
Function Pack



Escape to the sanctuary of  Bungalow 8, 
the perfect  p lace to take a break f rom 
the fast  paced Sydneysider lifestyle.  

W ith p icturesque views of  King St reet  W harf  
and Darling  Harbour, Bungalow 8 is the perfect  
venue for any occasion whether it  be an int imate 
d inner or large-scale cockta il party.  

Alternat ively if  you?re looking for the tota l VIP 
experience w ith wow-factor, head upsta irs to 
Bungalow Bar & Balcony. Sect ions of  the balcony 
can be hired exc lusively for any occasion.  

The stunning views of  Darling Harbour w ill set  
the scene for a t ruly memorable occasion.



Escape the hust le and bust le of  the c ity on our sun-drenched terraces, these spaces 
are perfect  for int imate casual d ining get -togethers and standing cockta il events.

Terrace Sections

SPACE TYPE

semi-pr ivat e n/a 30-100 N N N

Enjoy your semi-private space in our Side Terrace ?  delight ful harbour views 
and your own corner perfect  for int imate celebrat ions.

Side Terrace

SPACE TYPE

semi-pr ivat e N/A 150 N N n

Take your guests on an escape to the water f ront  sanctuary that  is Bungalow 8. W ith a mix of  
both indoor and outdoor space and d irect  access to King St  W harf  and Barangaroo, your 
guests w ill have exc lusive use of  one of  Sydney?s most  sought -af ter cockta il party venues.

Ground Floor Exclusive

SPACE TYPE

pr ivat e n/a 1200 Y Y Y



This f lexib le space provides iconic  uninterrupted views across Darling Harbour! Get  the best  of  
both areas! The large cockta il bar lights up as the night  progresses. This sizable bar can be 
easily accessib le f rom all areas of  the room. Enable your guests the ability to roam f reely and 
rest  on our comfy couches or high-tops inside or outside w ith the seaside views.

Bar & Balcony Exclusive

SPACE TYPE

pr ivat e n/a 400 Y Y Y

SPACE TYPE

semi-pr ivat e n/a 50 N N N

SPACE TYPE

semi-pr ivat e n/a 100 N N N

This fully covered balcony provides uninterrupted views over Iconic  
Darling Harbour. Spanning across the ent ire f irst  f loor there is p lenty  

of  room for your guests to relax regardless of  the season.

Balcony

One of  our larger spaces in Bungalow Bar & Balcony, this space is perfect  
for standing cockta il style soc ia l and corporate events.

Northern Lounge



This semi-private space is the perfect  b lend of  indoor and outdoor spaces 
?  used for cockta il style events

Southern Lounge

SPACE TYPE

semi-pr ivat e n/a 150 N N N

SPACE TYPE

LOUNGE A n/a 90 N N N

LOUNGE B n/a 50 N N N

The perfect  semi-private space for int imate casual cockta il events.

Lounges



Standar d
2 HOURS ? $49
3 HOURS ? $62
4 HOURS ? $75

DRAUGHT BEER
James Squire 150 Lashes
Tooheys New

BOTTLED BEER
Hahn Premium Light

SPARKLING
Mr. Mason Sparkling Cuvee Brut  NV

WHITE WINE
Dot t ie Lane Sauvignon Blanc

RED WINE
Henry & Hunter Shiraz Cabernet

NON-ALCOHOLIC
Juice + sof t  drinks
Heineken Zero

pr emium
2 HOURS ? $60
3 HOURS ? $72
4 HOURS ? $85 

DRAUGHT BEER
James Squire 150 Lashes
Hahn Super Dry
Tooheys New

BOTTLED BEER
Hahn Premium Light

CIDER
James Squire Orchard Crush

SPARKLING
Mr. Mason Sparkling Cuvee Brut  NV

WHITE WINE
Dot t ie Lane Sauvignon Blanc
Mandoleto Pinot  Grig io
Aphelion ?Welkin? Chenin Blanc

RED WINE
Henry & Hunter Shiraz Cabernet
Marques de Tezona Tempranillo
Palmet to Shiraz

ROSÉ
Hearts W ill Play Rosé

NON-ALCOHOLIC
Juice + sof t  drinks
Heineken Zero

del uxe
2 HOURS ? $70
3 HOURS ? $83
4 HOURS ? $96

DRAUGHT OPTIONS
All Tap Beer & Cider & Seltzer

BOTTLED BEER
All Bot t led Beer

CIDER
James Squire Orchard Crush

SPARKLING
Mount  Paradiso Prosecco NV
Chandon Blanc de Blancs NV

WHITE WINE
Mill Flat  Sauvignon Blanc
Mandoleto Pinot  Gr ig io
Paloma Riesling
Aphelion ?Welkin? Chenin Blanc

RED WINE
Coldst ream Hills Pinot  Noir
Marques de Tezona Tempranillo
Palmet to Shiraz

ROSÉ
SUD Rosé 

NON-ALCOHOLIC
Juice + sof t  drinks
Heineken Zero

A minimum order of  20 is required.

Please note our packages are subject  to seasonal change. *A maximum of  3 hour beverage package is availab le for hens groups.

