
Adam Room: 	
Minimum spend charge is approximately $1,000 
food and beverage.

Cello’s Restaurant: 
Exclusive use – minimum charge 60 guests to be 
used as a guide. 

Terms & Conditions:
•	 Canapé selection must be advised 10 days prior 

to function date.

•	 A deposit of $300 is required to secure booking.

•	 Payment is to be finalised on confirmation of final 
number of guests 3 working days prior to function 
date. Final charges will be based on the number 
of guests attending the function or, the confirmed 
number of guests, whichever is greater.

•	 Prices current as of 1 February 2010, and are 
subject to change.

•	 Payment by AMEX or Diners Club will be subject 
to a 3% surcharge.

BEVERAGES 3 hour package 4 hour package 5 hour package

Packages $24 $30 $36

Beverages

BEVERAGE PACKAGE INCLUDES

Deakin Estate Brut NV, VIC

Five Friends – Semillon Sauvignon Blanc – Central Ranges NSW

Five Friends – Cabernet Shiraz – Central Ranges NSW

Cascade Light, Victoria Bitter & Softdrinks

*** Add extra $3 per guest for Crown Lager

169-171 Castlereagh Street Sydney 2000  
Phone 02 9284 1000  Fax 02 9284 1999
www.thecastlereagh.com.au

COLD
Organic Tomato & Sashimi Tuna bruschetta 

Graved Salmon on sour toast, sweet dill & mustard Aioli

Chilled Ocean King prawns on herb & garlic Foccacia, lemon aioli

Mini Beef Tartare on crusty Italian bread

Herb & Pistachio crusted Goats cheese on thin oregano pizzetta

Smoked Salmon tartare on toast, baby capers, Crème fraiche, dill  

Baby boccochini and organic tomato on Italian bread, aged balsamic & crisp Basil

Rare Roast Beef with green peppercorn and mascarpone on Pumpernickel bread

HOT
Pork belly and apple skewers with fig jus

Pine nut Pesto crusted Lamb fillet mini skewer with tomato salsa

Herb & garlic crumbed King Prawns, remoulade sauce

Home made Salmon and Blue Swimmer Crab mini cakes with wasabi mayonnaise, 
garlic chives

Thai satay chicken skewer with spicy Peanut sauce

Homemade duck and plum Won Ton with sweet chilli and ginger dipping sauce

Fried Arancini filled with mozzarella cheese, peas and remoulade sauce

Mini King Island gourmet Beef pies with tomato salsa

FORK DISHES
Tempura battered Barramundi and chat potato wedges, garlic lemon mayonnaise

Home made mini Shepherds Pie

Prawn, mango and coconut Curry with lime Jasmine rice

Poached Tasmanian Salmon medallion, with tomato-chilli jam 

Gratinated Sea Scallop with sun dried tomato – chilli tapanade, crisp leek julienne

Warm shot of Bermudian Seafood chowder, garlic crouton

DESSERT
Belgium chocolate cup filled with dark chocolate mousse and strawberry

Italian Tiramisu mini cakes

Petite caramel walnut slice

Mini sherry trifle shots

Blackberry Cheesecake Petite  

Belgian Chocolate Lamington Petite 

MENU PRICING Monday - Friday Saturday Sunday

6 Canapés $24 $29 $34

8 Canapés $32 $37 $42

10 Canapés $40 $45 $50
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