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CHARMING & UNIQUE VENUE
in Sydney CBD

Introducing the Castlereagh Boutique Hotel a magnificent heritage 
landmark building in the heart of Sydney’s CBD, where you only need to 

take one step inside our doors to feel a world away from it all.

Our location on bustling Castlereagh Street, in between Hyde Park and 
the Queen Victoria Building, offers an easily-accessible and affordable 

CBD hotel and function and event venue with everything you need - 
restaurant dining, and events, all under one roof.

A truly unique venue, the Castlereagh Boutique Hotel offers nostalgic 
meetings and conferences with 7 heritage-listed function room and 

spaces for 10 to 150 people. 

MEETINGS FROM ANOTHER ERA…. BUT WITH A TOUCH OF MODERN

For meetings that feel a world away from the home or office you have the 
option to book one or more of our beautifully restored function rooms with 

Art Deco architecture, depending on your needs.

While holding your event in a heritage venue, rest-assured we provide 
the latest AV and technical requirements and every room offers great free 

WiFi for delegates.

HERITAGE & LUXE HOTEL ACCOMMODATION

The hotel also encompasses an array of different room types including a 
selection of twin, double, queen and deluxe suites. All rooms include air-
conditioning, en-suite, TV, Internet access, refrigerator, mini-bar and tea 

and coffee making facilities.

Most rooms are true to their heritage in style and decore, with comfortable 
beds, free WiFi and all the amenities you need.

CELLOS GRAND DINING ROOM | CORPORATE BANQUET SETTING
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DAY DELEGATE PACKAGES
Day delegate packages below are designed for your convenience to include room hire, 

equipment and catering on Monday to Friday from 9.00 am – 5.00 pm 
with a minimum of 15 delegates.

If you are planning a function for a shorter duration, only require room hire or are seeking 
a catered event please refer to prices for function room hire and menus on the following 

pages. We are also delighted to create something specifically to meet your needs.

CLASSIC DELEGATE PACKAGE
All standard inclusions*

Morning tea includes fresh fruit, selection of pastries
Lunch includes a selection of mixed triangle sandwiches, 

assorted petit cakes and orange juice
Afternoon tea includes homemade cookies

PREMIUM DELEGATE PACKAGE
All standard inclusions*

Morning tea includes fresh fruit and your choice of two options from our premium 
package cakes, slices and baked favourites (see page 5)

Lunch includes gourmet sandwiches and wraps with your choice of four fillings 
and three items, from a range of assorted hot and cold platters (see page 6), 

orange juice and jugs of soft drinks
Afternoon tea includes your choice of two items from our premium package

donuts, cakes and tarts (see page 7)

STANDARD INCLUSIONS*
Meeting room hire

Freshly brewed coffee and selection of teas on arrival
Morning tea, lunch and afternoon tea with brewed coffee and selection of teas

Iced water and mints 
Notepads and pens

Meeting equipment including whiteboard, flipchart and markers, projector screen
Complimentary Wi-Fi for attendees

PRICING PER DELEGATE
Classic Delegate Package | $60

Premium Delegate Package | $78
(Minimum 15 delegates)
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FUNCTION ROOMS

ROOMS SPECIFICATIONS LEVEL TH BR US BQ CT

The Boardroom 1 - 10-12 - - -

Castlereagh Room 2 30 18 18 24 -

Adam Room 4 40 24 20 40 70

Club Room 1 50 24 24 30 -

The Hyde Room 5 50 20 18 - -

Cellos Grand Dining Room 4 140 36 45 120 200

Conference Centre 3 200 - 60 120 200
TH = Theatre   |   BR = Boardroom   |   US = U-Shape   |   BQ = Banquet   |   CT = Cocktail

ROOM HIRE
FULL DAY SESSION 
9.00 am - 5.00 pm

HALF DAY SESSION 
8.00 am - 12.00 noon 
or 1.00 pm - 5.00 pm

EVENING SESSION 
6.00 pm - 9.00 pm

The Boardroom $500 $400 $400

Castlereagh Room $300 $250 $250

Adam Room $450* $300* $300*

Club Room $300 $250 $250

The Hyde Room $400 $300 $300

Cellos Grand Dining Room $1000* $600* $650*

Conference Centre $850 $550 $600
*Minimum spend applies

The Castlereagh Boutique Hotel is a truly unique venue in Sydney, offering a nostalgic 
function or meeting experience with heritage-listed function rooms. 

