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WHEAT ROAD BALCONY LEVEL 1,
COCKLE BAY WHARF DARLING HARBOUR,
NSW 2000




Set along the waterfront, our
venue delivers a stylish and
energetic space.

With beautiful views, a vibrant
atmosphere, and a balance of
dining and dance areas, it creates
‘ the perfect environment for
everybody to celebrate in style.

From arrival to the final song, our
team is dedicated to creating a
fun, safe, and unforgettable
experience.
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SEATED | 350 GUESTS
STANDING | 420 GUESTS




ON ARRIVAL: $15 PER PERSON

2 HOUR PACKAGE: $30 PER PERSON // 4 HOUR PACKAGE: $40 PER PERSON

CUCUMBER COOLER
CUCUMBER, LIME, MINT, SODA

BERRY BLOSSOM
MIXED BERRIES, CRANBERRY, LEMON

POPSTAR MARTINI
PASSIONFRUIT, PINEAPPLE, LEMON

THE MIXOLOGIST
APPLE, CRANBERRY, LIME, GRENADINE

TROPICAL ISLAND
MANGO, APPLE, PASSIONFRUIT

STRAWBERRY SPRITZ
STRAWBERRY, LEMON, SODA

PEACH BLISS
PEACH, PINEAPPLE,GRENADINE, SODA




PROSCIUTTO WRAPPED AROUND FRESH ROCKMELON

SMOKED SALMON CANAPES
WITH, CREAM CHEESE, CHIVES AND CAPERS

TANDOORI CHICKEN
SERVED ON SLICED CUCUMBER W. GREEK YOGHURT

MEXICAN SALSA
SERVED ON LIGHTLY FRIED TORTILLA SQUARES

SYDNEY ROCK OYSTERS
WITH CUCUMBER SALSA, CORIANDER, CHILLI & CABERNET VINEGAR

VEGETABLE SPRING ROLLS
SERVED WITH SWEET CHILLI DIPPING SAUCE

VEGETABLE SAMOSAS
SERVED WITH SWEET CHILLI DIPPING SAUCE

CAJUN BEEF SKEWERS
WITH RUSTIC GRAVY

CHOOSE I: $10 PER PERSON CHOOSE 2: $20 PER PERSON

TO SELECT MORE PLEASE ENQUIRE




PRODUCT INCLUSIONS:

THE 4 HOUR HALF-VENUE HIRE WITH USE OF THE BALCONY WITH STUNNING HARBOUR VIEWS
FALCON FEAST PROFESSIONAL D]

W%W LARGE DANCE FLOOR
FLOWING PIZZA [YOUR SELECTION] AND CHIPS/WEDGES EVERY 30 MINUTES FOR 3.5 HOURS
Pe e 3.5 HOUR UNLIMITED SOFT DRINKS
PRODUCT DETAILS:
START TIMES : ON REQUEST

DAY / MONTH AVAILABILITY : MONDAY-SUNDAY

“*PLEASE NOTE THAT SUNDAY AND PUBLIC HOLIDAYS INCUR 10% SURCHARGE
PACKAGE DURATION : 4 HOURS

VENUE TYPE : RESTUARANT / BAR
MINIMUM GROUP SIZE : 100 GUESTS
MAXIMUM GROUP SIZE : 420 GUESTS

PRODUCT PRICING:
(MONDAY - THURSDAY)
RRP: $75 PER PERSON
(FRIDAY, SATURDAY & SUNDAY)
RRP: $85 PER PERSON




P1ZZA ASSORTMEN

ALL SERVED WITH CHIPS AND WEDGES

OPTION I
LET US DO THE CHOOSING AND WE BRING A VARIATION

OF BOTH CLASSIC PIZZAS AND SPECIALITY BLACKBIRD PIZZAS
OPTION 2:

YOU SELECT 5-8 PIZZAS DEPENDING ON GROUP SIZE.

MARGHERITA
ROMA TOMATOES, MOZZARELLA AND SHAVED PARMESAN CHEESE

GARLIC P1ZZA
HOMEMADE GARLIC SAUCE AND MOZZARELLA

PEPPERONI
MILD PEPPERONI AND MOZZARELLA CHEESE

TROPICAL
LEG HAM, CARAMELISED PINEAPPLE AND ROMA TOMATOES

VEGGIE DELIGHT
SPINACH, CAPSICUM, SPANISH ONION, MUSHROOM, FRESH TOMATO AND FETA CHEESE

BBQ MEAT

LEG HAM FROM THE BONE, MILD PEPPERONI, CHORIZO & SLICED PROSCIUTTO
TOPPED WITH BBQ SAUCE

SUPREME
HAM, PEPPERONI, CAPSICUM, CARAMELISED ONION, OLIVES AND OREGANO

DIAVOLA
MILD PEPPERONI, SPANISH ONION AND JALAPENOS PEPPER

CHORIZO
CHORIZO, SPANISH ONION, MUSHROOM, SMOKED PAPRIKA AND CAPSICUM SALSA

COTTO

WHITE BASE, MOZZARELLA, SLOW ROASTED POTATOES, HAM,
PARMESAN CHEESE AND FRESH ROSEMARY

WE'RE HAPPY TO ACCOMMODATE ALL DIETARY REQUIREMENTS—PLEASE LET US KNOW IN ADVANCE.




