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The Space
Right in the heart of Sydney is where you 
will find a little slice of the Amalfi 
Coast in the form of Bar Ombré. Perched 
atop of the Gateway building in Circular 
Quay, you can expect sweeping views of 
the city skyline and Sydney Harbour. 

Dazzling by day and spectacular by 
night, not to mention the gradient (or 
in this case, Ombré) of blue sky through 
to fiery pinks at sunset. Any event will 
be made memorable at golden hour on the 
rooftop. 

The suave bar is an ode to the 
Mediterranean nation's seaside haven, 
embracing a coastal vibrant palette, 
geometric tiling, and lush greenery, 
making it the ideal destination for your 
next La Festa.

The space features an open space, 
flooding the venue with natural light as 
well as a clear marquee for undesirable 
weather conditions.

Whilst Bar Ombré is full of character 
and charm, it is your canvas, the venue 
is simple enough for you to transform to 
suit your next bespoke event.
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The Scene

2.



Venue Hire 
Options

3.

Allow our team to turn on their 
Italian charm and create a tailored 
experience to best accommodate any set 
up preferences.

EXCLUSIVE HIRE
Ideal for

Product launches, networking, location 
shoots, bespoke events, social affairs, 
milestone celebrations and weddings.

Style  Capacity

Cocktail  150 

Seated  80

GROUP BOOKINGS 
Ideal for

Birthdays, engagements, milestone 
celebrations, corporate lunches, end of 
year celebrations & family gatherings. 

Capacity

The set out of the restaurant allows 
for semi-private and section hires for 
groups of up to 60 people.



Canapés
2-HOUR COCKTAIL PACKAGE $ 47
Choice of 6 canapes (from Cold/Hot)

3-HOUR COCKTAIL PACKAGE $ 58
Choice of 7 Canapes (from Cold/Hot  
& 1 Substantial)

4-HOUR COCKTAIL PACKAGE $ 71
Choice of 8 Canapes (from Cold/Hot  
& 1 Substantial)

5-HOUR COCKTAIL PACKAGE $ 80
Choice of 10 Canapes (from Cold/Hot/
Dessert, & 2 substantial)

Hot Selection (one bite canapes)
Baked mini tart, cheese fondue, leeks
Truffle roasted mini focaccia - triple cheese, smoked ham
Arancini, saffron & fontina with aioli (GF)(V)
Potato and mozzarella croquettes (V)
Braised lamb shoulder mini tart, thyme pecorino 
Pork & veal meatballs, tomato, basil  
Pizza Bites - Bufala, Truffe Bros, Vegetarian, Diavola (GFO)(VO)

Cold Selection (one bite canapes)

Wagyu beef tartare, olive cracker, cornichons, dijon dressing 
Tasmanian smoked salmon crostini, sour cream, capers
Crostini, hummus, roasted capsicum, za’atar
Truffle manchego, honey walnuts (v)(gf)
Tomato & buffalo bocconcini skewers (v)(gf)
Mini tart, whipped ricotta, prosciutto, pesto  
Bresaola involtini, goat cheese, rocket (gf)
Baloney slider, mortadella, housemade pickle, dijon mustard

Substantials Hot And Cold Selection
Salt and pepper calamari, lemon (gfo)
Gnocchi, truffle mushrooms, sage (v)
Raviolini, tomato, mozzarella, basil (v)(gfo)
Mini slider, roasted lamb, provolone, onion chutney
Mini slider, poached prawns, thousand island dressing
Crumbed chicken cotoletta bites, salsa verde 
Twice cooked crispy pork belly, salsa verde (gf)
Cold salmon, avocado, farro, broccolini, fennel, citrus dressing

Dessert
Mini cannoli, ricotta, pistachio crumble
Chocolate cake brownie, salted caramel popcorn
Tiramisu, Amaretto, cocoa
Fruit skewers, Nutella drops
Assorted mini tarts 4.



Capri  
Package
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Honeyed walnuts
Salted rosemary baked almonds
Olives riviera
Saffron fontina arancini
Fried calamari

Cheese table with fruits, condiments, and lavosh
Hand stretched - buffalo mozzarella & ricotta    
Aged cheese - truffle manchego & blue gorgonzola

Selection of local and Italian cured meat with wood fired bread 
Prosciutto, mild sopressa salami, smoked ham & mortadella 

$42pp



Sorrento 
Package
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Honeyed walnuts
Salted rosemary baked almonds
Olives riviera
Saffron fontina arancini
Fried calamari

Cheese table with fruits, condiments, and lavosh
Hand stretched - buffalo mozzarella & ricotta    
Aged cheese - truffle manchego & blue gorgonzola

Selection of local and Italian cured meat with wood fired bread 
Prosciutto, mild sopressa salami, smoked ham & mortadella 

Selection of mixed pizza’s
From our restaurant classic pizza menu 

$52 pp



Amalfi 
Package
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Honeyed walnuts
Salted rosemary baked almonds
Olives riviera
Saffron fontina arancini
Fried calamari

