
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Event information  

Thank you for considering Manly Pavilion to host your next event.  

 

Situated in one of Sydneyõs premier beachside locations, Manly Pavilion combines the best of  

old -world charm and modern architectural design. Fully restored in the Classic Inter -War  

Mediterranean style, this heritage listed gem is one o f Sydney Harbourõs truly unique treasures. 

 

Nestled into the clear blue waters of Manly Cove and boasting panoramic harbour views, this 

elegant and sophisticated venue is the perfect location to host any event.  

 

Our Executive Chef leads an award winning ki tchen team creating an Italian menu with 

Mediterranean accents for an unforgettable dining experience.  
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 shared table 
A tasting menu available featuring 

highlights from the a la carte menu. 

Available for the enjoyment of the whole 

table.  

Please re quest the menu from your waiter.  

 

5 courses    98 per person  

5 course wine matching    80 per person  

 

whats on....  
Sed ut perspiciatis unde omnis iste natus 

error sit voluptatem accusantium 

doloremque laudantium, totam rem aperiam, 

eaque ipsa quae ab illo  inventore 

veritatis et quasi architecto beatae vitae 

dicta sunt explicabo. Nemo enim ipsam 

voluptatem quia voluptas sit aspernatur 

aut odit aut fugit, sed quia consequuntur 

magni dolores eos qui ratione volup.  

 

tatem sequi nesciunt. Neque porro quisquam 

est, qui dolorem ipsum quia dolor sit 

amet, consectetur, adipisci velit, sed 

quia non numquam eius modi tempora 

incidunt ut labore et dolore magnam 

aliquam quaerat voluptatem. Ut enim ad 

minima veniam, quis nostrum exercitationem 

ullam corporis suscipit lab oriosam, nisi 

ut aliquid ex ea commodi consequatur? Quis 

autem vel eum iure qui in ea voluptate 

velit esse quam nihil molestiae  vel illum 

qui dolorem eum fugiat quo.  

Our Di ning Rooms  
Exclusive Restaurant  

 

The restaurant can cater for up to  170 people sea ted and up to 300  

people for a cocktail and canapé style event.  If you wish to hire the 

restaurant exclusively please contact our Events Manager for a quote.  

 

 

 

Main Dining Room  

 

The Main Dining Room is a dramatically light and open space which sits 

perche d above the sparkling water below.  The dining room is 

available to hire for special events for up to 70 people seated or 150 

cocktail style.  

 

 

 

Heritage Room  

 

The Herita ge Room has been fully restored boasting  high ceilings, 

classic  arches and warming fir eplace , combining old and  new under  

with stunning  

ocean views - a truly spectacular room day or night . The Heritage 

Room  can accommodate semi private events for 25 -40 people and 

exclusive events for up t o 100 people seated or 180 for Cocktail,  

Canapé Part y or Wedding.  

 

 

 
Private Dining Room  

 

The Private Dining Room is available lunch and dinner for an intimate 

dining experience or corporate use. With harbour views overlooking 

Manly Cove this stylish space is the perfect room for groups of up to 20 

people. There is a minimum spend requirement of $1200 when booking 

the Private Dining.  

 

 

 

 

 

 

 



 

 

 

Event Menu Options  

2 course menu, Primi and Secondi or Secondi and Dolci $70 

3 course menu Primi, Secondi and Dolci $90 

 

Primi (choice of three ) 

Ash cured ocean trout, celery ragu and bagna cauda  

Cuttle fish, fennel, ink dressing and lemon  

Thinly sliced raw veal, egg, farro and parmesan  

Warm pork salad with toasted bread and mushroom  

Beetroot agrodolce, yoghurt and pine cone dressing  

Sedanini, pork and fennel sausage, chi cory and chilli  

 

Secondi  (choice of three ) 

Jewfish fillet with spinach and avgolemono sauce  

Snapper fil let, cime di rapa, garlic, salted chilli  

Deboned organic  chicken with far ro, pomegranate, raisins and pine 

nuts 

Milk fed Suffolk lamb, onions and horsera dish custard     

Secondi served with leaf salad  

 

