
FUNCTIONS 
& EVENTS

2017

EASTSIDE
KITCHEN & BAR



Chef  Stanley Wong  has  had  an  enviab le  cu l inary career 
working in  severa l  applauded restaurants  worldwide 

inc luding the  famed Mandar in  Or ienta l  Hote l  in  Hong Kong 
and opening Jean-Georges  Vonger ichten’s  Spice  Market  in 

New York  Ci ty as  Execut ive  Chef . 
. . . 

Stanley’s  extensive  exper ience  coupled  with  h is  recent 
appearance  in  The  Pr ivate  Kitchen in  Sydney makes  h im a 

natura l  f i t  for th is  venue .
. . .

The  restaurant  evokes  the  atmosphere  of  New York’s 
meatpacking d istr ict , de l iver ing a  menu touched by the 

d ist inct ive  f lavour of  the  tradi t ional  Japanese  Binchotan 
charcoa l  gr i l l .

. . .

Dark , sexy and theatr ica l , the  restaurant  features  a  leather 
paneled-bar with  bronze  back  bar d isp lay. A custom brass 

l ight  f ixture , a  runway of  herr ingbone f loor ing and an 
assortment  of  s tee l  and  leather chairs , marrying the 

ex ist ing raw structure  of  th is  100 year o ld  bui ld ing with 
the  c lass ic  e lements  of  a  New York  gr i l l .
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Menu 1 (set) 
3-course $78 pp

Menu 2 (shared) 
$78 pp

Menu 3 (set) 
3-course $108 pp

welcome canapes  on  arr iva l

iggy’s  sourdough bread , whipped burnt 

butter +  nor i

. . . 

k ingf ish  &  tomato  crudo with  ja lapeno

black  garl ic , rye  croutons , d i l l

. . .

c r ispy spr ing chicken

orange  re l ish , potato  cake 

. . . 

mango cheesecake  mousse , b i t ter 

chocolate  a i r

*upgrade  your dessert  to  our ‘ f i re  +  ice’ 

dessert  presentat ion  for $9

*All menus sub je c t  t o change . 
sample menus only .

welcome canapes  on  arr iva l

iggy’s  sourdough bread , whipped burnt 

butter +  nor i    

. . .

angus  beef  carpacc io

tuna  a io l i , garl ic  chives , e lderf lower + 

prawn crackers

+

roasted  baby carrot  +  home-made green 

pea  hummus hickory-smoked a lmonds

. . .

tasmanian  f laked  sa lmon

shaved fennel  +  orange  s law, ikura 

+

char-gr i l led  beef  hanger steak

duck  fat  potatoes , broccol in i  + 

mar inated  caps icum

. . .

r icotta  coffee  mousse , roasted  apr icots , 

sa l ted  caramel

*upgrade  your dessert  to  our ‘ f i re  +  ice’ 

dessert  presentat ion  for $9

welcome canapes  on  arr iva l

iggy’s  sourdough bread , whipped burnt  butter +  nor i    

. . .

a lp ine  k ing trout

dr ied  seaweed, smoked sour cream, sa lmon trout  roe

. . .

whiskey-br ined  caramel ised  berkshire  pork  lo in

macadamia  +  coffee  re l ish , p ick les

. . .

cardamom ice  cream, p ine  nut  b iscott i , dark 

chocolate  +  hot  berr ies

*upgrade  your dessert  to  our ‘ f i re  +  ice’  

dessert  presentat ion  for $9
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Menu 4 (set) 
4-course $118 pp

Menu 5 (set) 
4-course $138 pp

Menu 6 (set) 
5-course $208 pp

welcome canapes  on  arr iva l

iggy’s  sourdough bread , whipped burnt 

butter +  nor i    

. . .

he irloom tomato  sa lad

gazpacho, s tracc iate l la , mount  zero  evoo

. . .

k ingf ish  &  tomato  crudo with  ja lapeno

black  garl ic , rye  croutons , d i l l

. . .

sorbet

. . .

char-gr i l led  chi lean  seabass

a lmond polenta , wi ld  mushroom ragout

. . .

cardamom ice  cream, p ine  nut  b iscott i , 

dark  chocolate  +  hot  berr ies

*upgrade  your dessert  to  our ‘ f i re  +  ice’ 

dessert  presentat ion  for $9

welcome canapes  on  arr iva l

iggy’s  sourdough bread , whipped burnt 

butter +  nor i    

. . .

he irloom tomato  sa lad

gazpacho, s tracc iate l la , mount  zero 

evoo

. . .

prawn ceviche

pick led  cucumber, sca l l ions

. . .

sorbet

. . .

char-gr i l led  cape  gr im str ip  steak

duck  fat  potatoes , broccol in i  + 

mar inated  caps icum 

. . .

cardamom ice  cream, p ine  nut  b iscott i , 

dark  chocolate  +  hot  berr ies

*upgrade  your dessert  to  our ‘ f i re  +  ice’ 

dessert  presentat ion  for $9

welcome canapes  on  arr iva l

teaser

. . .

iggy’s  sourdough bread , whipped burnt  butter +  nor i    

. . .

duck  prosc iutto 

romesco, parmig iano  reggiano

. . .

seared  moreton bay bug

art ichoke  +  baby vegetab le  bar igoule 

. . .

double-boi led  beef  brodo

truff le  paste , aged  sherry

. . .

sorbet

. . .

char-gr i l led  cape  gr im r ib-eye  steak

duck  fat  potatoes , broccol in i  +  mar inated  caps icum 

. . .

