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The Venue 
Introducing a spectacular event and performance space designed 

for exclusive entertainment. 

This unique venue is now open for private bookings, and it is 
called Two80 Cabaret. 

Immerse yourself in a world of luxury and glamour as you step into 
this remarkable space. The interiors are elegantly furnished with 

rich red velvet, black, and gold accents, creating a truly 
unforgettable atmosphere.

A stunning purpose built performance and event space. 





Burlesque Menu

Small Plates



Burlesque Menu

Small Plates

OLIVES $10.00
assorted olives

FALAFEL (VG/GF) $18.00
with tahini dip and pickles

CALAMARES FRITOS $18.00
fried calamari with lemon & sea salt served with aioli

KIBBE $18.00
with tahini dip and pickles

LEBANESE MEZZE  $30.00
platter for 2 (V)

tabouli, hummus, baba ghanoush, olives, feta, vegetables
fresh lebanese bread

YAKITORI $25.00
serving of 4 - japanese chicken skewers

PULLED LAMB TACO $18.00
serving of 2 - with tzatziki sauce & fresh cucumber

FRENCH FRIES $10.00
with aioli and tomato sauce

SWEET POTATO FRIES $13.00
with aioli

 



Cocktail Party

Canape Menus



CANAPE MENU

COLD CANAPES 

Crab Salad Wonton Cups 
crab salad, chives, avocado and lime

Baby Bocconcini Skewer 
cherry tomato, olive, balsamic (GF, V) 

Vegetarian Rice Paper Rolls
served with plum sauce & lime (GF, DF, V) 

Hoisin Duck Cucumber Bites 
duck confit, hoisin sauce, spring onion, sesame seeds and cucumber

Bruschetta Bites 
red onion, olive oil, garlic, fresh basil, and vine tomatoes 

HOT CANAPES 

Mini Meatballs w/dipping sauce 
Mini Quiches 

pastry shell filled with egg, cream, cheese, peas, and corn (V) 
Marinated Chicken Skewers 

chilli, garlic, lemon zest coriander and parsley (DF, GF) 
Mini Pizza Bites 

baguette, sugo, mozzarella, cabanossi 
Korean Beef Skewers 

grilled marinated steak, with sesame seeds and spring onions 
Mini Beef Wellingtons 

tenderloin steak, mushroom duxelles in puff pastry 
Dees fried Chicken Cups 

asian marinade sesame seeds, mayonnaise, and slaw
San Choy Bow 

pork mince, cos lettuce, snow peas, chestnuts, spring onion & fresh ginger 
 Falafel 

pickled vegetables, coconut yoghurt (DF, GF, VG) 

DESSERT CANAPES 

Assorted Bambino Gelati Cones Assorted Mini Cupcakes  
Panna Cotta Cups with Berry Sauce Strawberry Cheesecake Bites  

$45 PP - 6 Piece package 
$60 PP - 8 Piece package 

$70 PP - 10 Piece package 

Additional canapes $7 each
(Minimum 50 guests)

Cocktail Party



Cabaret Menu

3 course fine dining menu



Cabaret Menu



Beverage Packages



STANDARD PACKAGE
2 HOURS $40 P P / 3 HOURS $55 P P
4 HOURS $65 P P / 5 HOURS $75 P P

SPARKLING
WHITE WINE

RED WINE
BEER

Selection of two house bottled beers
Selection of soft drinks & juices

PREMIUM PACKAGE
2 HOURS $50 P P / 3 HOURS $65 P P
4 HOURS $75 P P / 5 HOURS $85 P P

FRENCH SPARKLING
PREMIUM WHITE WINE

PREMIUM RED
PREMIUM BEER

Selection of soft drinks & juices

COCKTAILS & SPIRITS
For those times you’re looking for something a
little bit extra, we have an extensive range of

house, premium and boutique spirits as well as a
selection of classic cocktails that can be offered

for your event. If there are specific spirits or
cocktails you would like for your event, these can

also be arranged

Beverage Packages



MARGARITA  $25
Patron, cointreau, fresh lime

ESPRESSO MARTINI $25
Greygoose, kahlua, coffee

COSMOPOLITAN  $25
Greygoose, cointreau, cranberry, fresh lime

MOSCOW MULE  $25
Greygoose, fresh lime, ginger beer

FRENCH 75    $25
Bombay gin, fresh lemon, prosecco, sugar

APEROL SPRITZ   $22
Prosecco, aperol, soda

VEGAN AMARETTO SOUR  $24
Amaretto, fresh lemon, sugar, aquafaba

MARTINI $26
Dry or Dirty / Gin or Vodka
Greygoose/Bombay Sapphire 

PARISIAN DAQUIRI   $25
Bacardi, St Germain, fresh lime, sugar

FLOWER DROP   $25
St Germain, Greygoose, lemon juice, sugar

LYCHEE MARTINI     $26
Greygoose, vermouth, lychee, fresh lime

MOCKTAILS

PACK A PUNCH   $15
Pineapple, apricot, ginger beer, soda

LYCHEE LEMONADE  $15
Lychee, fresh lemon, soda, sugar

GIN-GER SODA    $13
Ginger beer (non alcoholic), soda, fresh lime 

Cocktail Menu



CAPACITY:

COCKTAIL 160
SEATED: 80

SOUND

Electro-Voice - ZLX-15P 15" Power Loud speaker 
(D Class Amp) (1500w Max) 2

Stage Monitor Speakers
ALTO Professional - TX212 12" Power Loud Speaker (600w Max) 3

SubWoofer Speaker
LD 18" Power Subwoofer (600w RMS 2400w peak) (D Class Amp)

JBL SRX815 15" Passive Loudspeaker 
Allen & Heath ATM16 Audio Limiter/matrix/processor. 

Allen & Heath ip6.
Neutrik XLR, Rack panel and patch

Allen & Heath QU-24 (24 Line Inputs + 3 stereo Inputs) Digital Mixer 1
Crown XTI6002 2100w@4Ohm Amplifier 

ETC ColorSource 40 DMX Lighting Console
Pioneer - CDJ - 400 Multi Player

American Audio Signature Series DJ Mixer 1
2 x Shure GLX-D-24 / SM58 Handheld Wireless System

LIGHTING

Control System: LuminAir 4 on iPad
Lighting Fixtures: 18x High-Quality RGBW LED Parcan (FusionPAR Q VII)

 2 x Intimidator Spot 160 ILS LED (moving)

VISUAL

Q-Tee 150 inch 4:3 Motorized Screen
BenQ CinePrime W2700 Short Throw True 4K HDR UHD DLP  Theatre

Projector | Award Winner

STAGING

Fixed Theatre Stage  5.1m x 5.8m
Red Theatre Curtains

Megadeck - adjustable heavy duty stage platforms 70 sqm including steps 70sqm

Features:



Floor �an



280 Cleveland Street Surry Hills NSW 2010
Phone: 0424 273215

Email: reservations@two80.com.au