Dolci  (choice of three ) 

Chocolate, peanut caramel ice cream  

Rhubarb curd, meringue, yoghurt  

Amaretti biscotti, almond custard and ginger ice cream  

Cheese served with fruit and assorted breads  

 

Tea or Coffee with Petit Fours  

 

Optional (per person)  

Iceberg lettuce, pesto dressing $5 

Roasted p otatoes, provencal sauce  $5 

Shredded cabbage with parsley and parmesan $5 

Selection of cheeses $12 

(subject to change)  

 



 

 

Canapé selection 
$4 per piece  

Parmesan biscotti  

Nat ural oysters  

Pork and fennel meatballs with tomato and parmesan  

Mushrooms, lemon and parsley on toast  

Seared beef with salsa verde  

Spinach and mozzarella arancini  

 

$6 per piece  

Salt and pepper chicken wings, with lemon aioli  

Mozzarella salad with pesto dre ssing 

Selection of cured meats on toast  

Pea and pecorino salad  

Vegetable and yoghurt pots  

 

$10 per piece  

Wild boar ragu with mezze penne  

Mini beef burgers  

 

Dessert canapés - $6 per piece  

Rhubarb curd with olive oil biscuit  

Chocolate pots with puffed rice  

Lemon tarts with Persian fairy floss  

Cheese on toast  

(subject to change)  

 

 

All menus and wine lists that are included in our Event Package are subject  

to change and seasonal availability.  

Please do not hesitate to contact our Events Manager if there is any thing else  

we can do  to make your event truly unique and special.  



 

 

Sparkling Wines  

NV Prosecco DOC, Zardett o  Veneto, Italy  73 

NV Pinot Noir Chardonnay, Airlie Bank  Yarra Valley, Vic  59 

NV Champagne Brut, Duval -Leroy ôBrut Reserveõ Epernay, France  124 

NV Champagne Rose, Veuve Cliquot  Ponsardin Reims, France  180 

 

White Wines  

2009 Riesling, Pewsey Vale  Eden Valley, SA  65 

2010 Sauvignon Blanc, Airlie Bank  Yarra Valley, Vic  55 

2010 Sauvignon Blanc, Motif  Marlborough, NZ  49 

2009 Pinot Grigio, Keith  Tulloch ôPer Diemõ  Hunter Valley, NSW  50 

2009 Pinot Gris, Yealands Estate  Marlborough, NZ  58 

2009 Semillon Sauvignon Blanc, Higher Plane Margaret River, WA  62 

2009 Pinot Bianco, Terra Auree  Alto Adige, Italy  57 

2008 Chardonnay, Te Awa ôLeft Fieldõ  Waipara, NZ  54 

2008 Chardonnay, Airlie Bank  Yarra Valley, Vic  45 

 

Rose 

2010 Rose, Keith Tulloch ôPer Diemõ  Hunter valley, NSW  52 

 

Red Wines 

2009 Pinot Noir, Totara Central  Otago, NZ  49 

2009 Pinot Noir, Airlie Bank  Yarra Valley, VIC   55 

2007 Caber net Merlot, Airlie Bank  Yarra Valley, VIC  55 

2008 Montepulciano dõAbruzzo DOC, Kasura  Abruzzo, ITALY  54 

2008 Shiraz Cabernet, Rolf Binder ôRetro55õ  Barossa Valley, SA  47 

2009 Shiraz Viognier, Airlie Bank  Yarra Valley, VIC  55 

2008 Shiraz, Geoff Meri ll ôPimpala Roadõ  Multi -Regional, SA  43  

2009 Merlot, Phillip Shaw ôThe Conductorõ  Orange, NSW  65 

2009 Sangiovese, Te rra Auree  Alto Adige, ITALY  52 

 

 Event Win e list  
 

 

For further enquiries and personalised beverage packages please contact our sommelier team:  

sommelier s@manlypavilion.com.au  

Please note that availability and prices are subject to change.  

