
FUNCTION & EVENTS

Packages



PLATTERS & BOARDS
We offer vegetarian (v) options to cater for diverse dietary needs. Gluten free (gf) or vegan (vg) options can be arranged on request.

ARTISAN GRAZING   $145
Serves approx. 15–20 as a starter

•  Premium cheeses: brie, aged cheddar, edam
•  Charcuterie: prosciutto, sopressa salami, mortadella
•  Accompaniments: cornichons, mixed olives, hummus
•  Breads: sourdough crostini, grissini

ASIAN FUSION   $140
60 mixed pieces

•  Dumplings: chicken and prawn gyoza (fried)
•  Sweet chilli chicken bao
•  Spring roll cigars
•  Crumbed prawn cutlets
•  Sauces: sweet chilli, soy, chilli mayo

HOT SNACKS   $110
48 mixed pieces

•  Gourmet beef pies: with tomato sauce
•  Gourmet beef sausage rolls: with tomato sauce
•  Ricotta and spinach filo triangles
•  Vegetarian spring roll cigars: with sweet chilli sauce

CRISPY CATCH   $140
60 mixed pieces

•  Chilli squid: with yuzu mayo
•  Crumbed prawn cutlets: with sweet chilli sauce
•  Battered flathead bites: with tartare sauce

STREET EATS   $160
48 pieces

•  Chicken teriyaki skewers
•  Cheeseburger spring rolls: with house burger sauce
•  Charred corn ribs: with tajín yuzu mayo
•  Lamb kofta skewers: with mint yoghurt

GARDEN SHARE (v)   $125
60 mixed pieces

•  Pumpkin arancini: with aioli
•  Spring roll cigars: with sweet chilli sauce
•  Spinach and cheese filo triangle
•  Mac & cheese croquettes

SLIDERS   $85
12 sliders – one selection per board

•  Wagyu cheeseburger: pickles, ketchup & american mustard
•  Southern fried chicken: lettuce, pickles, spicy mayo
•  Vegetarian option available

SANDO BOARD   $95
12 pieces – choose 2 varieties x 6

•  Chicken schnitzel: panko crumbed, lettuce, tomato, herb aioli
•  Warm beef brisket: slow cooked, dijon mayo, rocket, grilled onion
•  �Caprese (v): buffalo mozzarella, marinated tomatoes, basil, 

chargrilled capsicum, balsamic glaze
•  �Deli style: sopressa salami, mortadella, chimichurri, swiss cheese, 

rocket, spanish onion

TACOS   $85
12 tacos – one selection per board

•  Pork carnitas
•  Braised beef brisket
•  Salt and pepper squid

WINGS PLATTER   $65

•  2kg platter of mixed buffalo, bbq & southern fried

Add Ons

KIDS
$10 per head
•  Chicken nuggets
•  Battered fish pieces
•  Chips: with tomato sauce

SEASONAL FRUIT (v)
Price & seasonal selection on request

SIDES & EXTRAS
•  Hot chips (v) – $25 – with aioli & burger dip
•  �Wedges (v) – $30 – with sweet chilli & 

sour cream
•  Garlic bread (v) – $30



OUR SPACES

THE SPORTS BAR
Seating 35 | Standing/Cocktail 45

Located on the main floor, the Sports Bar is an open and versatile 
space with abundant natural light. Situated directly beside the bar 
and facing our giant screen, it’s the perfect spot for group catch-ups, 
sports viewing parties, or casual functions where atmosphere and 
convenience matter.

THE MEZZANINE
Seating 30 | Standing/Cocktail 40

Positioned above the main floor, the Mezzanine offers a semi-
private space that overlooks the venue. With pool tables, multiple 
TVs, and a clear view of the action, it’s ideal for casual gatherings, 
after-work drinks, or small celebrations in a lively setting.

BEVERAGE PACKAGES
Minimum 25 guests

STANDARD BEVERAGE 
PACKAGE

2 hours

$45 per person
3 hours

$55 per person

Bubbles
Woodbrook Farm Brut, Mio Cappello Prosecco
White
Woodbrook Farm Chardonnay, Quilty & Gransden Sauvignon Blanc, 
Ara Sauvignon Blanc
Red
Woodbrook Farm Shiraz, Quilty & Gransden Cabernet Merlot
Beer
Local tap beers, local bottled beer
Non-Alcoholic
Soft drink, juices & sparkling water, barista coffee & teas

BEVERAGE PACKAGE UPGRADES

P R EM I UM  PA C K A G E
Add premium beers, wines, sparkling & bottled beer
2 hr +$10pp · 3 hr +$20pp

S P I R I T S  PA C K A G E
Add house spirits
2 hr +$15pp · 3 hr +$20pp

BA R  TA B  O N  C O N S UMPT I O N
A bar tab can be set up with a nominated limit and selection of beverages available for your guests. The limit can be reviewed 
regularly and increased if requested.



Open 7 Days
Address: 661 George St, Haymarket NSW 2000  ·  Phone: (02) 8221 0226  ·  Email: haymarkethotel@falgroup.com.au


