
PIZZA & ANTIPASTO $39 PER PERSON  
An Italian themed share menu of antipasto, pizza + salads to share casually (available for 10 to 40 guests) 

 

ANTIPASTO 
Italian prosciutto, truffle salami, olives, stuffed baby bell peppers, mediterranean vegetables 

ASSORTED HOUSE PIZZA 
GLUTEN FREE BASE AVAILABLE ON REQUEST +$5 PER GF BASE 

ITALIAN PROSCIUTTO rocket, spanish onion, bocconcini, balsamic 

MARGHERITA tomato, basil leaves, fresh buffalo mozzarella, basil oil v 

CHILLI PRAWN capsicum, red chilli, tomato, fresh basil 

TRUFFLE MUSHROOM foir de latte, mushrooms, truffle oil, mascarpone, parmesan v 

SALAMI mild salami, bacon, olives, chilli flakes, artichoke, foir di latte 

SALADS 

PROSCIUTTO CAPRESE burrata, fresh basil, heirloom tomato, Italian prosciutto, balsamic gf 

BEETROOT & SPICED QUINOA roast capsicum, red onion, mixed leaves, raspberry vinaigrette gf ve 

 

FAMILY TABLE $49 PER PERSON  
A casual menu designed to share as you would around a family table (available for 10 to 40 guests) 

 

ANTIPASTO 
Italian prosciutto, truffle salami, olives, stuffed baby bell peppers, mediterranean vegetables 

 

SHARED MAINS 
FREE RANGE ROAST CHICKEN  

roasted whole, infused with lemon, thyme, garlic, paprika 

WAGYU BEEF SKEWERS  
aji panca marinade gf df 

HALOUMI BEETROOT & SPICED QUINOA SALAD 
roast capsicum, red onion, mixed leaves, raspberry vinaigrette gf v cve 

SIDES 
Roast Vegetables ve 

Sweet Potato Wedges v 

ADD OPTIONAL DESSERTS 

CHOCOLATE  TART vanilla cream, pashmak 12 
COCONUT-MILK PANNA COTTA tropical fruits, passionfruit gf df ve v 12 

LARGE CHEESE BOARD El Duque manchego, La Stelle Brie, olives, seasonal berries,  

hommus, lavosh + grissini, dried fruit, lavosh v 180 
  

(v) vegetarian   (ve) vegan    (gf) gluten free   (df)  dairy free 
 

All menus and prices are inclusive of GST and subject to change without notice  

 
 

 
SHELBOURNE HOTEL 200 SUSSEX ST, SYDNEY  -  SHELBOURNEHOTEL.COM.AU  - (02)9267-3100 



DINING SET MENUS 

2 COURSE $59 / 3 COURSE $69 PER PERSON  
Select 2 dishes to be served alternately for each course from the chosen menu or let guests pre-order their 

own meals 7 days prior.  Dietary needs can be catered for separately in advance. 
 

ENTRÉE 
CHILLI & GARLIC TIGER PRAWNS harrisa vinaigrette , fennel, baby shio df gf  

PROCIUTTO CAPRESE SALAD burrata, fresh basil, heirloom tomatoes, balsamic gf 

BEETROOT MOUSSE goats cheese, honey toasted walnuts, micro greens v cve 
 

MAINS 

OVEN ROAST CHICKEN BREAST twice cooked chats, baby onions, peas, jus gf df 

TASMANIAN SALMON sweet potato puree, blistered tomato, chive vinaigrette gf 

200G PASTURE FED PREMIUM EYE FILLET potato fondant, truss tomatoes, jus gf all served medium 

ROAST VEGETABLE STACK romesco, kale v ve gf df 
 

DESSERT 

CHOCOLATE TART vanilla cream, pashmak 

COCONUT-MILK PANNA COTTA tropical fruits, passionfruit gf df ve v 

Add optional Sides  Optional sides are recommended at a ratio of 1 between 3 guests  

 
Steamed Vegetables v gf $9        Rocket Parmesan Salad v gf $7        Shoestring Fries v $9 

 
 
 

All menus and prices are inclusive of GST and subject to change without notice 

ROAMING 3 COURSE CANAPÉ MENU $59 PER PERSON 
A premium selection of assorted canape portions, served approximately 11 pieces per guest.  

Platters served direct to tables for guests to help themselves.  Available minimum of 50 people. 
  

ENTRÉE  
Assortment of 

NATURAL OYSTER with lemon gf 
MEDITERRANEAN VEGETABLE SKEWERS v, ve, gf, df 

CHILLI TIGER PRAWN, avocado mousse gf df 
PEKING DUCK PANCAKE, shallot, cucumber, hoisin sauce df 

ENOKI MUSHROOM PANCAKE  shredded carrot v, ve df 
 

MAIN 
Assortment of 

SOUTHERN FRIED CHICKEN chilli mayonnaise 
VEGETARIAN SPRING ROLLS sweet chilli dipping sauce ve 

WAGYU BEEF SKEWER aji panca marinade gf df 
TRUFFLE MUSHROOM ARANCINI panko crumb, aioli, parmesan v 

SALT + PEPPER SQUID aioli 
LAMB CUTLET chimichurri gf df 

CAJUN CHICKEN SKEWER romesco gf df 
  

DESSERT 
Assortment of 

MINI  CHOCOLATE TART, vanilla cream, berry coulis 
COCONUT-MILK PANNA COTTA SHOOTERS, topical fruits gf v 

All menus and prices are inclusive of GST and subject to change without notice  
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