 



 

 

Standard Beverage Package    3 hours  4 hours 

  $60   $75 

Sparkling  

NV Pinot Noir Chardonnay, Airlie Bank   Yarra Valley, Vic  

White Wines (Please select one)  

2010 Sauvignon Blanc, Motif   Marlborough, NZ  

2009 Pinot Bianco, Terra Auree  Alto Adige, Italy  

2008 Chardonnay, Airlie Bank  Yarra Valley, Vic  

Red Wines (Please select one)  

2009 Pinot Noir, Airlie Bank  Yarra Valley, Vic  

2008 Shiraz Cabernet, Rolf Binder ôRetro 55õ  Barossa Valley, SA  

2009 Shiraz, Geoff Merill ôPimpala Roadõ  Multi -Regional, SA  

Beers 

Peroni Nastro Azzurro   Italy  

Cascade Light  

 Australia  

Premium Beverage Package    $80   $95 

 

Sparkling (please select one)  

NV Prosecco DOC, Zardetto  Veneto, Italy  

NV Pinot Noir Chardonnay, Airlie Bank  Yarra Valley, Vic  

White Wines  

A choice of any two products from the Event Wine List  

Red Wines 

A choice of any two products from the Event Wine List  

Beers 

Peroni Nastro Azurro  Italy  

Heineken  Holland  

Cascade Light  

 Australia  

Premium + French Champagne Package    $135   $150 

This beverage package Is the same as the Premium Beverage  

Package but includes the following French Champagne:  

NV Champagne Brut, Duval -Leroy ôBrut Reserveõ  Epernay, France  

 

All beverage packages include soft drinks, juices and mineral water.  

 

 

Beverage Packages 
 



 

 

 

 

Booking and Confirmation  

To secure the reservation a Booking & Confirmation form must be completed and signed by the credit card holder 

and returned to us 7 days  before the reservation. Reservations will not be confirmed until your Booking and 

Confirmation form has been signed and returned. Confirmation of the total number of guests must be made 72 hours 

before your reservation. For exclusive events a deposit of 5 0% of the total cost of the event for the number of guests 

booked, is to be paid within 7 days of booking confirmation. The total account is to be paid in full prior to the event.  

Cancellation  

Cancellation must be made in writing via email 72 hours in adva nce. Should you cancel within the 72 hours of the time 

of your reservation, we will charge 50% of the cost of menu price chosen, for the number of guests booked. For 

exclusive events 100% of the deposit is refundable if an event cancels more than 28 days p rior to event date. 

Cancellations made less than 10 days prior to the event date, the estimated event cost or minimum spend is payable 

in full. 

Non -arrival of group  

In case of non -arrival for your reservation, we will charge the full cost of food for the n umber of guests booked.  

Payment  

We accept all major credit cards and cash. We regret that we cannot accept cheques. Only one account will be 

issued for your reservation. Split accounts will not be pro vided. All rates include taxes.  

Hiring of Equipment / Ex tra Requirements  

We can gladly assist you in organising audio visual equipment, staging, floral arrangements, and decoration for your 

event. Please contact us for a quote tailored to your requirements.  

Guest Responsibilities  

Guests are expected to conduct their function in a legal and respectable manner and are responsible for the 

conduct of its invitees. The guest will be charged for any damages that occur to the restaurant, the property or its 

staff. Please note that in line with the Australian Legislatio n relating to Responsible Service of Alcohol, Manly Pavilion 

staff and Management reserve the right to terminate a function, refuse service to any guest deemed intoxicated, or 

take responsible action to assist  

any intoxicated guest from the premises.  

Restaurant Rights  

We reserve the right to remove from the premises any person behaving in an irresponsible manner. We assume no 

responsibility for the loss or damage to any property belonging to the client or their guests. The client is responsible for 

deliver y and collection of any external props/equipment. No food or beverage is permitted into the premises under 

any circumstances. No food or beverage is permitted into the premises unless prior permission has been obtained.  

Licensing restrictions  

Due to licens ing restrictions loud music is not permitted after 10 pm. The West side of our terrace is unavailable after 6 

pm and the remainder of the balcony must be vacated by all guests by 10 pm.  