When booking a Day Delegate Package your room hire and standard equipment is 
included in your package. 

If you simply require function room hire, prices are listed below.

 White Board
 Flip Chart
 Screen

 Lecturn
 Free Wifi
 Lapel Mic

 Natural Light
   (Excluding Club Room
   and Conference Centre)

OFFER 1 - Weekends 10% discount | Applies to level 1, 2, 3 & 5 - room hire only.
OFFER 2 - Credit toward post meeting drinks in the Reagh Bar.

THE BOARDROOM | CORPORATE MEETING 

CONFERENCE CENTRE | PRESENTATION LUNCH
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MORNING TEA

CLASSIC PACKAGE
Fresh Fruit and Pastry Selection

Freshly brewed coffee* and assorted Pickwick’s Tea

PREMIUM PACKAGE
Fresh Fruit

PLEASE CHOOSE TWO OF THE FOLLOWING
Carrot and golden raisin cake

Homemade yoghurt muesli slice GF

White chocolate and raspberry muffin
Old fashion scones, strawberry jam and cream

Vanilla cream mini lamington

Freshly brewed coffee* and assorted Pickwick’s Tea

PRICING PER GUEST
Classic Morning Tea Package | $10

Premium Morning Tea Package | $15
*Barista Coffee made to order on arrival | an additional $4

(Minimum 15 people)

DAIRY FREE DF | GLUTEN FREE GF | LOW GLUTEN LG | VEGETARIAN V | VEGAN VN | NUT FREE NF
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LUNCH
CLASSIC PACKAGE

Selection of mixed triangle sandwiches | Assorted petit cakes | Orange Juice
Freshly brewed coffee* and assorted Pickwick’s Tea

PREMIUM PACKAGE
Selection of gourmet sandwiches and wraps

(can be served on Gluten Free Bread)

PLEASE CHOOSE FOUR OF THE FOLLOWING SANDWICH AND WRAP FILLINGS
Poached chicken, herb mayonnaise 

Chicken crisp bacon, cos, egg and parmesan mayonnaise
Chicken schnitzel, red cabbage slaw, pickled dill cucumber

Finely shaved roast beef, Vietnamese mint, coriander, bean shoots, Asian cresses, shallots
Rare roast beef, tomato chutney, aged cheddar, rocket, dijonnaise

Shaved ham, roma tomatoes, butter lettuce, wholegrain mustard mayonnaise
Leg ham, Brie, rocket, green tomato pickle

Tuna, mesclun lettuce, corn, celery and mayonnaise tuna
Oven roasted turkey, cranberry sauce, cheddar cheese, avocado, greens
Shaved turkey breast, crisp bacon, mayonnaise, egg, tomato and lettuce

Egg, parmesan mayonnaise, mixed lettuce  V
Roasted vegetables, feta, baby spinach and pesto  V
Tomato, broccolini, greens and pesto mayonnaise  V

Middle eastern falafel wrap, spiced hummus, fattoush salad  V

PLEASE CHOOSE THREE OF THE FOLLOWING ITEMS
Selection of sushi hand rolls, light soy, wasabi  DF  GF

Vegetable rice paper rolls, chilli lime dipping sauce  V  DF  GF
Warm mini chicken and mushroom pie

Warm salted cod croquettes
Warm veal, oregano and lemon sausage rolls

Warm mini lamb and rosemary pie, tomato sauce
Warm Sicilian pork and fennel sausage rolls

Warm vegetable Cornish pasties, tomato ketchup  V
Mugs of leek and potato or creamy pumpkin soup  V

Warm semi dried tomato, basil and feta quiche  V

Freshly brewed coffee* and assorted Pickwick’s Tea
Orange juice and jugs of soft drink

