
THE WAYS OF THE WORLD.

FUNCTION & EVENT PACKAGES
2024



The u l t imate  h idden gem,  s tep  into  an

int imate  world  f i l l ed  wi th  enter ta inment ,

in tr igue  and intercont inenta l  indulgence.

Cardea i s  an  upsca le,  luxur ious  speakeasy  bar

located in  the  hear t  o f  Barangaroo.  

L ive  enter ta inment  f rom Wednesday -  Sunday’s,  and 

the  food and dr ink  i s  a  s tep  above the  res t  -  our

“Ways  o f  the  World”  bar  menu complete  wi th

dr ink  pa ir ings  i s  t ru ly  spectacular,  created by

cul inary  execut ive  Chef,  Dar io  Nencioni  and

award-winning mixolog i s t  George  Bekar ian.

We of fer  ta i lored packages  for  events  to  su i t

var ious  pre ferences,  inc luding a  pr ivate  booths,

semi-pr ivate  spaces,  g in ,  whiskey  and cockta i l  making

c las ses  and much more.  

Seated |  100 pax

Cockta i l  S ty le  |  160 pax



VENUE HIRE
Half  or  Whole  Venue Hire  

Quotat ion prov ided on reques t .

Minimum Spends  Apply



Seated |  100 pax

Cockta i l  S ty le  |  160 pax

PRIVATE BOOTHS SET MENU

Minimum 6 gues t s  -  Maximum 30 gues t s  (up to  4  booths )
Minimum spend $1,000 -  $4 ,000 

(a  la  car te  booth bookings  accepted a l so  wi th  a  
minimum spend of  $1000 per  booth )

$85pp Shared Luxury  Banquet  Menu

ASSORTED CHARCUTERIE PLATE
Fresh bread –  lavosh cracker s  –  Prosc iut to  crudo San Danie le  
Sa lame e  Wagyu Bresao la  –  Pecor ino Toscano DOP – 
Talegg io  –  Sweet  Gorgonzola  –  F ig  jam.

HALF MOON DUMPLING (DF) (V)  (VG) 
Shi i take  –  k ing  oys ter  mushroom – sesame o i l

KATAIFI PRAWNS (3 )
Katai f i  wrapped t iger  prawns  –  yuzu avocado –  sweet  and 
sp iced mayo –  f resh  s tar f ru i t .

TRUFFLE CROQUETTES (V)
Mushroom – t ru f f le  pecor ino –  chimichurr i  mayo

POTATO MILLE-FEUILLE 
MB4+ Austra l ian  Wagyu Crudo wi th  sour  cream and 
Osc ie tra  cav iar.

PISTACHIO TUNA CRUDO (GFO) (DFO)
Yel lo f in  tuna –  p i s tachio  cream – s t racc iate l la

ADD ON A BEVERAGE PACKAGE OR DRINKS 
ON CONSUMPTION.



CANAPE PACKAGES

PISTACHIO TUNA CRUDO (GFO) (DFO)
Yel lo f in  tuna –  p i s tachio  cream – s t racc iate l la

TOMATO CAPRESE (DFO)(V)
Tomato sponge –  buf fa lo  mozzare l la  cream – bas i l

POTATO MILLE-FEUILLE (3 )
MB4+ Austra l ian  Wagyu Crudo –  sour  cream – 
Osc ie tra  cav iar.  

MINI HOMEMADE FOCACCIA
Prosc iut to  -  Tomato -  Sa lad

SALPICON DE MEJILLONES (GF) (DF)
Marinated musse l s  –  caps icum sa lad –  lemon

TRUFFLE CROQUETTES (V)
Mushroom – t ru f f le  pecor ino –  chimichurr i  mayo

KANGAROO TARTARE (GFO)
Kangaroo lo in  –  esha l lo t  –  ch ives  –  anchovies  
dres s ing  –  mix  nuts  –  p ick led  radi sh-  chor izo  mayo

KATAIFI PRAWNS (3 )
Katai f i  wrapped t iger  prawns  –  yuzu avocado –  
sweet  and sp iced mayo –  f resh  s tar f ru i t .

