
The picturesque Botanic Gardens Restaurant is unparalleled as an event venue for

breakfast presentations, corporate product launches, dinners, incentives and special

occasion celebrations.

Weave exquisite garden surroundings into your event with cocktails and dancing on the

wide veranda to optimise spectacular views across the Royal Botanic Gardens or choose

from one of the many beautiful locations within The Royal Botanic Gardens and we will

bring the catering to you.

From cocktails and canapés on Bennelong Lawn, to catering at The Rose Garden or

Rathborne Lodge, we will make your event one to remember.

Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au



Rates

Menus
Cocktail menus from $37.00 per person
2 Course Lunch menus from $70.00 per person
3 Course Lunch menus from $80.00 per person
2 Course Dinner menus from $75.00 per person
3 Course Dinner menus from $85.00 per person

Beverage packages
Premium packages from $24.00 per person
Deluxe packages from $30.00 per person
Superior packages from $38.00 per person

Venue Hire Applies for Exclusive Use of the Restaurant

Capacities

Cocktail Dining Theatre Style Boardroom

Botanic Restaurant 250 170 100 14
Gardens Cafe 100 60 - -
Lion Gate Lodge 150 60 - -
Maiden Theatre 120 - 90 20
Sydney Tropical Centre 200 60 - -
Fleet Steps 800 550 - -
Bennelong Lawn 450 250 - -
Rathborne Lodge 150 60 30 14
Themed Gardens, 
Lawns & Pavilions on request on request - -

Inspections

Please contact the Botanic Gardens Restaurant to arrange a convenient time to view our
venue and to discuss your individual requirements. Allow us to tailor your event to ensure
we meet all your expectations.

Menus

A full range of menus are available for selection; however if you would like to discuss
specific menu requirements or requests then our team of talented Chefs are available to
tailor a menu to your needs.

Decorations & entertainment: 

Our professional team is available to assist with the following services if you require them:
• Musical entertainment
• Cakes
• Floral designs
• Decoration recommendations

Terms and conditions: Menus and pricing are subject to availability and change. Booking, payment and cancellation
terms apply. Please contact the Botanic Gardens team for complete terms and conditions

Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Menu 1
@ $28.00 per person
(Served buffet style)

• platter of seasonal fruit, natural yoghurt, honey
• assorted mini danish pastries
• croissants, lemon curd, preserves 
• selection of fruit juice
• vittoria coffee & a selection of twinings tea

Menu 2
@ $35.00 per person
(Cocktail style) eight items per person

• citrus salad, honey crème fraiche
• muesli, seasonal berries, yoghurt
• mini ham & cheese croissant
• leek, spinach, feta frittata
• bacon & cheese muffin, tomato relish
• mushroom, fontina brioche 
• lemon curd & blueberry tart
• fruit smoothie 
• selection of fruit juice
• vittoria coffee & a selection of twinings tea

Menu 3
@ $45.00 per person
(Table service)

• fruit smoothie on arrival
• platter of seasonal fruit
• toasted muesli, citrus salad, yoghurt
• smoked salmon, brioche, capers, crème fraiche
• selection of fruit juice
• vittoria coffee & a selection of twinings tea

menu items are subject to seasonal availability

waiters charge will apply for events below fifty guests 

Breakfast menus



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Package 1
@ $39.00 per person

On arrival

• vittoria coffee & a selection of twinings tea
• orange Juice
• iced water

Morning tea

• friands
• vittoria coffee & a selection of twinings tea
• iced water

Lunch

• chef’s selection of closed sandwiches
• platter of seasonal fruit
• orange juice & mineral water

(vittoria coffee & a selection of twinings tea can be provided for an 
additional $3.00 per person)

Afternoon tea

• selection of biscuits
• vittoria coffee & a selection of twinings tea
• iced water

(orange juice & mineral water can be provided at an additional $3.00 per person)

menu items are subject to seasonal availability

waiters charge will apply for events below ten guests 

All day catering
package 



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Package 2
@ $23.00 per person

On arrival

• vittoria coffee & a selection of twinings tea
• orange Juice
• iced water

Morning tea

• friands
• vittoria coffee & a selection of twinings tea
• iced water

Lunch

• refer to lunch suggestions
Add these prices to package price for total cost

Afternoon tea

• chocolate brownie
• vittoria coffee & a selection of twinings tea
• iced water

menu items are subject to seasonal availability

waiters charge will apply for events below ten guests 

All day catering
package 



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Menu 1
@ $17.50 per person

• chef’s selection of gourmet open sandwiches
• seasonal fruit platter

Menu 2
@ $25.00 per person

• chef’s selection of gourmet open sandwiches
• platter of australian cheese, muscatels, watercrackers
• seasonal fruit platter
• orange juice & mineral water

