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Artisanal Dishes
& Gastronomic Gatherings

Cocktail Menu



SELECT YOUR ITEMS 

Cocktail Menu Or Grazing
Craft your own Menu

STAFF ARE NOT INCLUDED
 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE,
EF |  EGG FREE,  H |  HALAL,  PES |  PESCATARIAN 

Arancini Truffle Mushroom and Parmesan with Aioli V | EF | H
Arancini with Tomato and Basil with Aioli V | EF | H
Arancini Italian Tomato GF | VG
Cocktail Rice Paper Rolls with Tofu, Fresh Asian Herbs Sweet Chilli
Sauce NF | GF | DF | VG
Crispy, herb-infused Falafel with Aioli DF | VG | (GF, on request)
Cocktail Vegetarian Spring Rolls with Sweet Chilli Sauce (2 per person)
V
Red Pesto and Cream Cheese, Toasted Pine Nuts Micro Basil Savoury
Tartlet V
Whipped Honey and Goat Cheese, Dried Fig and Walnuts, Chives in
Savoury Tartlet V
Smoked Salmon With Cream Cheese, Mushroom, Black Caviar & Chive
Tartlets H
Oriental Chicken in Satay Sauce on a Crispy Rice Cracker H
Chicken Souvlaki Sticks Marinated with Lemon and Tuscan Herbs H
Mongolian Style Satay Beef Skewer DF | EF | H
Vegetable Gyoza with Japanese Soy Sauce V
Spinach and Fetta Pastry Roll V
Fried Tofu tossed with Szechuan Spices Chilli, Shallot and Yuzu Mayo V
Chicken and Italian Truffle Mousse with Marjoram in Savoury Tartlet H
Ratatouille Vegetable Calzone V | DF | H
Chinese Tofu Pancake with Cucumber, Shallot and Hoisin Sauce
Chicken and Mushroom Gyoza with Japanese Soy Sauce
Cauliflower Cheese and Leek Mini Pies V
Empanada Vegetables with Mexican Salsa VG

LIGHT CANAPES
Salt & Pepper Calamari with Furikake & Yuzu Mayo
Beef and Fennel Pastry Roll
Chicken Mushroom and Leek Mini Pies
Chicken Souvlaki Sticks Marinated with Lemon and Tuscan Herbs GF
Chicken Yakitori with Sesame Seed, Shallot and House Made Sauce GF
Chinese Pecking Duck Pancake with Cucumber, Shallot and Hoisin
Sauce
Lemongrass Chicken Rice Paper Rolls with Tofu, Fresh Asian Herbs
Sweet Chilli Sauce GF
Cocktail Prawn Rice Paper Rolls with Fresh Asian Herbs and Sweet Chilli
Sauce GF
Duck Spring Roll with Hoisin Sauce
Thai Curry Mini Pies GF | VG
Grilled Prawn with Guacamole and Tomato Salsa on Spoon GF | VG
Kushiyaki Beef Skewers with House Made Yakitori Sauce and Shallot
(GF available)
Grilled Lamb and Cumin Skewers with Mango and Mint Chutney
Prawn Gyoza with Japanese Soy Sauce
Sashimi Salmon with Thai Spices Dressing & Micro Herbs on Spoon GF
Lamb and Pine Nut Pide H
Beef and Red Wine Mini Pies
Grilled Vegetable Skewer with Garlic and Soy Sauce (Zucchini,
Eggplant, Onion, Capsicum, Mushroom) VG | (GF available)
Tofu in Peanut Satay Sauce, topped with Acar (pickled vegetables) on
Black Sesame Rice Crackers V
Halloumi and Guacamole Slider with Cos Lettuce, Tomato on Milk Bun V

