BENNELONG
Located in the Sydney Opera House, ‘the
most recognisable building on the planet’.
Bennelong is a truly unique dining location;
a pinnacle of Sydney’s premier dining
experiences. The different levels within the
World Heritage listed Bennelong space
provide the opportunity to engage with
guests across a broad level of needs.

PETER GILMORE
Menus are developed by Peter Gilmore,
who has been the enigmatic Head Chef
at Quay restaurant in Sydney for the
last 20 years. Peter’s creative and
original cuisine has seen the restaurant
receive an unprecedented number of
Australian and international awards,
and establish itself at the forefront of
Australia’s food scene. Peter describes
his cuisine as “food inspired by nature.”
Peter’s cuisine philosophy of Nature,
Intensity, Texture and Purity can be
seen in every dish he creates.
“My aim is to create original, beautifully crafted food
with a big emphasis on texture, harmony of flavours
and a sense of overall balance. Over the years
my food philosophy has evolved into a personal
style that celebrates being a cook in Australia. It
embraces nature’s diversity and seeks to achieve
a sense of balance and purity through produce,
technique, texture, flavour and composition.”
Peter Gilmore

“FOOD
INSPIRED
BY
NATURE”
PETER GILMORE

CITY CIRCLE
Seated in the City Circle you will have
exclusive use of the venue with views
over Circular Quay to the city, and across
to the Royal Botanic Gardens. Hold your
event in Sydney’s most spectacular dining
room for up to 100 guests seated, or up
to 290 guests for a cocktail event.

CAPACITY

SEATED | 29 - 100 guests
COCKTAIL | Unrestricted - 300 guests *Dinner events only

AVAILABILITY

LUNCH - Seated only | Monday, Thursday, Friday, Saturday
DINNER | Wednesday - Monday

PRICE GUIDE
3 Course Menu
$180 pp
Set menu or alternative serve - 2 options per course
3 Course Choice Menu
$200pp
Choice of 2 options per course - limited to 60 guests
4 Course Set Menu
Piece canapés
Bowls
Dessert canapés

$205 pp
$7- $25 ea
$15 - $18 ea
$6 - $10 ea

MENU ADDITIONS
Chef’s selection canapés (3 pieces)
Additional canapés on arrival
Appetisers
Australian cheese plate

$24 pp
$7-25 ea
from $9
$30

MINIMUM SPEND

LUNCH | January - October
Monday and Saturday
Thursday and Friday

$40,000
$12,000

LUNCH | November - December
Monday, Friday and Saturday
Thursday

$40,000
$12,000

DINNER | January - October
Monday
Wednesday - Sunday

$40,000
$50,000

DINNER | November - December
Monday
Wednesday, Thursday and Sunday
Friday and Saturday

$40,000
$50,000
$70,000

Prices are inclusive of GST and valid to 30th June 2022. For all event bookings a discretionary 10% service charge is added to the
final bill as a gratuity paid directly to staff. Please note the service charge is not included in the minimum spend.
Menu selections are subject to change without notice based on seasonality and availability.
All beverages are charged on consumption.

SAMPLE EVENT MENU
CANAPÉS - CITY CIRCLE
CANAPÉS

DESSERT CANAPÉS

Sydney rock oysters, lemon pepper, granita
Caviar, buckwheat blinis, cultured cream

$7
$25

Vovo biscuit

$7

Mini citrus meringue tart

$7

Young pea, liquorice kombu, creme fraiche tart

$7

The Chocolate Crackle

Ocean trout tartlet, trout roe

$9

Raspberry macarons

Western Australian Marron, lemon jam, cultured cream
buckwheat pikelets

Cherry jam lamington (bowl)

