WEDDINGS AT

Congratulations on your engagement
and thank you for considering celebrating with us.

Located beneath the sails of the extraordinary
Sydney Opera House, Bennelong is one of the country’s most
celebrated restaurants, led by one of Australia’s most illustrious
chefs Peter Gilmore. Bennelong embodies a uniquely Australian
dining experience where food, culture, people and place are
rejoiced. Housed within one of the most iconic buildings in the
world, every element of Bennelong, from the Australian produce
and wine, to the intimate and attentive service, is a star player in
its culinary performance centre stage Sydney Harbour.

A romantic mix of culture, heritage and beauty, Bennelong is an
Australian wedding destination like no other. Our dedicated
events team are on hand to work with you to create an
unforgettable celebration with memories to last a lifetime.

TESTIMONIALS
What an incredible day in an iconic location!
I cannot thank you all enough for making our day
smooth, elegant, tasty and simply perfect.
So much goes into an event like this and what made it
easy for us was your rigorous planning, professional
service and superb food. The atmosphere through the
day and into the night was just what we wanted.
We truly hope you enjoyed hosting as much as
we loved being there.

Anthony
& Chris

Thanks for all your help and patience you have been wonderful to deal with and have
made everything so easy! So appreciative!
It was truly memorable and faultless. The guys did
a fantastic job and everyone was super happy!

Scott &
Vanessa
Our guests and ourselves very much enjoyed the
entire menu and loved the desserts.
I especially loved the Bellini!
Also, your staff went above and beyond, making
everyone feel so welcome, comfortable and
informed about their menu choices. Our guests
can’t speak highly enough of them as well as the
food on the menu!
We cannot thank you enough and look forward
to dining at Bennelong again. One thing we
know for sure is we will be there every year to
celebrate our wedding anniversary!

Kylie-Rae
& Michelle

THE CITY CIRCLE

Housed within the World Heritage listed Sydney Opera House, Bennelong is arguably one of the
most impressive wedding venues in the country, with views spanning the extraordinary
Opera House architecture, and across Circular Quay to the Royal Botanic Gardens.

With exclusive hire of the City Circle, Bennelong can accommodate up to 100 guests for a seated
event, or 300 guests for a cocktail event. Wedding events also have the option of enjoying
the dazzling upper tier for pre-dinner drinks and canapés.

The grandeur of the Sydney Opera House, synonymous with inspiration, imagination and
entertainment, make this space one of Sydney’s most sought after wedding destinations for
your most special celebration.

Seated Lunch Capacity 100 guests

Seated Dinner Capacity 100 guests
Set

Choice

Dinner Menus

Set

Choice

3 course menu

$180

$200

3 course menu

$180

$200

4 course menu

$205

n/a

4 course menu

$205

n/a

Lunch Menus

Lunch Minimum Spend

Dinner Minimum Spend

Monday and Saturday (Jan-Dec)

$40,000

Monday (Jan-Dec)

$40,000

Thursday (Jan-Dec) and Friday (Jan-Oct)

$12,000

Wednesday - Sunday (Jan-Oct)

$50,000

Friday (Nov-Dec)

$40,000

Wednesday, Thursday and Sunday (Nov-Dec) $50,000

Tuesday, Wednesday and Sunday lunch n/a

Friday and Saturday (Nov-Dec)

$70,000

Our 3 and 4 course set menus offer a single choice in each course.
Our 3 course alternate menus offer 2 dishes per course, served alternately.
Our 3 course choice menu offers 2 options per course and is available for up to 60 guests.

Please note, for all group reservations a discretionary 10% service charge is added to the final bill as a gratuity for staff. The service charge is not included in
the minimum spend. All prices quoted are inclusive of GST and are valid for 3 months.