Cheese table with fruits, condiments, and lavosh
Hand stretched - buffalo mozzarella & ricotta    
Aged cheese - truffle manchego & blue gorgonzola

Selection of local and Italian cured meat with wood fired bread 
Prosciutto, mild sopressa salami, smoked ham & mortadella 

Selection of mixed pizza’s
From our restaurant classic pizza menu 

Additional substantial (choice of 2)
Tagliolini - spanner crab, zucchini, cherry tomatoes, chilli, parsley

Rigatoni - tomato, basil

Gnocchi - truffle, mushroom, ricotta, brown butter, sage, walnuts

Pappardelle - lamb ragu, sangiovese, pecorino toscano

$68 pp



Positano 
Package
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Honeyed walnuts
Salted rosemary baked almonds
Olives riviera
Saffron fontina arancini
Fried calamari

Cheese table with fruits, condiments, and lavosh
Hand stretched - buffalo mozzarella & ricotta    
Aged cheese - truffle manchego & blue gorgonzola

Selection of local and Italian cured meat with wood fired bread 
Prosciutto, mild sopressa salami, smoked ham & mortadella 

Selection of mixed pizza’s
From our restaurant classic pizza menu 

Additional substantial (choice of 4)
Tagliolini - spanner crab, zucchini, cherry tomatoes, chilli, parsley
Rigatoni - tomato, basil
Gnocchi - truffle, mushroom, ricotta, brown butter, sage, walnuts
Pappardelle - lamb ragu, sangiovese, pecorino toscano
Italian herbed chicken skewers
Crumbed fish bites & chips
Sliced porchetta with salsa verde

$83 pp
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Beverage 
Packages

STANDARD PACKAGE
2 Hours $39 | 3 Hours $48 | 4 Hours $572 Hours $39 | 3 Hours $48 | 4 Hours $57

A selection of house white, red, rosé, prosecco and sparkling 
wines, tap beers and soft drinks.

PREMIUM PACKAGE
2 Hours $44 | 3 Hours $55 | 4 Hours $652 Hours $44 | 3 Hours $55 | 4 Hours $65

A selection of premium white, red, rosé, prosecco and sparkling 
wines, bottled cider, tap beers and soft drink.

Bar Ombré practises responsible service of alcohol.
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The Rest
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ENTERTAINMENT & STYLING
Your events team can take care of all your entertainment and 
styling needs, or you are welcome to provide your own.

PARKING & ACCESS
Bar Ombré is located on level three of the Gateway building, in 
Circular Quay. Gateway has a convenient on-site car park for 
visitors and guests, located off Reiby Place. If arriving by taxi 
or uber, best access to Gateway is from Loftus Street. If you are 
looking to avoid the traffic, the venue is directly across the road 
from Circular Quay Light Rail, Train Station, and the Circular Quay 
ferry terminal.

NEXT STEPS
Please contact our friendly team and arrange an inspection of our 
venues if desired. Once you are ready to book, we will guide you 
seamlessly through the planning process leading up to your event.

CONTACT OUR FRIENDLY EVENTS TEAM TODAY!

0402 025 305  |  0282 161 833
ciao@barombre.com.au

   @bar_ombre_sydney
   @barombre
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Terms & 
Conditions

Event Terms and Conditions 
TERMS AND CONDITIONS QUOTES & PRICESTERMS AND CONDITIONS QUOTES & PRICES (i) All prices are current at the time of contract, unless 

otherwise agreed. (ii) Please note that minimum spend requirements apply, they are based on 

food and beverage purchases only. The signed acceptance of these Terms of Contract denotes your 

acceptance of this. 

CONFIRMATION AND NUMBERSCONFIRMATION AND NUMBERS To reserve a date, we require a deposit as outlined in the Deposit 

Payments section below as well as a signed Bar Ombre Contract returned to Bar Ombre.  

DEPOSIT AND PAYMENTDEPOSIT AND PAYMENT For all events under $3000 in total: (i) Confirmation Deposit - $300 which 

is payable within 7 days of placing a hold on a date (ii) 100% of the payment must be received as 

cleared funds prior to, or on the conclusion of your event. No post-event invoicing is available. 

For all events over $3000 and below $15,000: (i) Confirmation Deposit – 20% of the quoted minimum 

spend requirement prepared by your Event Manager. This is payable within 7 days of placing a 

hold on a date (ii) 100% of the payment must be received as cleared funds prior to, or on the 

conclusion of your event. No post-event invoicing is available. For all events over $15,000: (i) 

Confirmation Deposit – 20% of the quoted minimum spend requirement prepared by your Event Manager. 

This is payable within 7 days of placing a hold on a date (ii) Progress Deposit – a further 30% of 

the latest total estimated event cost is payable 2 months (60 days) from the event date (iii)100% 

of the payment must be received as cleared funds prior to, or on the conclusion of your event. 

No post-event invoicing is available. If any of the above payments are not received within the 

time specified or any payment is dishonoured, Salt Meats Cheese & Bar Ombre reserves the right to 

cancel the booking without any liability or consequence. This situation will be treated as if the 

booking was cancelled and cancellation fees will apply, as outlined in these Terms of Contract. 

