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The festive season is the perfect time to celebrate -
and there's no better place to do it than Rydges World
Square. Right in the heart of Sydney CBD, we offer
everything you need to create an unforgettable end-
of-year celebration for colleagues, friends, and family.

Whether you're planning an intimate dinner or a celebration

for hundreds, Rydges World Square has a space that's just

right for you.

From the contemporary dining experience at Amber

Restaurant, to the stunning open-air Terrace Marquee to the

relaxed and welcoming Sydney Cidery Bar, or our impressive

Grand Ballroom - there's something for every occasion, every

group, and every budget.

Our events team will take care of everything, so you can

simply show up and enjoy the moment. They're friendly,

experienced, and genuinely love what they do.

Come celebrate the festive season with us at Rydges World

Square - we'd love to have you.

MORE  CELEBRATIONS 
ON  EVERY  LEVEL
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The crown jewel at Rydges World Square is our Grand Ballroom - an

impressive, fully flexible space that transforms beautifully for end-of-

year celebrations.

However you see your festive celebration, maybe you're dreaming of

a glamorous black-tie gala, a festive themed dinner, or a lively

cocktail party for the whole company, the Grand Ballroom sets the

stage for a night your guests won't forget.

If you're looking for something a little more intimate, we have a

range of private event spaces to suit every group size and occasion -

from sleek boardrooms perfect for a leadership team dinner, to mid-

sized rooms that lend themselves beautifully to a themed celebration

with a personal touch.

The best part? You don't have to figure it out alone. Our experienced

events team will work with you from start to finish — helping you

design the atmosphere, plan the details, and create something that

feels completely your own. Whatever theme, mood, or vision you

have in mind, we're here to make it happen.

This festive season, skip the ordinary and create something truly

special.

GRAND BALLROOM AND  
EVENT SPACES

VIRTUAL TOUR

https://panowalks.com/embed/o8D5dNRqHzUOBqJaEiPyXy7i366U/
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VIRTUAL TOUR

Exclusive hire - up to 90 guests

If you want the feeling of being outdoors without leaving anything to

chance, The Terrace Marquee is perfect for you!

Perched on Level 12, our weatherproof marquee offers the best of

both worlds - an open-air atmosphere with the comfort and flexibility

of an enclosed space. Whether the sun is shining or the Sydney sky

has other ideas, your event goes ahead beautifully.

The Terrace Marquee is perfectly suited to cocktail functions,

networking events and corporate gatherings - and with multiple

configurations available, it adapts effortlessly to your vision, your

group, and your occasion.

Better still, combine The Terrace Marquee with any of our other

incredible venues at Rydges World Square to create a truly

memorable event experience. And whichever space you choose, our

full menu offering is available!

TERRACE  MARQUEE

https://pano.uno/5lBx
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VIRTUAL TOUR

For a dining experience that feels genuinely special, Amber

Restaurant is a natural choice. Warm, elegant and welcoming,

every detail has been thoughtfully considered - from the soft

ambient glow to the spacious, relaxed layout - creating an

atmosphere where guests feel instantly at ease.

Whether you're hosting an intimate group dinner, a client

celebration, or a large end-of-year event, Amber adapts

beautifully to the occasion. Choose exclusive hire for groups of

up to 120 guests, or a semi-private arrangement perfect for

smaller groups of up to 40.

Exceptional food, attentive service, and genuine hospitality take

care of the rest - leaving you and your guests free to simply enjoy

the night.

Exclusive hire - up to 120 guests

Semi exclusive hire – up to 40 guests

AMBER RESTAURANT

https://pano.uno/aEVm
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Sydney Cidery is a contemporary craft bar serving crisp ciders,

handcrafted beers, plus a generous selection of wines and

spirits too. Our curated menus are perfect for creating

memorable moments with a city vibe.

Born from the passion of hotel owner Dr. Jerry Schwartz,

Sydney Cidery’s roots trace back to Sydney Brewery, which

began as a boutique brewery in the Macquarie Hotel

basement. We now brew our award winning ciders and beers

locally in the Hunter Valley.

The space features an urban-industrial design with oak and

copper tones, herringbone floors, and a bar made from

recycled brass and timber. Inside, tall tables, leather chairs, and

industrial lighting create a warm, relaxed vibe. Outside, our

enclosed terrace overlooks World Square and offers high

tables, bar stools, and heaters.

