
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
 
 
 
 
Located adjacent to the Sydney Harbour Bridge & opposite Milson Point Train Station, 
Kirribilli Hotel proudly promotes a Historical Art Deco Hotel that consistently provides its 
customers with a relaxed and stylish atmosphere.   
 
We welcome your interest in holding your next get-together at the Kirribilli Hotel, we pride 
ourselves on our ability to cater to all our guests’ requirements no matter how great or 
small.  Tailored packages are always available and are our speciality. 
 
Our team continually provide every guest with a professional level of service with warmth 
of sincerity, ensuring a successful event time & time again. 
 
We look forward to working with you to create an event that is truly memorable at the 
Kirribilli Hotel. If you require further information or would like to discuss future availability, 
please call me on 9955 1415. 
 
 
 
 
 
Clint Rodwell 
Functions & Events Manager 
e. kirribilli.hotel@alhgroup.com.au 
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 Areas to gather with friends…  
  
 
  
 

  
  
FFuunncctt iioonn  LLoouunnggee  
Capacity     
Cocktail     40 
 
Adjacent to the ground floor bar, the Function 
Lounge encumbers a relaxed and intimate feel.  This 
room boasts a Plasma screen, Audiovisual 
capabilities and total privacy with no through traffic. 
 
 
Old Bar/Bistro Bar 
 
Capacity  
Cocktail    100 
Seated    60 
 
The Old Bar is suitable for a multitude of 
Functions with its own separate bar and the 
capacity to rearrange the furniture to meet your 
needs this is our most popular function area of the 
Hotel.   
 
There is also the capacity to reserve smaller areas of 
the Old Bar for smaller personal gatherings of  
10-30 guests!"""
"
Minimum spend required for exclusive use Fridays 
and Saturdays. 
The Terrace 
 
Capacity 
Cocktail    120 
Seated      80 
 
Minimum spend required for exclusive use 
Wednesday - Sunday. 
 
There is the capacity in the Terrace to reserve 
smaller areas for smaller personal gatherings of 10-40 
guests.  
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
       
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
Mixed Platters 
 
Mixed Platters serve 10 guests 
 
Breads & Dips - $65 
Selection of Mixed Breads served with a Trio of Dips, Marinated Olives & Persian Fetta 
 
Party Platter - $80  
Individual Beef & Red Wine Pies, Sausage Rolls, Assortment of Mini Quiches served 
with Condiments 
 
Cocktail Platter - $85 
Baby Spring Rolls, Vegetarian Samosa, Salt and Pepper Squid, Fried Wontons served 
with Dipping Sauces. 
 
Vegetarian Antipasto Platter - $90 
Grilled Mediterranean Vegetables, Marinated Artichokes, Trio of Olives, Persian 
Fetta, Mixed Dips and Toasted Breads 
 
Antipasto Platter - $110 
Marinated Trio of Olives, Grilled Mediterranean Vegetables, Salami, Chorizo, Mixed 
Dips served with Fresh Crusted Bread 
 
Seafood Platter - $180 
Fresh King Prawns, Oysters, Smoked Salmon, Salt & Pepper Squid, Tempura Fish 
served along side Beer Battered Chips, Lemon and Condiments. 
 
Straight Platters  
 
All Straight Platters consist of 30 pieces 
 
Satay Skewers - $60 
Freshly made chicken satay skewers marinated in a tangy peanut satay sauce.  
 
Individual Pies - $50  
Miniature Beef & Red Wine Pies   
 
Buffalo Wings - $60 
Marinated Buffalo Wings served with Garlic & Chive Sauce 
 
 
Starter Platters 
 
 
Tasmanian Cheese Platter - $50 
A selection of fresh Tasmanian Cheeses consisting of Brie, Vintage Cheddar & 
Heritage Blue served with Fruit, Quince Paste & Lavosh . 
 
