
SOCIAL  
EVENTS 



T O  T H E  A L C O T T  L A N E  C O V E 
S O C I A L  E V E N T S 

W E L C O M E 

The Alcott is the perfect place for your next social event! Our unique function spaces are designed to be modern and creative, 
with premium catering and flexible packages. Our events team will work with you to cater towards your individual needs, 

ensuring that your social gathering, birthday, milestone occasion, wedding or sporting event will be a success! With our range 
of AV equipment, experienced team, and commitment to creating a memorable experience, the Alcott is perfect in helping 

create a memorable experience. 

Catering from 30 – 200 people, our dedicated events team will take care of everything, from delicious  
Mediterranean-inspired food, awesome cocktails, AV, and function setup. 

We have 2 wonderful event spaces available for hire! Our spaces are spacious and have all the amenities you  
need to make your event a success. 



S O C I A L  S PA C E S

T H E  S I R O C C O

The Sirocco, located on Level 1, is our largest function space and caters 
up to 110 people seated or 200 cocktail style. Suited for engagements, 

birthday celebrations, social gatherings, and large-scale events.

T H E  S O R R E N T O

The Sorrento located on Level 1, is perfect for intimate functions 
 up to 30 people.  

Minimum spend & room hire applies 



A L C O T T  PA C K A G E S

$ 4 2 p p

4 Bites + 2 substantial 

$ 4 6 p p

3 Bites + 3 substantial 

$ 5 0 p p

4 Bites + 3 substantial

C A N A P E S

B I T E S

$ 6  E A C H

P R AW N  S P R I N G  R O L L S 
with lime, sweet chilli sauce nf df

V E G E TA R I A N  A R A N C I N I  
with aioli nf v

M I N I  B E E F  P I E S 
with tomato relish nf

S M O K E D  S A L M O N  B L I N I 
lemon, cream and capers nf

P O R K  A N D  F E N N E L  
S A U S AG E  R O L L  
with tomato relish nf

B O C C O N C I N I ,  B A S I L  A N D  
TO M ATO  S K E W E R 

with balsamic glaze gf nf v

G R I L L E D  B E E F  A N D 
C A P S I C U M  S K E W E R 

with chimichurri gf df nf

A S S O R T E D  M I N I  Q U I C H E S 
nf

S U B S TA N T I A L

$ 1 0  E A C H 

C H I C K E N  S ATAY  S K E W E R S  
with satay sauce gf df

C H E E S E B U R G E R  S L I D E R  
with mustard and ketchup nf

P U L L E D  P O R K  S L I D E R 
with slaw and chipotle mayo nf

F I S H  A N D  C H I P S  
with lemon and tartare sauce nf df

G R I L L E D  L A M B  KO F TA  S K E W E R  
with cucumber yoghurt and lemon nf gf

G R I L L E D  P R AW N  A N D 
C H E R R Y  TO M ATO  S K E W E R  

with chimichurri nf df gf

M U S H R O O M  A N D  G R E E N  P E A  R I S OT TO  
with semidried tomato and parmesan v

S W E E T  B I T E S 

$ 6  E A C H

P O R T U G U E S E  TA R T  nf v

C H O C O L AT E  B R OW N I E  v

B E R R Y  A N D  L E M O N  C U R D  TA R T L E T S  v

L A M I N G TO N  B I T E S  v

Minimum order of 30 per item 

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



Each platter caters for 10 pax

L I G H T  G R A Z I N G  
P L AT T E R S 

A N T I - PA S TO  S H A R E  B OA R D  ∙  $ 100
a selection of marinated grilled vegetables and olives , sliced 

cured meats , pickles and relish with hummus and grilled bread

C H E E S E  B OA R D  ∙  $95
a selection of cheeses, quince paste, dried fruits, crackers & 

lavash v

G R I L L E D  B R E A D  &  D I P S  ∙  $80
flat bread, lavash & sour dough with a trio of seasonal dips 

C R U D I T E  &  D I P S  ∙  $80
sliced raw vegetables with a selection of dips and salsa gf df v 

vg

S L I C E D  S E A S O N A L  F R U I T  P L AT T E R  ∙  $70
sliced seasonal melons , fruit and berries gf df v vg