PRODUCT INCLUSIONS:
4 HOUR HALF-VENUE HIRE WITH USE OF THE BALCONY WITH STUNNING HARBOUR VIEWS

THE
SWAN DINING

2-COURSE MENU { STARTERS+MAIN OR MAIN + DESSERT )
PROFESSIONAL D]
LARGE DANCE FLOOR
3.5 HOUR UNLIMITED SOFT DRINKS
PRODUCT DETAILS:
START TIMES :
DAY / MONTH AVAILABILITY : MONDAY-SUNDAY

**PLEASE NOTE THAT SUNDAY AND PUBLIC HOLIDAYS INCUR 10% SURCHARGE
PACKAGE DURATION : 4 HOURS

VENUE TYPE : RESTUARANT / BAR
MINIMUM GROUP SIZE : 100 GUESTS
MAXIMUM GROUP SIZE : 350 GUESTS

PRODUCT PRICING:
(MONDAY - THURSDAY)
Q RRP: $§90 PER PERSON
(FRIDAY, SATURDAY & SUNDAY)
RRP: $105 PER PERSON
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STARTERS & MAINS OR MAINS & DESSERT

OPTION I:

SHARED: DOWN THE MIDDLE OF THE TABLE
GARLIC PI1ZZA
W. MOZZARELLA CHEESE
SALT & PEPPER CALAMARI
LIGHTLY BATTERED CALAMARI AND ZUCCHINI, SERVED WITH AIOLI

CLASSIC CAESAR SALAD

CRISPY BACON, EGG, GARLIC CROUTONS, COS LETTUCE, PARMESAN
CHEESE W. HOMEMADE CAESAR DRESSING

OPTION 2:

INDIVIDUAL: PLEASE NOTE PORTIONS WILL BE SMALLER FOR INDIVIDUAL
CONSUMPTION
ARANCINI
PUMPKIN, PEA & MOZZARELLA RISOTTO BALLS WITH CHILLI MAYO

TOMATO BRUSCHETTA
ROMA TOMATO, FETA CHEESE, SPANISH ONION AND BALSAMIC GLAZE
CLASSIC CAESAR SALAD

CRISPY BACON, EGG, GARLIC CROUTONS, COS LETTUCE, PARMESAN
CHEESE W. HOMEMADE CAESAR DRESSING




STARTERS & MAINS OR MAINS & DESSERT

OPTION 1 OPTION 2
SHARED: DOWN THE MIDDLE OF THE TABLE [INDIVIDUAL: GUESTS TO CHOSE OPTION

FETTUCCINI PALERMO SALMON FILLET (GF)
CHICKEN, BACON, MUSHROOM & SNOW PEAS TOSSED W. A LIGHT CREAM, PAN FRIED CRISPY SKIN SALMON COOKED MEDIUM W. MASH, ASPARAGUS,
PESTO SAUCE CHERRY TOMATOES TOPPED W. SALSA VERDE

SPAGHETTI BOLOGNESE FETTUCCINI PALERMO
MINCED BEEF & PORK IN AN AUTHENTIC NAPOLITANA SAUCE 1ICKEN, BACON, MUSHROOM & SNOW PEAS TOSSED W. A LIGHT CREAM,

CHIMICHURRI FETTUCCINI (V) (VGO) PESTO SAUCE

SERVED W. BABY BELLA MUSHROOM, SUN-DRIED TOMATOES & KALAMATA CHICKEN QUINOA SALAD
OLIVES TOSSED W. ROCKET AND HOUSE MADE CHIMICHURRI SAUCE CRILLED MARINATED CHICKEN, ROCKET, MIXED QUINOA, RED ONIONS,
MARGHERITA P1ZZA (V) CORIANDER, BLACK BEANS & CHERRY TOMATOES W. LEMON & GINGER

ROMA TOMATOES, MOZZARELLA & SHAVED PARMESAN CHEESE DRESSING
CHILLI CHICKEN PIZZA SPAGHETTI BOLOGNESE
TOMATO, PARSLEY & CHILLI MAYONNAISE MINCED BEEF & PORK IN AN AUTHENTIC NAPOLITANA SAUCE

SUPREME PIZZA FISH AND CHIPS
HAM, PEPPERONI, CAPSICUM, CARAMELISED ONION, OLIVE & OREGANO BEER BATTERED FISH FILLETS, THYME SALTED CHIPS & SALAD W. TARTARE

VEGGIE DELIGHT PIZZA (V) SAUCE

SPINACH, CAPSICUM, SPANISH ONION, MUSHROOM, FRESH TOMATO & FETA ! SUPREME PIZZA
CHEESE HAM, PEPPERONI, CAPSICUM, CARAMELISED ONION, OLIVE & OREGANO

VEGGIE DELIGHT PIZZA (V)
SPINACH, CAPSICUM, SPANISH ONION, MUSHROOM, FRESH TOMATO & FETA
CHEESE
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WE'RE HAPPY TO ACCOMMODATE ALL DIETARY REQUIREMENTS
PLEASE LET US KNOW IN ADVANCE.