Beverage Options

add-o ns

Add Spir it s | $13pp per  ho ur
Only available on the premium and deluxe packages
Minimum 20 pax | 3 hour maximum

Ar r ival  Co c ktail s | $17 per  co c ktail
On arrival cocktails can only be purchased
in conjunct ion w ith a beverage package. 

APEROL SPRITZ Aperol, prosecco, soda, orange

CHARLIE CHAPLIN Sloe gin, apricot  brandy, lime

ESPRESSO MARTINI Vodka, cof fee liquor, espresso

TOMMY?S MARGARITA Tequila, lime, agave syrup

Add sel ec t ed beer  and r o sé t o  any 
bever ag e pac kag e f o r  $6pp

Add Bubbl es | $89 per  bo t t l e
Treat  your guests to Moët  & Chandon Imperial Brut  NV 
champagne on arrival. Please speak with your event  
coordinator for their informat ion.

On Co nsumpt io n Bar  Tab
A bar tab can arranged for your funct ion w ith a
specif ied limit  or amount  in mind that  you feel
comfortable w ith spending. Your bar tab can be
reviewed as your funct ion progresses and increased
if  required. However, we will a lways ensure you are
in cont rol of  the amount  throughout  the event .

Cash Bar
Allow your guests to choose f rom our
extensive beverage select ion, which they can
purchase throughout  your funct ion.



Canapé Menu

Co l d Canapés

SUSHI NIGIRI INARI TOFU (LD, V, VG)
chilli soy sauce 

SUSHI GRILLED SCALLOP SASHIMI (LG)
sesame soy sauce 

SHUCKED OYSTERS (LG, LD)
Thai sweet  & sour sauce

BABY POTATO TANDOORI LAMB

ROAST DUCK CREPE
hoisin sauce 

BOCCONCINI SKEWERS (LG, V)
sundried tomato, olives, pesto

VEGETABLE RICE PAPER ROLL (LD, LG, V)
sweet  chilli soy coriander sauce

BRUSCHETTA MUSHROOM (LD, LGO, V, VG)

so met hing  sw eet

MINI ASSORTED DOUGHNUTS  (V)

CHOCOLATE CRUMBLE SLAB CAKE (LG, VG)

APPLE BLUEBERRY CRUMBLE TARTLET  (V, LG, LD)

ADD ADDITIONAL CANAPÉS TO YOUR PACKAGE
Hot  or Cold Canapes - $8.5 per p iece
Substant ia l - $12.5 per p iece

CANAPÉS SERVING RECOMMENDATION
6 Canapes per guest  for a light  graze 
8-10 Canapes per guest  for a full meal replacement

ho t  Canapés

PRAWN POTATO STRING
sweet  chilli sauce

ARANCINI SUNDRIED TOMATO & BOCCONCINI (LG, V)
pesto mayo

CHICKEN SATAY SKEWERS
satay sauce

LEMON PEPPER CALAMARI (LD, LG)
chipot le mayo

SPANISH WAGYU SAUSAGE ROLL
tomato relish

QUICHE LORRAINE 

SPINACH & CHEESE QUICHE (V)

MOROCCAN STUFFED PUMPKIN FLOWERS (VG)

BEEF & RED WINE PIE

CAULIFLOWER ROLL (LD, LG, VG)
tomato sauce

substant ial  Canapés

THAI CHILLI KARAAGE BAO BUNS

BEEF SLIDER
grilled beef, American cheese, onion, tomato relish, milk 
bun 

BBQ JACKFRUIT SLIDERS (LD, V, VG)

PRAWN COCKTAIL (LG, LD)
iceberg let tuce, cockta il sauce

FISH & CHIPS
tartare sauce 

ROAST PUMPKIN SALAD (VG, LG)
kale, harissa vinaigret te

ROAST PORK BELLY (LD, LG)
Mesc lun, sriracha mayo

6 Piec e Pac kag e | $48pp
8 Piec e Pac kag e | $58pp (7 canapes + 1 substant ia l)
10 Piec e Pac kag e | $73pp (8 canapes + 2 substant ia l)

Please select  a package below. A minimum order of  20 is required:

(V) Vegetarian | (VO) Vegetarian Opt ion | (VG) Vegan | (VGO) 
Vegan Opt ion
(LG) Low Gluten | (LGO) Low Gluten Opt ion | (LD) Low Dairy | 
(LDO) Low Dairy Opt ion



Grazing Stations Grazing Platters
Our grazing stat ions are designed to be the 
perfect  addit ion to your selected canape package.
Grazing stat ions must  be ordered in conjunct ion with a canape 
package.
A minimum order of  100 is required

These plat ters are a delight ful addit ion to your event , 
providing light  grazing for 6?8 guests.