Exclusive hire - up to 300 guests

Outside Terrace - up to 90 guests

Semi exclusive – up to 180 guests

SYDNEY CIDERY

VIRTUAL TOUR

https://pano.uno/zxMNh
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1 hour  I  $35 per person 4 pieces

2 hours  I  $48 per person 6 pieces

OR $99 with Gold Beverage Package

3 hours  I  $60 per person 8 pieces

OR $106 with Gold Beverage Package

COCKTAIL
CELEBRATION

PACKAGES

CANAPES 
SAVOURY SELECTION

Skewered Satay Chicken - Marinated chicken skewers, grilled and served with a
creamy peanut dipping sauce.
Braised Beef Cheek Tarts - Slow-braised beef cheek in delicate pastry tarts, topped
with creamy mash and caramelised onion.
Asian Sticky Pork Belly Bites - Tender pork belly glazed in a sticky Asian-inspired
sauce, finished with crisp shallots and a hint of chilli.
Vegetarian Empanada - Flaky pastry pockets filled with seasonal vegetables, served
with a zesty corn salsa.
Kataifi Prawn with Chimichurri - Crispy kataifi-wrapped prawns served with a
vibrant herb chimichurri.
Pumpkin Arancini (Vegan and Gluten Free) - Golden pumpkin risotto balls, lightly
fried and crispy. 
Korean Fried Chicken Bao - Crispy Korean fried chicken in a soft bao bun, topped
with tangy kimchi mayo.
Wagyu Beef Mini Burgers - Juicy wagyu beef patties between mini buns, pickles and
a dollop of mustard.
Battered Fish Goujons - Succulent fish goujons coated in a crispy batter, served with
a wedge of lemon and classic tartare sauce.
Aussie Meat Pies - Flaky pastry filled with tender meat, served with mash, peas, and
tomato relish.
Singapore Noodles (Vegetarian) - Stir-fried noodles with fresh vegetables tossed in
aromatic Singaporean spices.

SWEET SELECTION
Boutique Assorted Lamingtons
Petite Fours Flourless (Gluten Free)
Petite Éclairs
Assorted Macaron

Minimum 15 Guests Required​* Items subject to change.
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THE GRAZING TABLE - $35pp
Festive Deli Meats - Thinly sliced premium hams, roasted turkey, and savory cured meats
Grilled Vegetables - A colourful medley of seasonal vegetables like pumpkin, bell peppers, and zucchini,
lightly charred and drizzled with aromatic herbs
Australian Cheeses with Condiments - A selection of creamy and aged cheeses, served with chutney,
spiced nuts, fig jam, and honey for that perfect festive pairing
Holiday Salads - Two vibrant salads featuring crisp greens and festive flavours 
Assorted Bread Rolls - Warm and inviting, with a mix of soft, fluffy rolls and crusty artisan breads

THE FESTIVE FEAST - $69 pp
Festive Sliders - Tender smoked turkey with creamy brie, festive cranberry sauce, in a buttery brioche bun.
Crab Sliders - Blue swimmer crab on a soft brioche bun, with siracha lime mayo. 
Caramelised Onion & Goat Cheese Croquettes - With sweet, caramelized onions and tangy goat cheese.
Lamb Kofta Skewers - Tender lamb skewers with herbs and spices served with tzatziki 
Fresh Rice Paper Rolls - With vermicelli noodles, summer vegetables, fresh mint & a festive sweet chili dip.
Christmas Ham Glazed with Orange & Apple Cider - Succulent off-the-bone ham, glazed with festive
orange and apple cider, embodying the spirit of the season.

THE SWEET TABLE - $5 per item 
Traditional Christmas Pudding - Soft, delicate pudding infused with classic Christmas spices, served warm
with velvety custard.
Summer Pavlova - Crisp meringue with a marshmallow centre, topped with fresh cream and finished with a
luscious berry compote.
Christmas Trifle - Layers of sponge soaked in spiced rum, fresh cream, and seasonal berries - a festive
indulgence in every spoonful.

Enjoy both the Grazing Table & Festive Feast Selection

for $99.00 per person

SPECIAL OFFER!

CHRISTMAS GRAZING TABLES

Minimum 30 Guests Required​* Items subject to change.
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Sydney Rock Oysters - Freshly shucked and full of flavour.

Fresh Prawns - Plump, sweet and ready to peel.

Mussels - Tender, flavourful and perfect for sharing.

