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A WOOLWICH EVENT

Where unforgettable moments are made

Perched on the edge of Sydney Harbour with picturesque harbour glimpses and a

warm, welcoming atmosphere, Woolwich Pier Hotel is the ideal setting for your next
unforgettable social gathering. With expertly crafted menus, tailored event packages,
and a dedicated team to bring your vision to life, every detail is taken care of, and you’ve

got the perfect recipe for a relaxed yet memorable occasion.




EVENT SPACES

The perfect space for a stylish celebration
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GROUND FLOOR

PAVILIONS

Elevated and exclusive, The Pavilions offer the perfect private space to mingle, celebrate, and
enjoy quality time with loved ones. With a seamless mix of indoor comfort and open-air charm, it’s
the ideal spot for an unforgettable gathering.
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GROUND FLOOR

THE CLUBHOUSE

Settle in amidst the intimate surrounds The Clubhouse provides & celebrate with your loved ones.
Offering a fantastic covered option that combines the best of both indoor & outdoor event spaces.
Bask in the refreshing ocean breeze on a sunny day, while also enjoying the privacy and shelter of

an indoor venue.
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GROUND FLOOR

LOWER TERRACE

Surrounded by lush greenery, featuring “The Clubhouse & Pavilions One & Two”, the Lower
Terrace is a spacious & flexible setting perfect for cocktail-style gatherings. With a seamless
blend of indoor & outdoor areas, it’s ideal for relaxed celebrations where guests can mingle freely,
enjoy drinks, & celebrate in comfort—rain or shine.
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GROUND FLOOR

UPPER TERRACE

With its own private bar & elevated, open-air setting, the Upper Terrace is tailor-made for cocktail-
style celebrations. Perfect for mingling and soaking up the atmosphere, this stylish space sets
the scene for relaxed elegance—whether it’s a birthday, engagement, or team social. Effortless,
versatile, and always vibrant.
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GROUND FLOOR

WHOLE COURTYARD

Celebrate in comfort and style with the Whole Courtyard featuring “The Lower & Upper Terrace,
The Clubhouse, and Pavilions One & Two”, our versatile, covered space that perfectly blends
indoor ease with outdoor atmosphere. Ideal for any weather, it offers privacy, flexibility, and a
warm, welcoming setting for unforgettable moments with your loved ones.
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LEVEL ONE

HARBOURSIDE BALCONY

The Harbourside Balcony offers a semi-private and elevated space perfect for intimate
celebrations, long lunches, or cocktail-style gatherings. With its relaxed vibe, seamless service,
and semi-flexible layout, it’s an ideal setting to connect, celebrate, and make lasting memories
with your guests.
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LEVEL ONE

RIVERSIDE BALCONY

The Riverside Balcony perfect for everything from casual catch-ups to special celebrations.

With its open layout and relaxed feel, it’s well-suited to both intimate gatherings and cocktail-style
events. Whether you’re toasting a milestone or simply bringing people together, Riverside offers a
comfortable and easy-going setting to make it memorable.
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LEVEL ONE

THE GOOD ROOM

The Good Room, spanning the entire first floor and flowing out onto the “Riverside Balcony”.
With a seamless mix of indoor comfort and outdoor charm, it’s ideal for everything from elegant
sit-down dinners to lively cocktail-style celebrations. The space features a semi-private bar, a
comfortable layout that accommodates a DJ and small dancefloor, and plenty of room for guests
to mingle or relax. Whether you’re planning a birthday, engagement, corporate event or family
celebration, The Good Room offers flexibility, style, and everything you need for a memorable
occasion.
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LEVEL ONE

THE SOCIAL ROOM

The Social Room at The Woolwich Pier Hotel is where seamless indoor comfort meets relaxed
outdoor charm. Stretching across the entire top level, this private function space includes

a private bar, generous indoor space, and a wraparound balcony that opens up to both the
“Harbourside & Riverside Balcony”, offering a natural flow for guests to move, mingle, and
celebrate, no matter the occasion! Whether you’re planning a milestone event, corporate
gathering, or stylish cocktail party, there’s room for a DJ and dancefloor, while still allowing quiet
corners and conversation spots. Elevated, exclusive, and effortlessly flexible—it’s the ultimate
blank canvas for your next unforgettable event.
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PREMIUM FEAST $80PP

TO START

ENTREES

MAINS

SIDES

Sea Salt Sonoma foccacia, evoo (vg, df)
Mediterranean dips (gf)

Prawn Saganaki, sizzling prawns, garlic, napolitana sauce (gf, df)
Pumpkin arancini fior di latte, sugo, parmesan (v)
Fried chorizo, onion relish (df, gfo)

Roasted Bannockburn chicken, lemon, spice rub (gfo, df)
Rigatoni Alla Vodka, confit chilli garlic, pink sauce, parsley, basil (v)
Whole baby barramundi with salsa verde, kale crisps (gf, df)

Crispy crushed chat potatoes, pecorino (gf, vg, df)
Rocket & parmesan salad (v, gf)