 
Fresh Fruit Platter - $50  
A selection of fresh & seasonal Fruit 
 
Fresh Oyster Platter - $25 per dozen  
 
 

* A $200 deposit is required to confirm all function bookings and will 
be absorbed on the day of the Function.  
* Confirmation of Food is required a minimum of one week in            
advance for all Functions. 
* Confirmation of guest numbers must be given seven days in 
advance, with charges for the function based on this number.  
 

 
    Platters  
         
 
 
  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  Set Menu Options      
 
 
  
 

Our Head Chef Tim Casaje has designed the following set menu options to 
cater for a variety of occasions.   
 
Tim will happily create a menu to cater to your specific requirements if you 
should desire. 
 
SET MENU OPTIONS    
Our set menu packages are divided into two course and three course  
options. 
All set menu selections are required to be selected and confirmed a 
minimum 14 days prior to the function. 
Any dietary or vegetarian specialities are to be confirmed 7 days prior to the 
function 
""

SET MENU 1  
 
Entrée: Alternative Drop  
  
Pepper Crusted Tuna w` Olive Tapanade, 
Avocado, Lime & Mint Salsa 
 
Zucchini Flower Tempura filled w` Brie, Sweet 
Corn & Aged Balsamic 
 
Main: Choice Of  
 
Grilled Atlantic Salmon w` Roasted Kipfler 
Potatoes, Fresh Asparagus & Saffron Beurre 
Blanc 
 
or 
 
Grain Fed Beef Sirloin w` Creamy Mash, Green 
Beans & Merlot Reduction  
– Served Medium  
 
or 
 
Slow Roasted Mediterranean Vegetable Stack 
w` Tomato Coulis, Coriander Pesto & Persian 
Fetta 
 
Dessert: Alternative Drop  
 
Lemon & Lime Tart with Lemon Gelato  
 
Crème Brulee 
"
"
 
 

SET MENU 2   
 
Entrée: Alternative Drop  
  
Angel Hair Pasta with Pink Salt Crusted 
Moreton Bug Tail, Light Saffron Cream 
Sauce & Infant Herbs 
 
Spinach & Ricotta Baby Ravioli with Fresh 
Spinach & Pea Cream Sauce 
 
Main: Choice Of  
 
Salt Crusted Wild Barramundi, Sautéed 
Wild Mushrooms, Spinach & Beurre Blanc 
  
or 
 
Grain Fed Beef Sirloin w` Creamy Mash, 
Green Beans & Merlot Reduction  
– Served Medium  
 
or 
  
Slow Roasted Mediterranean Vegetable 
Stack w` Tomato Coulis, Coriander Pesto 
& Persian Fetta 
 
Dessert: Alternative Drop  
 
Warm Sticky Date Pudding w` 
Butterscotch Sauce 
 
Vanilla Bean Panna Cotta w` Mixed Berry 
Coulis 
"
"

Please choose one of the following Set Menus;  
Both are available in two course (entrée/main or main/dessert) or 
three course options. 
 
2 Course - $38   3 Course - $48  
 
 
 



 
 
 
 
 
 
 
 
 
 
 
Standard  $45 pp (3hrs)  $55 pp (4hrs) 
 

Carlton Draught, Tooheys New and Blue Tongue Premium Light  
Hardy’s “Riddle” Chardonnay, Cabernet Shiraz and Sparkling Brut                          
All soft drinks and Juices 
  
 

 
Premium  $55 pp (3hrs)  $65 pp (4hrs) 
 

Tap beers: All Tap Beers 
Bottle beers: Crown Lager, Tooheys Extra Dry, Sol 
Hardy’s “Riddle” Chardonnay, Cabernet Shiraz and Sparkling Brut 
South Island Sauvignon Blanc 
McLaren Vale Shiraz 
Sparkling Water 
All soft drinks and Juices 
 
 

 
Luxury  $65 pp (3hrs)  $75 pp (4hrs)   
 

