
FUNCTIONS & EVENTS



Sydney?s only wine laneway is the perfect 
place to play in Surry Hills. Our beautiful 
and quirky aesthetic creates ideal spaces 
for weddings, engagements, corporate 
events, birthday functions, laneway 
drinks, wine tastings, hen?s parties, 
product launches, team building, private 
dining, speaker & 
networking events.



FULL VENUE
?
When hired exclusively, The Winery can cater for 
private events of up to 400 guests. Boasting 
multiple bars in Sydney?s only wine laneway, our 
venue can be transformed to suit corporate events, 
product launches, social parties and large-scale 
cocktail parties.

LEVEL ONE
?
Toast your next milestone surrounded by friends 
and family. The newly renovated Level 1 of the 
Winery is the perfect spot to celebrate your next 
party or function.

The Winery Level 1 is available for exclusive hire 
for events of up to 100 guests. The space seats up 
to 75 guests and has plenty of standing room for 
socializing, making it ideal for product launches, 
large parties and events that run late into the night.

MEZZANINE (EAST/WEST)
?
Looking for an intimate space to host your next 
special occasion? Our newly refurbished 
Mezzanine can hold up to 40 guest standing or 
seating.

Space Type

Private N/A 350 Y Y Y

Space Type

Private 75 100 Y Y Y

Space Type

Semi-Private 32 40 N N N



GARDEN ROOM
?
The Garden Room is a semi-private space for 
intimate events, suited to both seated and cocktail 
style functions. The green vertical garden provides 
a lush outdoor feel and provides a gorgeous 
backdrop to celebrate.

PRIVATE DINING ROOM
?
Our Private Dining Room is the perfect function 
space for sit down dinners and intimate cocktail 
parties. The private bar, baroque style furniture and 
exposed brick walls create an environment worthy 
of any occasion.

GARDEN PARTY EXCLUSIVE
?
If you have a large cocktail style party to organise, 
why not hire all three of our event spaces? These 
spaces combined create a gorgeous indoor/outdoor 
function room with different styles of décor for 
you and your guests to enjoy.

Space Type

Semi-Private 16 25 N N N

Space Type

Private 24 30 Y Y Y

Space Type

Private 70 110 Y N N



CANAPÉ
PACKAGES

A minimum order of 25 people is required. 

6 PI ECE PACKAGE ( 3 HOT + 3 COLD)

8 PI ECE PACKAGE ( 3 HOT + 4 COLD + 1 SUBSTANTI AL)

10 PI ECE PACKAGE ( 4 HOT + 4 COLD + 2 SUBSTANTI AL)

COLD CANAPE

HOT CANAPE

SUBSTANTI AL CANAPE

DESSERT CANAPE

BABY BOCCONCI NI  SKEWER,  cher r y t omat o,  ol i ve,  
bal sami c LG,  V

PUMPKI N ARANCI NI ,  l emon ai ol i  LD,  LG,  V,  VGO

KARAAGE CHI CKEN PI ECES,  basi l  mayo LDO

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

$46 PP

$61 PP

$74 PP

Additional Canapes

$7.5

$7.5

$12

$7.5

Canapes on Arrival
3 Piece

$21PP

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change



CANAPÉ
SELECTION

A minimum order of 25 people is required. 

WHI PPED RI COTTA CROSTI NI ,  aspar agus,  mi nt ,  l emon EVOO LGO,  V

BABY BOCCONCI NI  SKEWER,  cher r y t omat o,  ol i ve,  bal sami c 
LG,  V

ROCKMELON BI TES WI TH FETA,  pi st achi o,  mi nt  LG,  V

CARAMELI SED ONI ON & GOAT CHEESE TARTLET V

ROAST DUCK & VERMI CELLI  RI CE PAPER ROLL,  pl um sauce,  l i me 
LD,  LG

SMOKED SALMON TARTLET,  f ennel ,  hor ser adi sh,  di l l  LD

SHUCKED OYSTER,  pi ckl ed chi l l i ,  mandar i n,  champagne vi negar  
LD,  LG

FETA STUFFED GREEN OLI VE,  cacci at or e sal ami ,  par sl ey LG

 

PUMPKI N ARANCI NI ,  l emon ai ol i  LD,  LG,  V,  VGO

CLASSI C FALAFEL,  pi ckl ed r ed oni on,  smokey coconut  yoghur t  
LD,  LG,  VG