SIGNATURE FEAST $100PP

TO START

ENTREES

SELECT3

MAINS

SELECT 3

SIDES

ADD DESSERT

SELECT1
$15PP
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Sea Salt Sonoma foccacia, evoo (vg, df)
Mediterranean dips (gf)

Tuna crudo, ponzu, crispy shallot, rice crisp (gf, df)

Prawn Saganaki, sizzling prawns, garlic, napolitana sauce (gf, df)
Pumpkin arancini, fior di latte, sugo, parmesan (v)

Fried chorizo, onion relish (df, gfo)

Whole baby barramundi, salsa verde, kale crisps (gf, df)

12 hour braised lamb shoulder, soft herbs, lemon, red wine jus (gf)
Roasted Bannockburn chicken, lemon, spice rub (gfo, df)

Rigatoni Alla Vodka, confit chilli garlic, pink sauce, parsley, basil (v)
Rump cap, mbs3+, grain fed, red wine jus (gf, dfo)

Crispy crushed chat potatoes, pecorino (gf, vg, df)
Rocket & parmesan salad (v, gf)
Grilled broccolini, lemon oil (gf, vg, df)

Burnt Basque cheesecake, mascarpone cream (gf)
Flourless chocolate brownie, Chantilly cream, berry compote (gf, v)
Eton mess, fresh seasonal fruits, vanilla cream (gf, v)




CANAPE SELECTION

6 PIECE CANAPE
PACKAGE $50PP

2 small
3 medium
1 substantial

SMALL

MEDIUM

SUBSTANTIAL

DESSERT

SELECT1
$6PP

8 PIECE CANAPE 10 PIECE CANAPE
PACKAGE $64PP PACKAGE $78PP
3 small 4 small

3 medium 4 medium

2 substantial 2 substantial

Meatballs, pork, beef, parmesan (dfo)

Vegetable samosa, tomato chutney (v)

Pumpkin arancini, fior di latte, sugo, parmesan (v)

Caramelised onion, herb puff (v, dfo)

Caprese skewer, mozarella, fresh tomato (v, gf)

Ricotta & spinach triangle, tzatziki (v)

Fresh vegetarian rice roll, peanut butter sauce (v, gf, dfo) (30 pax min)

Garlic prawn, avocado, cucumber bites (gf, df)

Tuna crudo, ponzu, crispy shallot, rice crisp (df)

Brie, prosciutto, cranberry jam crostini, balzamic glaze
Beef & caramalised onion crostini, horseradish
Gourmet pie, tomato relish

Sausage roll, tomato ketchup

Vegetarian spring rolls, sweet chilli sauce (v)
Mediterranean lamb skewers tzatziki (gf)

Peking duck pancake, cucumber, hoisin (30 pax min)

Rigatoni Alla Vodka, confit chilli garlic, pink sauce, parsley, basil (v)
Butter chicken, rice, naan

Wagyu cheeseburger slider, cheddar, caramelised onion, pickles,
mustard ketchup

Southern fried chicken slider, slaw, jalapefio aioli, cheddar

Pulled pork soft shell taco, pickled slaw (dfo)

Thai beef salad, rice noodles, chilli (df)

Woolwich poke bowl, brown rice, wakame (v, gf)

Eton Mess (gf)
Chocolate brownies (gfo)
Sticky date pudding
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BOARDS

ANTIPASTO
GRAZING BOARD

20-30PAX
$450

MEDITERRANEAN
BOARD

20-30PAX
$380

DESSERT
BOARD

20-30PAX
$400

A selection of grilled seasonal marinated vegetables,
local artisan salumi, Australian & international cheeses with
condiments & an assortment of Italian breads with single estate

olive oil & aged balsamic.

Marinated vegetables, cauliflower popcorn, house made hummus

and beetroot dips, Australian olives, Sonoma focaccia (vgo)

Our chefs will curate a display of desserts to suit every palate.
The board may include fruit crumble tartlets, Belgian chocolate
brownies, eton mess & berries with other chef selections.

STATIONS

ANTIPASTO
GRAZING STATION

$35PP (MIN 40PAX)

FRESH
OYSTERS STATION

(3 PCS) $25PP (MIN 40PAX)

HAM FEASTER

$600 PER 30 PAX

A selection of grilled seasonal marinated vegetables, local
artisan salumi, Australian & international cheeses with
condiments & an assortment of italian breadse with single estate

olive oil & aged balsamic (gfo)

A selection of locally sourced Sydney rock and Pacific oysters.
Oysters are opened inhouse and presented on ice with lemon

wedges and classic condiments.

Glazed leg ham, brioche buns, aged cheddar, mustard, chutney,

truffle mayonnaise, pickled onion & rocket (gfo)

LATE NIGHT BITES

SLAB STYLE
SICILIAN PIZZA

(APPROX. 20PAX)
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Burrata & mozzarella $120 PER BOARD
Supreme $150 PER BOARD
Pepperoni $150 PER BOARD




FOOD EXPERIENCES

We have a range of Food Experiences available for events located in Exclusive Spaces
only, that can be setup for your guests to help themselves to some delicious additional
food items. Available only with exclusive courtyard hire.

