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TIVA LOUNGE

EVENTS

Catering events from
12 to 200 people.

Marking the return of
great Sydney nightlife,
Tiva 1s bringing back the
glory days of debaucherous
sophistication.

A sophisticated playground
for those with a discerning
palate and an appetite for
revelry. Global acts mix
with curated local talent,
the mood and the music come
together to bring a sensory
experience, replete with
plush lounges and luxe
finishes.

Indulge your vices or
celebrate your victories
with cocktails, bottle
service and rare, ultra-
premium Champagnes. We look
forward to hosting you and
your guests at Tiva.



GROUP BOOKING

L OUNGE

CAPACITY
up to 12 guests

GROUP BOOKING

BOOTH

CAPACITY
up to 11 guests

GROUP BOOKING

VIP AREA

CAPACITY
Up to 30 guests

A MINIMUM SPEND MAY APPLY TO YOUR BOQOKING. THIS MINIMUN SPEND CAN BE USED
FOR FOOD AND BEVERAGE PURCHASES. FOR ALL GROUP BOOKINGS, A 10% SERVICE CHARGE
APPLIED ON ALL FINAL BILLS.



EXCLUSIVE
EVENTS

CAPACITY
200 guests

Exclusive use of entire
TIVA Lounge for your event.

-

; | NON EXCLUSIVE
\ T o ENE

I 1y ol B A semi-privatised section at
Nl | <4 g TIVA Lounge for your event.

THE MINIMUM SPEND REQUIRED WILL DEPEND ON THE DATE,

TIME AND NUMBER OF
GUESTS. MINIMUM SPEND ON FOOD AND BEVERAGES.



SAMPLE

CANAPE OFFERING

LIGHT $8

Sydney rock oysters, ginger viniagrette
Bluefin tuna, shiso and sesame

Kimchi, seaweed cracker

Kingfish, yuzu kosho, nori crisp

Baked scallop, peanut nam jim

Spanner crab croquette, fermented chilli
Vietnamese Steak tartare on prawn cracker
Fried eggplant, house made XO (can be made vegetarian)
Karaage chicken, Sudachi mayonnaise

Sea urchin potato rosti (supplement $6)

SUBSTANTIAL $16

Soft shell crab bao bun

Prawn and lobster toast
Organic soba noodle salad box
Rangers valley sirloin wasabi

Pork tonkatsu sando, XO jam



SAMPLE

GROUP
SET MENU $85PP

SUITABLE FOR GROUPS 8+

Prawn crackers
Bluefin tuna, yuzu kosho, fragrant chili
Soft shell crab bao, sudachi mayonnaise

Fried eggplant, house XO
Prawn and lobster toast, our sweet and sour toast
Chicken karaage

Organic soba noodle and seaweed salad
Rangers’ valley wagyu sirloin, wasabi
Steam koshihikari rice

Fortune cookies
Fried White chocolate and miso ice cream

We can cater for most dietary requirements.

We require 7 days notice to ensure that
these can be accommodated.

Please note, this is a sample menu only. Final menus
cannot be confirmed until 10 days prior to your
booking due to seasonal availability.




SAMPLE

STANDARD
BEVERAGE PACKAGE

75PP | 2HRS

10@PP | 3HRS

WHITE

2022 Deviation Road Sauvignon
Blanc Adelaide Hills, SA

ROSE

2021 Triennes
Vin de Mediteranees

RED & .
I, Li_-'_l ; o
2021 John Duval ‘Concilio’ 'ﬁ:, e
Shiraz Barossa Valley, SA o=
’ i
B
TAP BEERS b
Heineken {

