
Functions and Events

2 Gale Street, Woolwich NSW 2110

Phone: (02) 9817 2204   Fax: (02) 9816 4073   Email: events@woolwichpierhotel.com.au 

www.woolwichpierhotel.com.au



The Woolwich Pier Hotel is one of Sydney’s original and most beautiful harbour side hotels in Sydney. 
Since 1885 The Woolwich Pier Hotel has been offering old world charm with contemporary flair  
and styling. The Hotel incorporates an upstairs lounge, wrap around verandah with harbour views  
(1st floor), sports bar, light filled atrium, bistro and courtyard complete with timber decking and 
heated bungalows.

	 “These days the Pier is a weekend destination, particularly for anyone taking  
		  a stroll around the spectacular cut-from-sheer rock Woolwich Dock or  
		  Cockatoo Island... and there’s an upstairs dining room with to-die-for views  
		  of the harbour.”
									        SMH Good Pub Food Guide 2011

The bungalows situated in one of  Sydney’s best outdoor courtyards is ideal for a casual celebration, a 
milestone birthday or simply a gathering of friends and family. With 3 bungalows varying in size, they 
can comfortably accommodate 10 - 100. For a larger event all 3 can be used for groups up to 200.

The Harbour Lounge and verandah located on 1st floor of the original 1885 building in the Hotel, 
boast stunning views of the harbour and surrounds; and is complete with fireplace. The sun filled and 
weather proof verandahs provide the ideal location for any celebration including weddings, birthdays, 
anniversaries, engagements, milestone celebrations and corporate functions.

For further information regarding your event please speak  
to our events manager.

Phone: (02) 9817 2204
Email: events@woolwichpierhotel.com.au

Th e Ve n u e s



The Harbour Lounge (1st Floor)

Panoramic views of Sydney Harbour provide a superb backdrop for this showcase floor of the Hotel. 
A wrap around weather proof and heated verandah, fabulous cocktail bar and fireplace make this the 
perfect space for a cocktail style function, intimate dinners or intimate cocktail parties for weddings, 
anniversaries, birthdays and special occasions.

River View Verandah

Standing: 	20 - 50
Seated:	 20 - 30

Standing:  50 - 70
Seated:	 30 - 45

Standing:  100 - 200
Seated:	 60 - 70

Capacity: Capacity: Capacity:

Harbour View Verandah Exclusive Harbour Room

“Grab a spot upstairs on the verandah of this 1885 hotel for the well-thought-out 	
	 meals with harbour views. It’s great if you have children.”
							        
							                  SMH Good Living, July 12, 2011



Bungalows

The Bungalows (ground floor) open out onto the Hotels feature courtyard. Ranging in size they 
provide the ideal space for casual events including cocktail or seated. 

Larger groups can be catered for by hiring one or more bungalows and, if necessary utilising the 
additional deck area. Additionally, minors are permitted in the bungalows and courtyard when 
accompanied by a responsible adult up until 10.00pm. 

Blue Bungalow

Standing:  10 - 40
Seated:	 10 - 20

Standing:  30 - 50
Seated:	 15 - 25

Standing:  50 - 100
Seated:	 30 - 45

Capacity: Capacity: Capacity:

Yellow Bungalow Pink Bungalow

All 3 Bungalows:

Standing: 	200	
Seated: 	 On request



 

Canapé Menu 
 

For events of 20 persons or more 
 
 
 

$3.00 Per Item – A 
 

Potato and Stilton Croquette (V) 
 

Goats Cheese and Tomato Tartlets (V) 
 

Caramelised Onion Tartlets 
 

Grand Mariner Pâté on Sourdough 
 

Soup Cups  –  Soup of Day (V) 
 

Mini Arancini (V) 
 
 
 

$3.50 Per Item - B 
 

Oysters Natural 
Oysters with Chardonnay Vinegar  

 
Smoked Salmon Blini 

 
Victor Churchill Sausage Roll with Tomato Relish  

 
Pork Pies with Minted Mushy Peas – traditionally served cold 

 
Gourmet Chicken or Lamb Pies 

 
Chicken and Almond Pithivier  

 
Salted Cod Balls  

 
 