Cocktail Wedding Capacity 300 guests | Dinner only

Cocktail Menu Price Guide
Canapés (per piece)

$5.50 - $25

Bowls (per dish)

from $18

Desserts (per piece)

$7 - $15

Dinner Minimum Spend
Monday (Jan-Dec)

$40,000

Wednesday - Sunday (Jan-Oct)

$50,000

Wednesday, Thursday and Sunday (Nov-Dec)

$50,000

Friday and Saturday (Nov-Dec)

$70,000

Recommendations
3 hour wedding – 8 canapés + 2 bowls + 2 desserts
(please select 7 different canapés, 2 bowls, 2 desserts)
4 hour wedding – 9 canapés + 3 bowls + 3 desserts
(please select 7 different canapés, 2 bowls, 3 desserts)
5 hour wedding – 12 canapés + 3 bowls + 3 desserts
(please select 8 different canapés, 3 bowls, 3 desserts)

Please note, for all group reservations a discretionary 10% service charge is added to the final bill as a gratuity for staff. The service charge is not included
in the minimum spend. All prices quoted are inclusive of GST and are valid for 3 months.

THE OPERA CIRCLE

Our more intimate event space, the Opera Circle, is ideal for wedding celebrations with your most
special guestlist. The Opera Circle has been designed as a stunning platform on the upper level of
Bennelong, with views over the restaurant to the city and the Botanic Gardens.
Offering a semi-private space that is both discretely separated from the restaurant yet open enough to
enjoy the beautiful interiors, the Opera Circle is the ideal location for an intimate seated wedding
of up to 28 guests, or cocktail wedding for 60 guests.

Seated Lunch or Dinner
Capacity 28 guests exclusive
Capacity 14 guests non-exclusive
Lunch Menu
3 course menu

Dinner Menu
$180

Lunch Minimum Spend

3 course menu

$180

Dinner Minimum Spend

Thursday and Friday (exclusive)

$6,000

Wednesday - Saturday (non-exclusive)

$3,000

Saturday and Sunday (non-exclusive)

$3,000

Wednesday - Saturday (exclusive)

$6,000

Saturday and Sunday (exclusive)

$6,000

The Opera Circle menu format offers alternate serve entrées, followed by a choice main course and choice dessert.

Please note, for all group reservations a discretionary 10% service charge is added to the final bill as a gratuity for staff. The service charge is not included in the
minimum spend. All prices quoted are inclusive of GST and are valid for 3 months.

Cocktail Wedding Capacity 60 guests
Recommendations

Cocktail Menu
Canapés (per piece)

$6 - $25

Substantials (per dish)

from $18

Desserts (per piece)

$7 - $15

$6,000

(please select 7 different canapés, 2 bowls, 3 desserts)
5 hour wedding – 12 canapés + 3 bowls + 3 desserts

Dinner Minimum Spend
Wednesday and Thursday

(please select 7 different canapés, 2 bowls, 2 desserts)
4 hour wedding – 9 canapés + 3 bowls + 3 desserts

Lunch Minimum Spend
Thursday - Saturday

3 hour wedding – 8 canapés + 2 bowls + 2 desserts

$6,000

(please select 8 different canapés, 3 bowls, 3 desserts)

Please note, for all group reservations a discretionary 10% service charge is added to the final bill as a gratuity for staff. The service charge is not included in the
minimum spend. All prices quoted are inclusive of GST and are valid for 3 months.

Bennelong Additions

Bennelong Gifts

Seated Menu Supplements

Signed Peter Gilmore Books

Chef’s selection canapés (3 pieces)
Canapés on arrival (per person)
Appetisers
Australian Cheese Plate

$24 pp
$7 - $25

From The Earth

$80

Organum

$45

Bennelong Candle

$85

from $9
$30

Cocktail Menu Supplements
Additional canapés (per piece)
Additional substantials (per dish)
Additional desserts (per piece)

from $6
from $18
from $7

Please note, for all group reservations a discretionary 10% service charge is added to the final bill as a gratuity for staff. The service charge is not included in the
minimum spend. All prices quoted are inclusive of GST and are valid for 3 months.