PRICING PER GUEST
Classic Lunch Package | $22.5 | Premium Lunch Package | $40

*Barista Coffee made to order on arrival | an additional $4
(Minimum 15 people)

DAIRY FREE DF | GLUTEN FREE GF | LOW GLUTEN LG | VEGETARIAN V | VEGAN VN | NUT FREE NF

THE HYDE ROOM | TRAINING SEMINAR
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AFTERNOON TEA

CLASSIC PACKAGE
Homemade Cookies

Freshly brewed coffee and assorted Pickwick’s Tea

PREMIUM PACKAGE
Fresh Fruit

PLEASE CHOOSE TWO OF THE FOLLOWING
Chocolate Donuts, cinnamon sugar

Lemon yogurt cake, coconut frosting
Jam tart, toasted marshmallow
Éclair with passion fruit custard

Assorted French macaroons and passion fruit icing LG

Chocolate quinoa cake, chocolate glaze LG

Freshly brewed coffee* and assorted Pickwick’s Tea

PRICING PER GUEST
Classic Afternoon Tea Package | $7.5

Premium Afternoon Tea Package | $15
*Barista Coffee made to order on arrival | an additional $4

(Minimum 15 people)

DAIRY FREE DF | GLUTEN FREE GF | LOW GLUTEN LG | VEGETARIAN V | VEGAN VN | NUT FREE NF

CASTLEREAGH ROOM | ALL-DAY SEMINAR
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DAIRY FREE DF | GLUTEN FREE GF | LOW GLUTEN LG | VEGETARIAN V | VEGAN VN | NUT FREE NF

THE ADAM ROOM | SET FOR LUNCH

DELUXE FUNCTION
ENTRÉES (ALTERNATE) 

Beetroot cannelloni filled with goats’ cheese, with Salsa Verde  VN

Prawn tian with avocado, cucumber and tomato fondue, saffron dressing  GF

Smoked salmon mousse - lemon pressed honeydew, avocado purée, trout roe  GF

Bleu cheese croquette, apple chutney, wilted baby kale, sweet potato fried/purée  V
Salad of buffalo mozzarella, figs, orange and beetroot carpaccio, walnut vinaigrette  GF  V

MAINS (ALTERNATE)
Pan fried Atlantic salmon, spinach potato mash, asparagus, saffron and caviar sauce  GF

Cone Bay saltwater barramundi with spanner crab ravioli, bok choy, sweet corn and 
shallot cream 

Loin of lamb, basil pea puree, parmesan potato, olive powder  GF

Char-grilled beef tenderloin, dauphinoise, crushed prosciutto pea with Tyrrell’s Shiraz 
wine jus   GF

Pan fried chicken Kiev with vanilla-scented carrot purée, confit baby tomatoes and 
heirloom carrots  GF

Confit of duck leg, sweet potato mash, peas, orange caramel, hibiscus salt

VEGETARIAN OPTIONS:
Butternut pumpkin tortellini with sage, pine nuts and beurre noisette  V

Risotto sautéed with wild mushroom and truffle oil  V

DESSERTS (ALTERNATE)
Coconut tapioca pudding, pineapple, mango and papaya salad vanilla syrup

Classic Chocolate tart with mascarpone and fresh passionfruit
Coconut panna cotta with compressed watermelon and raspberry sorbet

Strawberry eton mess with lime curd, Chantilly cream and strawberry coulis  GF

Cherry crème brulée with shortbread and fresh cherries

Served with Dowe Egberts Coffee, Sir Thomas Lipton Teas and House-Made Petit Fours

PRICING PER GUEST
2 courses | Monday to Friday $65 | Saturday $67 | Sunday $70
3 courses | Monday to Friday $75 | Saturday $80 | Sunday $85

Arrival canapés | Monday to Friday $9 | Saturday $11 | Sunday $13
(Chef’s selection of 2 pieces)

Minimum 50 guests



169 Castlereagh Street, Sydney NSW 2000
www.thecastlereagh.com.au | functions@thecastlereagh.com.au | Phone 02 9284 1006

CATERING BY


