


‘Prepanre lo enjoy world-class food, wine and service in a luxuriously filled space...

At Pont Brasserie, our aim is to ensure that your occasion becomes an
unforgettable memory. We provide adaptable, custom-made packages
designed to align with every venue, preference, financial plan, and concept.

Situated in the heart of Sydney’s CBD, our restaurant is equipped to
accommodate a wide range of events. Whether it’s an intimate VIP lunch, a
lavish dinner, or a grand gathering of up to 300 attendees, our space is ideally
suited for both corporate engagements and personal celebrations.

Our experienced events team will partner with you to craft a customised and
unforgettable experience. From personalised menus to decor, all the way

to entertainment and AV specifications — you can be confident that Pont
Brasserie will flawlessly cater to all your event and entertainment needs.

CONTACT TRADING HOURS

Tuesday to Friday
Lunch from 12pm | Dinner from 5pm
Monday and Saturday

Cnr Bridge & Phillip St
Sydney NSW 2000

(02) 9233 3323 Dinner from 5pm

Pont Brasserie is available for group
bookings and exclusive events,
please contact our team to discuss
further.

dine@pontbrasserie.com.au
pontbrasserie.com.au
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Our ‘Venue
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‘Privale & Semi—Privale ‘Dining ‘Rooms

Discover our exclusive private dining options at Pont Brasserie, where we
offer three distinct private dining rooms, each designed to accommodate
between 10 to 12 guests. These intimate spaces provide the perfect setting for
gatherings that require a personal touch. Additionally, our semi-private dining
room is the ideal choice for larger groups, comfortably accommodating up to
28 people.

Whether you're planning an intimate celebration or a larger social event, our
range of private and semi-private spaces ensures that your gathering will be
both memorable and tailored to your needs.

Pont Brasserie is also available for exclusive bookings. Please contact our
team to discuss further.
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MACQUARIE ROOM

CAPACITY | 12 GUESTS
PRIVATE

CAPACITY | 28 GUESTS
SEMI-PRIVATE

CAPACITY | 10 GUESTS CAPACITY | 12 GUESTS
PRIVATE PRIVATE

BLUE ROOM




Sil ‘Down ‘Funclions & “Evenls ‘Menus
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‘Enlrée Appeliser ‘Basic ‘Package
Fremantle Octopus | Hoi Sin | Cucumber House Made Bread | Cultured Butter Bimbadgen Sparkling Cuvee
e Crispy Pont Potato | Anchovy Mayonnaise | Sage a Luna Pinot Grigio
OR The Crispy Pont P | Anchovy May: se | Sag La Luna Pinot Grigi
Wagyu Tartare | Mustard Fruits | Seaweed Crackers First Terrain Shiraz
R
© ‘Enlree Coopers Pale Ale | James Boags Light | Heaps Normal Lager

Risotto of Alliums | Chervil | Comte (v)
Soft drinks

$59 per person | 2 hours

Risotto of Alliums | Chervil | Comte (v)

P . King Prawns | Rosemary | Orange Miso Butter
Main $69 per person | 3 hours

Barramundi | Wasabi Veloutée | Finger Lime

OR ‘Main , _
) Corporale ‘Package
Celeriac Steak | Woodear Mushroom | Nutmeg (v) Barramundi | Wasabi Velouté | Finger Lime
OR Basic Package plus

Wagyu Brisket | Cauliflower | Shitake

Black Angus Sirloin MBS 3+ | 300g Totara Sauvignon Blanc

Nashdale Lane Pinot Noir

Main Course served with ‘Desserl Peroni Nastro Azzuro | Asahi Super Dry

French Fries & Butter Lettuce | Classic Vinaigrette | Fresh Chives

Artisan Australian CheeseDu Jour $79 per person | 2 hours

Homemade Lavosh | Davidson Plum Chutney $89 per person | 3 hours

‘Desserl Chocolate Nemesis

Chocolate Ice Cream | Mandarin Syrup Cocktails on arrival and ongoing spirits can be made available for

you and your guests. Please let us know what your requirements and
let us create a customised beverage package for you.

Artisan Australian CheeseDu Jour
Homemade Lavosh | Davidson Plum Chutney
OR $99 per person

Chocolate Chip Cookie Milk Ice Cream
Raspberries in Fernet Branca Sample menu only.
OR

Rum Baba Rum & Raisin Ice Cream
Toasted Almonds

Please note, in the unlikely event some items are not available at the
time of your reservation they will be replaced with products of similar
or greater value.

$99 per person

Sample menu only.