BEEF FLANK SKEWERS
Marinated Beef  F lank -  Sa l sa  Verde

HALF MOON DUMPLING (DF) (V) (VG)
Shi i take  –  k ing  oys ter  mushroom – sesame o i l

MINI FRUIT TART

MINI TIRAMISU

MACARONS

$55pp -  Select  5  choices
$70pp -  Select  8  choices
$85pp -  Select  10 choices



Minimum 6 gues t s  -  Maximum 30 gues t s  (up to  4  booths )
Minimum spend $1,000 -  $4 ,000 

(a  la  car te  booth bookings  accepted a l so  wi th  a  
minimum spend of  $1000 per  booth )

STANDARD BEVERAGE PACKAGE
1 Hour  -  $30pp |  2  Hours  -  $50pp |  3  Hours  -  $70pp

WINES
2023 Mt F i shta i l  Sauvignon Blanc  (Marlborough,  NZ)
2023 Mt F i shta i l  P inot  Gr i s  (Marlborough,  NZ)
2022 La Tonnel le  Rose  (Alpes  De Haut  Provence,  FR)
2022 Leo The Rooster  P inot  Noir  (VIC)
2021 Logan 'Weemala '  Shiraz  Viognier  (Centra l  Ranges,  NSW)
ADD N/V Vi l la  Sandi  Prosecco (Veneto,  IT)  for  $5pp

BEER
Moret t i  Bot t le
Heineken 0 .0%

SOFT DRINKS
Unl imi ted so f t  dr inks,  s t i l l  & spark l ing  water

PREMIUM BEVERAGE PACKAGE
2 Hours  -  $60pp |  3  Hours  -  $80pp

WINES
2022 Pala  'Sopraso le '  Ver ment ino (Sardin ia ,  IT)
2022 Domaine Natura l i s te  'Discovery '  Chardonnay 
(Margaret  River,  WA)  
2023 Li t t le  I s land Rose  by  Spr ings  Road (Kangaroo I s land/
McLaren Vale,  SA)
2022 Nepenthe  'Al t i tude '  P inot  Noir  (Adela ide  Hi l l s ,  SA)
2019 Schi ld  Es tate  'Ben Schi ld '  Shiraz  (Baraossa  Val ley,  SA)
ADD N/V Vi l la  Sandi  Prosecco (Veneto,  IT)  for  $5pp

BEER
Moret t i  Bot t le
Heineken 0 .0%

SOFT DRINKS
Unl imi ted so f t  dr inks,  s t i l l  & spark l ing  water



PISTACHIO TUNA CRUDO (GFO) (DFO)
Yel lo f in  tuna –  p i s tachio  cream – s t racc iate l la

TOMATO CAPRESE (DFO)(V)
Tomato sponge –  buf fa lo  mozzare l la  cream – bas i l

POTATO MILLE-FEUILLE (3 )
MB4+ Austra l ian  Wagyu Crudo –  sour  cream – 
Osc ie tra  cav iar.  

MINI HOMEMADE FOCACCIA
Prosc iut to  -  Tomato -  Sa lad

SALPICON DE MEJILLONES (GF) (DF)
Marinated musse l s  –  caps icum sa lad –  lemon

TRUFFLE CROQUETTES (V)
Mushroom – t ru f f le  pecor ino –  chimichurr i  mayo

KANGAROO TARTARE (GFO)
Kangaroo lo in  –  esha l lo t  –  ch ives  –  anchovies  
dres s ing  –  mix  nuts  –  p ick led  radi sh-  chor izo  mayo

KATAIFI PRAWNS (3 )
Katai f i  wrapped t iger  prawns  –  yuzu avocado –  
sweet  and sp iced mayo –  f resh  s tar f ru i t .

BEEF FLANK SKEWERS
Marinated Beef  F lank -  Sa l sa  Verde

HALF MOON DUMPLING (DF) (V) (VG)
Shi i take  –  k ing  oys ter  mushroom – sesame o i l

MINI FRUIT TART

MINI TIRAMISU

MACARONS

TAILORED BEVERAGE PACKAGES AVAILABLE.

LUXE BEVERAGE PACKAGE
2 Hours  -  $70pp |  3  Hours  -  $90pp

WINES
N/V Vi l la  Sandi  Prosecco (Veneto,  IT)  
2022 Gio l  P inot  Gr ig io  (Veneto,  IT)
2023 Ross  Hi l l  'Maya '  Chardonnay (Orange,  NSW) 
2022 'M'  Minuty  Rose  (Cotes  de  Provence,  FR)
2023 Lethbr idge  'Menage a  Noir '  P inot  Noir,  Gee long,  VIC)
2021 Ben Glaetzer  'B i shop '  Shiraz  (Barossa  Val ley,  SA)

BEER
Moret t i  Bot t le
Heineken 0 .0%

SOFT DRINKS
Unl imi ted so f t  dr inks,  s t i l l  & spark l ing  water

BEVERAGE PACKAGE UPGRADES
COCKTAIL ON ARRIVAL $17pp
Spr i tz  |  Margar i ta  |  Espresso  Mart in i

HOUSE SPIRITS $15pp -  Per Hour
Vodka |  Rum | Gin |  Whisky  
(mininum 30pax)

4 HOUR PACKAGES AVAILABLE
Upon Reques t  



EVENT ADD ON’S

PROJECTOR HIRE

DJ

SOLO, DUO OR BAND

BURLESQUE DANCER

MARTINI GLASS ACT

NOT INCLUDED IN MINIMUM SPENDS.