 

$4.50 Per Item - C 
 

Confit of Duck Tartlet  
 

Sugar Cured Ocean Trout on Rye with Horseradish 
 

Farmers Roasted Pork Belly with Spiced Apple Sauce 
 

Mini ‘Woolwich Pier’ Cheese Burger with Tomato Relish and Pickle 
 

Yorkshire Puddings with Roast Beef and Horseradish Cream 
 

Salt and Pepper Squid with Lime Aioli 
 

Kitchen Garden Vegetable Stack (V) 
 
 
 



 

Substantial  
$6.50 Per Item - D 

 
Classic Cornwall Prawn Cocktail Cups, 

Served with Lettuce and Homemade Seafood Sauce 
 

Whitby Fish and Chips Baskets with Wedge of Lemon 
 

Lamb Cutlets with Rosemary and Thyme 
 

Chicken Gijons 
 

Peppered Chargrilled Beef with Béarnaise 
 

Mini Shepherd’s Pie 
 
 
 

To Finish  
$4.50 Per Item - E 

 
Tea Cup Berry Trifle with Lemon Cream 

 
Sticky Date Pudding with Butterscotch Sauce 

 
Chocolate Mousse Puddings 

 
Mini Eton Mess 

 
Mini Cambridge Crème Brulee 

 
Jam Roly Poly with Cream 

 
Selection of Mini Sweet Tarts, 

Lemon Meringues, Berry and Apple 
 

Cheddar Biscuits with Quince Jam and Pear 
 
 
 
 

Canapé Menu 1  Canapé Menu 2  Canapé Menu 3  
 
$30 per person  $40 per person  $50 per person 
Select 8 items  Select 10 items Select 12 items 
2 Canapés from A  2 Canapés from A  2 Canapés from A 
2 Canapés from B  2 Canapés from B  2 Canapés from B  
3 Canapés from C· 3 Canapés from C 3 Canapés from C 
1 Canapés from E 2 Canapés from D 3 Canapés from D 
  1 Canapés from E 2 Canapés from E 
 
 
 
Conditions: 
Canapé Menu 1 not available on Sundays  
Minimum of 8 canapé items per person for canapé style function 
Canapé function minimum 20 persons 
 
 



 

SET MENUS 
 

 
The Pier Menu 
$45 per person 

 
2 course set menu for bookings over 15 persons 

 
 
 

Share Plates 
Platters placed on tables for guests to share 

 
Artisan Breads with Olive Oil, Vinegar and Grand Marnier Pâté 

 
Sugared Cured Petuna Ocean Trout with  

Fennel, Orange and Watercress Salad, Honey Mustard Dressing 
 
 
 

Main Course 
Please select 2 for alternate drop 

 
Pan Fried Barramundi with Green Beans and Herb Butter 

 
Free Range Chicken on a Bed of Buttered Spinach and Jus 

 
Pasture Fed Scotch Fillet with Café De Paris Sauce and Seasonal Greens 

 
Country Garden Vegetable Stack 

 
Main Courses Served with sides of Mash Potato or Fries and Mesclun Salad 

 
 
 

To Finish 
 

Tea and Coffee served with Rich Baby Chocolate Brownies 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Note: Produce may alter pending on seasonal availability   



 

The Peninsula Menu  
$60 per person  

 
3 course menu for bookings over 15 persons 

 
Entrée 

Please select 2 for alternate drop  
 

Sugared Cured Petuna Ocean Trout with  
Fennel, Orange and Watercress Salad, Honey Mustard Dressing 

 
Country Style Terrine, Cumberland Sauce served with Artisan Bread  

 
Beetroot, Endive, Watercress and Goats Cheese Salad  

with Hazelnut Vinaigrette 
 

Warm Tart of Caramelised Onions, Tomato and Goats Cheese with  
Rocket and Sherry Vinegar  

 
 