Salt Meats Cheese accept credit card payments via the following cards: Visa, Mastercard, and Amex. 

All credit card transactions will incur a 1% surcharge. Electronic funds transfers, or direct 

debits, can be made (minimum transfer of $500) into the following account.  

Account Name: ____________________Bank: ___ BSB: ___-___ Account Number: _________________

OUR TERMS AND CONDITIONS ARE OUTLINED BELOW. PLEASE ENSURE YOU READ THROUGH THESE PRIOR TO OUR TERMS AND CONDITIONS ARE OUTLINED BELOW. PLEASE ENSURE YOU READ THROUGH THESE PRIOR TO 

CONFIRMING YOUR EVENT WITH US. CANCELLATION FEE CONFIRMING YOUR EVENT WITH US. CANCELLATION FEE  A change of arrangements or cancellation initiated 

by the client shall not relieve the client of their obligation under this contract. If an event is 

cancelled, postponed or date changed by the client the following terms are applicable: (i) 60 - 90 

days’ notice – your full deposit will be forfeited (ii) 14 - 59 days’ notice - the cancellation 

fee will be equivalent to 50% of the total estimated event cost based on the most recent quote 

prepared by your Event Manager. (iii) Less than 14 days’ notice – full payment is required and the 

payment is non-refundable. GUEST NUMBERS Confirmed number of guests must be received in writing 

by 12 noon, 5 days prior to the Event taking place. Once confirmation has been received it is not 

possible to reduce the cost of food and beverage for a drop in numbers or no shows on the day. For 

any additional guests after final confirmed numbers are received and which Bar Ombre accept, will 

be charged for pro-rata as applicable. Bar Ombre reserve the right to invoice the Client after the 

event should actual guest numbers be more than confirmed guest numbers as per final payment. MINIMUM 

SPENDS Please note that the minimum food and beverage spends form part of this contract and will 

be advised on the initial quotation. Should the spend fall below the required amount a venue hire 

fee may be applicable. Credit card details are required as security and if necessary debited in the 

event of outstanding accounts not paid on the day. 
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SECURITYSECURITY Depending on the nature of your function, security requirements outside our normal venue 

operations security may be required. This comes at an additional cost to the client and a quotation 

will be provided based on the requirements and nature of your event. 

MINORSMINORS Minors are allowed to attend events only under the direct supervision of their immediate 

parents or lawful guardians. Minors must vacate the venue when our kitchen closes at 10pm. Minors 

must not consume alcohol under any circumstances and may be required to wear a wristband that 

identifies them. 

MENU & BEVERAGESMENU & BEVERAGES Menu & beverage confirmation must be given at least 10 days prior to the Event. 

If requested changes are made less than 5 working days prior to the Event it is possible that 

these requests may either not be met or may attract further additional charges. Special dietary 

requirements: It is the responsibility of the Client to ensure that Salt Meats Cheese has details 

of any special dietary requirements or allergies which guests may have. The Client must either 

introduce such guests to the Event Supervisor to ensure the Venue are aware of the identity of the 

individual. If it is a seated function, you are required to supply full name and details of each 

such guest in advance of the Event. Due to seasonal availability and other circumstances beyond our 

control, menu options and beverage varieties may not always be available. In such cases, the Venue 

reserves the right to present and/or select an appropriate alternative. Restrictions may apply to 

some beverages and special offers at the time of your event. Salt Meats Cheese is a fully licensed 

venue and practices responsible service of alcohol and will abide by the law in all instances. 

Patrons must abide by the liquor licensing conditions of the venue. Salt Meats Cheese reserves the 

right to refuse the supply of alcoholic beverages to any guest or person attending the function 

without liability. No food or beverage of any kind will be permitted to be bought into the venue by 

the client or guests without prior arrangement with Salt Meats Cheese. 

FORCE MAJEUREFORCE MAJEURE Salt Meats Cheese Group shall not be liable to the client for any injury, damage 

of internal and external property, loss, delay, additional expenses or cancellation of the event 

that is due to circumstances beyond the companys control, including but not limited to fire, acts 

of terrorism, floods, acts of God, inclement weather, strikes, lockouts, riots, civil unrest, 

interference by civil or military authorities or acts of war.

RESPONSIBILITYRESPONSIBILITY (i) The Company will be liable for payment of all fees and charges (whether 

in relation to the Event, any cancellation or postponement or otherwise). (ii) The Client is 

responsible for any costs associated with any damage or loss incurred to any fittings, property 

or equipment at the Venue which is caused by the Client or any guest, outside contractor or any 

invitees of the Client or any of them, prior to, during or after the Event. The cost of any such 

damage is agreed to be determined by the lower of two quotes obtained by Salt Meats Cheese. For the 

avoidance of doubt an “outside contractor” is someone employed directly by the Client to undertake 

services at the Venue.
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Level 3, Gateway Building 
Alfred Street, Sydney  
NSW 2000 Australia

barombre.com.au

Celebrate La Dolce Vita!


