
Functions Pack



Seated | 30 - Standing | 50

Seated | 30 - Standing | 80

EVENT SPACES

FRONT BAR

MAIN BAR

Situated in the heart of the Sydney CBD, the Kent St is a classic pub with a 

modern twist. A city local where you can enjoy an after-work drink & a hearty 

meal surrounded by luscious greenery, it is the perfect place for your next 

function or event 

 

We cater for a wide range of occasions, from corporate events to birthdays 

and wedding receptions. 

 

We pride ourselves in our ability to tailor our offering according to your 

needs & highly enjoy designing an experience the way that you want it. 

Simply contact our events team & we will make it happen.  



Seated | 10 - Standing | 10 Seated | 40 - Standing | 200

Seated | 30 - Standing | 60 Seated | 150 - Standing | 400

THE NOOK DINING ROOM

THE TERRACE FULL VENUE



C A N A P È S 
$ 4 . 5 0  E A C H ,  M I N I M U M  O F  3 0

THAI VEGETARIAN SPRING ROLL
with sweet chilli sauce (V)

FOUR CHEESE ARANCINI
with sweet chilli sauce (V)

CHICKEN SATAY SKEWERS
with satay peanut sauce

PRAWNS & CHICKEN SHUMAI
with sweet chilli soy dipping sauce

SESAME PRAWN TOAST
with sriracha mayo

ROASTED VEG TARTLETS
with basil pesto (V)

SOUTHERN FRIED CHICKEN STRIPS
with chipotle mayo

AVOCADO & TOMATO BRUSCHETTA
with balsamic glaze

BEEF WAGYU & MUSHROOM PIE
with tomato relish

EGG SANDWICH FINGER  
with dijonnaise

CAULIFLOWER POPCORN
with buffalo sauce

FOOD PACKAGES



S U B S T A N T I A L S 
$ 8 . 5 0  E A C H ,  M I N I M U M  O F  2 0

PULLED PORK SLIDERS
with apple slaw & adobo sauce

CHEESEBURGER SLIDERS
with pickles & onion

MUSHROOM SLIDERS
with special burger sauce

FISH & CHIP BASKETS
with tartare sauce

CHICKEN PAD THAI CUPS
with fresh vegetables

JERK CHICKEN TACOS
with jalapeño salsa & srirachamayo

THAI GRILLED PORK SALAS
with chilli lime dressing

CAULIFLOWER & ROASTED VEG SALAD
with tangy dressing & almonds

KENT ST HOT DOGS
with mustard & tomato relish

SMOKED SALMON BAGELS
with dill & capers

FOOD PACKAGES



P I Z Z A
S E R V E S  3  -  4  P E O P L E  

PEPPERONI........................................18.00
Tomato base, mozzarella,pepperoni,
red onion & cilantro.

VEGO DELUXE...................................19.00
Tomato base, mozzarella,
onion, capsicum, artichoke, cherrytomatoes
olives, almonds, basil &red pepper flakes (V)

MARGHERITA....................................18.00
Tomato base, mozzarella cherrytomatoes, basil,
grated parmesan(V)

HAWAIIAN.........................................19.00
Tomato base, mozzarella, ham,
pineapple, oregano

CAPRICCIOSA....................................20.00
Tomato base, mozzarella, ham,mushrooms,
artichokes, basil.

PIZZA PARTY 
Available for bookings of 30+ | 50 perhead.
Includes all you can eat pizzaplus
shared entrées.
(4 pizza flavours)

FOOD PACKAGES



G R A Z I N G  
M I N I M U M  O F  2 0

CHEESE BOARD  |  20 PER HEAD
Your choice of 5 cheeses served 

withartisan bread, grapes, apples 

roastedred peppers & walnuts.

ANTIPASTO PLATTER  |  20 PER HEAD
Your choice of 2 cheeses & 2 cold 

cutoptions. Served with pickled 

onions,olives, sundried tomatoes, 

artichokes, bread & mixed nuts.

GRAZING TABLE  |  25 PER HEAD
Chef’s selection of cured meats,cheeses, 

olives, grilled seasonalvegetables, pickles, 

fresh fruit &artisan bread.

For banquet & brunch menus, please 
email us at 
cherry@nettlewood.com.au and we will 

design anoffering that suits you.