Main Course 
Please select 2 for alternate drop 

 
Blue Eyed Cod with Sauce Vierge and Asparagus 

 
Glenloth Chicken Breast with Mushroom and Herb Stuffing  

on a Bed of Spinach 
 

Yearling Prime, 250g Sirloin Fillet with Traditional Béarnaise 
 

Kurabota “Berkshire” Pork Cutlet served with Apple and Fennel Slaw 
 

Main Courses Served with Sides of Mash Potato and Garden Salad  
or Seasonal Vegetables 

 
 

To Finish 
Please select 2 for alternate drop 

 
Cambridge Crème Brûlée 

 
Bread and Butter Pudding 

 
Strawberry Eton Mess 

 
Chocolate Fudge Brownie with Vanilla Bean Ice Cream 

 
Tea and Coffee 

 
 

Supplement $8.50 per person 
Cheddar, Stilton and Tarago River Triple Cream Cheese  

with Quince Jam served on Walnut Bread  
and English Oat Cake Platters 

 
 
 
 

Note: Produce may alter pending on seasonal availability 



 

 

The Classics  
$32.00 per person  

 
 For a casual lunch or dinner  

Groups of 15 - 30 persons in the general area 
 
 

To Share 
Platters placed on tables for guests to share 

 
Salt and Pepper Squid with Lime Aioli 

 
Deconstructed Pumpkin Salad 

 
 
 

Main Course 
Your choice of the following with one choice per person 

 
 

Woolwich Wagyu Cheese Burger 
with Bacon, Caramelised Onions and Fire Roasted Tomato Relish  

 
 

Rump Steak served with Fries, Salad and Choice of Sauce  
Béarnaise or Red Wine Jus 

 
 

Oven Baked Cheese and Herb Crumbed Chicken Schnitzel  
with Fries, Lemon, Salad and Spicy Herb Mayonnaise  

 
 

Braised Brisket and Ale Pot Pie with Horseradish Mash  
 
 

Fish and Chips 
Beer Batter Travalla Cod with Fries, Mushy Peas and Remoulade 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Note: Produce may alter pending on seasonal availability   



 

The New Forest Feast 
 

$45 per person in general area 
$55 per person on private verandah or bungalow  

 
Dinner Party Style 

For bookings 15 – 50 persons 
Sundays up to 30 persons  

 
The New Forest Feast is a home style feast dining experience best shared  

with friends, family or colleagues. 
 
 

To Graze 
 

 Toasted Artisan Breads with Olive Oil, Balsamic Butter and Dips  
 

Salt and Pepper Squid with Lime Aioli and Watercress Frisée  
 

Sugared Cured Petuna Ocean Trout with Fennel, Orange and Watercress Salad  
with Honey Mustard Dressing 

 
Beetroot, Endive, Watercress Roast Tomato and Persian Feta Salad 

 
Deconstructed Pumpkin Salad 

 
Rangers Valley Roast Strip Sirloin with Red Wine Jus  

 
Seasoned Pork Rack with Spicy Apple Sauce and Crispy Crackling 

 
 Hand Cut Chips  

 
Kitchen Garden Vegetables with Herb Butter 

 
 

Desserts  
 

Chocolate Fudge Baby Brownies  
 

Mini Strawberry Eton Mess 
 

Mini Cambridge Crème Brûlée 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Note: Produce may alter pending on seasonal availability  



 

The Village Green Sunday Menu  
 
 

$45 per person in general area 
$55 per person on private verandah or bungalow  

 
Exclusively enjoyed on a Sunday  

For bookings 10 - 30 people in general area  
 
 

Starters  
 

Soup of the Day with Crusty Bread  
 

Baby Caramelised Onion and Goats Cheese Tartlets 
 
 
 

Mains 
The following meat and accompaniments will be served on platters in the centre of the table 

 
 

Lamb Leg with Rosemary Salt and Mint Jelly 
 

or 
 

Seasoned Pork Rack with Spicy Apple sauce and Crispy Crackling 
 

or 
 

Free Range Suffolk Chicken, Bacon and Sage Stuffing 
 
 

Creamy Mash Potato, Roasted Country Vegetables and Classic Gravy 
 
 
 

To Finish 
to share 

 
Strawberry Eton Mess 

 
Bread and Butter Pudding 

 
Cheese Plate Served with Quince Jam and Walnut Bread 

and English Oat Biscuits 
 
 
 
 
 
 
 
 
 
 
 
 

Note: Produce may alter pending on seasonal availability 



Music 
The Woolwich Pier Hotel plays a general play list mix of chart / jazz / lounge music depending  
on the time of day. Exclusive use of the Harbour Lounge lends itself to the option of a personalised  
music selection.