 

Terms and Conditions  

 



 

 

Date and Time of Event:  ...................................    Number of Guests:  ...............................................................................  

Name:  .............................................................................................    Host:  ...............................................................................  

Phone:  ..........................................................................................    Email:  ...............................................................................  
 

 

Area booked:  Private Dining Room   /    Heritage Room Semi Private or Exclu sive   /    Exclusive Restaurant  

 

Menu Selection  

 

o  $70  Two courses (Primi and Secondi)  

o $70 Two courses (Secondi and Dolci)  

o  $90  Three courses (Primi, Secondi and Dolci)  

 

Please list your selection of three dishes of each course:  

Primi:  ...........................................................................................................................................................................................  

Secondi:  .....................................................................................................................................................................................  

Dolci:  ...........................................................................................................................................................................................  
Please note that groups of 100 people and over are required to be on an alternate drop menu.  

 

Optional (per person)  

 

o  $12 Selection of cheeses  

o $5  Roaste d po tatoes, provencal sauce  

o  $5 Iceberg lettuce, pesto dressing  

o  $5 Shredded cabbage with parsley and parmesan  

 

Canapés - please list your selection below  

o    $4 per piece:  ......................................................................................................................................................................  

o    $6 per piece:  ......................................................................................................................................................................  

o    $10 per piece:  ....................................................................................................................................................................  

o    Dessert canapés, $6 per piece:  .....................................................................................................................................  

 Booking a nd Confirmation  For m  

 



 

 

 

Wine Selection or Beverage Package  

 

o  3 hr Standard $60   /    Premium $80   /    Premium + French Champagne $135. Please list your selection 

below  

o  4 hr Standard $75   /    Premium $95   /    Premium + French Champagne $150. Please list your selection 

below  

o  Beverages on consumption. Please list your selection below  

Sparkling:  ...................................................................................................................................................................................  

White wine: ................................................................................................................................................................................  

Red wine:  ...................................................................................................................................................................................  

Sweet wine:  ...............................................................................................................................................................................  

Beer:  ...........................................................................................................................................................................................  
 

Mineral water / Tap water  

 

Other:  .........................................................................................................................................................................................  

 

Credit  Card Details  

 

In order to secure my reservation I authorise Manly Pavilion to retain my credit card details on file. My signature 

below confirms that I have read and under -stood the terms and conditions stated previously.  

 

Name of credit card holder:  .................................................................................................................................................  

 

Credit card number: __ __ __ __ / __ __ __ __ / __ __ __ __ / __ __ __ __ 

 

Type of credit card: Amex / Visa / MasterCard / Diners   Expiry date: __ __ / __ __  

Signature:  ....................................................................................    Date:  ...............................................................................  
 

Special reservation requests and dietary requirements:  
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Preferred suppliers  
 

Photographer s 

             Kristjan Porm         Luke Butterly  

     PH: 0418 117 097             PH: 0402 293 098 

      Email: kristjanphoto@optusnet.com.au        www.lbphotography.com.au  

                         www.KristjanPorm.com              Blog: www.lbphotography.com.au/blog  

 

Natalie Pa ge  

PH: 0409 288 249 

Email: info@nataliepagephotography.com.au  

www.nataliepagephotography.com.au  

 

Flowers 

White House Flowers  

35 Pittwater Road, Manly  

PH: 9977 5323 

Email: info@whitehouseflowers.com.a u 

www.whitehouseflowers.com.au  

 

Cake s 

Sugar Princess 

54 May Road, Dee Why  

PH: 9971 0097 

www.sugarprincess.com.au  

 

Distinctive Cakes  

9 Knightsbridge Avenue, Belrose 

PH: 9452 5510 

www.distinctivecakes.com.au  

 

Decoration/Event Stylist  

Romeoõs Chair 

PH: 9981 2200 

Email: enquiries@romeoschair.com.au  

www.romeoschair.com. au  

 

Celebrant  

Sylvia Fisher 

PH: 9907 6835 or 0408 448 058 

Email: celebrations@weddingsbsylvia.com  

www.weddingsbsylvia.com  
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