Cheese & Char c ut er ie Stat io n | $33pp
SELECTION OF SLICED COLD CUTS
sopressa salami, prosc iut to, mortadella , wagyu bresaola

SELECTION OF CHEESE
Cheddar, brie, b lue, goat?s, l?art isan fermier

CONDIMENTS
fresh f ruits, apple & f ig  chutney, quince paste, 
cornichons, mixed olives, chickpea hummus, p ita  bread, 
char grilled sourdough, lavosh, rosemary grissini (LGO)

Pael l a Stat io n | $30pp
Choice of  seafood, chicken or vegetarian
Saf f ron risot to w . choice of  protein or vegetarian w ith zucchini, 
onion & capsicum (VGO, LG, LD)

Taco  Stat io n | $30pp
Slow cooked beef  brisket , sp iced chicken, f ried tofu
Flour tort illa , corn tort illa , tomato salsa, corn salsa, guacamole, 
ja lapeno crema, sour c ream, f rank?s hot   sauce (VO, VGO, LG, LDO)
Served by our chefs; 2 per person

DESSERT Stat io n | $20pp
Belg ian milk chocolate founta in, assortment  f ruit  and marshmallow  skewers, 
cakes, past ries, sweet  and sour candies

Cheese & CHARCUTERIE Boar d | $99
Brie Mon Pere, maf f ra cheddar, sopressa salami, mortadella , prosc iut to, mixed 
olives, chickpea hummus, p ita  bread, char-grilled sourdough, lavosh, rosemary 
grissini, grapes, quince paste

Veg etar ian Pl at t er  | $90
Brie Mon Pere, maf f ra cheddar, Fourmet  D'ambert , L'art isan Fermier, goat 's chevre, 
mixed olives, chickpea hummus, p ita  bread, char-grilled sourdough, grapes, grilled 
zucchini, radish, f resh f ruit

Mixed Pl at t er  | $99
Fried calamari, eggplant  & ricot ta aranc ini, tempura prawns, chickpea hummus, 
p ita  bread, char-grilled sourdough, lemon, shallots, a ioli, basil mayo

(V) Vegetarian | (VO) Vegetarian Opt ion | (VG) Vegan | (VGO) Vegan Opt ion
(LG) Low Gluten | (LGO) Low Gluten Opt ion | (LD) Low Dairy | (LDO) Low Dairy Opt ion



Banquet Menu

Ent r ées To  Shar e
ARANCINI (V)
eggplant  parmig iana, ricot ta salata, basil mayo, grated grana padano 

FRIED FISH TACO
slaw, mango & chilli sa lsa, chipot le mayo, lime

KALE & CANNELLINI BEAN DIP (LD, LGO, V, VG)
tahini, sunf lower kernels, candied chilli, c rispy kale, grilled p ita  bread

Mains To  Shar e
BARRAMUNDI (LDO, LG)
watercress, orange, fennel, saf f ron yoghurt , fennel f ronds, lemon

BBQ CHICKEN (LDO, LG)
grilled broccolini, herb yoghurt

MIXED LEAF SALAD (LD, LG, V, VG)
lemon dressing

FRIES (LD, LG, V, VGO)
aioli

Desser t
PAVLOVA (LDO, LG)
crème chant illy, passionf ruit  coulis, f resh f ruit , mint

(V) Vegetarian | (VO) Vegetarian Opt ion | (VG) Vegan | (VGO) Vegan Opt ion
(LG) Low Gluten | (LGO) Low Gluten Opt ion | (LD) Low Dairy | (LDO) Low Dairy Opt ion

Available for Lunch Mon? Sun & Dinner Sun? Thurs in Bungalow 8 only. 
Seat ing is lim ited, maximum of  100 people. Please conf irm w ith
your funct ion manager if  this menu w ill be suitable for your
group. Please note a ll beverage service is f rom the bar.

$79 per  per so n



CONTACT US

For any enquiries p lease contact  our lovely events team on 
(02) 8322 2006 or submit  an enquiry via our email info@ausvenueco.com.au

LOCATION

Bungalow 8 and Bungalow Bar & Balcony are in prime posit ions on King St reet  
W harf, cent ra lly located w ith W ynyard Tra in Stat ion and the Barangaroo Ferry 
W harf  less than a 3 minute walk away. Bungalow Bar & Balcony sits above 
Bungalow 8, both of fering d irect  views over the harbour.

AUDIO VISUAL

Addit ional AV can be organised by your event  manager, and any addit ional 
external AV w ill need to be approved by the venue.

STYLING & DECOR

Your event  manager is happy to assist  w ith a ll your event  styling needs. 

Please speak w ith them direct ly to obta in quotes for any addit ional touches for 
your event .

ENTERTAINMENT

Bring the vibes to your exc lusive event  and let  us organise your 
enterta inment . Prices availab le upon request . 

Photobooths, Mirror booths, 360 Video Booths, Private Photographers
& more can be organised w ith your event  manager. Get  in touch for
a list  of  full inc lusions and availability so you don?t  miss out !

HOST /  SECURITY

Should you require a door host  or addit ional security at  your event , 
we can arrange this for you at  a charge of  $55 per host/ guard per hour.

All addit ional staf f  members are availab le for a minimum of  two hours.

*Public Holiday surcharges apply.



(02) 8322 2006
info@ausvenueco.com.au

3 Lime St reet , King St  Wharf  NSW 2000
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