Menu 3
@ $30.00 per person

• individual asian noodle box with spring onion & sesame salad, served cold
(choose from chicken, beef or vegetarian)

• a selection of gourmet finger sandwiches
• australian cheese selection, muscatels, watercrackers
• seasonal fruit platter
• orange juice & mineral water

Menu 4
@ $34.00 per person

• selection of gourmet tarts
• platters of antipasto with marinated vegetables, cured meat, seafood
• green salad, vinaigrette dressing
• selection of bread
• seasonal fruit platter
• orange juice & mineral water

(vittoria coffee & a selection of twinings tea can be provided 
for an additional $3.00 per person)

menu items are subject to seasonal availability

waiters charge will apply for events below ten guests 

Working lunch
menus



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Hampers are inclusive of a picnic rug, all crockery, cutlery and glassware

Hamper one
@ $40.00 per person

• toasted pita bread & turkish bread, assorted dips
• rare roast beef, pesto
• soy poached chicken, mint & coriander 
• pink fir potato salad, horseradish crème fraiche
• roast tomato & goats cheese tart
• mixed green salad
• portuguese tart
• still mineral water

Hamper two
@ $50.00 per person

• duck terrine
• vegetable antipasto
• sliced tasmanian smoked salmon
• quail salad, lime & pinenuts
• mixed mushroom flan
• selection of bread
• green salad
• mini friand
• australian cheese & watercrackers
• still mineral water

menu items are subject to seasonal availability

Hampers



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Menu 1
@ $38.00 per person
(Based on ten pieces per person)

• vegetarian samosa, raita
• crumbed mushroom, goats cheese, thyme
• seared sesame tuna, wasabi mayonnaise
• chilli salt & pepper squid, coriander dipping sauce
• chermoula chicken skewer, yoghurt mint
• peking duck crepe, shallot, hoisin
• chorizo, caramelised onion, fontina tart
• mini steak bun, onion marmalade, rocket

Menu 2
@ $47.00 per person
(Based on twelve pieces per person)

• vegetable spring roll
• falafel, kunsundi sauce
• shrimp remoulade, salmon caviar tart
• sweet corn chowder, chilli mud crab
• tandoori chicken, pappadum, raita 
• cumin salted lamb fork, hummus
• peking duck crepe, shallo, hoisin
• beef involtini, balsamic vinegar

Menu 3
@ $55.00 per person
(Based on twelve pieces + one substantial item per person)

• polenta wedge, bocconcini, semidried tomato, pesto
• vegetarian spring roll
• seared sesame tuna, wasabi mayonnaise
• mixed sushi 
• peking duck crepe, shallot, hoisin
• pork belly, celeraic puree, apple sauce
• seared lamb, gruyere biscuit, sauce verde

substantial item
• red thai vegetable curry, rice

menu items are subject to seasonal availability

waiters charge will apply for events below fifty guests 

Cocktail menus



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Canapés 
@ $4.00 per item per person

Vegetarian

• ratatouille tart, tapenade
• mushroom, parmesan palmier
• sweet potato, leek, feta frittata
• smoked mozzarella arancini 
• vegetarian samosa, raita
• spicy eggplant, relish, pappadum basket
• crumbed mushroom, goats cheese, thyme
• falafel, kunsundi sauce
• polenta wedge, boccocini, semidried tomato pesto
• vegetable spring roll

Fish/Seafood

• chilli salt & pepper squid, coriander dipping sauce
• shrimp remoulade, salmon caviar tart
• seared sesame tuna, wasabi mayonnaise

Poultry/Meat

• chermoula chicken skewer, yoghurt mint
• baharat chicken skewer, coriander yoghurt
• tandoori chicken, pappadum, raita
• seared lamb, gruyere biscuit, sauce verde
• cumin salted lamb fork, hummus
• peking duck crepe, shallot, hoisin
• pork belly, celeriac puree, apple sauce
• chorizo, caramelised onion, fontina tart
• beef involtini, balsamic vinegar
• thai beef salad, wonton cup
• mini steak bun, onion marmalade, rocket
• mini gourmet pie
• sausage in a bun, tomato relish

menu items are subject to seasonal availability

waiters charge will apply for events below fifty guests 

Cocktail menus –
optional extras



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Shot Glass Canapés 
@ $4.00 per item per person