UPGRADE TO SEAFOOD - EXTRA $55pp

SIDES
Baked Cauliflower - Roasted golden and
tender with a caramelised edge.
Rosemary Potatoes - Crispy, fluffy and
fragrant with fresh rosemary.
Maple Spiced Carrots with Roasted
Almonds - Sweet, warm spices and a
satisfying crunch.

DESSERTS 
Christmas Pudding with Custard - Rich,
warming & wonderfully traditional.
Summer Pavlova with Fresh Cream - Light
crisp meringue with billowy fresh cream.
Christmas Trifle with Summer Berries -
Sponge, cream & vibrant summer berries.

 HOT
Orange & Apple Cider Glazed Ham -
Sweet, tangy & beautifully caramelised.
Turkey Breast with Rich Gravy - Tender,
juicy turkey with a deeply flavourful
gravy.
Penne Pasta with Basil Pesto - Al dente
penne with vibrant herb-fresh pesto.

FESTIVE BUFFET from $105pp
Including selected fruit juices, still & sparkling water.
Add on your favourite beverage package to celebrate in style. 

COLD
Classic Rainbow Coleslaw - Crisp,
colourful and refreshingly light.
Creamy Potato Salad - Rich, creamy
and always a crowd favourite.
Mixed Leaf Salad with Dressing - Fresh
leaves with a light, balanced dressing.

Minimum 30 Guests Required​* Items subject to change.
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Add 3 canapés on arrival

for $18 per person

SOMETHING EXTRA?

2 COURSE | from $78pp           3  COURSE | from $95pp

CHRISTMAS PLATED MENU 

FESTIVE STARTERS
Smoked Salmon Roulade - Delicate ribbons of smoked salmon wrapped around a creamy ricotta
& cream cheese filling, brightened with lemon zest & served with a fresh caper herb salad 
Roasted Lamb Backstrap - Succulent roasted lamb nestled on silky parsnip purée, finished with
a festive pistachio crumble & crisp tempura rosemary
Poached Chicken  Salad - Poached chicken tenderlion nestled on a bed of crisp summer greens,
heirloom cherry tomatoes, and sweet Spanish onions, crowned with golden buttery croutons.
Finished with a zesty chilli-lime dressing and a sprinkle of fresh herbs - light, vibrant, and perfect
for a summer Christmas starter 

FESTIVE MAINS
Traditional Turkey Roulade - Tender turkey rolled and roasted to perfection, served with spiced
pumpkin purée, honey-glazed carrots and a vibrant red currant jus 
Slow-Roasted Pork Belly - Succulent pork belly, slow-roasted for three hours, served with
tender orange-glazed carrots and a warm, spiced apple sauce
Citrus Glazed Salmon - Oven-baked salmon brushed with a festive citrus glaze, served with
duck fat potatoes, Champagne beurre blanc and fresh fennel rocket 

SWEET FESTIVE FINALE 
Traditional Christmas Pudding - A rich, fruit-filled
pudding infused with warming Christmas spices,
served with silky rum custard 
Summer Pavlova - Crisp meringue with a soft
marshmallow centre, topped with fresh seasonal
berries and passionfruit for a light and joyful finish 

Minimum 30 Guests Required​* Items subject to change.

 *Choose two items to be served alternately
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SOFT DRINK PACKAGE 
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Treat your guests to one of our
specialty cocktails on arrival.

Selection to follow

UPGRADE
COCKTAIL ON ARRIVAL -  $22PP

Let the good times pour! 
Include Ciders from Sydney Brewery 

in your beverage package

ADD SYDNEY CIDERS 
FAVOURITES -  $5PP

SPARKLING
MARTY’S BLOCK Brut Cuvee South Australia, AU

WHITE (Choose two)
CLOUD STREET Sauvignon Blanc VIC, AU
GROWERS GATE Chardonnay South Australia, AU
OXFORD LANDING Pinot Grigio South Australia, AU

RED (Choose two)
GROWERS GATE Shiraz South Australia, AU
MARTY’S BLOCK Cabernet Shiraz South Australia, AU
HESKETH ‘Unfinished Business’ Pinot Noir