$25

Cured bresaola & polenta hot cake

$7

Zucchini, goat’s curd, pepita, hemp seed arancini

$8

Suckling pig sausage roll

$9

Prawn toast, chili aioli

$9

Spanner crab cake, lime mayonnaise

$7

$10
$6
$10

BOWLS
Roasted carrots, sheep milks feta,
smoked almonds

$18

Truffle risotto

$20

Spanner crab congee

$18

Seasonal salad

$15

Crostini of Ventricina salami and green olive butter $9

RECOMMENDATIONS
2 HOUR CANAPÉ EVENT | 6 canapés + 1 bowl + 1 dessert
*Available for lunch events only
(please select 5 different canapés, 1 bowl and 1 dessert)
3 HOUR CANAPÉ EVENT | 8 canapés + 2 bowls + 2 desserts
(please select 6 different canapés, 2 bowls and 2 desserts)
4 HOUR CANAPÉ EVENT | 9 canapés + 3 bowls + 3 desserts
(please select 7 different canapés, 2 bowls and 3 desserts)
*Pricing is dependent on menu selections

Peter Gilmore, Executive Chef
Rob Cockerill, Head Chef

SAMPLE EVENT MENU
CITY CIRCLE 3 COURSE
available for up to 100 guests

ENTRÉE
set or alternate serve
Sashimi scallops
oyster cream, pickled white turnips, aged vinegar,
virgin soy, seaweed
Salad of pickled autumn vegetables
rosehip, sheep's milk feta and red leaves
Tartare of Blackmore wagyu
Ssamjang crème fraîche, seaweed and crisp grains
Spanner crab congee
umami custard, palm heart

MAIN
set or alternate serve
Local pink snapper
white turnips, koji emulsion, kai lan blossoms
Wagyu beef fillet
caramelised cipollini onion, wasabi emulsion
Tasmanian lamb short loin
zucchini, green olives, barletta onions
garden herbs
Dutch cream potato purée
Young Zucchini, seaweed, parsley and lime butter

DESSERT
set or alternate serve
Strawberries and Cream
The Chocolate Crackle
Seven textured chocolate cake

Peter Gilmore, Executive Chef
Rob Cockerill, Head Chef

SAMPLE EVENT MENU
CITY CIRCLE 4 COURSE
set serve

FIRST COURSE
Salad of pickled autumn vegetables
rosehip, sheep's milk feta and red leaves

SECOND COURSE
Sashimi scallops
oyster cream, pickled white turnips,
aged vinegar, virgin soy, seaweed

THIRD COURSE
Tasmanian lamb short loin
zucchini, green olives, barletta onions
garden herbs

FOURTH COURSE
Strawberries and Cream

Peter Gilmore, Executive Chef
Rob Cockerill, Head Chef

OPERA CIRCLE
Create an intimate, exclusive event in the
Opera Circle with spacious seating on the
top tier of the restaurant featuring views
of the Opera House sails and the city
beyond. This is the perfect space for a
seated event for up to 28 guests.

CAPACITY | 28 GUESTS
Up to 14 Guests on 1 table - Non-exclusive
Up to 28 Guests over two tables - Exclusive
Maximum 14 guests on one table.

AVAILABILITY
LUNCH | Thursday - Sunday
DINNER | Wednesday - Saturday
PRICE GUIDE
3 Course Menu
$180 pp
Alternate serve entrée, choice main & choice dessert

MENU ADDITIONS
Chef’s selection canapés (3 pieces)
Additional canapés on arrival
Appetisers
Australian cheese plate

$24 pp
$7-25 ea
from $9
$30

MINIMUM SPEND
LUNCH | Thursday and Friday
Exclusive for up to 28 Guests

$6,000

LUNCH | Saturday and Sunday
Exclusive for up to 28 Guests
Non-exclusive for up to 14 Guests

$6,000
$3,000

DINNER | Thursday - Saturday
Exclusive for up to 28 Guests
Non-exclusive for up to 14 Guests

$6,000
$3,000

Prices are inclusive of GST and valid to 30th June 2022. For all event bookings a discretionary 10% service charge is added to
the final bill as a gratuity paid directly to staff. Please note the service charge is not included in the minimum spend.
Menu selections are subject to change without notice based on seasonality and availability.
All beverages are charged on consumption.

