
2026 Event Packages



Looking for the perfect venue to
host your next event? Look no
further than Sydney Brewery

Surry Hills! 

Nestled in the heart of one of
Sydney's most vibrant

neighbourhoods, our brewery
offers a unique setting that

combines great craft beer with
a relaxed and stylish

atmosphere. Whether you're
planning an intimate gathering

or a larger celebration, our
variety of delicious local brews,

and a menu filled with food
options, Sydney Brewery Surry
Hills promises an unforgettable

experience for your guests.

 Let the brewery’s character and
charm be the highlight of your

next event!



Superior Beverage Package

Sparkling
Zilzie BTW Sparkling NV

White
Zilzie BTW Sauvignon Blanc

Red
Zilzie BTW Shiraz

Rosé 
Zilzie BTW Rosé 

Beers + Ciders
Sydney Brewery Beer
Sydney Brewery Cider

James Boag Light
Heineken Zero

Non-Alcoholic
Soft drinks and juice.

1 Hour - $32.00 per person
2 Hours - $38 per person
3 Hours - $44 per person
4 Hours - $50 per person
5 Hours - $56 per person



Deluxe Beverage Package
Choice of two sparkling, two white, one rosé and

two red.

Sparkling
Zilzie BTW Sparkling NV

Dal Zotto Pucina Prosecco

White
Dalz Otto Pinot Grigio

Zilzie BTW Sauvignon Blanc
Yealands Petal and Stem Sauvignon Blanc

Laneway Chardonnay

Rosé 
Dalfarras Rosato Rosé 

Zilzie BTW Rosé 

Red
Rymill The Yearling Cabernet Sauvignon

Zilzie BTW Shiraz

1 Hour - $42.00 per person
2 Hours - $52.00 per person
3 Hours - $60.00 per person
4 Hours - $66.00 per person
5 Hours - $72.00 per person



Canape Packages

1 Hour
$30.00 per person

4 Canapes (2 hot + 2 cold)

2 Hours
$40.00 per person 

6 Canapes (3 cold, 2 hot, 1 substantial)

3 Hours
$50.00 per person 

8 Canapes (3 cold, 3 hot, 1
dessert, 1 substantial)

4 Hours
$60.00 per person 

12 Canapes (4 cold, 4 hot, 2
dessert, 2 substantial) 



 

Cold Canapes 
Moroccan cauliflowerettes in kale chips 

Rice paper rolls, ponzo dressing 
Pecking duck pancake 

Prosciutto + melon sticks 
Assorted sushi, wasabi + soy 

Beetroot, baked ricotta + basil pesto tart 
Smoked chicken + sweet corn tortilla

 

Hot Canapes 
Singapore satay with spiced yogurt dip Jamaican chicken

drumettes with lime sour cream dip 
Chorizo + saffron potato sticks 

Prawn tempura with tom yum aioli 
Beef + mushroom pies with bbq relish 

Mixed arancini balls with garlic aioli 
Mushroom + goats cheese tarts 

Lamb koftas with lemon oil 

Substantial 
Spinach + cheese cascadia 

Cajun chicken soft taco with avocado + corn salsa Smokey lamb
ribs with cucumber + mint 

Tempura fish goujons with fries + lemon aioli 
Pulled pork sliders with mustard + pickles 

Spiced lamb kofta, pita bread with sumac labneh + coriander
salad 

Dessert 
Macaron selection 
Mini ricotta cannoli 

Mini ice cream cones 
Choc crunch pops

 Lemon tart



Each platter serves 10 people 

Mexican corn riblets, pico de gallo + chipotle mayo
(vg) |  $75 

Popcorn shrimp + tequila lime aoili | $85 
Jalepeno poppers + ranch | $85 

Chicken karaage burgers + fries | $85 
Beef + bacon cheese burgers + fries | $85 

Pizzas to Share 
Margherita – san marzano, fior di latte + basil | $24
 Pepperoni + hot honey – san marzano, fior di latte,

hot honey + basil | $26 
Capriciossa – san marzano, fior di latte, double

smoked ham, fungi, artichokes + olives | $26
 Pumpkin + Feta – roasted garlic, fior di latte, pine nuts

+ rocket | $27 
One metre chefs selection pizza | $75 

vegan cheese available with prior notification 

Sides 
Fries + aioli | $13 

Truffle fries with parmesan + aioli | $13
 Sweet potato fries + chipotle | $13



Non Alcoholic
Packages 

Soft drinks, juice and MODA mineral water
 

1 Hour - $10.00 per person 
2 Hours - $18.00 per person 
3 Hours - $24.00 per person 
4 Hours - $30.00 per person 

Spirit Upgrade 

Add house spirits to any beverage package. 
$15 per person 

Cocktail Package 
A choice of 2 cocktails can be added to any

beverage package. 

Aperol Spritz | Cosmopolitan | Mojito | Margarita

2 Hours - $30.00 per person
 3 Hours - $45.00 per person
 4 Hours - $60.00 per person



Contact our team to enquire about hosting
your next event!

Email: ewan_mackechnie@evt.com


