EVENTS

COVID SAFE VENUE
COVID-19 POLICY
At Cruise Bar, the safety of our guests and team members is paramount. We are working
closely with the state government and industry bodies to actively monitor the Coronavirus
(COVID-19) situation. We have, and will continue, to take the appropriate steps to prevent
the spread of COVID-19 to ensure the safety of our staff and guests.

SAFETY MEASURES
Cruise Bar is a registered NSW COVID-Safe business, and as such, are dedicated to adhering to all measures outlined in NSW Government COVID-19 directives and regulations.
Measures include, but are not limited to, the implementation of a dedicated COVID-19
Safety Marshal, frequent enhanced cleaning of high-touch surfaces and sensitisation stations
at entry and exit points.

EVENT SAFETY MEASURES &
GUEST EXPECTATIONS
On top of venue-wide measures and expectations a number of additional safety
measures and guest expectations apply for all meetings and events held at Cruise Bar
Sydney. These include, but are not limited to:
- Organisations must provide a full list of guest details prior to the event
- Food and beverage will be served in individual portions
- A dedicated event COVID-19 Safety Marshal will be organised
- Conference and event tables will be spaced a minimum of 1.5m apart
- No dance floors will be permitted

EXPECTATIONS OF VENUE GUESTS
All guests entering Cruise Bar Level 1, Junk Lounge Level 2 or The Roof Top at Cruise Level 3 are expected to:
- Provide their name and phone number on entry
- Authorise us to check their temperature on entry
- Not attend the venue if they are unwell
- Not attend the venue if they have been in Victoria,
overseas or in contact with a confirmed COVID-19
case in the past 14 days

- Adhere to a maximum number of 10 guests per table
- Remain seated at all times unless ordering or visiting
the bathroom
- Adhere to all social distancing requirements
- Comply with reasonable directions from staff

We thank everyone for doing
their bit to keep each other safe
and our favourite venues open.
THE CRUISE BAR SYDNEY TEAM
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EVEN T
SPACE S
Sydney’s most celebrated views of the iconic
Sydney Opera House and pristine Harbour, Cruise Bar
plays the perfect host for your next event.
The multi-level space lends itself to your innovative
imaginings, from media launches, trunk shows, corporate
showcases, lifestyle activations, celebrations of love
and social milestones.
It’s your playground, and here is your map.
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CRUISE BAR LEVEL 1
LAYOUT

VIEW

STYLE

- Ground floor
- Waterfront location
- Indoor and outdoor space
- Spacious courtyard

- Opera House
- Sydney Harbour
- Cityscape

- Contemporary
- Nautical
- Alfresco

IDEAL FOR
Corporate launches, brand lifestyle activations, membership networking,
reward and recognition, company milestones and flagship celebrations.

ABOUT THIS SPACE
Enviably close to the water, this venue enjoys one of the city’s landmark wharf-side locations
and commands its most celebrated view: Sydney Opera House and the bustling harbour hub
of Circular Quay. Generous spaces both indoor and out provide a built-in weather plan, and
contemporary, nautical-style design complements the stunning scenery. Highly adaptable,
this space suits a wide selection of event purposes, delivering maximum impact and comfort.

CAPACITY

COST

Inside: 50
Outside: 140

Exclusive hire:
Low period $20,000 - $30,000 minimum spend.
High period $55,000 - $65,000 minimum spend.

(COVID restrictions applied)

$130-$170pp (four-hour hire)

We also offer section hires of this space for the following:

AREA

COVID CAPACITY

MINIMUM SPEND

Starboard

15

$1500

Wharf Side 1

10

$1000

Wharf Side 2

8

$800

Wharf Side 3

10
6 x 8S
8x6
9 x 4S

$1000

The Courtyard
(Divided up into tables)

$100 per head

EVENTS | 6

50pax
140pax
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JUNK LOUNGE LEVEL 2
LAYOUT

VIEW

STYLE

- Cocktail lounge and
restaurant
- Indoors, with floor-ceiling
windows
- Open kitchen

- Opera House
- Sydney Harbour
- Cityscape

- Asian fusion
- Oriental chic
- Bold, edgy, dramatic

IDEAL FOR
Product launches, conferences, trunk shows, media briefings, membership networking,
brand activations, cocktail masterclasses, Geisha high-tea, engagements, anniversaries,
bridal showers, wedding receptions and milestone events.

ABOUT THIS SPACE
Highly atmospheric without sacrificing flexibility or functionality, Junk Lounge offers
a bold oriental backdrop with an edgy, urban take on southeast Asia. Floor-to-ceiling
windows frame stunning Opera House views, while inside the Asian fusion spice trail menu
comes alive through a fresh and exotic cuisine, innovative mixology, dark timber features
and accent lighting. This dramatic space makes any event effortlessly memorable.