FOOD AND DRINK

Bennelong embodies the quintessential Australian dining experience.
The very best of the country’s produce and wine are showcased, with each and every
element shining as a star performer.
With one of Australia’s most celebrated chefs, Peter Gilmore, at the helm, Bennelong
showcases the flavour, diversity and quality of Australian produce. The menu is crafted in
partnership with Australian farmers, fisherman, and producers from across the land.
The restaurant’s world-class service, paired with exceptional food and wine, deliver an
unforgettable wedding day celebration in the heart of Sydney Harbour.

SAMPLE WEDDING 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 fillet
caramelised cipollini onion, wasabi emulsion
Tasmanian lamb short loin
zucchini, green olives, barletta onions, garden herbs
DESSERT
set or alternate serve
Strawberries and Cream
The Chocolate Crackle
Seven textured chocolate cake
Please note menu, selections are subject to change without notice based on seasonality and availability.

SAMPLE WEDDING MENU
Opera Circle 3 Course
available for up to 28 guests
ENTRÉE
Set or alternate serve
Salad of pickled autumn vegetables
rosehip, sheeps milk feta and red leaves
Sashimi scallops
oyster cream, pickled white turnips, aged vinegar
virgin soy, seaweed

MAIN
Choice
Local pink snapper
white turnips, koji emulsion, kai lan blossoms
Tasmanian lamb short loin
zucchini, green olives, barletta onions
garden herbs
Sicilian-style three milk curd ravioli

DESSERT
Choice
Strawberries and Cream
The Chocolate Crackle

Please note, menu selections are subject to change without notice based on seasonality and availability.

SAMPLE COCKTAIL WEDDING MENU
City Circle
available for up to 300 guests
CANAPÉS
Sydney rock oysters, lemon pepper, granita
Caviar, buckwheat blinis, cultured cream

$7
$25

Young pea, liquorice kombu, crème fraîche tart

$7

Ocean trout tartlet, trout roe

$9

Western Australian Marron, lemon jam, cultured cream, buckwheat pikelets

$25

Cured bresaola & polenta hot cake

$7

Zucchini, goat's curd, pepita and hemp seed arancin

$8

Suckling pig sausage roll

$9

Prawn toast, chili aioli

$9

Spanner crab cake, lime mayonnaise

$7

Crostini of Ventricina salami and green olive butter

$9

BOWLS
Roasted carrots, sheep milks feta, smoked almonds

$18

Truffle risotto

$20

Spanner crab congee

$18

Seasonal salad

$15

DESSERT CANAPÉS
Vovo biscuit

$7

Mini citrus meringue tart

$7

The Chocolate Crackle
Raspberry macarons
Cherry jam lamington (bowl)
Please note, menu selections are subject to change without notice based on seasonality and availability.

$10
$6
$15

SAMPLE COCKTAIL WEDDING MENU
Opera Circle
available for up to 28 guests
PRE-LUNCH OR PRE-DINNER SELECTION
CANAPÉS
Sydney rock oysters, lemon pepper, granita
Caviar, buckwheat blinis, cultured cream
Raw ocean trout, apple, fennel tart
Western Australian Marron, lemon jam, cultured cream, buckwheat pikelets

$7
$25
$8
$25

Crostini of Ventricina salami and green olive butter

$9

Zucchini, goat's curd, pepita and hemp seed arancini

$8

Young pea tart, liquorice kombu, cream fraiche tart

$7

Cured bresaola & polenta hot cake

$7

COCKTAIL WEDDING SELECTION
CANAPÉS
Sydney rock oysters, lemon pepper, granita
Caviar, buckwheat blinis, cultured cream
Raw ocean trout, apple, fennel tart
Western Australian Marron, lemon jam, cultured cream, buckwheat pikelets

$7
$25
$8
$25

Crostini of Ventricina salami and green olive butter

$9

Zucchini, goat's curd, pepita and hemp seed arancini

$8

Young pea tart, liquorice kombu, cream fraiche tart

$7

Prawn toast, chili aioli

$9

BOWLS
Spanner crab congee

$18

Seasonal salad

$15

DESSERT CANAPÉS
Vovo biscuit

$7

Mini citrus meringue tart

$7

The Chocolate Crackle
Please note, menu selections are subject to change without notice based on seasonality and availability.