ROSE
CLOUD STREET Rose VIC, AU

SYDNEY BREWERY BEER
Lager | Pale ale | Cascade light beer

ASSORTED SOFT DRINKS

BEVERAGE PACKAGES​ TO SAY CHEERS

1 Hour - $40 pp​ 
2 Hour - $50 pp​ 
3 Hour - $58 pp​ 
4 Hour - $64 pp​

GOLD PACKAGE ​
1 Hour - $32 pp​
2 Hour - $40 pp​
3 Hour - $48 pp​ 
4 Hour - $56 pp​

1 Hour - $15 pp​ 
2 Hour - $20 pp​ 
3 Hour - $25 pp​
4 Hour - $30 pp​

SPARKLING  
ZILZIE BTW Murray Darling, AU

WHITE (Choose one)
ZILZIE BTW Sauvignon blanc Murray Darling, AU
ZILZIE Pinot Grigio, Murray Darling, AU

RED (Choose one)
ZILZIE BTW SHIRAZ Murray Darling, Australia
ZILZIE BTW Pinot Noir Murray Darling, Australia

SYDNEY BREWERY BEER
Lager | Pale ale | Cascade light beer

ASSORTED SOFT DRINKS 

*Minimum 15 Guests Required​
* Items subject to change.

*Additional charges for security is required for 
every 100 guests. 
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	MORE  CELEBRATIONS  ON  EVERY  LEVEL
	The festive season is the perfect time to celebrate - and there's no better place to do it than Rydges World Square. Right in the heart of Sydney CBD, we offer everything you need to create an unforgettable end-of-year celebration for colleagues, friends, and family.
	Whether you're planning an intimate dinner or a celebration for hundreds, Rydges World Square has a space that's just right for you.
	From the contemporary dining experience at Amber Restaurant, to the stunning open-air Terrace Marquee to the relaxed and welcoming Sydney Cidery Bar, or our impressive Grand Ballroom - there's something for every occasion, every group, and every budget.
	Our events team will take care of everything, so you can simply show up and enjoy the moment. They're friendly, experienced, and genuinely love what they do.
	Come celebrate the festive season with us at Rydges World Square - we'd love to have you.

	R E F R E S H I N G L Y   L O C A L

	GRAND BALLROOM AND   EVENT SPACES
	The crown jewel at Rydges World Square is our Grand Ballroom - an impressive, fully flexible space that transforms beautifully for end-of-year celebrations.
	However you see your festive celebration, maybe you're dreaming of a glamorous black-tie gala, a festive themed dinner, or a lively cocktail party for the whole company, the Grand Ballroom sets the stage for a night your guests won't forget.
	If you're looking for something a little more intimate, we have a range of private event spaces to suit every group size and occasion - from sleek boardrooms perfect for a leadership team dinner, to mid-sized rooms that lend themselves beautifully to a themed celebration with a personal touch.
	The best part? You don't have to figure it out alone. Our experienced events team will work with you from start to finish — helping you design the atmosphere, plan the details, and create something that feels completely your own. Whatever theme, mood, or vision you have in mind, we're here to make it happen.
	This festive season, skip the ordinary and create something truly special.
	VIRTUAL TOUR
	R E F R E S H I N G L Y   L O C A L

	TERRACE  MARQUEE
	If you want the feeling of being outdoors without leaving anything to chance, The Terrace Marquee is perfect for you!
	Perched on Level 12, our weatherproof marquee offers the best of both worlds - an open-air atmosphere with the comfort and flexibility of an enclosed space. Whether the sun is shining or the Sydney sky has other ideas, your event goes ahead beautifully.
	The Terrace Marquee is perfectly suited to cocktail functions, networking events and corporate gatherings - and with multiple configurations available, it adapts effortlessly to your vision, your group, and your occasion.
	Better still, combine The Terrace Marquee with any of our other incredible venues at Rydges World Square to create a truly memorable event experience. And whichever space you choose, our full menu offering is available!
	Exclusive hire - up to 90 guests
	VIRTUAL TOUR
	R E F R E S H I N G L Y   L O C A L

	AMBER RESTAURANT
	For a dining experience that feels genuinely special, Amber Restaurant is a natural choice. Warm, elegant and welcoming, every detail has been thoughtfully considered - from the soft ambient glow to the spacious, relaxed layout - creating an atmosphere where guests feel instantly at ease.
	Whether you're hosting an intimate group dinner, a client celebration, or a large end-of-year event, Amber adapts beautifully to the occasion. Choose exclusive hire for groups of up to 120 guests, or a semi-private arrangement perfect for smaller groups of up to 40.
	Exceptional food, attentive service, and genuine hospitality take care of the rest - leaving you and your guests free to simply enjoy the night.
	Exclusive hire - up to 120 guests
	Semi exclusive hire – up to 40 guests
	VIRTUAL TOUR
	R E F R E S H I N G L Y   L O C A L

