
HOTEL HARRY

SURRY HILLS

HOTELHARRY.COM.AU 

@HARPOON_HARRY
“PARTY PACK” 40-44 WENTWORTH 

AVE, SURRY HILLS

CONTACT DETAILS:        02 8262 8800      EVENTS@HOTELHARRY.COM.AU



HARRY’S OFFERS 5 VERSATILE 
SPACES  AND 18 BOUTIQUE HOTEL 

ROOMS  OVER 4 LEVELS

Sitting proudly as a leader of Sydney’s 
 most artistically vibrant precincts, the 
independently owned, heritage listed, Hotel 
Harry is set in the cultural heart of Surry Hills 
and the eastern fringe of the CBD.

The building marries century-old architecture 
with speakeasy feel and hospitality. Harry’s 
offers 3 versatile spaces and 18 boutique 
hotel rooms over 3 levels, including our 
Public Bar, Lounge, Parlour, open-air Terrace, 
and Diner.

We have something for everyone, whether 
it's to celebrate your birthday, family 
celebrations, social work events, product 
launch or just an excuse to catch up with 
your best mates. Making Harry's the perfect 
space designed to eat, drink, relax and 
be entertained.

Drink, Dine, 
  Dance, Stay!

“ TOO MUCH GOOD TIMES ”
, SURRY HILLS



SLIDERS, FRIES 
& GOOD TIMES

ROTISSERIE

GRILL

DINING ROOM

PUBLIC BAR

COCKTAIL LOUNGE

TERRACE

A multitude of platters are available to 
tantalise your tastebuds, perfect to share 
with your best friends, made lovingly 
with fresh ingredients by our chefs.

Ordering couldn’t be easier 
simply let us know your 
budget and we can build the 
best menu for your party.



ROT I S S E R I E 
& PLATTERS

A MINIMUM TOTAL OF $500 IS NEEDED TO PLACE AN ORDER WITH 7 DAYS NOTICE.

WE CAN CATER FOR DIETARY REQUIREMENTS ON REQUEST AT LEAST SEVEN DAYS PRIOR.

V : VEGETARIAN   |   VG : VEGAN   |   VG* : VEGAN OPTION AVAILABLE   |   GF : GLUTEN FREE

PLATTERS MENU
A MINIMUM TOTAL OF $500 IS NEEDED TO PLACE AN ORDER WITH 7 DAYS 

PRIOR TO THE EVENT DATE

$65 PER PLATTER (10 PIECES)

KINROSS LAMB SKEWER, MINT VERDE GF

SALTIMBOCCA , CHICKEN SKEWER, PROSCIUTTO, FRIED SAGE GF

3 CHEESE ARANCINI, AIOLI V

MINI CHEESE BURGER, BURGER SAUCE, PICKLE 

FRIED CHICKEN SLIDER, LETTUCE, AIOLI 

CRUMBED FISH BURGER SLIDER, SPICY TARTARE, LETTUCE  

PRAWN TOAST, BLACK SESAME

ZUCCHINI FRITTERS, DILL YOGHURT V   

POLENTA CHIPS, PESTO, PARMESAN V 

$80 PER PLATTER 

LOCAL & IMPORTED CHEESE PLATTER (SERVE APPROX. 20)

FRUIT PLATTER (SERVE APPROX. 20)

ANTIPASTO & CHARCUTERIE PLATTER (SERVE APPROX. 20)