Kosciusko Pale ale

SPARKLING WATER




SAMPLE

PREMIUM
BEVERAGE PACKAGE

10QPP | 2HRS

13Q0PP | 3HRS

SPARKLING

NV Chandon Brut
Yarra Valley, Victoria

WHITE

2022 Meltwater Sauvignon Blanc
Marlborough, New-Zealand

2022 Usher Tinkler ’‘Reserve Chardonnay’
Hunter Valley, NSW

ROSE

2022 M de Minuty
Cotes de Provence, France

RED
2019 Seleccion de Torres ‘Celeste’ Tempranillo

Ribera del Duero, Spain

COCKTAILS
Negroni
Espresso Martini

Margarita

TAP BEERS
Heineken

Kosciusko Pale ale

SPARKLING WATER



SAMPLE

DELUXE
BEVERAGE PACKAGE

120PP | 2HRS

150PP | 3HRS

SPARKLING

2016 Chadon Vintage Brut
Yarra Valley, Victoria

WHITE

2021 Cloudy Bay Sauvignon Blanc
Marlborough, New-Zealand

2021 Domaine Mosnier Petit Chablis
Burgundy, France

ROSE

2021 Chateau d’'Esclan Whispering Angel
Cotes de Provence, France

RED

2022 Giant Steps Pinot Noir
Yarra Valley, VIC

2021 Yangarra Estate ‘King'’'s Wood’ Shiraz
McLaren Vale, SA

COCKTAILS
Negroni
Espresso Martini

Margarita

TAP BEERS

All beers & ciders

SPARKLING WATER




SAMPLE

BOTTLE SERVICE MENU

CHAMPAGNE

Moet et Chandon

‘Imperial’ 1500ml 480
Moet et Chandon

‘Imperial’ 3L 1800
Veuve Clicquot 1.5L 650
Veuve Clicquot 3L 2300
Larmandier Bernier

‘Latitude’ 3L 1900
Dom Perignon

‘Luminous’ 750m1 1150
Ace of Spades 750ml 1900
Louis Roederer

‘Cristal’ 750ml1 1280
VODKA

Belvedere 700ml 500
Belvedere 1.75L 1150
Belvedere 3L 2000
Grey Goose 700ml 550
Grey Goose 1L 700
Absolut Elyx 700ml1 400
Absolut Elyx 1.5L 750
COGNAC

Hennessy Vsop 700ml 550
Hennessy Vsop 1.5L 950
Hennessy XO 700ml 1500
Hennessy XO 1.5L 3100
TEQUILA

Volcan Blanco 700ml 410
Altos Reposado 700ml1 500
Fortaleza Afnejo 750ml 800
Clase Azul Reposado 750ml 1400
GIN

Tanqueray 10 700m1 550
Hendricks 700ml 500
WHISKY

Glenmorangie 10 700ml 450
Glenmorangie 10 3L 1800
Chivas 12 700ml1 400
Chivas 12 1L 550




FAQS

WHAT TYPES OF EVENTS CAN BE HOSTED AT TIVA?

We host a variety of events including corporate parties,
birthdays, weddings after partys, product launches, and more.

WHAT ARE CAPACITY DETAILS FOR EVENTS AT TIVA?

The venue can accommodate up to 200 guests in a cocktail-style
setup.

DO YOU PROVIDE AUDIOVISUAL (AV) EQUIPMENT AND TECHNICAL SUPPORT FOR EVENTS?

Yes, at TIVA we provide professional sound systems, DJ
equipment, microphones, and basic lighting setups. Please note,
items like projectors and screens are not included and would
need to be hired separately if required for your event.

IS THERE A MINIMUM SPEND REQUIREMENT FOR BOOKING AN EVENT?

Yes, we have a minimum spend requirement depending on the day - -
of the week and the size of your group. This minimum spend - v - - —
covers food, beverages, and venue services. Please enquire g—— ’—-\ —
directly with the Events Manager. - - 2
- . | — .
- - -
WHAT ARE THE PAYMENT TERMS AND DEPOSIT REQUIREMENTS? E

We require a 50% deposit to secure your booking, with the
remaining balance due on or before the event date. Payment can
be made via credit card or bank transfer.

ARE THERE ANY RESTRICTIONS ON ENTERTAINMENT OPTIONS?

You are welcome to bring your own entertainment such as DJs,
bands, or performers. Sound tech fees may apply. We can also
provide recommendations for entertainment options and technical
specifications for our venue.

CAN YOU ACCOMMODATE SPECIAL DIETARY REQUIREMENTS OR ALLERGIES?

Yes, we can accommodate dietary requirements and allergies with
advance notice. Our chefs will work to create suitable menu
options for all guests.

WHAT ARE THE PARKING OPTIONS AT TIVA?

There is a Works Zone out the front of Salumerie on York Stret
that can be used as a drop-off zone between 10:00-15:00. Please
note, there is limited parking available in the Wilsons parking
lot nearby.

IS SECURITY PROVIDED FOR EVENTS AT TIVA?

Security is required for all exclusive events at TIVA, based on
a ratio of 1:100 guests.

CAN WE SCHEDULE A SITE VISIT TO SEE THE VENUE BEFORE BOOKING?

Absolutely! We encourage all potential clients to schedule a
site visit to tour our venue, discuss event details, and see
the space firsthand.




CONTACT US

Please contact our event team if you
have any questions or would like to
start planning your next event.

hello@tiva.sydney

02 9145 8068

TIVA.SYDNEY