	SYDNEY CIDERY
	Sydney Cidery is a contemporary craft bar serving crisp ciders, handcrafted beers, plus a generous selection of wines and spirits too. Our curated menus are perfect for creating memorable moments with a city vibe.
	Born from the passion of hotel owner Dr. Jerry Schwartz, Sydney Cidery’s roots trace back to Sydney Brewery, which began as a boutique brewery in the Macquarie Hotel basement. We now brew our award winning ciders and beers locally in the Hunter Valley.
	The space features an urban-industrial design with oak and copper tones, herringbone floors, and a bar made from recycled brass and timber. Inside, tall tables, leather chairs, and industrial lighting create a warm, relaxed vibe. Outside, our enclosed terrace overlooks World Square and offers high tables, bar stools, and heaters.
	Exclusive hire - up to 300 guests
	Outside Terrace - up to 90 guests
	Semi exclusive – up to 180 guests
	VIRTUAL TOUR
	R E F R E S H I N G L Y   L O C A L

	COCKTAIL CELEBRATION PACKAGES
	1 hour  I  $35 per person 4 pieces
	2 hours  I  $48 per person 6 pieces OR $99 with Gold Beverage Package
	3 hours  I  $60 per person 8 pieces OR $106 with Gold Beverage Package

	CANAPES
	SAVOURY SELECTION
	Skewered Satay Chicken - Marinated chicken skewers, grilled and served with a creamy peanut dipping sauce.
	Braised Beef Cheek Tarts - Slow-braised beef cheek in delicate pastry tarts, topped with creamy mash and caramelised onion.
	Asian Sticky Pork Belly Bites - Tender pork belly glazed in a sticky Asian-inspired sauce, finished with crisp shallots and a hint of chilli.
	Vegetarian Empanada - Flaky pastry pockets filled with seasonal vegetables, served with a zesty corn salsa.
	Kataifi Prawn with Chimichurri - Crispy kataifi-wrapped prawns served with a vibrant herb chimichurri.
	Pumpkin Arancini (Vegan and Gluten Free) - Golden pumpkin risotto balls, lightly fried and crispy.
	Korean Fried Chicken Bao - Crispy Korean fried chicken in a soft bao bun, topped with tangy kimchi mayo.
	Wagyu Beef Mini Burgers - Juicy wagyu beef patties between mini buns, pickles and a dollop of mustard.
	Battered Fish Goujons - Succulent fish goujons coated in a crispy batter, served with a wedge of lemon and classic tartare sauce.
	Aussie Meat Pies - Flaky pastry filled with tender meat, served with mash, peas, and tomato relish.
	Singapore Noodles (Vegetarian) - Stir-fried noodles with fresh vegetables tossed in aromatic Singaporean spices.

	SWEET SELECTION
	Boutique Assorted Lamingtons
	Petite Fours Flourless (Gluten Free)
	Petite Éclairs
	Assorted Macaron
	R E F R E S H I N G L Y   L O C A L
	RYDGES.COM
	LG – Low Gluten, LD - Low Dairy



	CHRISTMAS GRAZING TABLES
	THE GRAZING TABLE - $35pp
	Festive Deli Meats - Thinly sliced premium hams, roasted turkey, and savory cured meats
	Grilled Vegetables - A colourful medley of seasonal vegetables like pumpkin, bell peppers, and zucchini, lightly charred and drizzled with aromatic herbs
	Australian Cheeses with Condiments - A selection of creamy and aged cheeses, served with chutney, spiced nuts, fig jam, and honey for that perfect festive pairing
	Holiday Salads - Two vibrant salads featuring crisp greens and festive flavours
	Assorted Bread Rolls - Warm and inviting, with a mix of soft, fluffy rolls and crusty artisan breads

	THE FESTIVE FEAST - $69 pp
	Festive Sliders - Tender smoked turkey with creamy brie, festive cranberry sauce, in a buttery brioche bun.
	Crab Sliders - Blue swimmer crab on a soft brioche bun, with siracha lime mayo.
	Caramelised Onion & Goat Cheese Croquettes - With sweet, caramelized onions and tangy goat cheese.
	Lamb Kofta Skewers - Tender lamb skewers with herbs and spices served with tzatziki
	Fresh Rice Paper Rolls - With vermicelli noodles, summer vegetables, fresh mint & a festive sweet chili dip.
	Christmas Ham Glazed with Orange & Apple Cider - Succulent off-the-bone ham, glazed with festive orange and apple cider, embodying the spirit of the season.