We also offer section hires of this space for the following:

AREA

COVID CAPACITY

MINIMUM SPEND

10

$1000

CAPACITY

COST

The Shanghai Suite
The Geisha Lounge

10

$1000

Inside: 60

Exclusive hire:
Low period $8,000-$10,000 minimum spend.
High period $15,000 minimum spend.

The Macau Suite

5

$500

The Hong Kong Suite

5

$500

$90-$130pp (four-hour hire)

The Junk Table

20

$2000

The Corner Lounge Suite

10

$1000

(COVID restrictions applied)
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60pax
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Layout

- Top floor
- Cocktail bar
- Versatile indoor and
outdoor space
- Floor to ceiling windows

View

- Opera House
- Sydney Harbour
- Cityscape

Style

- Hollywood glamour
- LA sunset vibes
- Luxury redefined

Ideal for

Lifestyle brand activations, media briefings, networking, company milestones and
celebrations, location shoots, bespoke activations, social partys and weddings.

About this space

Freshly renovated with a Hollywood-glamour theme, our unforgettable Rooftop elevates
your event in every way. The generous wraparound terrace’s immersive perspectives of
Sydney Opera House, the harbour and city skyline lend wow-factor to any occasion.
Dazzling by day and spectacular by night, the location alone is unbeatable, while our
opulent new décor and a dedicated entrance add layers of world-class exclusivity to an
outstanding event experience.
We also offer section hires of this space for the following:

Capacity

Inside: 30
Outside: 100
(COVID Restrictions
applied)

Cost

Area

Inside Corner

COVID Capacity

20

Minimum spend

$2500

Exclusive hire:
Low period $12,000 - $15,000 minimum spend.
High period $25,000 - $35,000 minimum spend.

Corner Couches

20

$2500

Outdoor Tall Tables

15

$1800

$130 - $160pp (four-hour hire)

Eastside Couches

20

$3000
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100pax

30pax
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- CANAPÉS $28pp 4 pieces | $40pp 6 pieces
$52pp 8 pieces | $62pp 10 pieces
LAND

CANAPÉS &
FOOD STATIONS

Duck liver pate with mandarin jelly on lavosh flatbread (served cold)
Duck spring rolls with a chilli and palm sugar dipping sauce (served hot) (df )
Lamb kofta with tzatziki (served hot)
Cuban marinated chicken skewers (served hot) (gf | df )
House made chicken and brie pies (served hot)
Southern fried chicken bites with chipotle sauce (served hot) (df )
Pork and fennel sausage rolls with black sesame mayo (served hot)
Prosciutto grilled melon and black pepper (served cold) (gf | df )

SEA
Fresh, locally caught oyster with red wine vinegar and shallot dressing (served cold) (gf | df )
Sustainably farmed Tasmanian trout with dashi and wasbi mayo (served cold) (gf | df )
Bloody Mary caviar shots (served cold) (gf | df )
Traditional Polynesian salmon ceviche (served cold) (gf | df )
King crab with chive and lemon mayo radish (served cold) (gf | df )
Steamed seafood dumplings (served hot) (df )
Salt and pepper prawns (served hot) (gf )

GARDEN

circular
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Whipped goats curd beetroot and walnut crumble tartlet (served cold) (v)
Vegetable rice paper rolls (served cold) (v | df )
Roast pumpkin and olive skewers (served hot) (v | gf | df )
Cauliflower with a Spanish onion and red wine vinegar (served hot) (v | df )
Bruschetta of crushed peas and cherry bocconcini (served cold) (v)
Caramelised onion thyme and feta tartlet (served cold) (v)
Sour cream and corn fritter with avocado and Murray River pink salt (served hot) (v)
Truffled leek tartlet (served hot) (v)

sy

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan
Items and prices subject to change
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DESSERT CANAPÉS - SUB STANTIAL CANAPÉ S $12 per item
LAND
Hand crafted Toulouse sausage with
mustard and pickles, served in a soft bun
Masterstock pork belly with fragrant rice (gf | df )
Wagyu beef sliders
Grilled chicken sliders

SEA
Fish and chips with lemon and tartare sauce served in a cone
Grilled prawn and crispy noodle lettuce cup (gf | df )
Salmon poke bowl (gf | df )
Fish sliders

GARDEN
Truffle mushroom risotto (v)
Spinach gnocchi sugo with toasted pine nuts (v)
Cashew and coconut curry with sesame rice (served hot) (v | gf )
Halloumi sliders (served hot) (v)
Chickpea sliders (served hot) (vg)

$10 per item

Assorted macaroons(v)
Cherry ripe trifle
Dark chocolate & honeycomb truffles
Pistachio nougat

