EVENTS

COVID-SAFE
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, frequent enhanced cleaning of
high-touch surfaces and sanitisation stations at entry and exit points.

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:
- Not attend the venue if they are unwell
- Not attend the venue if they have been overseas or in contact with a confirmed
COVID-19 case in the past 7 days
- 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

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.
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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.
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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.
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F OOD & BEVERAGE

CAN AP É S
S I LV ERS E A
PACK AG E

T H E REG E N T
PAC KAG E

T H E QUE E N E LI Z A B E T H
PAC KAG E

Roasted duck and spring onion spring roll
with plum dipping sauce
Crab tartlet with chives and baby capers
Chicken parfait on sourdough with
red onion and raisin
Sichuan-spiced pepper prawns tossed with coriander
and chilli oil (gf, df )
Scallop and spring onion fritters
Master stock pork belly bao with pickled cucumber
Rice paper roll with carrots, cabbage, noodles, palm sugar
and lime dipping sauce (vg)
Wagyu cheeseburger sliders with cheese, tomato,
lettuce and burger sauce
Coconut chocolate truffle (v)

Zucchini blossom and corn fritters (v)
Steamed prawn dumplings with soy sauce and sesame
Char sui pork sesame spring onion and crispy wonton
Truffled pearl barley risotto with artichoke
and shaved spouts (vg)
Grilled prawn skewers with ponzu dressing
Seared wagyu with chilli caramel
Pork san choy bow and crispy noodles
Panko-crumbed dory fillet goujons
with caviar mayonnaise
Deep-fried ice cream with toasted
marshmallow, pistachio and cherry jam (v)
Coconut chocolate truffle (v)

Tempura oyster with jamón iberico and Kilpatrick glaze
Hand-dived scallops with finger lime and ponzu
Truffle and pine mushroom risotto with shaved pecorino (v)
Roasted baby beetroot and foie gras
Scampi skewers with dashi crumbs and wasabi cream
Seared MBS 9 wagyu with pickled kale and brioche
Lamb cutlet with minted salsa verde
and a macadamia crumble
Raspberry and lemon ricotta cannoli (v)
Whipped d’affinois triple cream cheese served
with walnut bread and burnt honey (v)

$75PP

$90PP

AD D O NS

P RE M I UM AD D ON S

$7PP EA

Beef sliders
Chicken sliders
Halloumi sliders

$140PP

$10PP EA

Chicken and brie pies
Pork and fennel filo rolls

Rock oysters with Forvm vinegar and shallots
Caviar with potato blini and traditional garnishes
Peeled fresh king prawns with vodka rose dressing

Soft shell crab sliders with caviar mayo
Sashimi market fish with wasabi and pickled ginger

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan | all items may contain traces of nuts
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BA NQU ET MEN U
2-course $75pp | 3-course $95pp
Select 2 from each course for alternate serve

EN TRÉE

M AI N

D E SSE RT

Smoked chicken romesco and asparagus
Selection of cured meats with bresola, prosciutto, mortadella
Chicken pâté sourdough pickles and sourdough
Basil pesto risoni with shaved macadamia (vg)
Pork cannelloni with buffalo mozzarella and shaved fennel
Wild mushroom and pea risotto (vg)

300g Sirloin steak with hand-cut fries and béarnaise
Victorian lamb osso bucco with black olives,
red wine and pesto risoni
Char-grilled marinated chicken with salsa verde,
roasted garlic andlemon
Seared swordfish with eggplant purée,
tomato vinaigrette and fried parsley
Salt-baked beetroot with asparagus, walnuts,
goat’s curd and tarragon vinaigrette (v)
Roast pumpkin with hummus, falafel,
pickled red onion and seeds (vg)

Tiramisu
Vanilla crème brûlée with fresh berries
Frozen watermelon
Chambord with granita
Selection of Australian artisan cheeses with compote,
chutney, crispbread (for 2 people)

(df ) dairy free (gf ) gluten free (v) vegetarian (vg) vegan | all items may contain traces of nuts
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B E V E RAGE PACK AGE S
S I LV ERS E A

T H E REG E N T

QUE E N E LI Z AB E T H

2-hour $47 | 3-hour $55 | 4-hour $68 | 5-hour $80

2-hour $55 | 3-hour $64 | 4-hour $73 | 5-hour $85

2-hour $63 | 3-hour $72 | 4-hour $81 | 5-hour $93

BEER
Peroni Nastro Azzurro
Peroni Leggera
Hills Apple Cider

BEER (choice of 2 + 1 light)
Peroni Nastro Azzurro
Peroni Leggera
Hills Apple Cider
James Squires the Chancer Golden Ale

BEER (choice of 2 + 1 light)
Peroni Nastro Azzurro
Peroni Leggera
Hills Apple Cider
Lord Nelson 3 Sheets Pale Ale
Stone & Wood Green Coast Lager

SPARKLING WINE (choice of 1)
Tempus Two Silver Sparkling
Pinot Noir Chardonnay

SPARKLING WINE
Chain of Fire Brut Cuvée

WHITE WINE (choice of 1)
Tempus Two Silver Sauvignon Blanc
Tempus Two Silver Pinot Gris
Tempus Two Silver Chardonnay

WHITE WINE (choice of 2)
Chain of Fire Sauvignon Blanc Semillon
Chain of Fire Pinot Grigio
Chain of Fire Chardonnay

ROSÉ / RED WINE (choice of 1)
Tempus Two Silver Rosé
Tempus Two Silver Shiraz
Tempus Two Silver Cabernet Sauvignon
Tempus Two Silver Merlot

RED WINE (choice of 2)
Chain of Fire Pinot Noir
Chain of Fire Merlot
Chain of Fire Shiraz Cabernet

SPARKLING WINE
Redbank Prosecco
WHITE WINE (choice of 2)
Redbank Sauvignon Blanc
Redbank Pinot Grigio
Redbank Chardonnay
ROSÉ / RED WINE (choice of 2)
Redbank Grenache Rosé
Redbank Shiraz
Redbank Merlot

Bar tab or beverage on consumption also available
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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.

F OOD & B EVE RAG E

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 | sales@cruisebar.com.au | cruisebar.com.au