Decorations 
You may add your own special touch to your function by bringing your own decorations, for example, 
tea light candles, flowers, posters, photos or balloons. Please liaise with the functions team if you are 
having any decorations delivered directly to the Hotel. 

Cakes
There are 3 options for special occasion cakes:
1. DIY Cake $25.00 per cake – We will provide napkins, plates and a knife for you to cut  
	 and serve your cake.
2. Platter Service $2.00 per person – We will cut and serve cake on a platter.
3. Plate Service $4.50 per person – Your cake will be individually plated with fresh cream.

Harbour Lounge Audio/Visual 
There is a 42-inch plasma screen TV, which can be linked to your laptop for visual presentations 
(no audio is attached). 

With the hire of the Harbour Room exclusively, you may utilise the Hotel’s microphone for speeches 
or formalities. You may also bring along an iPod to play your own choice of music. In all other 
cases of room hire within the Harbour Lounge, the Hotel will be playing its regular mix of music. 

Minors 
A minor is defined by law as any person under the age of 18 years of age. This definition extends to 
babies and infants. Minors are permitted anywhere in the Hotel except the gaming room, when 
accompanied by a parent or legal guardian. Minors must vacate the Hotel by 10.00pm. 

Getting to the Woolwich Pier Hotel 
The Woolwich Pier Hotel is situated close to all major arterial roads, just a short walk up from the 
Valentia Street (Woolwich) Ferry Wharf with an STA bus that meets the ferry. There are also buses 
from the city or surrounding regions with an STA bus stop positioned right outside our front door. 
Please contact the Transport Infoline on 131 500 or their website www.131500.com.au for bus and 
ferry routes and timetables. 

Last Drinks 
Please note that last drinks are called 15 minutes before the close of the Hotel.

Hotel Opening Hours 
The Woolwich Pier Hotel and Bistro is open every day except Christmas Day.

Monday - Wednesday
Thursday - Friday
Saturday
Sundays and Public Holidays

11am - 11pm
11am - midnight
11am - midnight
11am - 10pm

12pm - 3pm	 6pm - 9:30pm
12pm - 3pm	 6pm - 9:30pm
12pm - 4pm	 6pm - 9:30pm
12pm - 4pm	 6pm - 9:00pm

Hotel Bistro (Lunch and Dinner)

F u nct  i o n s a n d Ev e n t s



Ve n u e Ca pac i t y Me n u Op t i o n Mi n i m u m Sp e n d

Standing Seated Menu Availablility
Sunday Dinner -

 Friday Lunch
Friday Dinner -  
Saturday Dinner Sunday Lunch

River View Verandah 20 - 50 20 - 30

The Pier  $45 p/p 
The Peninsula $60 p/p
The Classic Set Menu $32 p/p
The New Forest Feast $45/$55 p/p
The Village Green $45/$55 p/p 
WHP Canapé Menu 

$1500 $2000 $3000

Harbour View Verandah 50 - 70 30 - 45 

The Pier  $45 p/p 
The Peninsula $60 p/p
The Classic Set Menu $32 p/p
The New Forest Feast $45/$55 p/p
The Village Green $45/$55 p/p 
WHP Canapé Menu

$2000 $3000 $4000

Harbour Room
Exclusive 100 - 200 60 - 70

The Pier  $45 p/p 
The Peninsula $60 p/p
The New Forest Feast $45/$55 p/p
WHP Canapé Menu

$4000 $6500 $7500

Pink Bungalow 50 - 100 30 - 45
The Classic Set Menu $32 p/p
The New Forest Feast $45/$55 p/p
The Village Green $45/$55 p/p 
WHP Canapé Menu 