MEDIUM CANAPES
Prices from 5.00 Prices from 5.50

Corn Fritter with Iceberg Lettuce, Sweet Chilli Sauce, Coriander, Chilli
thread Steamed Bao V | H
Crumbed Whiting Tossed with Furikake, Iceberg Lettuce, with Yuzu
Mayo Steamed Bao PES
Fried Tofu tossed with Sweet Soy Sauce and Iceberg Lettuce,
Coriander, Chilli thread with Yuzu Mayo Steamed Bao V | H
Karaage Chicken, Iceberg Lettuce, with Wasabi Mayo, Chilli thread,
Coriander Steamed Bao H
Falafel and Hummus Slider with Cos Lettuce, Tomato, Tzatziki on Milk
Bun V
Marinated Beef & Lemongrass Sliders with Iceberg Lettuce, Sweet
Chilli & Mixed Asian Herbs on Milk Bun H
Woodfire Lamb Slider with Feta & Spiced Yogurt on Milk Bun H 
Australian Native Spice Lamb Skewer with Green Aioli GF | DF | H
Chicken in Peanut Satay Sauce, topped with Acar (pickled vegetables)
on Black sesame rice crackers H
Salt & Pepper Calamari with Furikake, Yuzu Mayo and Chip Box
Stir-fried Hokkien Noodles with Gourmet Mixed Mushroom, Asian
Green (Beef or Chicken)
Stir-fried Hokkien Noodles with Gourmet Mixed Mushroom, Asian
Green and Fried Tofu V
Sydney Rock Oyster with Shallots, Ginger and Japanese Vinaigrette (by
Dozen)
Sydney Rock Oyster with Yuzu, Soy and Jalapeno Vinaigrette (by
Dozen)

SUBSTANTIAL CANAPES
Prices from 6.50



SELECT YOUR ITEMS 

Suggested Menus

STAFF ARE NOT INCLUDED
 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE,
EF |  EGG FREE,  H |  HALAL,  PES |  PESCATARIAN 

Prawn Gyoza with Japanese Soy Sauce

Cocktail Rice Paper Rolls with Tofu, Fresh Asian Herbs Sweet Chilli
Sauce NF | GF | DF | VG

Whipped Honey and Goat Cheese, Dried Fig and Walnuts, Chives in
Savoury Tartlet V

Oriental Chicken in Satay Sauce on a Crispy Rice Cracker H

TWO HOUR EVENT
Smoked Salmon With Cream Cheese, Mushroom, Black Caviar & Chive
Tartlets H

Chinese Pecking Duck Pancake with Cucumber, Shallot and Hoisin
Sauce

Kushiyaki Beef Skewers with House Made Yakitori Sauce and Shallot
(GF available)

Sashimi Salmon with Thai Spices Dressing & Micro Herbs on Spoon GF

Lamb and Pine Nut Pide H

Tofu in Peanut Satay Sauce, topped with Acar (pickled vegetables) on
Black Sesame Rice Crackers V

Karaage Chicken, Iceberg Lettuce, with Wasabi Mayo, Chilli thread,
Coriander Steamed Bao H

Marinated Beef & Lemongrass Sliders with Iceberg Lettuce, Sweet Chilli
& Mixed Asian Herbs on Milk Bun H

FIVE HOUR EVENT

Vegetable Gyoza with Japanese Soy Sauce V

Red Pesto and Cream Cheese, Toasted Pine Nuts Micro Basil Savoury
Tartlet V

Cocktail Rice Paper Rolls with Tofu, Fresh Asian Herbs Sweet Chilli
Sauce NF | GF | DF | VG

Duck Spring Roll with Hoisin Sauce

Beef and Red Wine Mini Pies

Grilled Prawn with Guacamole and Tomato Salsa on Spoon GF | VG

Corn Fritter with Iceberg Lettuce, Sweet Chilli Sauce, Coriander, Chilli
thread Steamed Bao V | H

Woodfire Lamb Slider with Feta & Spiced Yogurt on Milk Bun H 

Belgian Chocolate and Mascarpone Mousse with Seasonal Berries

From $20.50 per  person

Looking for  someth ing more substant ia l?
Add a  graz ing stat ion

From $43 per  person

LUNCH & DINNER T IME EVENT

From $49.50 per  person

Looking for  someth ing more substant ia l?
Add a  graz ing stat ion



SELECT YOUR ITEMS 

Cocktail Menu Or Grazing
Craft your own Menu

STAFF ARE NOT INCLUDED 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE

DESSERT CANAPES

Chef’s Selection Cheese Trio - Blue Vein Cheese,
Camembert & Cheddar
Vegetarian Antipasto Platters: Grilled Seasonal
Vegetable, Pickle, Olive and Feta
Charcuterie Selection Salami & Prosciutto or Jamon
Mixed Dips: Hummus, Smoked Baba Ghanoush & Spiced
Labneh
Mixed Gourmet Breads with Lavash and Assorted
Crackers
Dried Fruit and Mixed Nuts
Seasonal Fruit