ROTISSERIE BANQUET 
A MENU TO BE SHARED, MINIMUM 8 GUESTS

$65 PER PERSON

ENTREES           

SOURDOUGH, EXTRA VIRGIN OLIVE OIL VG GF*

PROSCIUTTO, ROCK MELON GF

ZUCCHINI BLOSSOMS, RICOTTA STUFFED ZUCCHINI FLOWERS, 
HONEY, CHILLI V

MAINS          

ROAST CHICKEN GF

SLOW ROAST BERKSHIRE PORCHETTA GF

SERVED WITH 

ROTISSERIE VEGETABLES GF V ROAST POTATOES GF V

DRESSED COS & SHALLOT SALAD GF V PORK AND SAGE STUFFING

CHICKEN GRAVY GF

GF  =  GLUTEN FREE GF*  =  CAN BE MADE GLUTEN FREE  V  =  VEGETARIAN  VG  =  VEGAN VG*  =  CAN BE MADE VEGAN



CANAPÉ MENU
CHOOSE 5 CANAPES $35 PER PERSON

CHOOSE 6 CANAPES 1 SUBSTANTIAL $49 PER PERSON 

CHOOSE 7 CANAPES 2 SUBSTANTIAL $63 PER PERSON

SEAFOOD

FRIED CALAMARI, AIOLI 

SMOKED SALMON QUICHE, DILL 

PRAWN TOAST, BLACK SESAME 

SALMON TARTARE, CROSTINI, LEMON MAYO 

GRILLED SCALLOP, GARLIC BUTTER GF 

CRUMBED AND FRIED MUSSEL , CHILLI SAUCE

MEAT

PROSCIUTTO WRAPPED GRISSINI 

BEEF TARTARE, CHIVE, CRACKER 

MERGUEZ SAUSAGE ROLL

VEAL AND PORK MEATBALL , SUGO, BASIL 

KINROSS LAMB SKEWER, MINT VERDE GF

SALTIMBOCCA , CHICKEN SKEWER, PROSCIUTTO, FRIED SAGE GF

VEGETARIAN            

WHIPPED GOATS CURD, CRISP BREAD, BLACK OLIVE 

3 CHEESE ARANCINI, AIOLI

PASTA FRITTO, PECORINO, BLACK PEPPER

ZUCCHINI FRITTERS, DILL YOGHURT    

POLENTA CHIPS, PESTO, PARMESAN 

GILDA , GREEN OLIVE, SWEET PEPPER, GUINDILLA GF VG

SUBSTANTIAL $8 PER PERSON EXTRA           

FISH & CHIPS W’ TARTARE

MINI CHEESE BURGER, BURGER SAUCE, PICKLE 

FRIED CHICKEN SLIDER, LETTUCE, AIOLI

ONION FRITTER SLIDER, BEETROOT RELISH VG 

CRUMBED PRAWN ROLL , SEAFOOD SAUCE

DESSERT $7 PER PERSON EXTRA 

BAKED CHEESECAKE  

PAVLOVA , PASSIONFRUIT 

LIMONCELLO TART, WHITE CHOCOLATE  

CHOCOLATE TRUFFLES

GRAZING TABLE MINIMUM 30 PEOPLE | $25 PER PERSON

LOCAL, AUSTRALIAN AND INTERNATIONAL CHEESE WITH CONDIMENTS, 
BREADS, CRACKERS CURED MEATS, AND FRUITS GF  =  GLUTEN FREE  V  =  VEGETARIAN  VG  =  VEGAN   

GF*  =  CAN BE MADE GLUTEN FREE VG*  =  CAN BE MADE VEGAN



BANQUET MENU
MINIMUN OF 12 GUESTS AND MAXIMUM OF 110 GUESTS

TO SHARE FOR THE TABLE $70 PER PERSON UP TO 110 PEOPLE

ENTREES

SOURDOUGH, EXTRA VIRGIN OLIVE OIL VG GF*

BUFFALO CHEESE, TORN BUFFALO MOZZARELLA, ROASTED GRAPES 
& VINCOTTO, OLIVE OIL GF V

PROSCIUTTO, ROCK MELON GF 

SALMON CRUDO, LEMON, OLIVE OIL, CAPERS GF

MAINS          

CHOOSE 2 MAINS FOR THE TABLE TO SHARE OR ALTERNATE DROP

ROAST BEEF, MB3+ RUMP CAP, ROAST CHERRY TOMATOES, BASIL GF

KINROSS LAMB SHOULDER, GRILLED BROCCOLINI, LAMB JUS GF

BARRAMUNDI, SARDINIAN GREENS, DILL BUTTER SAUCE GF

ROAST CHICKEN, SAGE, SOFT POLENTA, BABY CARROTS, CHICKEN JUS GF*

SPINACH & RICOTTA RAVIOLI, SAN MARZANO SAUCE, PECORINO, CHILLI V

(VEGAN OPTION AVAILABLE UPON REQUEST)