TRI PLE CHEESE CROQUETTES,  saf f r on ai ol i ,  pet i t  her bs V

SPI NACH & CHEESE QUI CHE V

MI NI  BEEF WELLI NGTON

STUFFED PUMPKI N FLOWER,  Mor occan pumpki n,  har i ssa mayo LD,  
V,  VGO

SPI CY LAMB FI LO 

KARAAGE CHI CKEN PI ECES,  basi l  mayo LDO

POTATO SPUN PRAWN,  l emon ai ol i  LD,  LG

CHI CKEN TENDERLOI N SKEWERS,  buf f al o hot  r anch sauce LD,  LG

WAGYU SAUSAGE ROLL,  Spani sh spi ces,  chi l l i  j am

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

COLD
CANAPÉS
?

HOT
CANAPÉS
?

Pl ease not e menus ar e cur r ent  at  t he t i me of  enqui r y and al l  i t ems ar e subj ect  t o change.
Wi t h r espect  t o di ner s wi t h al l er gi es,  we cannot  guar ant ee di shes wi l l  be compl et el y 
f r ee of  nut  or  shel l f i sh r esi due.



CANAPÉ
SELECTION

BEEF CHEEK RAGU,  wi l d mushr oom,  cavol o ner o,  Cal amar at a 
par mesan LDO,  LGO

CLASSI C BEEF SLI DER,  pi ckl es,  Amer i can cheddar ,  bur ger  
sauce LGO

REUBEN SANDWI CH,  r ye br ead LD,  LGO

ROAST PUMPKI N,  r ed vei n sor r el ,  pomegr anat e LD,  LG,  VG

CRAB SALAD SLI DERS,  shr edded l et t uce,  chi ves LGO

FI SH & CHI PS,  t ar t ar e sauce LD

CALAMARI  RI NGS,  l emon ai ol i  LD,  LGO

ASSORTED BAMBI NO GELATI  CONES V

TRI PLE CHOCOLATE BROWNI E,  COOKI E CRUMB V

VANI LLA MASCARPONE MERI NGUE ROLL LG,  V

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

SUBSTANTIAL
CANAPÉS

?

DESSERT
CANAPÉS
?

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

CANAPÉ SERVING RECOMMENDATION
       6 canapés per  guest  f or  a l i ght  gr aze
   8- 10 canapés per  guest  f or  a f ul l  meal  r epl acement  
?
?



GRAZING
STATIONS

CHEESE AND CHARCUTERI E
Sel ect i on of  har d cheese,  bl ue cheese,  and sof t  cheese 
( LG)  sur r ounded by an ar r ay of  l ocal l y- sour ced 
condi ment s.  

I ncl udi ng;  honey,  dr i ed appl e,  qui nce past e,  and f i g j am 
( LD,  LG,  V) .  As wel l  as a sel ect i on of  sal ami ,  wagyu 
br esaol a and mor t adel l a ( LG,  LD)  

ser ved wi t h sour dough and f r ui t  l oaves ( LGO,  V) ,  mi xed 
ol i ves ( LD,  LG,  VG)  and par f ai t  ( LG)

SEAFOOD STATI ON
Sl i ced smoked sal mon ( LD,  LG) ,  cooked t i ger  pr awns ( LD,  
LG)  and shucked oyst er s ( LD,  LG)

ser ved wi t h sour dough ( LD,  LGO) ,  cockt ai l  sauce ( LD,  LG)  
and l emon 

WHOLE ROASTED ORGANI C CHI CKEN STATI ON
Enchant  your  guest s wi t h our  mar i nat ed r oast ed chi cken 
( LD,  LG)  

Put  t oget her  your  own t ast y cr eat i ons wi t h spi ced t omat o 
chut ney ( LD,  LG,  VG) ,  oni on j am ( LD,  LG,  VG) ,  mi xed l eaf  
sal ad ( LD,  LG,  VG) ,  and mi l k buns ( LGO)

DESSERT STATI ON
An i ndul gent  assor t ment  of  bi t e- s i ze desser t s & t r eat s 
i ncl udi ng chocol at e br owni es,  Bambi no i ce cr eam cones,  
r ocky r oad,  l emon sl i ce,  poached Pear

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

$30 PP

$30 PP

$30 PP

$17 PP

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

Our grazing stations are designed to be the perfect addition to your selected canape package.