DANCERS

WINES
2022 Pala  'Sopraso le '  Ver ment ino (Sardin ia ,  IT)
2022 Domaine Natura l i s te  'Discovery '  Chardonnay 
(Margaret  River,  WA)  
2023 Li t t le  I s land Rose  by  Spr ings  Road (Kangaroo I s land/
McLaren Vale,  SA)
2022 Nepenthe  'Al t i tude '  P inot  Noir  (Adela ide  Hi l l s ,  SA)
2019 Schi ld  Es tate  'Ben Schi ld '  Shiraz  (Baraossa  Val ley,  SA)
ADD N/V Vi l la  Sandi  Prosecco (Veneto,  IT)  for  $5pp

BEER
Moret t i  Bot t le
Heineken 0 .0%

SOFT DRINKS
Unl imi ted so f t  dr inks,  s t i l l  & spark l ing  water



SYDNEY’S NUMBER ONE VENUE FOR EVENTS.

COCKTAIL ON ARRIVAL $17pp
Spr i tz  |  Margar i ta  |  Espresso  Mart in i

HOUSE SPIRITS $15pp -  Per Hour
Vodka |  Rum | Gin |  Whisky  
(mininum 30pax)

4 HOUR PACKAGES AVAILABLE
Upon Reques t  



MASTERCLASSES

COCKTAIL MASTERCLASS $105pp

INCLUDES
60-90 minute  hands  on & interact ive  c las s  
Nibbles  on ar r iva l  Make & enjoy  c las s ic  
cockta i l s  Class  fo l lowed by  n ibbles.

Minimum of  10  gues t s

WHISKY MASTERCLASS $130pp

INCLUDES
"Whiskys  o f  the  World"  Tas t ing,  inc lus ive  o f  a  
var ie ty  o f  hand-picked premium Whiskys  f rom 
around the  g lobe.  
60-90 minute  in teract ive  c las s  wi th  wi th  a   one  
cour se  pa ir ing  meal .  

Minimum of  10  gues t s

GIN MASTERCLASS $110pp

INCLUDES
60-90 minute  hands  on fun & interact ive  c las s
Canapés  & n ibbles
Make & enjoy  1x  Class ic  g in  cockta i l  Make & 
enjoy  3x  Paired g in  & f lavoured tonics  wi th  
botanica l s.

Minimum of  8  gues t s



TERMS & CONDITIONS.

WWW.CARDEASYDNEY.COM.AU

GROUP BOOKING POLICY:

For  bookings  above  6  gues t s,  a  banquet  menu wi l l  be  o f fered and you wi l l  be  contacted by  our  events  team to  d i scuss  our  funct ion 
package  opt ions  and a  10% serv ice  surcharge  wi l l  be  appl ied  for  g roups  o f  8  and over.  Management  may a l so  reques t  for  a  depos i t  
payment  i f  your  booking i s  over  40  gues t s  and for  your  event  to  be  pa id  in  fu l l  pr ior  to  the  booking.  F ina l  number s  are  due 48 
hour s  pr ior  to  your  booking or  event .  This  i s  the  f ina l  number  that  wi l l  be  charged on the  day  o f  your  booking.

ARRIVAL AND SEATING TIMES:

We encourage  gues t s  to  ar r ive  at  the  t ime o f  the i r  reservat ion to  avoid  any d i sappointment .  Your  reservat ion wi l l  be  he ld  for  15  
minutes  f rom the  t ime you have  scheduled your  reservat ion.  Your  reservat ion may be  used for  another  booking,  should  you ar r ive  
15 minutes  late.

BOOKING ALLOCATION TIMES:

Please  note,  a l l  reservat ions  are  for  a  120 minute  seat ing.  I f  we are  able  to  extend your  reservat ion t ime on the  day,  we would  be  
de l ighted to  do so,  however  th i s  i s  not  a  guarantee.

REQUESTED SEATING AND CAPACITY:

Al l  reservat ion reques t s  wi l l  be  taken into  cons iderat ion but  they  are  not  guaranteed.  Should  your  booking be  equal  to  or  larger  
than 8  gues t s,  you may be  seated on two or  more  tables.

CAKEAGE FEE:

Should  you l ike  to  to  br ing  your  own cake  a long,  you wi l l  be  charged a  cakeage  fee  o f  $5  per  per son.

SURCHARGE:

A surcharge  o f  10% appl ies  on Sundays  & Publ ic  ho l idays.

CREDIT CARD FEES:

Al l  credi t  cards  incur  a  1 .1% fee.


