
GROUP DINING FORM

Package
Price

Terms,
Deposit
Required &
Confirmation
of Numbers

- Group Bookings are for 9 guests or more.

-	 Groups of 9 or more will be required to provide a pre ordered menu selection for each guest or elect to be 
served an alternate drop offering with a choice of two entrees, mains and dessert.

- The Children’s Menu is available for children 11 years and under.

-	 A 25% deposit is required to secure the reservation. If you are unable to attend, a 7- business-day notice period
is required. Failure to notify us will result in your deposit being forfeited.

-	 Confirmation of final numbers and dietary requirements are required 5 days prior to the reservation date.

- Within 5 days of your booking date, if numbers increase we will try our best to 
accommodate your request. However, the reduction of numbers are NON-REFUNDABLE.

- Cancellations of events within 5 days are NON-REFUNDABLE and total projected minimum 
spend will be charged to the nominated credit card.

- The menu is subject to change due to seasonality of produce.
All guests must dine with the booked menu on the day

- Portside Bar and Restaurant is an outdoor dining space with limited wet weather options.

- No decorations are allowed.

- A 15% public holiday surcharge applies.

- A 10% service fee applies to food and beverage for all group bookings.

E V E N T S  A T  P O R T S I D E  S Y D N E Y  O P E R A  H O U S E

T    + 6 1  2  9 2 5 0  7 2 2 0    E    E V E N T S @ P O R T S I D E S Y D N E Y. C O M . A U

FIRST NAME:		 SURNAME:

TELEPHONE:		  EMAIL:

OCCASION: 

PREFERRED DATE:	   ARRIVAL TIME:		    FINISH TIME:

NUMBER OF ADULTS:	 	 NUMBER OF CHILDREN:

Please select from the following (please tick):

 2 Courses / Lunch or Dinner /  $88 per person

 entree + main OR  main + dessert

 3 Courses / Lunch or Dinner / $110 per person

 Children’s Menu main + dessert + soft drink / $25 per child

If your attendng a show, please let us know the start time here:

Group packages include a complimentary glass of house white wine or red wine
Large groups of 20 or more will be accommodated across multiple tables

Additional/Dietary
Requirements

NAME:		   TYPE OF CARD        VISA    MASTERCARD   AMEX

CARD NUMBER:

SIGNATURE:	 DATE:

Note: bookings over 30pax please email your enquiry through to soh.events@trippaswhitegroup.com.au

The card will be processed over the phone, do not enter your card number



SET MENU

ENTREE
❏❏ Chicken liver pâté,  seasonal fruit jelly, golden raisin chutney, toasted brioche ( GFOt)Chicken liver pâté,  seasonal fruit jelly, golden raisin chutney, toasted brioche ( GFOt)

❏❏ Stracciatella, heirloom tomatoes, radish, basil and red wine vinegar Stracciatella, heirloom tomatoes, radish, basil and red wine vinegar (V(V))

❏❏ Beetroot and gin cured salmon, horseradish cream, cucumber, apple, celery, caperberriesBeetroot and gin cured salmon, horseradish cream, cucumber, apple, celery, caperberries

MAIN
❏❏ Butter poached chicken breast, parsnip crisp crumb, quinoa, jus (GF)Butter poached chicken breast, parsnip crisp crumb, quinoa, jus (GF)

❏❏ Roast fillet of Humpty Doo barramundi, macadamia and charcoal crust, cauliflower pureeRoast fillet of Humpty Doo barramundi, macadamia and charcoal crust, cauliflower puree

❏❏ Wild mushroom and red wine ragu rigatoni, grana Padano, rocket (V)Wild mushroom and red wine ragu rigatoni, grana Padano, rocket (V)

❏❏ Braised Angus brisket, potato puree, Brussel sprouts, bacon lardons, walnuts, red wine sauce (DF)Braised Angus brisket, potato puree, Brussel sprouts, bacon lardons, walnuts, red wine sauce (DF)

SHARED SIDES 
Choose one per table

❏❏ Crispy rosemary potato, lemon aioli (VG)Crispy rosemary potato, lemon aioli (VG)

❏❏ Rocket, radicchio, pear, walnut, apple cider vinaigrette (V)Rocket, radicchio, pear, walnut, apple cider vinaigrette (V)

❏❏ Slow roasted carrots, pumpkin seed granola, labnehSlow roasted carrots, pumpkin seed granola, labneh

DESSERT
❏❏ Vanilla panna cotta, passionfruit gel, mango, pine nut pralineVanilla panna cotta, passionfruit gel, mango, pine nut praline

❏❏ White chocolate, basil and strawberry cheesecake, crisp meringue, nasturtiumsWhite chocolate, basil and strawberry cheesecake, crisp meringue, nasturtiums

❏❏ Valrhona chocolate tart, blood orange sorbetValrhona chocolate tart, blood orange sorbet

(V) Vegetarian, (VG) Vegan, (GF) Gluten free, (GFO) Gluten free option, (DF) Dairy free

*Menu subject to change
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