FOOD PACKAGES



P L A T I N U M  P A C K A G E 

2 Hours | 55 Per Head 
3 Hours | 65 Per Head 

All Tap Beer, Cider & Cascade Premium Light 

W I N E S
 
VILLA SAN MARTINO, Pinot Grigio, Vanezie, Italy, 2018

MAISON VENTENAC, Carole, Chardonnay, Languedoc, France, 2019 

CANTINA TREVIGIANA DOC, Prosecco, Treviso, Italy 

LODEZ, Pinot Noir, Languedoc, France, 2019 

TEUSNER, The Wark Family, Shiraz, Barossa Valley, SA, 2018

First Pour Spirits & Mixers
 
Soft Drink, Juice & Sparkling Water 
 

P R E M I U M  P A C K A G E 

2 Hours | 45 Per Head 
3 Hours | 55 Per Head 

Select Tap Beer, Cider & Cascade Premium Light 

W I N E S

NOVA VITA ‘GET AWAY’, Sauvignon Blanc, Adelaide Hills SA, 2018

CHECKERBOARD Shiraz, Shiraz, SA, Australia, 2019

LA PETITE MAISON SAINT ROSÉ, Languedoc, France, 2018

MOPPITY TWELVE SIGNS, Classic Brut Sparkling, NSW, NV

Soft Drink & Juice 

DRINKS
PACKAGES



Our Function Manager will accommodate special requests   
at the expense of the client.  

 
We can provide extra services such as: 
 
*Dj Equipment Hire 
 
*Dj or Live Music Bookings 
 
*Visual Audio 
 
*Photo Booth Hire 
 
*Event Styling 
 
*Security Hire (Required for events exceeding 150 guests) 
 
Bar Tab & Pay As You Go options are also available. 
 
 
For further details and Terms & Conditions please email:
cherry@nettlewood.com.au   

ADDED EXTRAS

TERMS & CONDITIONS 

CONFIRMATION OF BOOKING 

A tentative reservation will be held for a period of 7 days after the initial enquiry has 
been made. Once 7 days have passed the venue has the right to release the booking. A 
booking is considered confirmed once a signed and completed booking form has been 
given to the venue and a booking fee or deposit has been made. The venue will require 
Credit Card Details to hold on record of the client to which charges may apply in the 
event of cancellation outside of the term agreements. 

BOOKING FEES & DEPOSITS 

All functions of 30 people or more involving catering or exclusive area hire are required 
to pay either a 50% deposit of the final cost of their booking or a $300 booking fee to 
secure their booking. 

CANCELLATION 

Any cancellation made within 14 days of the function will result in the forfeit of the de-
posit or function fees made. Any cancellations made within 7 days of the event the client 
must pay a further $500 to cover any loss of costs to the venue in conjunction with any 
costs incurred with third party hire (eg, equipment hire, DJ’s, styling etc). If it comes to 
the knowledge that your function will negatively affect and impact the security, safety, 
management or reputation of the venue, management reserves the right to cancel the 
event at their own discretion without notice or liability. 

FINAL DETAILS & PAYMENT 

The venue requests all food and beverage order forms to be provided within 10 days 
of the event along with any other specifics related to your event. Final guest numbers 
are required 7 days prior to your event and will form the basis of your final charging. 
There will be no refunds given should your guest numbers decrease after this time. All 
costs must be paid at the conclusion of your event. Clients and guests are not permit-
ted to bring liquor onto the premises. Should there be any gifts containing liquor the 
vessel must be closed and given to venue staff for safekeeping until the conclusion of 
the event. Should the event finish after 12am alcohol must not be taken away from the 
premises by any means and will have to be kept on site to be picked up at a later date 
by the client. 



MINORS & ADDITIONAL SECURITY 

Minors are only permitted on the premises if accompanied by their Legal Guardian and 
supervised at all times. They must vacate the premises no later than 10pm. 
Certain functions may require additional security and will be decided on at the discre-
tion of the venue manager. Should this service be needed further costs may be incurred. 

DAMAGE 

Under any unforeseen circumstances of damage, theft or vandalism to the premises, staff or oth-
er patrons the client will be financially responsible. The venue does not accept responsibility for 
damage or loss of merchandise left at the venue prior to, during or after the function and rec-
ommends that all client belongings be removed from the venue immediately after the function. 
If unforeseen circumstances occur that are out of the control of the venue and management that 
prevent the event from taking place the venue and management will not be held responsible. 
I.e flood damage, crime or police requests, fire, safety concerns out of management’s control, 
Covid-19 restrictions etc.

I……………...............................................................……………………. Confirm that I have read and 

understood the above Terms & Conditions and Agree to Comply. 

Signature ______________________________  Date: ____________________

Venue Manager Signature _________________  Date: ____________________