PAELLA
EXPERIENCE

$30PP (MIN 60PAX)

TACO
EXPERIENCE

$25PP (MIN 6OPAX)

PASTA WHEEL
EXPERIENCE

$40PP (MIN 60PAX)

Traditionally, paella is all about uniting people. We cook ours with
Australian produce in a large pan, producing a taste of Spain.
Aussie mussels, prawns, chorizo, peppers, chicken, classic
Bomba rice, saffron & smoked paprika, cooked from scratch right

before your eyes. (gf, df)

A Mexican fiesta! Flour tortillas are heated up on a griddle as our
chefs make up tacos on the spot for your guests to pick up.
Served up with house-made corn chips, a big bowl of guac,

& chilli sauces for all spice levels. (gf, vgo)

Three choices of tacos:

Brisket chilli, pico de gallo, jalapeio, pickled cabbage

Cajun spiced roasted cauliflower, slaw, lime mayo , coriander

Achiote chicken, pico de gallo, chipotle, jalapefio

Indulge in a unique & interactive dining experience with our live
chef, who will prepare a mouthwatering pasta dish right before
your eyes. Our star ingredient?

A massive wheel of Parmesan cheese!

Creamy Cacio e pepe

Spaghetti Pancetta & Pea
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ADDITIONAL OPTIONS

JUNIORS

$14PP

CAKEAGE

TERMS &
CONDITIONS

ALLERGENS &
AVAILABILITY

KIDS (3-12 YEARS)

MAIN

All kid’s meals come with a main, ice cream & a colouring pack

SELECT1

Battered fish, chips

Spaghetti napolitana (gfo, dfo)

Chicken schnitzel, chips, carrot sticks
Poached chicken, chips, carrot sticks (df, gf)
Chicken nuggets, chips

TEENS (13-17 YEARS)

Teens will be served adult catering unless otherwise specified.

Event cake cut & plated individually.
$60 flat rate

Minimum spends apply per event space.
Long weekend and public holiday surcharges apply.
Prices are valid through events taking place up until June 2027.

Package pricing unavailable in conjunction with other offers.

Our menu may contain allergens & is prepared in a kitchen

that handles nuts, shellfish & gluten. Whilst we make every

effort to accommodate dietary needs, we cannot guarantee

that our food will be entirely allergen-free. Our menus are subject to

seasonal availability changes.

v vegetarian ¢ vg vegan ¢ gf gluten free ¢ df dairy free
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BEVERAGE PACKAGES

Sip & celebrate the Woolwich way




STANDARD PACKAGE PREMIUM PACKAGE

3 HOUR-$70PP 4 HOUR-$80PP 3 HOUR-$95PP 4 HOUR-$110PP
Sparkling Wine Sparkling
Chain of Fire Brut Cuvée, NSW Il Fiore Prosecco DOC, ltaly
White Wine White Wine
Chain of Fire Chardonnay, NSW Ara Single Estate Pinot Gris, NZ
Mountadam 'Five-Fifty' Chardonnay, SA
Red Wine
Chain of Fire Shiraz Cabernet, NSW Red Wine
Tamar Ridge Pinot Noir, TAS
Rosé + $5pp Pepperjack Shiraz, SA
St Aime Rose, NSW
Rosé
Tap Beers Rameau d’Or Petit Amour Rosé, France
Local Tap Beers
Tap Beers
Bottled Beer All Tap Beers
Cascade Premium Light
Bottled Beer
Non-Alcoholic Beverages Corona, Heaps Normal (non-alcoholic)

Soft drink & juices
Non-Alcoholic Beverages

BAR TAB Soft drink & juices
A bar tab may be set up for you and your guests. This provides you the option to choose
a maximum amount, the types of beverages served, allowing for a wider, personalised

variety.

CASH BAR

A cash bar is an option once your minimum spend is met. This allows guests to purchase

their own beverages.



BEVERAGE EXPERIENCES

Starting, or ending your special day with an experience that is extraordinary
and uniquely you is what will make your day truly memorable. Let us help you
create the ultimate expression of your special bond. The world is your oyster,

so let’s get creative!

CHAMPAGNE
TOAST

$25PP PER GLASS

SIGNATURE
COCKTAILS

$20 PER COCKTAIL
(MIN. 20 PERTYPE)

MAGNUM
BOTTLES

GIN & TONIC
STATION

Glass of Veuve Clicquot upon arrival or for toasting.

Aperol Spritz, Espresso Martini, Hugo Spritz, Negroni,
Margarita served upon arrival, for dessert or throughout.

Veuve Clicquot 1.5L $450 PER MAGNUM
AIX 1.5L $170 PER MAGNUM

Featuring:

Hendricks, Gin, Archie Rose, Husk Distillers Ink Gin
Garnished with (subject to availability):

Citrus, herbs, berries, cucumber

$600 STYLING, STATION SET UP & STAFF MEMBER FOR 4HR DURATION
$16 PER BEVERAGE CHARGED ON CONSUMPTION
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(02) 9817 2204
events@woolwichpierhotel.com.au
www.woolwichpierhotel.com.au
2 Gale St, Woolwich NSW 2110