SIGNATURE GRAZING STATION

Elegancy's Artisan Cheese Platter 
The chef selected 3 artisan cheeses with rice
crackers, dried fruits, nuts, dips and assorted breads
Sparkling Mineral Water
Taylors Wines
De Bortoli Prosecco

ARTISON CHEESE & WINE GRAZING STATION

Price $30 per person per hourPrices from $22.50 per person - choice of 4 Price from $25 per person

Belgian Chocolate and Mascarpone Mousse with
Seasonal Berries
Chef Selection Petit Four (Gluten free Available)
Cupcakes (Customised topping is available)
Macaroons
Chef Selection Assorted Cake
Portuguese tarts



SELECT YOUR ITEMS 

Lunch & Dinner Menu
Prices are Subject to change

All prices include GST
Two Course 82.00 per person
Three Course 95.00 per person

STAFF ARE NOT INCLUDED 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE

En t rée

Cr i spy  P ro sc i u t to  w i t h  Po len ta  Cake ,  sau té  med ley  o f  Gou rmet
Mush rooms ,  Con f i t  Tomato ,  Rocke t ,  Smokey  Tomato  Re l i s h ,  a l l
d re s sed  F rag ran t  He rb  O i l

Roas ted  sweet  Japanese  Pumpk in  and  Baby  Escha lo t ,  Ba l sam ic
Toas ted  A lmonds ,  Rad icch io ,  W i ld  Rocke t  and  Wh ipped  Goat
Cheese  Cream

Smokey  Gar l i c  P rawns  on  O l i ve  and  Rosemary  C ros t i n i ,
accompan ied  by  Roas ted  Cau l i f l ower  Pu ree ,  M ic ro  sa lad  and  a io l i

Tasman ian  Sa lmon  Ta r ta re ,  co rn i chons ,  Edamame ,  C rou tons ,  No r i
Seaweed  &  Sp icy  Japanese  Ch i l i  Mayo

Japanese- i n sp i red  Cr i spy  Ca lamar i ,  Ch i l i  Fu r i kake-coated
Ca lamar i ,  Wasab i  Mayonna i se ,  and  Japanese  Garden  Sa lad  w i th
Sesame  Soy  D res s i ng  

Succu len t  Warm Duck  Sa lad ,  Roas ted  Baby  Escha lo t ,  G reen  Beans ,
End i ve  Leave ,  Baby  Bee t roo t ,  Con f i t  Tomato  &  F rench  Seeded
Mus ta rd  D res s i ng

He i r l oom Tomato  Sa lad  seasoned  w i th  Ta r ragon  O i l ,  Qu inoa  Soy
L i n seed  Crou tons ,  Che r r y  Bocconc in i  &  F rag ran t  Bas i l

Roas ted  Pea r  &  B l ue  Ve in  Cheese  Ta r t ,  accompan ied  by  Rocke t ,
Che r r y  Tomato  &  P i ne  Nu t  Sa lad ,  f i n i s hed  w i th  a  Lu sc ious  Ba l sam ic
G laze  &  Carame l i sed  Leek

A r t i sana l  Cha rcu te r i e  Sa lad  w i th  P ro sc i u t to ,  Sa lam i ,  Mesc lun
Greens ,  Co rn ichons ,  G reen  o l i ve s ,  Che r r y  tomatoes ,  wh i te  Ba l sam ic
&  honey  d res s i ng

T r i o  o f  House-made  A ranc in i  f i l l ed  w i th  P ro sc i u t to  &  Cheese ,
rocke t  &  tomato  d r i z z l ed  w i th  T r u f f l e  o i l ,  se r ved  w i th  Za ’a ta r  A io l i

Main  

Oven- roas ted  Ch icken  Ba l l o t i ne  w i th  Sage  and  Carame l i sed  Escha lo t ,
Roas ted  K ip f l e r  po ta toes ,  sau té  med ley  o f  Gou rmet  mush rooms ,
seasona l  g reens  w i t h  t h yme  &  wh i te  w ine  g ravy

Dukkah-c ru s ted  Ch icken  Sup reme  accompan ied  by  sweet  Japanese
pumpk in  pu ree ,  g r i l l ed  zucch in i ,  t r u s s  che r r y  tomatoes  &  a  f l a vou r fu l
roas t i ng  j u s

Wood- f i r ed  Ch icken  Sup reme ,  roas ted  cha t  po ta toes ,  cha r red
b rocco l i  &  b ru s se l s  sp rou t s  &  P i r i  P i r i  sp i ce  emu l s i on