THE OPERA CIRCLE
CANAPÉ EVENT
The Opera Circle can also hold up to 60
guests for a standing cocktail style event.

CAPACITY
COCKTAIL | 60 guests

AVAILABILITY
LUNCH | Thursday - Saturday
DINNER | Wednesday and Thursday
PRICE GUIDE (food only)
Piece canapés
Bowls
Dessert canapés

$7- $25 ea
$15 - $18 ea
$6 - $10 ea

MINIMUM SPEND
LUNCH | Thursday - Saturday
Exclusive for up to 50 / 60 Guests

$6,000

DINNER | Wednesday and Thursday
Exclusive for up to 50 / 60 Guests

$6,000

Prices are inclusive of GST and valid to 30th June 2022.
For all event bookings a discretionary 10% service
charge is added to the final bill as a gratuity paid directly
to staff. Please note the service charge is not included in
the minimum spend.
Menu selections are subject to change without notice
based on seasonality and availability.
All beverages are charged on consumption.

SAMPLE EVENT MENU
CANAPÉS - OPERA CIRCLE
PRE-LUNCH OR DINNER CANAPÉ MENU
Sydney rock oysters, lemon pepper, granita

$7 Crostini of Ventricina salami and green olive butter $9
$25 Zucchini, goat’s curd, pepita, hemp seed arancini

Caviar, buckwheat blinis, cultured cream

Western Australian Marron, lemon jam, cultured cream
Raw ocean trout, apple, fennel tart
buckwheat pikelets
$25
Cured bresaola & polenta hot cake
Young pea tart, liquorice kombu, cream fraiche tart
$7

$8
$8
$7

CANAPÉ EVENT MENU
CANAPÉS

DESSERT CANAPÉS

Sydney rock oysters, lemon pepper, granita

$7

Caviar, buckwheat blinis, cultured cream

$25

Crostini of Ventricina salami and green olive butter

$9

Zucchini, goat’s curd, pepita, hemp seed arancini

$7

Vovo biscuit

$7

Mini citrus meringue tart

$7

The Chocolate Crackle

Western Australian Marron, lemon jam, cultured cream
buckwheat pikelets

$10

BOWL FOOD

$25

Raw ocean trout, apple, fennel tart

$8

Spanner crab congee

$18

Young pea tart, liquorice kombu cream fraiche tart

$7

Seasonal salad

$15

Prawn toast, chili aioli

$9

MENU ADDITIONS
APPETISERS
SERVED TO THE TABLE TO SHARE
Warm olives $9
Roasted almonds & lime $9
Ventricina salami
pickled barletta onion, green olive butter $28

CHEESE
Australian Cheese $30 per plate

SAMPLE EVENT MENU
OPERA CIRCLE 3 COURSE
available for up to 28 guests
ENTRÉE
set or alternate serve
Sashimi scallops
oyster cream, pickled white turnips, aged
vinegar, virgin soy, seaweed
Salad of pickled autumn vegetables
rosehip, sheep's milk feta and red leaves

MAIN
choice of three
Local pink snapper
shaved southern squid, white turnips
koji emulsion, kai lan blossoms
Tasmanian lamb short loin
zucchini, green olives, barletta onions
garden herbs
Sicilian-style three milk curd ravioli
Dutch cream potato purée
Young Zucchini, seaweed, parsley and lime butter

DESSERT
choice of two
Strawberries and Cream
The Chocolate Crackle

Peter Gilmore, Executive Chef
Rob Cockerill, Head Chef

THE TABLE
The Table offers an exclusive and intimate
dining space in the heart of the restaurant.
This semi-private dining room provides
discretion and privacy without being
removed from the buzz of the restaurant.
With a dedicated waiter providing
exceptional service, The Table is the perfect
space for an intimate lunch or dinner in one
of Australia’s greatest venues. The table seats
up to 10 guests.