A minimum order of 20 people is required. 



BREAKFAST & WORKING 
LUNCH EVENTS

BREAKFAST 
But t er  cr oi ssant s ( V)
Assor t ed qui ches,  qui che l or r ai ne,  smoked sal mon,  
mushr oom & spi nach ( V)
Dani sh past r i es,  appl e ( V)
Gr eek yoghur t  ( V)
House Gr anol a ( V)
Seasonal  Fr ui t s ( V)

Includes filter coffee, tea, juice, and chilled water

_

WORKI NG LUNCH
Roast  Chi cken Wr ap,  r ocket ,  pi nenut ,  ai ol i  ( LD,  GFO)
Smoked Sal mon Sandwi ch,  cr eam cheese,  caper s,  l et t uce 
( LDO,  LGO)
Gr een Goddess Avocado Toast ,  avocado,  cucumber ,  
pi ckl ed r ed oni on,  t omat o,  vegan mayo ( V,  VG,  LD,  LGO)
Baby Cos Let t uce Sal ad,  hei r l oom t omat o,  l emon 
dr essi ng ( V,  VG,  LD,  LG)

Includes juice and chilled water

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

$35 PP

$50 PP

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

Our breakfast and lunch offering is perfect for corporate gatherings.

A minimum order of 20 people is required. 







SHARED
MENUS

BRING ME FOOD | $79 PER PERSON

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

MARI NATED OLI VES ( VG,  LG)
gar l i c ,  chi l l i ,  or ange

EGGPLANT DI P ( VG,  LD,  LGO)
l emon,  sesame, ext r a v i r gi n ol i ve oi l ,  t oast ed pi t a

WI LD MUSHROOM ARANCI NI ( V)  
scar moza,  pecor i no,  t r uf f l e mayo

THE WI NERY SAUSAGE ROLL 
por k and chor i zo,  t omat o & pear  chut ney

CRI SPY SKI N BARRAMUNDI  ( LG,  LD)  
caponat a,  l emon ext r a v i r gi n ol i ve oi l

PAN- FRI ED GNOCCHI  ( V,  VGO,  LDO,  LGO)
pea,  aspar gus,  cr ème f r ai che,  basi l ,  par mesan

BABY COS LETTUCE ( V,  VG,  LG,  LD)  
hei r l oom t omat o,  pi ckl ed r ed oni on
 
RUSTI C FRI ES ( V,  VGO,  LD,  LG)  
ai ol i  

TRI PLE CHOCOLATE BROWNI E ( V)
Vani l l a- bean i ce cr eam,  chocol at e sauce

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

ENTRÉES | TO SHARE
?

MAINS | TO SHARE
?

DESSERT  | 
INDIVIDUAL SERVE 
?



SHARED
MENUS

LA DI DA | PREMIUM SHARE STYLE $99 PER PERSON

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

MARI NATED OLI VES ( VG,  LG)
gar l i c ,  chi l l i ,  or ange

WI LD MUSHROOM ARANCI NI  ( V)
scar moza,  pecor i no,  t r uf f l e mayo

ARTI SAN BURRATA ( V,  LGO)
hei r l oom t omat o,  pepper  ber r y sea sal t ,  t oast ed 
schi acci at a
 
SALT & PEPPER CALAMARI  ( LG,  LD)
wakame sal t ,  chi l l i ,  l i me ai ol i

CRI SPY SKI N BARRAMUNDI  ( LG,  LD)  
caponat a,  l emon ext r a v i r gi n ol i ve oi l

PAN- FRI ED GNOCCHI  ( V,  VGO,  LDO,  LGO)
pea,  aspar gus,  cr ème f r ai che,  basi l ,  par mesan

CHAR- GRI LLED SI RLOI N
r ed wi ne j us -  Cape Gr i m gr ass- f ed MB2+ Tasmani a  

BABY COS LETTUCE ( V,  VG,  LG,  LD)  
hei r l oom t omat o,  pi ckl ed r ed oni on

CHAT POTATOES ( V,  VG,  LG,  LD)  
t wi ce cooked,  chi mi chur r i  

TRI PLE CHOCOLATE BROWNI E ( V)
Vani l l a- bean i ce cr eam,  chocol at e sauce

CLASSI C LEMON TART ( V)
cr ème f r ai che,  candi ed l emon

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on

ENTRÉES | TO SHARE
?