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



TA B L E  S H A R E  M E N U 

S H A R E D  E N T R É E S

M U S H R O O M  &  T R U F F L E  A R A N C I N I 
with garlic aioli v nf

B R O C C O L I ,  Q U I N OA  & 
C R A N B E R R Y  S A L A D 

with cucumber, pepita seeds, dried cranberry , 
lettuce, parsley , tomato with a green goddess 

dressing. vg df nf gf

A N T I PA S TO  B OA R D S 
a selection of marinated grilled vegetables and 

olives, sliced cured meats, pickles and relish with 
hummus and breads

S H A R E D  M A I N S

G R I L L E D  F R E E - R A N G E  C H I C K E N  
with grilled corn kernels, green olives & harissa 

roast potato salad gf nf

S LOW  C O O K E D  L A M B  S H O U L D E R 
with roast vegetables, tzatziki sauce and red wine 

jus gf nf

R OA S T E D  Q L D  P U M P K I N 
with chermoula marinade, chickpeas, pinenuts, 

currants & tahini yogurt v gf

R O C K E T,  P E A R  A N D  PA R M E S A N 
S A L A D,  B A L S A M I C  R E D U C T I O N 

v nf gf

D E S S E R T

A D D  O N  F O R  $ 1 5 P P 

Choose one 

TO B L E R O N E  C H O C O L AT E  M O U S S E  
v

T I R A M I S U 
topped with chocolate soil v

Served individually 

2  C O U R S E  $ 6 8 P P

Minimum 30 pax

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan





T O  S TA R T 
Choose two 

A R A N C I N I 
with parmesan cheese and garlic aioli v nf

WAG Y U  B R E S A LOA  
with beetroot, carrot puree, croutons.  truffle 

paste & olive 

S M O K E D  S A L M O N  S A L A D 
with cos and radicchio lettuce, cucumber, citrus 

and Fetta gf nf  

I N D I V I U DA L  M E Z Z E 
with lamb kofta, hummus, flatbread, tabouleh, 

marinated vegetables

M A I N S 
Choose two 

PA N - F R I E D  TA S M A N I A N  S A L M O N  
with saute baby corn, zucchini pasta, cauliflower, 

green beans with ginger & chilli Verde, grilled 
lemon

W H O L E  R OA S T  R U M P  C A P  
with pea puree, sauteed mushrooms, garlic, & red 

wine jus gf nf

G R I L L E D  F R E E - R A N G E  C H I C K E N  
with grilled corn kernels, green olives & harissa 

roast potato salad gf nf

W I L D  M U S H R O O M  &  G A R L I C  R I S OT TO 
with crispy parmesan wafer gf v nf

D E S S E R T 
Choose two 

T I R A M I S U 
topped with chocolate soil v

S E L E C T I O N  O F  LO C A L  C H E E S E S 
with grapes, quince & lavosh v

VA N I L L A  B E A N  PA N N A  C OT TA 
with biscotti, pistachio praline, fresh berries & double cream 

T H E  A L C O T T  E X P E R I E N C E 
2  C O U R S E  $ 7 5 P P  |   3  C O U R S E  $ 8 5 P P

Minimum 30 pax. Serve as an alternate drop.

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



B E V E R A G E S

2  H O U R S $ 4 5 P P

3  H O U R S $ 5 5 P P

2  H O U R S $ 5 5 P P

3  H O U R S $ 6 5 P P

$ 1 0  P E R  T I C K E T

•	House Red, White, Rose & 
Sparkling

•	House Draught & bottle beer
•	Soft drink & juice

•	All standard package inclusions
•	Premium White, Red & Rosé
•	All Draught & Bottle Beer

Each ticket is valid for one of the 
following:
•	Glass of House Red, White or 

Sparkling
•	Schooner of Local Draught Beer
•	Soft Drink or Juice

B E V E R A G E  PA C K A G E P R E M I U M  B E V E R A G E  PA C K A G E

D R I N K  T I C K E T S

$ 1 5  E AC H
Choose one of our function 
cocktails, to be the drink of the 
night at your event!
*Drinks list available on request

F U N C T I O N  C O C K TA I L S

Bar tabs can be prepaid at the time of booking or set up on the day of 
your event. These can include a pre-selected range of beverages or open 
up a bar tab to the value of your choice.

B A R  TA B S

M O C K TA I L S *
*Please select from our standard beverage menu

$ 1 0  E AC H

T E A  &  C O F F E E  S TAT I O N 
Coffee & Assorted Teas *Minimum 10pax

  U N L I M I T E D  $ 3 P P

S O F T  D R I N K  PAC K AG E
Assorted soft drink & juice 

2  H O U R S  $ 1 5 P P
3  H O U R S  $ 2 0 P P

N O N - A L C O H O L I C  O P T I O N S

*Drink tickets cannot be returned or 
refunded once purchased

Price per person. Minimum 30 guests. *Please be aware that products and prices are subject to 
change without prior notice. *All guests must be on the same beverage package.



02 9428 5155

events@thealcott.com.au

No.1 Birdwood Avenue 
Lane Cove NSW 2066

thealcott.com.au@thealcott