CAPACITY | 10 GUESTS
AVAILABILITY
LUNCH | Saturday and Sunday
DINNER | Wednesday - Saturday
PRICE GUIDE
3 Course Menu

$180 p.p.

MENU ADDITIONS
Appetisers
Australian cheese plate

MINIMUM SPEND
LUNCH | Saturday and Sunday
DINNER | Wednesday and Saturday

from $9
$30

$2,500
$2,500

Prices are inclusive of GST and valid to 30th June 2022. For
all event bookings a discretionary 10% service charge is added
to the final bill as a gratuity paid directly to staff. Please note
the service charge is not included in the minimum spend.
Menu selections are subject to change without notice based
on seasonality and availability.
All beverages are charged on consumption.

SAMPLE EVENT WINE LIST
ROSÉ

CHAMPAGNE
Charles Heidsieck, Brut Réserve
Reims, France, NV

190

Gosset Grande Rosé, Aÿ
Champagne, France NV

265

Spinifex Rosé
Barossa Valley, SA 2021

68

RED WINE
Shadowfax, Pinot Noir
Macedon Ranges, 2020
SPARKLING
Arras Blanc de Blancs
Pipers River, Tasmania, NV

80

Clover Hill, Tasmanian Cuvée Rosé
Pipers River, Tasmania NV

96

WHITE WINE

Paradigm Hill ‘Single Vineyard’
Pinot Noir
Mornington Peninsula, VIC 2019

96

The Coldstream Guard by Levantine Hill
Cabernet Sauvignon
Yarra Valley, VIC 2017

94

90

Cullen ‘Wilyabrup’, Sauvignon Blanc
Margaret River, WA 2018

85

Yalumba ‘The Signature’
Cabernet / Shiraz
Barossa Valley, SA 2016

Woods Crampton Riesling
Eden Valley, SA 2020

75

Bindi ‘Pyrette’ Shiraz
Heathcote, VIC 2020

125

Tyrrell’s Vat 1, Semillon
Hunter Valley, NSW 2016

180

Stonier, Chardonnay
Mornington Peninsula, VIC 2020
Montalto Estate Chardonnay
Mornington Peninsula, VIC 2015

210

Vinea Marson, Sangiovese
Heathcote, VIC 2015

Stefano Lubiana, Sauvignon Blanc
Derwent Valley, Tasmania, 2020

Haddow & Dineen ‘Grain of Truth’ Pinot Gris
Tasmania 2019

85

95
165

If you would prefer a premium selection of wines to choose from, our team of Sommeliers will happily assist you.
Dessert and Fortified wine selections may be offered on request.

180

90

SAMPLE EVENT BEVERAGES
BEER AND CIDER

WATER

Holgate Brewhouse, Love All Pale Ale
Woodend, VIC (non-alcoholic)

11

Eagle Bay Brewing Co. XPA
Margaret River, WA (mid-strength)

12

Sydney Beer Co, lager
Sydney, NSW

12

Willie Smith’s, organic apple cider
Huon Valley, TAS

14

SODAS
Coca-Cola
Coke No Sugar
Strangelove Fancy Lemonade
Strangelove Light Tonic
Strangelove Ginger Ale
Strangelove Ginger Beer

8

San Pellegrino 1L
Acqua Panna 1L
COFFEE

15
15

7

Coffee By Single O – Killerbee Blend
TEA

7

Ttotaler Teas
Organic Pekoe, French Earl Grey
Organic Chamomile, After Dinner
Mint Organic Lemon and Ginger
Chai Yoga, Sencha Green Tea

SPIRITS, DIGESTIFS AND FORTIFIED
Bennelong is also pleased to offer our
extensive bar list for guests who
would like to include the service of
spirits and digestifs.

Sydney Opera House
Bennelong Point
Sydney, NSW 2000
(61 2) 8275 8290
events@finkgroup.com.au