MAINS | TO SHARE
?

SIDES | TO SHARE
?

DESSERT |
CHOICE OF
?



HEN'S PARTY
PACKAGE

$129 PER PERSON

Pl ease not e menus ar e cur r ent  at  t he t i me of  
enqui r y and al l  i t ems ar e subj ect  t o change

ENTRÉES | TO SHARE
?

MAINS | TO SHARE
?

SIDES | TO SHARE
?

DESSERT | +$6 PER PERSON
?

This package includes a 2-hour Standard Beverage Package.

All packages include personalised A4 welcome sign and personalised menus.

MARI NATED OLI VES ( VG,  LG)
gar l i c ,  chi l l i ,  or ange

EGGPLANT DI P ( VG,  LD,  LGO)
l emon,  sesame, ext r a v i r gi n ol i ve oi l ,  t oast ed
pi t a

WI LD MUSHROOM ARANCI NI ( V)  
scar moza,  pecor i no,  t r uf f l e mayo

THE WI NERY SAUSAGE ROLL 
por k and chor i zo,  t omat o & pear  chut ney

CRI SPY SKI N BARRAMUNDI  ( LG,  LD)  
caponat a,  l emon ext r a v i r gi n ol i ve oi l

PAN- FRI ED GNOCCHI  ( V,  VGO,  LDO,  LGO)
pea,  aspar gus,  cr ème f r ai che,  basi l ,  par mesan

BABY COS LETTUCE ( V,  VG,  LG,  LD)  
hei r l oom t omat o,  pi ckl ed r ed oni on
 
RUSTI C FRI ES ( V,  VGO,  LD,  LG)  
ai ol i  

TRI PLE CHOCOLATE BROWNI E ( V)
Vani l l a- bean i ce cr eam,  chocol at e sauce

V- Veget ar i an VG- Vegan LG- Low Gl ut en LD- Low Dai r y O- Opt i on



HEN'S PARTY
PACKAGE

DRAG QUEENS - GENERAL HOSTING
?
Pr i cesd at  $550 f or  t he f i r st  hour ;  $700 f or  2 hour s.  

Our  queen wi l l  make an ent r ance,  host  any games you or gani se and wi sh t o 
pl ay,  phot o oppor t uni t i es,  do a per f or mance each hour  and t op i t  of f  wi t h 
a dance cl ass t o get  ever yone up and movi ng.

DRAG QUEENS - BINGO PACKAGE

?
Pr i ced at  $710 f or  t he f i r st  hour ,  $860 f or  t wo hour s.

I ncl usi ve of  al l  t he gener al  host i ng i ncl usi ons but  we get  t he par t y 
st ar t ed wi t h 30- 40 mi nut es of  bi ngo.  Al l  books,  pens and aut ogr aphed 
pi ct ur es of  your  queen as pr i zes ar e i ncl uded.

Pl ease speak t o our  Funct i ons Manager  t o conf i r m your  Dr ag Queen.  





BEVERAGE
PACKAGES

BOTTLED BEER 

Boags Pr emi um Li ght   

Bal t er  Cer veza 

SPARKLI NG

Mr  Mason Spar kl i ng Cuvee Br ut  NV

WHI TE WI NE

Dot t i e Lane Sauvi gnon Bl anc

RED WI NE

Henr y & Hunt er  Shi r az Caber net

ROSÉ

Hear t s Wi l l  Pl ay 

NON- ALCOHOLI C

Sof t  Dr i nks & Jui ce

BOTTLED BEER

Boags Pr emi um Li ght   

Kosci uszko Pal e Al e  

Bal t er  Cer veza 

CI DER

Pi psqueak Appl e Ci der  

SPARKLI NG

Mount  Par adi so Pr osecco 

WHI TE WI NE

Mi l l  Fl at  Sauvi gnon Bl anc

Pal oma Ri esl i ng

RED WI NE

Devi l s Cor ner  Pi not  Noi r   

Hear t l and ' Spi ce Tr ader '  Shi r az

ROSÉ

Ber t ai ne et  Fi l s Rosé

NON- ALCOHOLI C

Sof t  Dr i nks & Jui ce

STANDARD PACKAGE
2 HRS - $49PP
3 HRS - $62PP
4 HRS - $75PP
?