SIDES 

TRIPLE COOKED POTATOES, ROSEMARY SALT 

DRESSED MIXED LEAVES, LEMON VINAIGRETTE 

DESSERT 

CHOOSE 1 OPTION OR 2 FOR ALTERNATE DROP 

FLOURLESS CHOCOLATE CAKE, SALTED CARAMEL GF

LIMONCELLO TART, TORCHED MERINGUE  

PAVLOVA , ROTISSERIE PINEAPPLE, VANILLA CREAM GF 

GF  =  GLUTEN FREE GF*  =  CAN BE MADE GLUTEN FREE  V  =  VEGETARIAN  VG  =  VEGAN VG*  =  CAN BE MADE VEGAN

FORMAL MENU
MINIMUN OF 12 GUESTS

ALTERNATE DROP FOR THE TABLE $75 PER PERSON

SOURDOUGH, EXTRA VIRGIN OLIVE OIL VG GF*

ENTREES

CHOOSE 2 ENTREES FOR ALTERNATE DROP 

BEEF TARTARE, HORSERADISH CREAM, CRISP BREAD, CAPERS GF 

PROSCIUTTO, ROCK MELON GF

SALMON CRUDO, LEMON, OLIVE OIL, CAPERS GF

PRAWN COCKTAIL, THOUSAND ISLAND SAUCE, CONFIT TOMATO, 
BABY GEM HEARTS GF

ZUCCHINI BLOSSOMS, RICOTTA STUFFED ZUCCHINI FLOWERS, 
HONEY, CHILLI V

MAINS          

CHOOSE 2 MAINS FOR ALTERNATE DROP

ROAST BEEF, MB3+ RUMP CAP, BUTTERED DESIREE MASH, 
ROAST CHERRY TOMATOES, BASIL GF

KINROSS LAMB SHOULDER, GRILLED BROCCOLINI, LAMB JUS, ROAST 
POTATO, ROSEMARY SALT GF

BARRAMUNDI, SARDINIAN GREENS, STEAMED KIPFLER POTATOES, 
DILL BUTTER SAUCE  GF

ROAST CHICKEN, SAGE, SOFT POLENTA, BABY CARROTS, CHICKEN JUS GF*

SPINACH & RICOTTA RAVIOLI, SAN MARZANO SAUCE, PECORINO, CHILLI V

(VEGAN OPTION AVAILABLE UPON REQUEST)

DESSERT 

CHOOSE 1 OPTION OR 2 FOR ALTERNATE DROP 

FLOURLESS CHOCOLATE CAKE, SALTED CARAMEL GF

LIMONCELLO TART, TORCHED MERINGUE  

PAVLOVA , ROTISSERIE PINEAPPLE, VANILLA CREAM GF 

GF  =  GLUTEN FREE GF*  =  CAN BE MADE GLUTEN FREE  V  =  VEGETARIAN  VG  =  VEGAN VG*  =  CAN BE MADE VEGAN



OUR BARS ARE STOCKED WITH A 
SELECTION OF PREMIUM SPIRITS, 
LOCAL AND IMPORTED BEERS & WINES.

You have 
  4 options!

◊ Customisable beverage 
 menu selection

◊ Bar tab with your choice of drinks

◊ Arrival Mimosas

◊ Or guests may simply purchase 
 their own drinks from the bar at 
 their leisure



Cocktails!