Moroccan  S t y l e  Ch icken  Sup reme  se r ved  w i th  sp iced  pumpk in  pu ree ,
accompan ied  by  sp i nach ,  a spa ragus  &  tangy  pu rp le  s law

Roas ted  Gra in  Fed  Eye  F i l l e t  w i t h  Café  de  Pa r i s  bu t te r ,  t r u f f l e  o i l -
i n fu sed  roas ted  roo t  vege tab le s  and  se r ved  w i th  a  r i ch  roas t i ng  j u s

Rosemary  &  Gar l i c -mar i na ted  Lamb rump  accompan ied  by  c reamy
par sn ip  pu ree ,  g r i l l ed  zucch in i  &  g lazed  ca r ro t s  &  f re sh  pes to

B ra i sed  Moroccan  Lamb se r ved  w i th  vege tab le  &  ch ic kpea  cas se ro le
topped  w i th  toas ted  p i ne  nu t s  &  a  de lec tab le  sp iced  t za t z i k i  

Oven- roas ted  Ba r ramund i  i n fu sed  w i th  sp r i ng  he rbs ,  c reamy  ce le r iac
pu ree ,  sau teed  sha l l o t s ,  b rocco l i  &  g reen  beans ,  w i t h  a  de l igh t fu l
se same  and  soy  d res s i ng  

Gr i l l ed  Ba r ramund i  w i t h  Japanese  Kabayak i  sauce ,  wasab i  po ta to
pu ree ,  se same  tos sed  aspa ragus ,  p i c k led  da i kon  &  sha l l o t s

Tasman ian  Sa lmon  F i l l e t  baked  w i th  Ha r i s sa  sauce ,  comp lemented  by
cha rg r i l l ed  P rovenca l  vege tab le s  and  a  sp r i n k l e  o f  toas ted  a lmond
f lakes

He rb-c ru s ted  Snappe r  F i l l e t  on  t he  bed  o f  P rovenca l  Couscous  Sa lad
w i th  I ta l i an  s t y l e  b ra i sed  fenne l

Desse r t

Ar t i san  Pea r  &  A lmond  Ta r t  w i t h  P i s tach io  Ge la to  and  S t rawber r i e s

Orange  and  A lmond  cake  immer sed  i n  Sp iced  Sy rup ,  Van i l l a  I ce
Cream and  S t rawber r y  (g f )

C las s i c  Choco la te  Fondan t  w i t h  Van i l l a  I ce  C ream &  M i xed  be r r i e s

Lemon  Ta r t  w i t h  I ta l i an  Mer i ngue  and  F re sh  Be r r i e s  Sa lad

St i c k y  Da te  Pudd ing  w i th  A r t i san  Van i l l a  I ce  C ream (Vegan  ava i l ab le )  

App le  C rumb le  ta r t  w i t h  Van i l l a  C rème  Ang la i se  and  Be r r i e s

F rench  Raspbe r r y  Amand ine  Ta r t  w i t h  Raspbe r r y  So rbe t .

Pas s ion f ru i t  and  Coconu t  s l i ce  w i th  Seasona l  Be r r i e s  (g f )



SELECT YOUR ITEMS 

Beverage Packages
Prices are Subject to change

All prices include GST

STAFF ARE NOT INCLUDED 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE

PREMIUM INCLUSIONS  - 4 hours $55 per person

WINE & BUBBLES

BUBBLES
Brown Brothers Prosecco NV

RED
Taylor’s Estate Tempranillo 2019 South Aust. 
Taylor’s Estate Cabernet Sauvignon 2018 Clare Valley 

WHITE
Taylor’s Estate Hotelier Pinot Gris 2019 Adelaide Hills 
Taylor’s Estate Sauvignon Blanc 2019 Adelaide Hills 

BEER 
Super Dry Full Strength 
James Squires 150 Lashes

NON ALCOHOLIC 
Soft Drink Can (375ml) Still Water Sparkling Water

Standard  - 4 hours $49 per person

WINE & BUBBLES

BUBBLES
Debortoli Brut

RED
Mt Yengo Shiraz

WHITE
Debortoli Semillon Sauv Blanc

BEER 
Super Dry Full Strength 
James Squires 150 Lashes

NON ALCOHOLIC 
Soft Drink Can (375ml) Still Water Sparkling Water

ZERO ALCOHOL         - 5 HOURS $35 PER PERSON

MOCKTAILS
Sunrise - Orange Juice & Raspberry Cordial
Fizzy Melon - Lemonade & Watermelon
Fruit Punch - Apple, Orange, Pineapple & Raspberry Juice 
 