- FOOD STATIONS Pricing per head
SAVOURY
Sliders - beef - pork - chicken - fish - halloumi - chickpea (choice of 3) | $14
Mexican- tacos - burritos - nachos choice of beef - chicken - fish - refried beans (choice of 3) | $16
BBQ - wagyu sausages - chicken kebabs - rump steak - onions - jus | $15
BBQ premium -sirloin - chicken tenderloin- mushroom - halloumi- shallots - jus | $19
BBQ VIP - Wagyu steak - king prawns - chicken skewers - lamb cutlets - asparagus - Béarnaise | $25
Seafood - oysters - prawns - muscle salad - smoked salmon - seaweed salad - rose dressing | $30
Risotto - truffled mushroom - sun-dried tomato & pesto - Prawn ($8 sub) -chicken & leek | $15
Vegan - salad station (v) | $15

SWEET
Donut - cinnamon donuts & malt-balls - 100s&1000s
- icing - marshmallow - berries - popcorn | $15

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan
Items and prices subject to change

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan
Items and prices subject to change
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BREAKFAST
$25 per head (select one from each course)
FIRST COURSE
Bircher muesli
Fruit Salad & Yoghurt
SECOND COURSE
Bacon and egg rolls
Smoked salmon rocket and hollandaise bagel

CONFERENCING

LUNCH
$17 per head (select three)

Hash brown and hollandaise bagel

Mixed wraps, baguettes, and sandwiches
with a selection of fillings:

Croque madam croissants

Cheddar cheese and tomato

Scrambled eggs, bacon and mushrooms
w/ English muffins

Shaved beef with horseradish cream
and wild rocket
Leg ham and sliced cheese
Smoked chicken with shaved cos lettuce
and mustard mayo
Cream cheese with smoked salmon and capers

Double choc cookies

Crushed egg with spices and lettuce

Granola bars
Melon and yogurt pots

circular

Pesto shaved fennel and eggplant

MORNING / AFTERNOON BREAK
$14 per head (select two)

The Ruben; corned beef, Swiss cheese,
sauerkraut, and Russian dressing

Assorted muffins

q

Chocolate tarts
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Cheddar and leek tart
Fruit salad and yoghurt

sy
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2 courses $75pp
3 courses $95pp
(select two from each course for an alternative serve)
ENTREE
Fresh La Stella burrata local ox heart tomatoes, olive jam, basil (gf | nf | v)
Cured Tasmanian trout capers, cucumber, lime (df | gf | nf )
Salad of Queensland spanner crab avocado, sorrel, baby gem (df | nf )
Grilled jumbo prawns, garlic butter, chilli, lemon (gf | nf )
Char-grilled Fremantle octopus roasted peppers, olives (df | gf | nf )
Tossed salad of warm confit duck frisse, pickled mushrooms, hazelnut dressing (df | gf )

MAIN

BANQUET

Seared swordfish eggplant purée, tomato vinaigrette, fried parsley (df | gf | nf )
Grilled snapper fillet smoked oysters, zucchini blossom, fennel (df | gf | nf )
Steamed blue eye lobster butter, peas, baby gem, spring herbs (df | gf | nf )
Charred free range chicken sweet roasted peppers, olives, capers (df | gf | nf )
Dry-aged Kurobuta pork chop salad of fennel, peach & crackling (df | gf | nf )
300g Rangers Valley rump cap 5+ anchovy, confit onion, spring herbs (df | gf | nf )
Char-grilled pumpkin pine nut purée, shaved kohlrabi, chilli, lemon (df | gf | v | vg)

SIDES (included)

circular

Crushed royal blues, parsley, mint, tarragon (df | gf | nf | v | vg)
Mixed crunchy leaves, classic vinaigrette (df | gf | nf | v | vg)
Steamed green beans, roasted almonds, garlic butter (gf | v)
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DESSERT
Valrhona chocolate tart
Stone fruit & champagne granita (df | gf | nf | v | vg)
Selection of local cheeses & crackers (gf | nf | v)
Fresh berries with lemon yogurt & semolina cake (v)

sy

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan (nf ) nut free
Items and prices subject to change
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- THE SILVERSEA PACKAGE 2 Hours = $47 | 3 Hours = $55 | 4 Hours = $68 | 5 Hours = $80

BEER

RED WINE

(choice of 2 + 1 light)

(choice of 1)

Pure Blonde

2017 Cool Woods Shiraz
Barossa Valley, South Australia

4 Pines Kolsch

2015 Geoff Merrill Pimpala Road Shiraz McLaren Vale, South Australia

4 Pine Pale Ale

BEVERAGES

circular

q

Cascade Light Lager

2017 Casa Lluch Tempranillo
Valencia, Spain
2017 Cool Woods Cabernet Sauvignon
Barossa Valley, South Australia
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WHITE WINE