SPICY WATERMELON 
MARGARITA   

22 
DON JULIO BLANCO, MEZCAL, 

WATERMELON, STRAWBERRY,  

FRESH LIME, HABANERO

HARRYS CLASSIC 
MARGARITA   

19 
DON JULIO BLANCO TEQUILA,  

ORANGE CURACAO, FRESH LIME

LYCHEE MARTINI   
21 

KETEL ONE CITROEN, LYCHEE, 

COINTREAU, LEMON SHERBET, 

FRESH LEMON

THE HARPOON CLUB  
20 

SMIRNOFF VODKA, LYCHEE,  

WILD RASPBERRY NECTAR,  

RASPBERRY EAU DE VIE,  

FRESH LEMON

ELDERFLOWER & ROSE SPRITZ   
20 

ROSE VERMOUTH, ELDERFLOWER, 

RASPBERRY, ORANGE FLOWER, 

PROSECCO

MANGO & LEMON 
MYRTLE SPRITZ   

17 
CIROC MANGO VODKA, MANGO, 

MANDARIN, LEMON MYRTLE,  

SPARKLING WINE

BEES KNEES  
20 

GORDONS GIN, WILD HONEY, 

FRESH LEMON

HARRY’S JUNGLE 
RUM PUNCH   

22 
PAMPERO BLANCO, CAMPARI, 

PASSIONFRUIT, PINEAPPLE, ORGEAT, 

FRESH LIME

PANCAKE OLD FASHIONED   
22 

BULLEIT BOURBON,  

PRESTIGE 7YR OLD MAPLE WHISKY,   

SALTED MAPLE, BITTERS

COCKTAILS

ORG = ORGANIC             VG = VEGAN              BIO = BIODYNAMIC 

N = NATURAL                                   PF = PRESERVATIVE FREE

PLEASE ORDER AT THE BAR 

SURCHARGE APPLIES TO ALL CARD TRANSACTIONS

SPARKLING   CHAMPAGNE 
PET-NAT

FRANKIE SPARKLING BRUT . . . . . . . . . . . . . . . . . . . 12 50 
NV . EASTERN AUSTRALIA

BANDINI PROSECCO  . . . . . . . . . . . . . . . . . . . . . . . . . 14 65 
NV . VENETO . ITALY

MUMM MARLBOROUGH BRUT PRESITGE . . . . . 19 89 
NV . MARLBOROUGH . NEW ZEALAND

MUMM GRAND CORDON BRUT . . . . . . . . . . . . . . . . . 165 
CHAMPAGNE 
NV . CHAMPAGNE . FRANCE

WHITE 
(LIGHTEST TO HEAVIEST) 

‘TWO OF A KIND’ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12  55 
(SEM./SAUVIGNON BLANC) 
2021 . HUNTER VALLEY . NSW / ADELAIDE HILLS . SA

BROTHERS AT WAR  . . . . . . . . . . . . . . . . . . . . . . . . . . . 12  55 
'THE GRAPE GROWER' RIESLING 
2024 . EDEN VALLEY . SA

LE PEZZE PINOT GRIGIO . . . . . . . . . . . . . . . . . . . . . . 14 65 
2021 . VENETO . ITALY

MERCER CHARDONNAY . . . . . . . . . . . . . . . . . . . . . . 15 75 
2023 . ORANGE . NSW

GENTLE FOLK ‘VILLAGE’ CHARDONNAY  . . . . . . . . 115 
2021 . BASKET RANGE . ADELAIDE . SA

ORANGE 
(LIGHTEST TO HEAVIEST) 

BLIND CORNER ‘ORANGE IN COLOUR’  . . . . . . . . . 65 
2022 . MARGARET RIVER . WA (ORG, VG, N)

DAS JUICE MACERATION . . . . . . . . . . . . . . . . . . . . . 14 65 
2022 . MCLAREN VALE . SA  (ORG, VG, N)

ROSÉ 
(LIGHTEST TO HEAVIEST) 

L’ARNAUDE ROSÉ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 75 
2021 . PROVENCE . FRANCE