• spiced carrot soup, seared scallop
• bloody mary oyster shot
• sweet corn chowder, chilli mud crab

Substantial canapés 
@ $9.00 per item per person

• crumbed fish fillet, french fries, tartare sauce
• red thai vegetable curry, rice
• prawn cocktail, iceberg lettuce, cocktail sauce
• braised lamb shank, garlic mash, gremolata
• tandoori chicken skewer 

Dessert canapés
@ $4.50 per item per person

• vanilla panna cotta, orange blossom
• chocolate truffle
• lemon curd, blueberry tart

menu items are subject to seasonal availability

waiters charge will apply for events below fifty guests 

Cocktail menus –
optional extras



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Lunch
@ $70.00 per person two course - @ $80.00 per person three courses
Dinner
@ $75.00 per person two course - @ $85.00 per person three courses

this menu is based on a three course set menu
i.e one entrée, one main course, one dessert.
alternate service – additional $4.50 per guest per course

Entrée
• wild mushroom, onion jam, fontina tart
• individual antipasti plate - prosciutto, mushrooms, artichokes, 

capsicum, sauce verde, grissini
• herb crusted salmon, green mango, asian herb salad
• ricotta spinach artichoke rotolo, endive, sage beurre noisette
• seared scallop, cauliflower puree, sauce vierge
• spiced cuttlefish, fennel, olive, grapefruit, orange dressing
• crispy pork belly, pickled vegetable, apple sauce

Main
• barramundi, potatoes, leek, gordol olives, sauce verde
• beef tenderloin, braised mushrooms, onion marmalade, potato dauphinoise
• lamb rump, beans, parsnip mash, dragoncello
• ocean trout, celeraic puree, asparagus, crispy pancetta
• kingfish, braised fennel, sorrel sauce
• confit duck, barley pilaf, wild mushrooms, masala sauce
• spiced chicken breast, crushed potato, carrot puree, yoghurt

all mains served with leaf salad & bread roll

Side dishes
@ $7.00 per bowl
• steamed seasonal vegetables
• kipfler potato

Dessert
• vanilla  panna cotta, orange blossom jelly, macerated strawberries
• chocolate tart, candied walnuts, coffee anglaise
• pinenut & honey tart, caramel, vanilla cream
• tiramisu with coffee caramel
• chocolate, strawberry ripple ice cream slice
• lemon possetti, orange, blueberry salad
• platter of Australian cheese, port pear jam, lavosh

• vittoria coffee & a selection of twinings teas, petit fours

menu items are subject to seasonal availability

waiters charge will apply for events below fifty guests 

Lunch or dinner 



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Premium package

• the duchess’ sparkling cuvee
• grant burge oakland chardonnay
• grant burge oakland shiraz
• cascade premium & james boags premium light
• orange juice, mineral water & soft drinks

Deluxe package
please choose one white & one red wine
• leconfield syn cuvee blanc
• plantagenet hazard hill semillon sauvignon blanc
• water wheel sauvignon blanc
• water wheel memsie shiraz/cabernet sauvignon/malbec
• yalumba bush vine grenache
• james boags premium
• james boags premium light
• orange juice, mineral water & soft drinks

Superior package
please choose one white & one red wine
• grant burge pinot noir chardonnay
• clifford bay sauvignon blanc
• brokenwood semillon
• vasse felix cabernet merlot
• two hands ‘gnarly dudes’ shiraz
• crown lager
• james boags premium light 
• orange juice, mineral water & soft drinks

Beverage package pricing per person

type cocktails ( 2 hrs ) lunch ( 3 hrs ) dinner ( 4.5hrs )

premium $ 24 $ 35 $ 36
additional hour $ 8.5 $ 8.5 $ 8.5

deluxe $ 30 $ 44 $ 47
additional hour $ 13 $ 12 $ 12

superior $ 38 $ 48 $ 55
additional hour $ 17 $ 16 $ 16

spirits & liqueurs can be requested prior to the event & will be charged on a consumption basis.

wines, prices & vintages are subject to change without notice.

waiters charge will apply for events below fifty guests 

Beverage packages



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

@ $30.00 per person

This package is inclusive of:

Canapés
[a selection of three cold canape items per guest]
(please choose from the list below)