N/A $1200 $1500

Yellow Bungalow 30 - 50 15 - 25
The Classic Set Menu $32 p/p
The New Forest Feast $45/$55 p/p
The Village Green $45/$55 p/p 
WHP Canapé Menu 

N/A $650 $950

Blue Bungalow 20 - 40 10 - 20
The Classic Set Menu $32 p/p
The New Forest Feast $45/$55 p/p
The Village Green $45/$55 p/p  
WHP Canapé Menu 

N/A $550 $750

All Bungalows and  
Rear Courtyard 200 on request WHP Canapé Menu N/A $4500 $6500

Note: 15% Surcharge Applies for Public Holidays on all food and beverage 	

F u nc t i o n s a n d Ev e n t s



	 Bookings 
1. 	 Function bookings are required in writing. Any tentative bookings not confirmed with a deposit may 

be released at the discretion of the Woolwich Pier Hotel.

	 Confirmation/Deposits 
2. 	 To confirm a function booking a non-refundable deposit of either 10% of the minimum spend or 

$200 (whichever is the greater) is required. The deposit will be attributed to the minimum spend 
requirement of the function. 

3. 	 If booking the Harbour Lounge exclusively, a non-refundable deposit of $1000 is required. The 
deposit amount will count towards the minimum spend. 

	 Payment 
4. 	 Confirmation of final numbers must be made no later than 7 days prior to the function date. At this 

time, payment of food and any remaining accounts (excluding bar tabs) must be paid. In the case of a 
set menu, specialised beverages or other packages, charges will be based on guaranteed numbers or 
the final head count, which ever is greater. 

5. 	 Bar tabs are to be paid at the conclusion of the function. The credit card on which the bar tab 
account is to be charged must be provided on the day of the function and is to remain in possession of 
the Hotel until the bar tab account is signed off and paid for in full. 

6. 	 All payments will be processed by Halcyon Hotels, the owner and operator of the  
Woolwich Pier Hotel.

7. 	 The Woolwich Pier Hotel, does not accept payment by personal or company cheque. 

	 General 
8. 	 The client is responsible for any loss or damage to Hotel property caused by guests attending the 

function. The Woolwich Pier Hotel will not accept any responsibility for the loss or damage of 
equipment, merchandise or personal effects left on the premises prior to, during or after the function. 

9. 	 Woolwich Pier Hotel Management reserves the right to refuse entry or service to any patron, 
including guests attending functions.

10. Except as specified in clause 11 below, under no other circumstances will the Hotel allow any 
function to bring any food or beverage into the Woolwich Pier Hotel. 

11. When booking a function, you may provide a celebration cake for consumption on the premises.  
The Woolwich Pier Hotel takes no responsibility for the service, quality or storage of any celebration 
cake provided by you.

 
12. All prices shown include GST and are current at the time of printing, subject to change at  

The Woolwich Pier Hotel’s discretion.

Te r m s a n d Co n d i t i o n s



13. The Woolwich Pier Hotel is not licensed for live entertainment.

14. The Woolwich Pier Hotel does not cater for 18th birthday celebrations. 

	 Cancellations 
15. All cancellation of bookings must be made in writing and brought to the attention of the  

“Events Manger”. 

16. Any cancellations within 7 days of a function booking will require 100% payment of the minimum 
spend, as well as payment for any special beverages or food orders. It is agreed that this amount is a 
genuine pre-estimate of the Woolwich Pier Hotel’s loss in relation to that function.

Declaration 

I                                                                                                     have read and agree to the Terms and 
Conditions and confirm that all details provided to the Woolwich Pier Hotel are true and correct. 

Signed 						                     Date 

I hereby authorise the Woolwich Pier Hotel  to charge all outstanding expenses incurred by my function 
to the credit card of which the details are outlined below:
 
Amount :  $
 
Name on Card:   
 
Credit Card:          Amex          Diners           Visa          Bankcard          Master Card
 
Card Number:                             /                           /                           /
 
Expiry Date:                 /                 CVV   
 
Signature of Card Holder:
 
Date:          /        /           Card Holders Contact Number:

Date of Function: 
 

Cr e d i t Ca r d Au t hor i s at i o n