SPARKLING WINE

(choice of 1)

(choice of 1)

2018 Cool Woods Sauvignon Blanc
Eden Valley, South Australia

NV Cool Woods Sparkling Brut
Barossa Valley, South Australia

2018 Cool Woods Pinot Gris
Eden Valley, South Australia

NV Anna Spinato Millesimato Brut Prosecco
Veneto, Italy

2018 Cool Woods Chardonnay
Eden Valley, South Australia

NV Jansz Premium Cuvee
Tamar Valley, Tasmania

2015 Mandriano Vermentino Maremma
Tuscany, Italy

sy
Items and prices subject to change
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- THE REGENT PACKAGE -

- THE QUEEN ELIZABETH PACKAGE -

2 Hours = $55 | 3 Hours = $64 | 4 Hours = $73 | 5 Hours = $85

2 Hours = $63 | 3 Hours = $72 | 4 Hours = $81 | 5 Hours = $93

BEER
(choice of 2 + 1 light)

ROSÉ / RED WINE
(choice of 2)

BEER
(choice of 2 + 1 light)

RED WINE
(choice of 2)

Peroni

2019 Rosé Rosé
King Valley, Victoria

Peroni

2017 Rabbit Ranch Pinot Noir
Central Otago, New Zealand

Pure Blonde

2017 Rabbit Ranch Pinot Noir
Central Otago, New Zealand

4 Pines Kolsch

2017 Trentham Estate Merlot
Murray Darling, New South Wales

4 Pine Pale Ale
Cascade Light Lager

2018 Round 2 Shiraz
Barossa Valley, South Australia

WHITE WINE
(choice of 2)

SPARKLING WINE
(choice of 1)

2019 Kimi Sauvignon Blanc
Marlborough, New Zealand

NV Jansz Premium Cuvee
Tasmania

2018 Tim Smith Riesling
Eden Valley, South Australia

NV Edmond Thery Blanc de Blancs
France

2018 Smith & Hooper Pinot Grigio
Wrattonbully, South Australia

NV Prosecco 18 Carat Gold Brut
Treviso, Italy

2017 Reverend V Chardonnay
Margaret River, Western Australia

Pure Blonde

2018 Tim Smith “Bugalugs” Shiraz
Barossa Valley, South Australia

4 Pines Kolsch

2017 Villa Aix en Provence Rosé
Provence, France

4 Pine Pale Ale
Cascade Light Lager

2018 Jed Malbec
Mendoza, Argentina

WHITE WINE
(choice of 2)

CHAMPAGNE

2018 Nautilus Estate Sauvignon Blanc
Marlborough, New Zealand
2016 Hutton Vale Riesling, Eden Valley
South Australia
2016 Cantina Danese Pinot Grigio
Verona, Italy
2017 Collector “Tiger Tiger” Chardonnay
Tumbarumba, Canberra
2015 Mandriano Vermentino Maremma
Tuscany, Italy

Items and prices subject to change

NV Pol Roger Brut Reserve
Epernay, France

Additional options (extra charges apply)
NV Veuve Cliquot Brut
Reims, France
2009 Pol Roger Brut Vintage
Epernay, France
2008 Dom Perignon Brut
Epernay, France

Items and prices subject to change
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THE RE ST
E N T E RTAI N M E N T

Your events team can take care of all your entertainment needs, or you are
welcome to provide your own. A dance floor is not necessary in our venues,
however we can also arrange this for you if required.

AUD I O VI SUAL

In need of audio visual equipment to enhance your event? We have a range of state of
the art audio visual equipment on site available for your use, and anything we don’t
have we can arrange to bring in for you. On site equipment includes; digital projectors,
screens, electronic whiteboards, flat screen monitors, multi-unit TV networks.

F OOD & B EVE RAG E S

It’s time to set the table for success. Our Executive Chef and his culinary team
take you on a food journey through modern Australia and South East Asia crafting
dishes and packages to complement all palates. From communal sit downs banquets,
to cocktail styled canapés and pop up food and beverage stations, we will cater
to all dietary requirements to curate your ideal dining experience.

PARKI N G & ACC E SS

Clocktower car park on 55 Harrington Street, The Rocks is the closest car parking
option. Car spaces can be directly booked through Wilson Parking. Cruise Bar’s
entrance is at Circular Quay West and all levels are wheelchair accessible.

N E XT ST E PS

Please contact our friendly team and arrange an inspection of our venues if desired.
Once you are ready to book, we will guide you seamlessly through the
planning process leading up to your event.

Contact our friendly events team today!
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Overseas Passenger Terminal, Circular Quay West, Sydney, NSW | +61 2 9251 1188 | events@cruisebar.com.au | cruisebar.com.au