PREMIUM PACKAGE
2 HRS - $60PP
3 HRS - $72PP
4 HRS - $85PP
?

Sampl e menu onl y.
* A maxi mum of  3 hour  bever age packages

ar e avai l abl e f or  hens and bucks par t i es.

A minimum of 20 people is required for all beverage packages.



BEVERAGE
PACKAGES

BOTTLED BEER

Boags Pr emi um Li ght   

Kosci uszko Pal e Al e  

Sydney Beer  Co Lager   

St one and Wood Paci f i c  Al e   

Bal t er  Cer veza

CI DER

Pi psqueak Ci der  

SPARKLI NG

Mount  Par adi so Pr osecco

WHI TE WI NE

Mi l l  Fl at  Sauvi gnon Bl anc 

Mandol et o Pi not  Gr i gi o

Mount adam Char donnay

Pal oma Ri esl i ng

RED WI NE

Col dst r eam Hi l l s  Pi not  Noi r

Penf ol ds Max' s Shi r az

ROSÉ WI NE

Ber t ai ne Et  Fi l l s

NON- ALCOHOLI C

Sof t  Dr i nks & Jui ce

DELUXE PACKAGE
2 HRS - $70PP
3 HRS - $83PP
4 HRS - $96PP
?

Sampl e menu onl y.
* A maxi mum of  3 hour  bever age packages

ar e avai l abl e f or  hens and bucks par t i es.

A minimum of 20 people is required for all beverage packages.



BEVERAGE
UPGRADES

House Spi r i t  Upgr ade $12 per  per son,  per  hour  

Onl y avai l abl e on Pr emi um and Del uxe Packages 

Mi ni mum 20 guest s

3 hour  maxi mum 

Add ar r i val  cockt ai l s f or  your  guest s at  $16 per  cockt ai l  -  

Opt i ons avai l abl e f r om our  Seasonal  dr i nks l i s t .

SEMI-PRIVATE EVENT SPACE BEVERAGE PACK | Fi r st  r ound pr e- pour ed 
f or  your  ar r i val  |  Ser vi ce f r om t he bar

PRIVATE EVENT SPACE BEVERAGE PACKAGE | Fi r st  r ound pr e- pour ed 
f or  your  ar r i val  |  Ser vi ce f r om t he bar  |  Wai t  st af f  t o pr ovi de 
t op up ser vi ce t hr oughout  t he event

?



AUDIO VISUAL
?
Any addi t i onal  AV can be or gani sed and appr oved wi t h your  event

manager  at  an addi t i onal  cost .  $50 f or  TV hi r e ( Level  One)  and $50 

each f or  mi cr ophone r ent al  f or  t he dur at i on of  t he event .

STYLING & DÉCOR
?
Your  event  manager  i s happy t o assi st  wi t h al l  your  event  st y l i ng 

needs.  Pl ease speak wi t h t hem di r ect l y t o obt ai n quot es f or  f l or al

and any addi t i onal  t ouches f or  your  event .

ENTERTAINMENT
?
Br i ng t he v i bes t o your  event  and l et  us or gani se your  ent er t ai nment .

Li ve Musi c:  DJ + Equi pment  |  Sol o |  Duo |  Tr i o 

Phot oboot h:  Open Phot o St at i on |  Hi pst aboot h?|  Mi r r or  Boot h

Per f or mer s:  Dr ag Queens f r om Sydney Dr ag Royal t y

Ot her s:  Fi r eman Li f e Dr awi ng

Get  i n t ouch wi t h your  event  manager  f or  a l i s t  of  f ul l  i ncl usi ons,  

pr i c i ng and avai l abi l i t y  so you don?t  mi ss out !

HOST / SECURITY

?
Shoul d you r equi r e a door  host  or  addi t i onal  secur i t y at  your  

event ,  we can ar r ange t hi s f or  you at  a char ge of  $55 per  

host / guar d per  hour .

* Publ i c Hol i day sur char ges appl y.



CONTACT US
?
For  any enqui r i es pl ease cont act  or  event s t eam on 02 8322 2007 
or  emai l  i nf o@ausvenueco. com. au

LOCATION
?
285a Cr own St ,  Sur r y Hi l l s ,  2010
Tr ai n:  Shor t  wal k f r om Cent r al  St at i on 
Par ki ng:  Li mi t ed st r eet  par ki ng sur r oundi ng venue
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