• ratatouille tart, tapenade
• mushroom parmesan palmier
• sweet potato leek, feta frittata
• spicy eggplant relish, pappadum basket
• thai beef salad wonton cup
• chorizo, caramelised onion, fontina tart
• beef involtini, balsamic vinegar
• peking duck salad, cucumber cup
• polenta wedge, boccocini, semidried tomato pesto
• peking duck crepe, shallot, hosin
• shrimp remoulade, salmon caviar tart
• seared sesame tuna, wasabi mayonnaise
• seared lamb, gruyere biscuit, sauce verde

Dessert Canapés 
• vanilla panna cotta, orange blossom
• chocolate truffle
• lemon curd, blueberry tart

Beverages for one hour duration

• the ‘duchess’ sparkling cuvee
• cascade premium
• james boags premium light
• orange juice
• mineral water

wet weather options are available at the 
Botanic Gardens Restaurant by prior arrangement
(subject to availability)

event duration of one hour

waiter service in a selected area of The Royal Botanic Gardens 
@ $38.00 per staff member per hour 
(minimum of three hours)

[lawn hire – to be arranged with The Royal Botanic Gardens events office]

Lawn Cartage
@ $200.00 flat fee

menu items are subject to seasonal availability

wines, prices & vintages are subject to change without notice.

waiters charge will apply for events below fifty guests

Cocktail package
on the lawns



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Sparkling
NV leconfield syn cuvee blanc McLaren Vale 40.0
NV grant burge pinot noir chardonnay Barossa Valley 48.0 
NV moet & chandon brut imperial (375ml bottle) France 79.0
NV moet & chandon brut imperial (750ml bottle) France 119.0

White wine
2006 mitchell watervale riesling Clare Valley 45.0
2006 heggies riesling Eden Valley 45.0
2006 margan verdelho Hunter Valley 40.0
2005 lichtle pinot blanc France 44.0
2006 hungerford hill pinot gris Yarra Valley 43.0
2007 shaw & smith sauvignon blanc Adelaide Hills 49.0
2006 clifford bay sauvignon blanc Marlborough 45.0
2006 water wheel sauvignon blanc Bendigo 39.0
2006 hazard hill semillon sauvignon blanc Mt Barker 39.0
2007 moss wood semillon sauvignon blanc Margaret River 44.0
2006 brokenwood semillon Hunter Valley 45.0
2004 bridgewater Mill viognier Adelaide Hills 48.0
2005 longview ‘blue cow’ unwooded chardonnay Adelaide Hills 44.0
2005 diamond valley chardonnay Yarra Valley 46.0
2005 louis jadot macon blanc villages chardonnay France 49.0
2004 bannockburn chardonnay Geelong 64.0

Red wine
2006 la vieille ferme rosé France 43.0
2006 cuttaway hill pinot noir Southern Highlands 43.0
2005 hungerford hill tumbarumba pinot noir Tumbarumba 41.0
2005 william thomas pinot noir Marlborough 49.0
2006 yalumba bush vine grenache Barossa Valley 37.0
2005 margan merlot Hunter Valley 45.0
2004 vasse felix cabernet merlot Margaret River 46.0
2002 leeuwin estate cabernet sauvignon Margaret River 65.0
2006 water wheel ‘memsie’ shiraz cab sauv malbec Bendigo 39.0
2005 wirra wirra ‘catapult’ shiraz viognier Mclaren Vale 42.0
2005 alkoomi shiraz viognier Frankland River 45.0
2005 brokenwood hunter shiraz Hunter Valley 49.0
2005 two hands ‘gnarly dudes’ shiraz Barossa Valley 51.0
2005 longview ‘yakka’ shiraz Adelaide Hills 43.0
2000 geoff merrill reserve shiraz Mclaren Vale 51.0
2005 heathcote shiraz Heathcote 71.0

Dessert (375ml)
2005 tamar ridge botrytis riesling Tasmania 40.0
2006 saddler’s creek botrytis semillon Hunter Valley 45.0

Wines, vintages & prices maybe subject to change without notice

Waiter charges will apply for events below seventy guests

Wine list



Contact details:
Botanic Gardens Restaurant
Mrs Macquaries Road
Sydney NSW 2000
P: 02 9241 2419 
E: botanic@trippaswhite.com.au
W: www.trippaswhite.com.au

Beers
victoria bitter 7.0
james boag’s premium 7.5
james boag’s premium light 6.5
crown lager 8.0
cascade premium light 6.5

Soft drinks
fruit juice & soft drinks 3.5
sparkling mineral water 10.0

Beverages on consumption
minimum charge per person:

Lunch 31.0
Cocktail 23.0
Dinner 38.0

Wines, vintages & prices maybe subject to change without notice

Waiter charges will apply for events below seventy guests

Wine list


