alc Pacific Ale <0.5%

SPARKLING (INCLUDED)

Bandini Prosecco
Veneto, Italy

House of Arras 'Blanc de Blancs'
Tasmania
Upgrade: Mon—Fri +$8 | Sat-Sun +$8.80

WHITE (CHOICE OF ONE)

Aquilani Pinot Grigio
Veneto, Italy

Crowded House Sauvignon Blanc
Marlborough, NZ

Pedestal Chardonnay
Margaret River, WA

ROSE (INCLUDED)

Provence Rosé
Provence, France

RED (CHOICE OF ONE)

Lark Hill ‘Regional’ Pinot Noir
Canberra District, NSW

Poggio Anima Chianti
Tuscany, Italy

Rockbare Shiraz
Barossa Valley, SA

BEER (INCLUDED)

Sydney Brewery Lager 4.7%

Sydney Brewery Pale Ale 5.0%

Asahi 'Super Dry' Lager 5.0%

Yulli’s Brews ‘Margot’ Apple Cider 5.0%
Hiatus Brews Non-Alc Pacific Ale <0.5%
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ADDITIONAL
INFORMATION

SPACES, CAPACITY & AVAILABILITY ADDITIONAL INCLUSIONS CONTACT US

EXCLUSIVE LOWER DECK EVENTS - Linen napkins Please contact events on (02) 9460 0048

- Your celebratory cake can be cut into canapé-style or email events@srghospitality.com.au.
CAPACITIES slices and served on platters (No cakeage fee) We look forward to hearing from you!
Seated 90 | cocktail 100 - Printed menus featuring your event title can be

arranged upon request

PRIVATE DINING ROOM
Seated 20 | Cocktail 30

- Seated and cocktail capacities ENTERTAINMENT

available for each space

Ripples Rose Bay background music will be
available, alternatively you can play your own

laylist th h d system.
PR'C'NG Ir:)oaryefcluszslejgevg:trssg:lr\]/. -

Minimum spends apply

- Gratuity/service charges 10%

- Public holiday surcharges 15% SUPPLIEBS

We have a collection of professional suppliers
we can recommend providing all your additional

i h florists, :
SAMPLE EVENT TIMINGS Styiing & photegrapty. o eon

- Typical session times:

Lunch 12:00 - 4:00PM
Dinner 6:30 - 10:30PM



https://srghospitality.com.au/events/

