destination, with immersive exper-iéences and one-of-a-kind
spaces. Sydney’s most significant harbourside bwldmg
since the Opera House.

Home to the city’s premier seafood cooking school.
A sunrise to sunset collision of history, education,
and culinary delights, on the stunning waterfront at
Blackwattle Bay.

Welcome to Sydney Fish Market.

EVENTS AT SYDNEY FISH MARKET

Harbourfront elegance in venues to make your own

Whether your event is an intimate dinner for 25, a cocktail
party for 400, or a corporate off-site for 14, Sydney Fish
Market has a space for the occasion and our specialist
events team ready to bring your vision to life.

Ngara is our premium event space, in an elevated position
overlooking Blackwattle Bay. Perfect for cocktail receptions,
lunches and dinners, private celebrations, corporate
meetings, off-sites and more.

The open-air Sunrise Terrace is your blank canvas— ideal for
activations and large-scale cocktail parties and banquets.

Garagula is designed for intimate corporate off-sites and
working lunches.

Sydney Seafood School offers private cooking experiences
and a state-of-the-art auditorium for presentations and
learning.

FOOD AND BEVERAGE

Local, seasonal, delicious

Ngara’s exquisite seafood-forward menu celebrates local
and seasonal, including the freshest produce direct from
Sydney Fish Market.

Our award-winning wine list showcases some of the best
boutique producers in the state and was recently named
Best Wine List in a NSW Function or Event Venue at the NSW
Sommeliers Wine Awards 2026.

Food and beverage packages, including special dietary
requirements, can be tailored for all events.
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NGARA EVENT SPACE AND BAR
A premium venue for all seasons

With panoramic views of Blackwattle Bay and abundant natural
light, Ngara is a spectacular setting for corporate events and social
functions, with a specialised in-house events team ready to deliver
your vision.

Located on the Mezzanine Level, adjacent to the renowned Sydney
Seafood School, Ngara is a premium harbourfront venue. Perfect
for cocktail receptions, lunches and dinners, private celebrations,
corporate meetings and off-site events, product launches,
activations and more, the space features a striking bar, interactive
show kitchen and stunning waterfront views, creating a memorable
setting for every occasion.

SUNRISE TERRACE (BURBUGA GUWING)

Large-scale events and activations

Sydney Fish Market’s north-east facing Sunrise Terrace is your blank
canvas ready for activation.

With absolute waterfront views and city skyline panoramas, the
open-air Sunrise Terrace is ideal for large seated lunches and
dinners for up to 350 guests, or stand-up cocktail receptions for up
to 450.

Event organisation is by our specialised in-house team, with food
and beverage by Ngara at Sydney Fish Market or your preferred
catering partner.
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SYDNEY SEAFOOD SCHOOL

A cooking experience like no other

Sydney Seafood School’s experiences including private classes and
team building commence in the Auditorium before moving into
superbly equipped shared benches and a dedicated dining space.

These classes can add an extra element to corporate off-sites and
meetings and can be paired with dining in the harbourfront Ngara
venue.
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GARAGULA ROOM
Corporate off-sites, private dining, cocktails

Opening directly onto Civic Plaza and the Eastern waterfront
boardwalk, the Garagula Room can be hired for small meetings and
events. Itis located on street level in the north-east corner of the
building, overlooking Blackwattle Bay.

In Gadigal language, Garagula means “Ebb and flow of the tide”,
reflecting its waterfront location.

Garagula can accommodate 16 people in a boardroom layout and
can also be set up for private dining, theatre-style gatherings and
cocktail parties.

Food and beverage pre or post meeting can be arranged in house
with Ngara, through a preferred external supplier, or from the wide
range of dining options within the Sydney Fish Market precinct.

Event Area Boardroom Theatre Classroom Banquet Hands-On Cocktail
Space Cooking
Experience
Ngara & Sydney
Seafood School 591m? 72 300
Exclusive
Eg‘“j’“ Ban&Erent 245m? 24 72 32 72 130
Space
giﬁgz’l Seafood 341m? 24 72 60 72 60
SYDNEY SEAFOOD SCHOOL ?;::;;:g:gﬁ; " 300 450
AUDITORIUM S :
Sydney Seafood 150m? 66
Learning and presentations School Auditorium "
. Garagula R 16 30
A pivotal element of Sydney Seafood CEHie
School, our purpose-built auditorium seats
66 in absolute comfort. It can be used TRANSPORT AWARDS
in conjunction with Ngara for off-sites,
launches or other activations. Sydney Fish Market is served by the L1 Light Rail Winners: Shortlisted:
to Wentworth Park, and buses to Glebe Point
NSW
With inbuilt audio-visual capability, the Road. SORLIERS
Auditorium is ideal for presentations and ) o ) AWARDS
culinary demonstrations utilising state- Paid parking is ‘j"’a'labl‘? in the basement, _%g%@wm”m
of-the-art NEFF induction cooktops and managed by Point Parking. B

intelligent steam ovens.

Sydney Seafood School
Sydney Fish Market

For all enquiries please contact:

www.sydneyfishmarket.com.au

1 2iee Rose, experience@sydneyfishmarket.com.au

Glebe, 2037

(02) 9004 1M