‘ f i re  +  ice’ dessert  presentat ion
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10-PIECES $50 PP
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SUBSTANTIAL CANAPÉ

12-PIECES $60 PP 16-PIECES $80 PP

Berkshire  pork  bbq  skewer 
Ginger honey g laze  (gf )

. . .
Chicken kara’age 

Chi l l i  &  yuzu kewpie  (gf )
. . .

Seared  shr imp 
Bloody mary p ipette  (gf )

. . .
Watermelon +  feta  cheese  (v) (gf )

. . .
Smoked auberg ine  caviar

Cherry tomato, ho ly bas i l  (v) (gf )

Steak  sandwich , caramel ized  onions
. . . 

Snapper poke  bowl , sp iced  avocado 
(gf )

. . . 
Seared  mirror dory f i l let ,  
l ast  minute  k imchee  (gf )

. . . 
Co ld  soba  noodles , cucumber,  

yuzu dress ing
. . .

Sp iced  organic  corn-fed  chicken, 
kumquat  sa lsa

Berkshire  pork  bbq  skewer 
Ginger honey g laze  (gf )

. . .
Chicken kara’age 

Chi l l i  &  yuzu kewpie  (gf )
. . .

Seared  shr imp 
Bloody mary p ipette  (gf )

. . .
Crabmeat  sa lad , 

Cucumber +  green apple  (gf )
. . .

Watermelon +  feta  cheese  (v) (gf )
. . .

Smoked auberg ine  caviar
Cherry tomato, ho ly bas i l  (v) (gf )

Berkshire  pork  bbq  skewer
Ginger honey g laze  (gf )

. . .
Chicken kara’age

Chi l i  &  yuzu kewpie  (gf )
. . .

Seared  shr imp
Bloody mary p ipette  (gf )

. . .
Crabmeat  sa lad 

Cucumber +  green apple  (gf )
. . .

Watermelon +  feta  cheese  (v) (gf )
. . .

D iver sca l lop 
Maple  bacon, b lack  garl ic  dust  (gf )

. . .
Smoked auberg ine  caviar 

Cherry tomato, ho ly bas i l  (v) (gf )
. . .

White  chocolate  fudge  +  
macadamia  brownies

*All menus sub je c t  t o change . 
sample menus only .

Prices  per person (2  pcs  ea)

$9 per i tem, minimum of  2  dozen per k ind

Pr ices  per person (2  pcs  ea) Pr ices  per person (2  pcs  ea)
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PREMIUM $85 PP DELUXE $105 PP

Varichon & Clerc  Blanc  de  Blanc
France

. . .
2015 Waterhorse  Sauvignon Blanc

New Zealand
. . .

2015 Mcw Appelat ion  
Canberra  Syrah

Austra l ia
. . .

2015 Poggiotondo Rosato 
Ita ly

. . .
Asahi ,  Coopers  L ight

Var ichon & Clerc  Blanc  de  Blanc
France

. . .
2015 Mcw High Alt i tude  

P inot  Gr ig io
Austra l ia

. . .
2012 Chiant i  Vi l la  Vistarenni ,

Ita ly
. . .

2015 Margan Rose 
Hunter Val ley, Austra l ia

. . .
Asahi ,  Coopers  L ight

NV Prosecco  Astor ia 
Ita ly

. . .
2015 Malvas ia  de l  Sa lento

Ita ly
. . .

2015 MV Cabernet  Sauvignon, 
Paxton, Austra l ia

. . .
2015 Margan Rose 

Hunter Val ley, Austra l ia
. . .

Asahi ,  Asahi  L ight



Capacity //  
s tanding :  120 

seated  :  70

Whi le  there  is  no  venue  
h i re  fee , but  there  are  varying 

minimum spends :

monday – thursday

Lunch:  $4,000
Dinner :  $8,000 

fr iday – sunday

Lunch:  $4,000
Dinner :  $12 ,000

–
Service  fee :  an  addit ional  charge  

of  5% of  the  tota l  event  spend wi l l  
be  factored  into  a l l  quotat ions  

for the  space .

For a l l  bookings  and enquir ies  
for Easts ide  Kitchen +  Bar, p lease 

contact  our events  team at : 

events@kensingtonstreet .com.au 
ca l l  (02)  9281  0922

. . .

easts idekitchen.com.au

. . .

Easts ide  Kitchen +  Bar 
 Kensington Street

Level   1 , The  Old  Rum Store
2-10 Kensington Street ,  

Chippendale , Sydney
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