STARTERS & MAINS OR MAINS & DESSERT

OPTION I: CHOOSE 2 OPTIONS FOR INDIVIDUAL CONSUMPTION

STICKY DATE PUDDING
DRIZZLED WITH TOFFEE CARAMEL SAUCE AND VANILLA ICE CREAM

PISTACHIO DOME
CHOCOLATE MOUSSE, PISTACHIO, RASPBERRY, SHREDDED COCONUT
AND VANILLA ICE CREAM

CHOCOLATE BROWNIE
SERVED WITH VANILLA ICE CREAM, FRESH STRAWBERRIES &
CASHEW NUTS

RED VELVET BLISS (VEGAN, GF)
A PLANT-BASED RED VELVET CAKE LAYERED WITH CREAM CHEESE FROSTING

OPTION 2: SHARED IN THE MIDDLE OF THE TABLE

NUTELLA PI1ZZA
SERVED WITH FRESH STRAWBERRY AND VANILLA ICE CREAM

OR

CHEFS SELECTION
|[ALTERNATE DROP]




e NOTE THAT THIS EXPERIENCE MAY NOT BE AVAILABLE ON SPECIAL EVENT DATES SUCH AS PUBLIC
HOLIDAYS, HOWEVER PLEASE CHECK WITH THE VENUE FOR AVAILABILITY.

e EARLIEST START TIME IS [2PM AND THE LATEST START TIME IS 7PM. HOWEVER PLEASE CHECK WITH THE
VENUE FOR AVAILABILITY.

e DIETARY REQUIREMENTS: CAN CATER TO DIFFERENT DIETARY REQUIREMENTS- PLEASE ENQUIRE

e OTHER SPECIFICS: DEPOSIT OF $1000 IS REQUIRED TO SECURE THE BOOKING. FINAL NUMBERS ARE DUE 7
BUSINESS DAYS PRIOR TO THE EVENT DATE, AND PAYMENT IS DUE 7 BUSINESS DAYS BEFORE THE EVENT.




	SCHOOL FORMAL
	Package
	VENUE CAPACITY:
	SEATED | 350 GUESTS STANDING | 420 GUESTS
	Mocktail Package Menu
	On Arrival: $15 per person
	2 hour package: $30 per person // 4 hour package: $40 per person

	Arrival Canapé Menu
	Prosciutto wrapped around fresh rockmelon
	Smoked salmon canapes With, cream cheese, chives and capers
	Tandoori chicken Served on sliced cucumber w. Greek yoghurt
	Mexican salsa  served on lightly fried tortilla squares
	Sydney rock oysters With cucumber salsa, coriander, chilli & cabernet vinegar
	Vegetable spring rolls Served with sweet chilli dipping sauce
	Vegetable samosas Served with sweet chilli dipping sauce
	Cajun beef skewers  With rustic gravy

	CHOOSE 1: $10 per person         CHOOSE 2: $20 per person
	The  Falcon Feast

	Package
	Pizza Assortment All Served with chips and wedges
	Option 1:  Let us do the choosing and we bring a variation  of both classic pizzas and speciality blackbird pizzas
	Option 2:  you select 5-8 pizzas depending on group size. Margherita Roma tomatoes, mozzarella and shaved parmesan cheese Garlic Pizza Homemade garlic sauce and mozzarella pepperoni Mild pepperoni and mozzarella cheese tropical Leg ham, caramelised pineapple and roma tomatoes veggie delight Spinach, capsicum, Spanish onion, mushroom, fresh tomato and feta cheese bbq meat Leg ham from the bone, mild pepperoni, chorizo & sliced prosciutto  topped with BBQ sauce supreme  Ham, pepperoni, capsicum, caramelised onion, olives and oregano diavola Mild pepperoni, Spanish onion and jalapenos pepper chorizo  Chorizo, Spanish onion, mushroom, smoked paprika and capsicum salsa cotto White base, mozzarella, slow roasted potatoes, ham,  parmesan cheese and fresh rosemary

	The  Swan Dining

	Package
	Starters Menu
	Fettuccini Palermo
	Spaghetti Bolognese
	Chimichurri Fettuccini (v) (vgo)
	Margherita Pizza (V)
	Chilli Chicken Pizza
	Supreme Pizza
	Veggie Delight Pizza (v)
	Salmon Fillet (gf)
	Fettuccini Palermo
	Chicken Quinoa Salad
	Spaghetti Bolognese
	Fish and Chips
	Supreme Pizza
	Veggie Delight Pizza (v)
	Nutella Pizza

	Product Specific Restrictions / Terms and Conditions:

