MANLY
GREEN
HOUSE
EVENT MENUS

MANLY GREENHOUSE
Manly Greenhouse is the ideal location
Whether it’s a cocktail party, wedding,
launch, sit down lunch, party or dinner
we can accommodate all of your

for your next function.
corporate event, product
with a group of friends,
function needs.

Let our dedicated team work with you to design a function that
will be unique and memorable. We’ll treat you and your guests to
the finest experience Sydney has to offer.
Hire out the rooftop for your party, celebrate with friends at
the Wine Room with friends all with the breathtaking Manly beach
as your backdrop or go large and hire out the whole venue for a
multi-level event your guests will be talking about, for years
to come.

Features
Panoramic views of Manly Beach
Indoor and outdoor seating areas
Wet Weather options
Three unique levels
Conveniently located to Manly ferry, transport options (Buses,
Train, Ferries, Taxis)
Seated lunch and dinner functions
Stand-up functions with cocktail & canapes
3 goblet wine list
Menus curated by hatted chef
Available for complete venue bookout of all 3 levels

GREENHOUSE
(Ground floor)

SHARE MENU $50
SNACKS
WOODFIRED BREAD for two
+ TAPANADE (ve)
+ TARAMASALATA
+ WOODFIRED CHERRY TOMATOES, garlic & almond dip (ve)
+ SERRANO HAM, rocket (DF)
MAINS
MIRROR DORY, kipfler potato, octopus, saffron (gf)
CHICKEN breast, scaloppini, white wine, pancetta,
sage (gf,df)
JACK’S CREEK FLANK, gremolata, parmesan (gf)
SIDES
GREEN BEANS, pangrattato, salted ricotta (v)
SHOESTRING FRIES (gf,ve)
DESSERTS
VANILLA BEAN CUSTARD, poached rhubarb, shortbread (v)
VALRHONA CHOCOLATE TART, burnt orange ice cream (v)

v = Vegetarian, ve = Vegan, gf = Gluten Free,
df = Dairy Free

GREENHOUSE
(Ground floor)

PREMIUM SHARE MENU $60
SNACKS
WOODFIRED BREAD for two
+ TAPANADE (ve)
+ TARAMASALATA
+ WOODFIRED CHERRY TOMATOES, garlic & almond dip (ve)
ENTREE
BURRATA, citrus, fennel, fresh herbs (v,gf)
CHICKEN LIVER PARFAIT, woodfired quince, lavosh
MAINS
MIRROR DORY, kipfler potato, octopus, saffron (gf)
CHICKEN breast, scaloppini, white wine, pancetta,
sage (gf,df)
JACK’S CREEK FLANK, gremolata, parmesan (gf)
SIDES
GREEN BEANS, pangrattato, salted ricotta (v)
SHOESTRING FRIES (gf,ve)
DESSERTS
VANILLA BEAN CUSTARD, poached rhubarb, shortbread (v)
VALRHONA CHOCOLATE TART, burnt orange ice cream (v)
MACADAMIA NUT BRITTLE

v = Vegetarian, ve = Vegan, gf = Gluten Free, df =
Dairy Free

WINEROOM
4 COURSE MENU $60
Choose 1 dish per course
SNACKS
SYDNEY ROCK OYSTERS 4.5ea
SMOKED SPRING BAY MUSSELS (4) (gf,df) 9
WHITE ANCHOVIES, corn bread, onion, coriander (2) (df)
MENU
YELLOW FIN TUNA, olive, coriander (gf,df)
POTATO CAKES, almond cream, trout roe (4) (voa) 12
JAMON SERRANO, grissini (df) (JAMON IBERICO +$5)
BRICK PASTRY, duck confit, basil (2) (df)
WOODFIRED PEPPERS, air dried tuna, caper leaves
BAY SQUID, parmesan, chilli, lemon (gf)
SWISS CHARD PIE, filo pastry, ricotta salata (v)
BERKSHIRE PORK MEAT BALLS, preserved tomato, green olive (4)
CHICKPEA, zucchini, roast peppers, goats curd (gf,ve available)
PORK BELLY, onion, parsley, sherry vinegar (gf,df)
BUTTERFLY KING GEORGE WHITING, capers, white wine (gf,df)
AGED DUCK BREAST, grilled radicchio, duck jus (df)
BROOKLYN VALLEY SIRLOIN, tarragon, chilli salsa (df)
BASS STRAIT RESERVE SCOTCH FILLET 300g (+20)
2GR WAGYU 9+ OYSTER BLADE 120g (+20)
SIDES: bitter leaves | duck fat potatoes
BASQUE CHEESECAKE, roasted quince (v,gf)
VALRHONA CHOCOLATE TART, pistachio ice cream (v)
MADELEINE CAKE, red delcious apples, dulce de leche,
buttermilk ice cream (v)
ARTISAN CHEESE SELECTION (+10pp)
v = Vegetarian, ve = Vegan, gf = Gluten Free, df = Dairy Free
Large groups of 10+ will incur a 8% service charge.

WINEROOM
GROUP MENU $65

SYDNEY ROCK OYSTERS 4.5ea
MENU
SOURDOUGH, rosemary, sea salt (df)
POTATO CAKES, almond cream, trout roe (voa)
JAMON SERRANO, grissini (df)
RAW YELLOW FIN TUNA, olives, coriander (gf,df)
WOODFIRED CHORIZO, roasted peppers (gf,df)
BAY SQUID, parmesan, chilli, lemon (gf)
WHOLE WOODFIRED FISH, capers, white wine (gf,df)
PORK BELLY, onion, parsley, sherry vinegar (gf,df)
BROOKLYN VALLEY SIRLOIN, tarragon, chilli salsa (df)
SIDES: bitter leaves | duck fat potatoes
BASQUE CHEESECAKE, roasted quince (v,gf)
VALRHONA CHOCOLATE TART, pistachio ice cream (v)
SELECTION OF ARTISAN CHEESES, lavosh, preserved fruits
(v)(+10pp)

v = Vegetarian, ve = Vegan, gf = Gluten Free, df = Dairy Free
Large groups of 10+ will incur a 8% service charge.

CANAPE PACKAGES
OPTION 1
$25 PER HEAD
Cured meat & cheese platters
Selection of 2 Cold Canapes & 2 Hot Canapes
OPTION 2
$35 PER HEAD
Cured meat & cheese platters
Selection of 3 Cold Canapes, 2 Hot Canapes
1 Substantial
OPTION 3
$55 PER HEAD
Cured meat & cheese platters
Selection of 4 Cold Canapes, 4 Hot Canapes,
2 Substantials
Petit Fours

Cured meat and cheese platters include a selection
of cured meats, artisan cheese, marinated olives,
tapenade, taramasalata, lavosh and woodfired bread.

PLEASE CHOOSE FROM THE FOLLOWING CANAPE OPTIONS

COLD CANAPES

Additional cold canapes can be added to each package for $4 each
All packages include our cured meat and cheese platters. This
includes a selection of cured meats, artisan cheese, marinated
olives, tapenade, taramasalata, lavosh and woodfired bread.
❑ PEA AND ALMOND TART (VE,GF)
❑ CROSTINI, whipped ricotta, green olive, capers, herbs (V)
❑ WHITE ANCHOVIES, lemon, basil (GF,DF)
❑ TIGER PRAWNS, roast capsicum, basil, witlof (GF,DF)
❑ CHICKEN LIVER PARFAIT, quince jam
❑ SEATED TUNA, horseradish, finger lime
❑ ADD ON OYSTERS PER DOZEN $48

HOT CANAPES
Additional hot canapes can be added to each package for $6 each
❑ ARANCINI, pecorino, parsley (v) 2 each
❑ POTATO AND PARMESAN CRISP, trout roe, crème fraiche
❑ FRIED BANANA PRAWNS, oregano, lemon, espelette pepper (GF,DF)
❑ SPINACH AND RICOTTA, brick pastry (GF)
❑ HARISSA CHICKEN, yoghurt, mint (GF)
❑ CUMBERLAND SAUSAGE, sausage roll
❑ ADD ON SHOESTRING FRIES PER BOWL $11

SUBSTANTIALS
Additional substantials can be added to each package for $9 each
❑ PORCHETTA, chilli, rocket, salsa verde, panino
❑ SLOW ROAST GREEK LAMB SHOULDER, rice stuffing, yoghurt (GF)
❑ GRILLED SWORDFISH, capers, cherry tomatoes, fine herbs (GF,DF)
❑ ORECCHIETTE, broccoli, parmesan, chilli, rosemary (V)
❑ CRUMBED WHITING, chips, chive aioli
❑ BROOKLYN VALLEY SIRLOIN, roast potatoes, gremolata + $5

VE = VEGAN, V = VEGETARIAN, GF = GLUTEN FREE, DF = DAIRY FREE

* VEGAN OPTIONS AVAILABLE ON REQUEST

ROOFTOP QUESTIONS AND ANSWERS
1.WHAT IS THE CAPACITY.
The roof top has a capacity of 140.
We take reservations from10 pax.
All reservations are guaranteed ample seating/space and access to the bar.
10-40 pax will be given their own section of the bar
50-70 pax will be given half of the bar
70+ is an exclusive hire
2.IS THERE A ROOM HIRE CHARGE. No.
3.IS THERE A DEPOSIT. Yes, a deposit of $10pp applies to secure the
booking. This amount is NOT drawn upon unless a no show.
4.70+ EXCLUSIVE HIRE. The exclusive hire normally starts when the event
will take over more than half the venue. Exceptions may apply due to the
type of event, day/night hire etc.
EXCLUSIVE MINIMUM SPEND HIRE RATES.
DAY 11am-5pm
MON-THU
$3K+8% surcharge
FRIDAY
$3K + 8%
SATURDAY
$10K + 8%
SUNDAY
$6K+ 8%

NIGHT 6pm-12am
$3K +8%
$10k + 8%
$15K + 8%
$6K+ 8%

5.BOOKING DURATION. A normal booking is for a duration of 3 hours.
6.CAN I BOOK FOR LONGER THAN 3 HOURS. Yes, but a minimum spend will apply.
7.MINIMUM SPEND. Bookings over 3 hours are regarded as an event and are
required to meet a per person minimum spend of $20p/p per hour. So, a
booking of 4 hours is $80pp / 5 hours $100pp etc. This minimum spend
includes canapes / bar food pend.
8.DO WE HAVE TO ORDER FOOD. No, you don’t have to order food. We have
great canape packages from $25p/p but you are welcome to order our bar
food from the bar.
9.EXCLUSIVE HIRE FOOD. We are happy to create a menu to your
specifications with an exclusive use.
10. CAN MY GUESTS ORDER INDIVIDUALLY FROM THE BAR. Yes. If you like you
can be allocated your own space and treat the roof top as a normal walk-up
bar.
11. CAN I PUT SOME MONEY BEHIND THE BAR. Yes. We are happy to accommodate
anything you would like to do. Often some money is put behind the bar for
initial drinks and when this is reached the guests buy their own.

ROOFTOP QUESTIONS AND ANSWERS (CONT)
1.CAN I ARRANGE A SPECIAL DRINK ON ARRIVAL FOR MY GUESTS. Yes.
2.IF I AM PAYING FOR ALL BEVERAGES, CAN I RESTRICT THE DRINKS TO BE OFFERED. Yes. We
are happy to pre-arrange all beverages to be offered.
3.WINDOW TABLES. We cannot guarantee a reserved space by the window but, of course we
will do our best. We prioritise seating to when bookings are secured with a holding
deposit.
4.CAN I EXTEND MY BOOKING ON THE DAY. If we can, we will. Peak times on weekends are
very heavily booked but we will always try and extend if possible.
5.IS THERE A SERVICE CHARGE. A service charge applies to pre-arranged food for an
event on the roof top and all exclusive use hire.
6.CAN I BRING A CAKE. Yes, if you have a canape package, we are happy to present your
cake and plate for you.
7.CAN I BRING TABLE DECORATIONS. Yes, within reason. If you are not hiring the whole
bar, we simply ask that you are mindful of the other guests. No confetti!
8.CANCELLATION POLICY. Your holding deposit will not be drawn upon if you cancel
outside 12 hours of your booking. If you have arranged a canapes or other menu items,
we ask that this is cancelled a minimum of 48 hours before the event.
9.WINE ROOM. The wine room is another beautiful venue which should be considered for
exclusive use events. It has a completely different ambiance to the roof top bar and
may, in some instances, be a better venue. It can accommodate 100pax with a dance
floor and has a great private balcony overlooking the beach. Definitely worth
considering.

ROOFTOP

WINEROOM