	THE SWEET TABLE - $5 per item
	Traditional Christmas Pudding - Soft, delicate pudding infused with classic Christmas spices, served warm with velvety custard.
	Summer Pavlova - Crisp meringue with a marshmallow centre, topped with fresh cream and finished with a luscious berry compote.
	Christmas Trifle - Layers of sponge soaked in spiced rum, fresh cream, and seasonal berries - a festive indulgence in every spoonful.
	SPECIAL OFFER!
	Enjoy both the Grazing Table & Festive Feast Selection for $99.00 per person
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	FESTIVE BUFFET from $105pp
	Including selected fruit juices, still & sparkling water. Add on your favourite beverage package to celebrate in style.
	HOT
	Orange & Apple Cider Glazed Ham - Sweet, tangy & beautifully caramelised.
	Turkey Breast with Rich Gravy - Tender, juicy turkey with a deeply flavourful gravy.
	Penne Pasta with Basil Pesto - Al dente penne with vibrant herb-fresh pesto.

	COLD
	Classic Rainbow Coleslaw - Crisp, colourful and refreshingly light.
	Creamy Potato Salad - Rich, creamy and always a crowd favourite.
	Mixed Leaf Salad with Dressing - Fresh leaves with a light, balanced dressing.

	SIDES
	Baked Cauliflower - Roasted golden and tender with a caramelised edge.
	Rosemary Potatoes - Crispy, fluffy and fragrant with fresh rosemary.
	Maple Spiced Carrots with Roasted Almonds - Sweet, warm spices and a satisfying crunch.

	DESSERTS
	Christmas Pudding with Custard - Rich, warming & wonderfully traditional.
	Summer Pavlova with Fresh Cream - Light crisp meringue with billowy fresh cream.
	Christmas Trifle with Summer Berries -Sponge, cream & vibrant summer berries.
	UPGRADE TO SEAFOOD - EXTRA $55pp
	Sydney Rock Oysters - Freshly shucked and full of flavour. Fresh Prawns - Plump, sweet and ready to peel. Mussels - Tender, flavourful and perfect for sharing.
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	CHRISTMAS PLATED MENU
	2 COURSE | from $78pp           3  COURSE | from $95pp
	*Choose two items to be served alternately

	FESTIVE STARTERS
	Smoked Salmon Roulade - Delicate ribbons of smoked salmon wrapped around a creamy ricotta & cream cheese filling, brightened with lemon zest & served with a fresh caper herb salad
	Roasted Lamb Backstrap - Succulent roasted lamb nestled on silky parsnip purée, finished with a festive pistachio crumble & crisp tempura rosemary
	Poached Chicken  Salad - Poached chicken tenderlion nestled on a bed of crisp summer greens, heirloom cherry tomatoes, and sweet Spanish onions, crowned with golden buttery croutons. Finished with a zesty chilli-lime dressing and a sprinkle of fresh herbs - light, vibrant, and perfect for a summer Christmas starter

	FESTIVE MAINS
	Traditional Turkey Roulade - Tender turkey rolled and roasted to perfection, served with spiced pumpkin purée, honey-glazed carrots and a vibrant red currant jus
	Slow-Roasted Pork Belly - Succulent pork belly, slow-roasted for three hours, served with tender orange-glazed carrots and a warm, spiced apple sauce
	Citrus Glazed Salmon - Oven-baked salmon brushed with a festive citrus glaze, served with duck fat potatoes, Champagne beurre blanc and fresh fennel rocket

	SWEET FESTIVE FINALE
	Traditional Christmas Pudding - A rich, fruit-filled pudding infused with warming Christmas spices, served with silky rum custard
	Summer Pavlova - Crisp meringue with a soft marshmallow centre, topped with fresh seasonal berries and passionfruit for a light and joyful finish
	SOMETHING EXTRA?
	Add 3 canapés on arrival for $18 per person

	R E F R E S H I N G L Y   L O C A L
	LG – Low Gluten, LD - Low Dairy
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