Tap beers: All Tap Beers 
Bottle beers: Heineken, Becks, Stella, Corona 
Oxford Landing Chardonnay 
South Island Sauvignon Blanc 
McLaren Vale Shiraz 
House spirits with mixers 
Sparkling Water 
All soft drinks and Juices 
 
 
 
 
 
 
 
 
Minimum guest numbers apply to all beverage packages - please ask the functions manager 
All beverage packages last for a maximum of 4 hours unless other arrangements have been confirmed with the functions manager.  Package or 
Tab arrangements to be confirmed seven (7) days prior to function 
Bar tabs are also available 
 
 
The Kirribilli Hotel practices responsible service of alcohol to ensure every guest has a safe and memorable experience. 
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  Drinks Packages 
         
 
 
  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TENTATIVE BOOKINGS 
Bookings will be held for a period of five (5) working days only, after which time the space will be released without notification. 

2. CONFIRMATION/DEPOSIT 
Signed confirmation of all details (including menus) is required, a minimum of, 1 week in advance; along with a deposit of the room hire fee 

Cash or a signed credit card imprint is required.  Unless cancelled, this deposit will be absorbed on the day of your function. 
These are non-refundable charges. 
3. FUNCTION CANCELLATIONS 

If you cancel your confirmed booking, a full deposit will be reimbursed, provided you give a minimum of 2 weeks written notice. 
This can be posted, faxed or e-mailed to us.  Less than 2weeks notice a cancellation fee of the deposit taken will be deducted. 

If the Kirribilli Hotel has reason to believe that a function will affect the operations of the Hotel, its security or 
reputation, it reserves the right to cancel the function at anytime. 

4. GUARANTEED NUMBERS 
Confirmation of guest numbers must be given 24 hours prior to the event.  Charges for functions will be based on these numbers. 

No exceptions.  If the confirmed numbers don’t show for the event; you will still be required to pay for the numbers confirmed prior to the event. 
5. PAYMENT 

Full payment of the function is required at the conclusion of the function. We accept Cash, Bankcard, Mastercard, Visa, Amex and Diners. 
NO CHEQUES. 

6. PRICES 
Prices will be confirmed with final function details.  Every endeavour is made to maintain prices as printed but they are subject to 

change without notice due to any changes in or imposition of government charges, taxes, levies or other service charges. 
7. BEVERAGES 

Beverages may be arranged on a per consumption basis. However beverage packages are available. 
8. COMPLIANCE & RSA 

Clients are responsible for the orderly behaviour of their guests and management reserves the right to intervene where it sees fit 
and/or exercise its right to refuse entry.  Responsible Service of Alcohol is company policy.  Dress regulations are neat casual attire. 

9. DAMAGES 
Clients are liable for any damage whether through their own action or through the action of the client or invited guests. 
Please note nothing is to be nailed, screwed or stapled to the walls, doors or other surfaces. Similarly, items cannot be 

adhered to any surfaces in any way unless venue management has given written approval. 
10. OTHER FUNCTIONS 

Venue management reserves the right to book another function in the same function area up to one hour before the scheduled 
function commences and one hour after the scheduled finishing time. 

11. INSURANCE 
The Kirribilli Hotel will not accept responsibility for loss of, or damage to any equipment or merchandise left on the 

premises or other property in the venue prior to, during or after the event. It is the responsibility of the organiser to arrange their 
own insurance, for all items belonging to them for the period those items are in the venue, along with personal liability insurance. 

12. FOOD AND BEVERAGES 
No food or beverages can be brought into the venue without prior approval from venue management.   

13. LICENSING REQUIREMENTS 
As part of our Hotel License, minors are permitted into the hotel until 10pm only whilst they are accompanied by a Responsible Adult 

(the Minor’s Parent or Legal Guardian), a minor is defined by law as any person under the age of 18 years of age. This definition extends to 
babies and infants. 

 
 

Please note:  A BOOKING IS ONLY CONFIRMED ONCE A DEPOSIT IS PAID 
 

Name ______________     Signature   ______________     Date    ____________ 
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