DAYS & DAZE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12  59 
(GRENACHE/NERO D’AVOLA) 
2021 . MULTI REGIONAL . SA (ORG,VG,N) 

REDS 
(LIGHTEST TO HEAVIEST) 

WILLIAM DOWNIE CATHEDRAL  . . . . . . . . . . . . . . 15 60 
PINOT NOIR 
2023 . VIC 

CRAGGY RANGE PINOT NOIR  . . . . . . . . . . . . . . . . . .  90 
2019 . MARTINBOROUGH . NZ

PERIHELION, PINOT NOIR . . . . . . . . . . . . . . . . . . . . . . . 70 
2023 . ADELAIDE HILLS . SA

INKWELL, PIECE OF MY HEART GRENACHE . . . . . . 75 
2021 . MCLAREN VALE . SA

CIELLO ROSSO (NERO D’AVOLA)  . . . . . . . . . . . . . 14  62 
2020 . ALCAMO . SICILY . ITALY

LE JUICE GAMAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 90 
2021 . FLEURIE . BEAUJOLAIS . FRANCE (ORG, VG, N)

MURDOCH HILL, SYRAH . . . . . . . . . . . . . . . . . . . . . . . . .  80 
2021 . ADELAIDE HILLS . SA

CONTINENTAL PLATTER SHIRAZ . . . . . . . . . . . . . . 13  55 
2019 . BAROSSA VALLEY . SA



ROOM FEATURES
D I N E R

THE DINER, BURSTING WITH 

RETRO ECLECTIC CHARM 

CREATING A SENSE UNIQUENESS

STANDING YES 120

SEATED YES 60

TV YES 

AV YES 

DJ HIRE YES 

PRIVATE BAR YES 



ROOM FEATURES
TERRACE & PARLOUR

THE TERRACE PROVIDES A RELAXED OUTDOOR 

SETTING, WHILE THE PARLOUR AND LOUNGE OFFER 

INTIMATE, STYLISH INTERIORS

TERRACE

STANDING YES 120

SEATED YES 50

AV YES 

DJ HIRE YES 

PRIVATE BAR YES 

PARLOUR

STANDING YES 

SEATED YES 

TV YES 

AV YES 

DJ HIRE YES 



LEVEL ONE

Lounge, Diner
& Terrace, Parlour

STANDING YES 350

SEATED NO 

TV YES 

AV YES 

DJ HIRE YES 

PRIVATE BAR YES 2



FULL HARRY’S VENUE

HARRY’S IS A VIBRANT, HERITAGE-LISTED VENUE, OFFERING A 

UNIQUE BLEND OF HISTORIC CHARM AND MODERN STYLE. 

WITH A TOTAL CAPACITY OF 750 GUESTS, THE VENUE IS PERFECT 

FOR LARGE-SCALE EVENTS

STANDING YES 750

SEATED NO 

TV YES 

AV YES 

DJ HIRE YES 

PRIVATE BAR YES 3



Enjoy a sleep-in with an 11 am checkout as a
standard. Hotel Harry is perched above the
vibrant Harry’s public bar & diner and sits
proudly as one of the leaders of Sydney’s
most artistically vibrant precincts- Surry
Hills. Soft white linen, extra comfy pillows
and ultra-plush carpets provide the perfect
space to stay.

Enjoy a neighbourhood that is a creative
hub for design, food, fashion,  lm, music,
nightlife and the arts. Celebrating the
tradition and history of the 1912 built
hotel, the new interior design direction
has a softer, more tonal feel, with warmer
furnishings to ensure your stay is cozier
and comfier.

With love, 
  Hotel Harry x

H O T E L
DRINKING, DINING &
DANCING IS EXHAUSTING



C O N T A C T

HOTELHARRY.COM.AU 

@HARPOON_HARRY
 HOTEL HARRY 40-44 WENTWORTH 

AVE, SURRY HILLS

CONTACT DETAILS:        02 8262 8800      EVENTS@HOTELHARRY.COM.AU
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