
FUNCTION PACKAGES
SYDNEY BREWERY ROZELLE 2026



FUNCTION 
OPTIONS

1. CANAPÉS

2. CHEF’S BANQUET

3. DRINKS PACKAGES



1.CANAPÉS
•	 Designed to cater for groups of 20+.

•	 Choose from 4, 6, or 8 selections.

•	 Our canape’s can be plated across your 
booked tables, or served buffet style.



CANAPÉ MENU 
OPTIONS

KOREAN FRIED CHICKEN BAO
Sweet & Spicy 

Gochujang Chicken, 
Cucumber, Red Onion, 

Sesame
(V/VG Available With Tofu)

CHAO ZHOU GOW GEE
Pork & Mushroom Dumpling 
w/ SBA Spicy Dipping Sauce

*Contains Peanuts

(Can Also Make Nepalese 
Vegetarian Dumplings) 

MINI CHEESEBURGER SLIDERS 
Wagyu Beef Patty, 

Pickles, Cheese, Ketchup, 
Mustard Aioli 



CANAPÉ MENU 
OPTIONS

MINI HALLOUMI SLIDERS (V)
Grilled Mushroom, Zucchini, 
Halloumi, Roast Garlic Aioli

PRAWN RICE PAPER ROLLS (GF) 
Tiger Prawns, Carrot, Mint, 

Capsicum, Vermicelli Noodles, 
Spring Onion, Vietnamese 

Dipping Sauce
(Can Be Made Vegan/Vegetarian) 

CHICKEN SATAY SKEWERS (GF)
Spiced Grilled Chicken 

Tenderloin, Peanut 
Dipping Sauce



CANAPÉ MENU 
OPTIONS

LEBANESE LADY FINGERS
Lamb Mince, Pomegranate Molasses, 

Feta, Wrapped in Filo Pastry 
w/ YoghurtDipping Sauce

BOLOGNESE ARANCINI OR 
4 CHEESE ARANCINI (V)

w/ Napoletana Dipping Sauce



FOUR 
SELECTIONS

$30PP

SIX 
SELECTIONS

$42PP

EIGHT 
SELECTIONS

$55PP

CANAPÉ MENU 
PRICING



 2. CHEF’S 
BANQUET
•	 A generous shared banquet curated 

by our chef.

•	 Perfect for groups - no need to preorder 
individual meals.

•	 All courses served family style. Designed 
to create a warm, relaxed atmosphere 
around the table.

BANQUET 1 - $80 PP
1 Entrée, 2 Mains, 1 Dessert

BANQUET 2 - $95 PP
2 Entrées, 2 Mains, 2 Desserts

BANQUET 3 - $115 PP
3 Entrées, 3 Mains, 2 Desserts, 
Bread Service



CHEF’S MENU 
BANQUET

ENTRÉES
•	 FOCACCIA 

Warm Focaccia, Olive 
Oil, Balsamic Vinegar, 
Marinated Olives 

•	 CHARCUTERIE BOARD 
A Selection of Cured Meats, 
Cheeses, 
Dried Fruits & Nuts

•	 CAESAR SALAD 
Cos Lettuce, Garlic 
Croutons, Bacon Bits, Aged 
Parmesan, Caesar Dressing

MAINS
•	 BEEF EYE FILET 

Roast Beef Eye Filet, 
Peppercorn Sauce, Crispy 
Chat Potatoes, Garlic 
Butter, Glazed Carrots

•	 CRISPY SKIN TASMANIAN 
SALMON 
Celeriac Puree, Char Grilled 
Broccolini, Lemon Beurre 
Blanc 

•	  MUSHROOM RADIATORI  
Al Dente Radiatori Pasta, 
Fresh Thyme, Mushroom 
Cream Sauce, Aged 
Parmesan

•	 CHICKEN BALLOTINE 
Chicken Thigh Filet 
wrapped around a Savoury 
Italian Sausage & Pistachio 
Stuffing, Green Bean 
Almondine, Roast Garlic 
Mash, Chicken Velouté 

DESSERTS
•	 STICKY DATE PUDDING  

Warm Sticky Date Pudding, 
Vanilla Bean Gelato, 
Butterscotch Sauce

•	 CINNAMON SUGAR 
CHURROS  
Molten Chocolate Fondant 
Sauce 

•	 FLOURLESS CHOCOLATE 
CAKE 
Chocolate Ganache, 
Candied 
Orange Rind 

•	 COCONUT-MANGO 
CHEESECAKE 
Toasted Coconut, Mango 
Coulis



3. DRINK 
 PACKAGES 
1.	 CORE RANGE BEER PACKAGE $50 PP                  

5 x 425ml Core Range Beer selections,     
Taps 1-8. Token wristbands provided.

2.	FULL RANGE BEER PACKAGE $65 PP 
5 x 425ml full tap list including Core 
Range & Speciality, Taps 1-20. Token 
wristbands provided.

3.	 WINE ON ARRIVAL 
We can have either poured wines ready 
on entry, or chilled bottles and glassware 
prepared on your table:

•	 Sparkling - $14 PP

•	 Prosecco - $12 PP

•	 Veuve Clicquot - $22 PP

•	 Red, White or Rose - $14 PP



THE VENUE 
• Large capacity venue.