$10

SAMPLE WEDDING WINE LIST

ROSÉ

SPARKLING
Arras, Blanc de Blancs,

$80

$68

Barossa Valley, SA, 2020

Pipers River, Tasmania, NV
Clover Hill, Tasmanian Cuvée Rosé,

Spinifex Rosé,

$96

Pipers River, Tasmania, NV

RED WINE

CHAMPAGNE
Charles Heidsieck, Brut Réserve,

$190

Reims, France, NV
Gosset Grand Rosé,

Shadowfax, Pinot Noir,
Macedon Ranges, VIC, 2020

$265

Champagne, France, NV

Paradigm Hill 'Single Vineyard', Pinot Noir,

WHITE WINE

$75

Eden Valley, SA 2020
Haddow & Dineen 'Grain of Truth', Pinot Gris,

$125

Tasmania, 2019
Tyrells Vat 1, Semillon,

$180

Hunter Valley, NSW 2016
Stonier, Chardonnay,

$95

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

The Coldstream Guard by Levantine Hill,

$94

Cabernet Sauvignon,
$85

Margaret River, WA, 2018
Woods Crampton Riesling

$96

Heathcote, VIC, 2015
$90

Derwent Valley, Tasmania, 2020
Cullen Wilyabrup, Sauvignon Blanc,

$210

Mornington Peninsula, VIC, 2019
Vinea Marson, Sangiovese,

Stefano Lubiana, Sauvignon Blanc,

$85

$165

Yarra Valley, VIC, 2017
Yalumba 'The Signature', Cabernet / Shiraz,

$180

Barossa Valley, SA, 2016
Bindi 'Pyrette', Shiraz,
Heathcote, VIC, 2020

$90

SAMPLE WEDDING BEVERAGES

SPIRITS, DIGESTIFS AND FORTIFIED

BEER AND CIDER
Holgate Brewhouse, Love All Pale Ale

$11

Woodend, VIC (non-alcoholic)
Eagle Bay Brewing Co. XPA

$12

Margaret River, WA (mid-strength)
Sydney Beer Co, lager, NSW

$12

Willie Smith's, organic apple cider

$14

Huon Valley, TAS
SODAS

$8

Coca-Cola, Coke No Sugar,
Strangelove Fancy Lemonade
Strangelove Light Tonic
Strangelove Ginger Ale and Ginger Beer
WATER

$15

San Pellegrino 1L / Acqua Panna 1L
COFFEE by Single O

$7

Killerbee Blend
TEAS by Ttotaler

$7

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

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

RECOMMENDED SUPPLIERS
STYLING:
Form Over Function
02 9328 6541

VIDEOGRAPHY:
Paper Cranes
1300 99 66 10

www.formoverfunction.com.au

www.creative@papercranes.com.au

FLORISTS:
Susan Avery Florist
02 9363 1168
www.susanavery.com.au

PHOTOGRAPHY:
Blumenthal Photography
02 9371 9360
www.blumenthalphotography.com.au

Grandiflora
02 9357 7902
www.grandiflora.net

Charlie Ralph Photography
0456 626 676
www.charlieralph.photography

Seed Flora
0419 153 642
flowers@seedflora.com.au

Mandy Zieren Photography
0404 009 409
www.mandyzierenphotography.com

Mr Cook
02 9693 1593
www.mrcook.com.au

WEDDING DJ:
Impressions DJ
02 9949 5009
www.impressiondjs.com.au
Chenard Entertainment
0414 230 976
www.chenardentertainment.com

CELEBRANT:
Stephanie Bardsley
0401 295 229
www.stephaniebardsley.com.au

CONTACT

Endeavouring to bring your special day to life,
our events team are available to discuss your
wedding day vision at Bennelong.
To get in touch, please telephone us on 02 9240 8000 or
email us at events@finkgroup.com.au
Alternatively, visit our website at bennelong.com.au/events
to complete our online event enquiry form.

+61 2 9240 8000 | events@finkgroup.com.au | bennelong.com.au
Sydney Opera House | Bennelong Point | Sydney 2000

