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SEATED - UP TO 110 GUESTS SEATED - UP TO 30 GUESTS
COCKTAIL - UP TO 200 GUESTS COCKTAIL - UP TO 50 GUESTS



SPACES

THE SPRITZ BAR & THE TERRACE

SPRITZ BAR ONLY - 30-40 GUESTS
SPRITZ + HALF TERRACE - 40-50 GUESTS
SPRITZ & FULL TERRACE - 50-70 GUESTS

Minimum spend & numbers apply per space




Minimum 30pax

PRAWN SPRING ROLLS
with lime, sweet chilli sauce

VEGETARIAN ARANCINI
with aioli
nf v

BEEF SAUSAGE ROLL

with tomato relish
nf

BOCCONCINI, BASIL & TOMATO SKEWER

with balsamic glaze
gf nf v

CHEESEBURGER SLIDER

with mustard and ketchup
nf

GRILLED LAMB KOFTA SKEWER

with cucumber yoghurt and lemon
nf gf



TABLE SHARE

2 COURSE $68°°

Minimum 30 pax

SHARED ENTREES

MUSHROOM & TRUFFLE ARANCINI
with garlic aioli
v nf

BREAD & DIPS PLATTER
flat bread, lavash & sour dough with a trio of seasonal dips

SHARED MAINS

GRILLED FREE-RANGE CHICKEN
with grilled corn kernels, green olives & harissaroast potato salad
agf nf

SLOW COOKED LAMB SHOULDER
with roast vegetables, tzatziki sauce and red wine jus
agf nf

ROASTED QLD PUMPKIN
with chermoula marinade, chickpeas, pinenuts, currants & tahini yogurt
v gf

ROCKET, PEAR AND PARMESAN SALAD, BALSAMIC REDUCTION

v nf gf

ADD ON DESSERT FOR $15
Dessert options are seasonal and selected
from our current a la carte menu

All dietaries can be catered for upon request




PLATTERS

ANTIPASTO - $100

a selection of marinated grilled vegetables &
olives, sliced cured meats , pickles and relish
with hummus and grilled bread

GRILLED BREAD & DIPS - $80

flat bread, lavash & sour dough with a trio of
seasonal dips

CRUDITE & DIPS - $80
sliced raw vegetables with a selection of dips & salsa
gf df v vg

SLICED SEASONAL FRUIT PLATTER - $70
sliced seasonal melons , fruit and berries

gf df v vg
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2 HOURS - $45PP MOCKTAILS - $10 EACH
3 HOURS - $55PP Options available from our standard beverage menu

House Red, White, Rose & Sparkling TEA & COFFEE STATION - $3PP
House Draught & Bottle Beer Minimum 10pax

Soft Drink & Juice

2HRS UNLIMITED SOFT DRINK - $15PP
Assorted soft drink & juice

2 HOURS - $55PP
3 HOURS - $65PP

All Standard Package Inclusions
Premium White, Red & Rosé

$10 PER TOKEN

Each ticket is valid for one of the following:
Glass of House Red, White or Sparkling
Schooner of Draught Beer

Soft Drink or Juice

Bar tabs can be prepaid or set up on the day of your
event. Your bar tab can include a range of pre-
selected beverages or be open up a bar tab to the
value of your choice.
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02 9428 5155
events@thealcott.com.au

No.1 Birdwood Avenue
Lane Cove NSW 2066
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	SOCIAL EVENTS
	SPACES
	THE SIROCCO
	SEATED · UP TO 110 GUESTS COCKTAIL · UP TO 200 GUESTS
	THE SORRENTO
	SEATED · UP TO 30 GUESTS COCKTAIL · UP TO 50 GUESTS

	SPACES
	THE SPRITZ BAR & THE TERRACE
	SPRITZ BAR ONLY · 30-40 GUESTS SPRITZ + HALF TERRACE · 40-50 GUESTS SPRITZ & FULL TERRACE · 50-70 GUESTS


	CANAPES
	$42
	Minimum 30pax

	PRAWN SPRING ROLLS with lime, sweet chilli sauce nf df
	VEGETARIAN ARANCINI with aioli nf v
	BEEF SAUSAGE ROLL with tomato relish nf
	BOCCONCINI, BASIL & TOMATO SKEWER with balsamic glaze gf nf v
	CHEESEBURGER SLIDER with mustard and ketchup nf
	GRILLED LAMB KOFTA SKEWER with cucumber yoghurt and lemon nf gf
	*All dietaries can be catered for upon request


	TABLE SHARE
	2 COURSE $68
	Minimum 30 pax

	SHARED ENTRÉES
	MUSHROOM & TRUFFLE ARANCINI with garlic aioli v nf
	BREAD & DIPS PLATTER flat bread, lavash & sour dough with a trio of seasonal dips

	SHARED MAINS
	GRILLED FREE-RANGE CHICKEN with grilled corn kernels, green olives & harissaroast potato salad  gf nf
	SLOW COOKED LAMB SHOULDER with roast vegetables, tzatziki sauce and red wine jus  gf nf
	ROASTED QLD PUMPKIN with chermoula marinade, chickpeas, pinenuts, currants & tahini yogurt  v gf
	ROCKET, PEAR AND PARMESAN SALAD, BALSAMIC REDUCTION v nf gf
	ADD ON DESSERT FOR $15 Dessert options are seasonal and selected  from our current à la carte menu
	*All dietaries can be catered for upon request




	PLATTERS
	ANTIPASTO ∙ $100
	a selection of marinated grilled vegetables & olives, sliced cured meats , pickles and relish with hummus and grilled bread

	GRILLED BREAD & DIPS ∙ $80
	flat bread, lavash & sour dough with a trio of seasonal dips

	CRUDITE & DIPS ∙ $80
	sliced raw vegetables with a selection of dips & salsa  gf df v vg
	SLICED SEASONAL FRUIT PLATTER ∙ $70 sliced seasonal melons , fruit and berries gf df v vg
	gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan


	BEVERAGE PACKAGES
	STANDARD BEVERAGE PACKAGE
	2 HOURS · $45PP
	3 HOURS · $55PP

	PREMIUM BEVERAGE PACKAGE
	2 HOURS · $55PP
	3 HOURS · $65PP

	NON-ALCOHOLIC
	MOCKTAILS · $10 EACH
	TEA & COFFEE STATION  · $3PP
	2HRS UNLIMITED SOFT DRINK · $15PP

	DRINK TOKEN
	$10 PER TOKEN

	BAR TABS
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