• Sections can be cordoned off to
suit function groups.

• Section size, and tables issued to your 
event will be reflective of the finalised 
booking head count.

• Private venue hire is available for groups 
of 120+ (subject to availability) we offer.

• À la carte style, pay as you go bar 
service.

• Wristbands are available to groups for 
bar tabs. These can be cost limited,
and item restricted.

• Booking time frame.



NEED A LITTLE 
EXTRA?

EXTRA’S INFORMATION PRICING

PA SYSTEM Our PA unit can be hired. The Unit consists of a stand alone Speaker & Mic. 
Bluetooth / MP3 / USB / SD compatible. 800W. $50.00

TV ACCESS 65” Screen with all AV Capabilities. $50.00

MUSICIAN’S & 
ENTERTAINMENT

Live Music is occasionally scheduled Friday & Saturdays from 5-9PM. We are 
open to discussions around requirements on alternate dates / times, and 
forms of entertainment.

TBC

BAR TABS
We offer wristbands to groups who wish to share a bar tab. Item restrictions 
can be implemented as well as cost limitations. Bar tabs will be opened on 
exchange of a Credit or Debit Card and physical ID card. Tabs are all settled 
at the end of the event.

$0.00

MORNING TEA & COFFEE
Subject to availability, we can offer early mornings for those looking for an 
alternate space for business meetings. Tea, Coffee, and Juices served buffet 
style with a selection of mini pastries and Fresh Fruit.

$25.00 PP



TERMS & 
CONDITIONS

RESERVATIONS
•	 Provisional bookings will be kept for 7 days only. Should we 

not hear from you within 7 days then we will assume you 
do not wish to proceed and we will release the space.

•	 Bookings are only confirmed upon completion of the 
pre-authorisation via Now Book It, or if a full deposit 
payment has been made payable to our accounts. All 
changes to the booking must be made strictly via email 
to bar-rozelle@sydneybrewery.com

MENUS
•	 Our Functions menus are subject to availability and may 

not be available during Peak service times. Please speak 
with us directly to find a suitable time for your event.

•	 If ordering from our Functions menu, you will also be 
welcome to order any additional dishes from our A La 
Carte menu once the Function Food has been completed.

•	 Function menus are for a minimum of 15 guests for the 
Banquet, and 20 guests for Canapés.

•	 Function food selections, notice of guest dietary 
requirements and the deposit must be paid and received 
7 days prior to the event.

DEPOSITS
•	 Deposits will be required at $20 per person in order 

to secure.

•	 Function menu options Deposits can be used towards 
your final bill on the day of the reservation or can be 
refunded to the original account.

•	 Deposits will be fully refunded if cancellations are made 
7 days prior to the booking date.

•	 Cancellations made within 7 days of the booking date 
will incur a deposit loss.

•	 No shows on the day of the event, or a significant drop 
in guest count not communicated within 48 hours of the 
reservation will incur a charge of $10 per person.

•	 Full balance must be paid on departure. We cannot 
invoice you after the reservation.

•	 We cannot offer split bills, one bill will be presented at 
the end of your visit on the day of the event.

WHAT WE NEED FROM YOU
•	 Your party’s food pre-order at least seven days prior to 

your visit. This includes information regarding any guests’ 
dietary requirements and or allergies.

•	 Final dining numbers are required on payment of deposit. 
Requests for additional guests after this point will be 
subject to availability and cannot be guaranteed.

•	 Deposits to be cleared seven days prior to the event.

OTHER BITS
•	 Table requests are not guaranteed; large bookings may 

be split over multiple tables wherein food will be served to 
each table in turn.

•	 Your table is automatically available for 3 hours from the 
time of your reservation unless agreed otherwise with our 
reservation management team.

•	 Please make sure your party arrives promptly as we may 
require your full party to allow for the next reservation 
sitting. Service of the full menu may be affected if your 
party is late.

•	 Though we have limited space for large groups dining with 
us, once your time allocation is over, we will always ensure 
there are more casual seating areas for your group to 
remain with us.

•	 E-cigarettes are not permitted in the pergola and must be 
contained to our designated smoking area.

•	 Management reserve the right to refuse admission 
or request guests to be removed from the venue for 
RSA concerns.

•	 If anyone in the party is under the age of 18 please 
make this known at the time of booking.

•	 We are a family friendly venue however we require 
minors to remain seated with guardians at the table 
for the duration of the visit. We recommend bringing 
entertainment.

•	 Under 18’s must be with a guardian if entering our inside 
bar area.

•	 Our staff cannot accept any payment transactions, 
or orders over the bar from under 18s.

•	 We reserve the right to refuse minors after 6PM Friday 
& Saturdays.

IMPORTANT:
Thank you for reading our terms and conditions. 
Please note that payment of your deposit or completion 
of your pre-authorisation is regarded as your acceptance 
of our terms and conditions, should you have any 
discrepancies then please contact us to discuss via 
bar-rozelle@sydneybrewery.com



GET IN TOUCH!
FOR BOOKING OR EVENT ENQUIRIES: 
bar-rozelle@sydneybrewery.com

FOR ORDERS TO YOUR OFFICE: 
orders@sydneybrewery.com

FOR MORE INFO, VISIT: 
sydneybrewery.com