BEER 
Heineken Zero

NON ALCOHOLIC 
Soft Drink Can (375ml) Still Water Sparkling Water

HOT 
Espresso Coffee & Tea



SELECT YOUR ITEMS 

Beverages On Consumption
Prices are Subject to change

All prices include GST 
Select your Beverages

STAFF ARE NOT INCLUDED 
VG |  VEGAN.  V  |  VEGETARIAN,  GF |  GLUTEN FREE,  DF |  DAIRY FREE,  NF |  NUT FREE

BOTTLED BEER & CIDAR

BEER
Super Dry Full Strength 
James Squires 150 Lashes
Furphy Ale
Stone & Wood Pacific Ale
Asahi 
Hahn Premium Light
Iron Jack Mid Strength
Heineken 0.0

CIDAR
James Squires Orchid Crush
Somersby Apple Cidar

NON ALCOHOLIC 
Soft Drink Can (375ml) 
Still Water 
Sparkling Water
Lemon Lime & Bitters

WINE & BUBBLES

BUBBLES
Brown Brothers Prosecco NV
Debortoli King Valley Prosecco
Chandon Brut

RED
Taylor’s Estate Tempranillo 2019 South Aust. 
Taylor’s Estate Cabernet Sauvignon 2018 Clare Valley
Mt Yengo Shiraz 2024 
Cabernet Sauvignon 2022 Kirkton Estate
Angullong Tempranillo Angullong Fossil Hill 
Taylor Made Malbec, Clare Valley 2022

WHITE
Taylor’s Estate Hotelier Pinot Gris 2019 Adelaide Hills 
Taylor’s Estate Sauvignon Blanc 2019 Adelaide Hills
Debortoli Semillon Sauv Blanc
Claymore Pinot Gris Sunshine of Your Love 2024
Debortoli Semillon Chardonnay
Nowhere Road Riesling, Clare Valley

SPECIALTY

ROSE 
Rose Pino Noir Adelaide Hills Taylors Estate
Friends of Rufus 

COCKTAILS
Moscow Mule
Salted Caramel Espresso Martini
Spicy Margarita
Limoncello Spritz
Lychee Martini
Caipiroska
Aperol Spritz



The Grandstand | The Heritage Room
Blackburn Oval, Western Avenue 
The University of Sydney
 
Capacity 
Sit Down 120 guests
Cocktail 200 guests

The Grandstand Function Centre at the University of Sydney is a versatile venue
situated within the historic campus. It offers a range of facilities suitable for
corporate functions, conferences, weddings, and social events. The centre
provides modern amenities and catering services, all while offering views of the
university grounds. Its blend of historical charm and contemporary features
makes it a unique setting for various types of gatherings.
Bookings at The Grandstand includes access to two projector screens including
LED screens, 2 roaming microphones & Zoom capabilities.

Venue Hire: $850.00
Cleaning: 350.00 

Venues

STAFF ARE NOT INCLUDED 

Albert Palais | The Ballroom
3 Catherine Street Leichardt
 
Capacity 
Sit Down 330 guests
Cocktail 450 guests

The newly renovated Albert Palais Events Centre is a superb venue for any
special event. 
Its historic and elegant ballroom, modern amenities, and central location make it
an ideal choice for those looking to host a memorable event in Sydney's Inner
West. 
Bookings at Albert Palais includes access to a range of luxurious amenities,
including LED screens, roaming microphones & disabled access.

Venue Hire: $3850.00
Cleaning: $450.00 
Av: $65 per hour

TAG Foundation | The Foundation Room
Regimental Drive, 
The University of Sydney
 
Capacity 
Sit Down 240 guests
Cocktail 450 guests

The Foundation Room in the TAG Family Foundation Grandstand is a dedicated
space designed for meetings, seminars, and intimate gatherings. Located within
the University of Sydney, this room offers modern amenities, including audio-
visual equipment and flexible seating arrangements, to accommodate a variety
of event needs. The Foundation Room provides a professional yet comfortable
environment, making it an ideal choice for small to medium-sized events.

Venue Hire from: $2000.00
Cleaning: 350.00 
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