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WELCOME TO RYDGES DARLING SQUARE

Rydges Darling Square Apartment Hotel is the ideal venue to host your next
conference or event, located on the corner of Liverpool & Sussex Streets in -
Sydney’s CBD. Within walking distance from Darling Harbour and Chinatown, our
venue can accommodate anything from training seminars to boardroom
meetings and corporate conferences to social events.

The hotel boasts five spacious, versatile event rooms with ample natural light
and complimentary Wi-Fi capabilities. We offer a wide range of catering options
to suit any event or meeting, which can be fully customised to suit your every
need. Our event team will work closely with you and our executive chef to ensure S
we have put together the right menu for you. e s r f‘
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ENVIRONMENTAL SUSTAINABILITY . =

Protecting the environment is an important part of everyday life to everyone.

EVT pledge to make change happen by implementing sustainable practices

across our group, both now and in the future. Rydges Darling Square

adopts sustainable practices to reduce our carbon emissions, reduce waste,

minimise our use of natural resources and procure products in a sustainable way. }
We love having the community involved in all projects we do at Rydges; as a
result, we are offering YOU the opportunity to opt out of all waste items during
your event, including paper menus, flipcharts and booklets.

REFRESHINGLY LOCAL

RYDGES.COM



CONFERENCE SPACE - CAPACITIES

Theatre Cabaret U-Shape Boardroom Classroom Banquet Cocktail
Grand Criterion 1O 55 - - 60 75 130 124
Forresters 35 20 15 15 18 28 50 108
Trades 35 20 14 12 18 28 40 52
Sussex 24 10 9 8 12 14 30 24
Market 24 10 9 8 12 14 30 24
Star 16 - - 8 12 - 20 24
Trades, Sussex + Market 80 40 - - 48 56 100 100
Trades + Sussex 56 30 27 21 36 42 60 76
Market + Star 42 20 15 15 24 28 50 48
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CONFERENCE SPACE - FLOORPLAN

VESTIBULE

FORRESTERS

STAR MARKETS i SUSSEX TRADES
‘0 ~ o E

GRAND CRITERION INCLUDES STAR, MARKETS, SUSSEX & TRADES

REFRESHINGLY LOCAL
RYDGES.COM



DAY DELEGATE PACKAGES

FULL DAY - $89PP | HALF DAY - $80PP

ARRIVAL TEA AND COFFEE
Selection of Freshly Brewed Coffee and Tea

MORNING TEA
Chef’s Selection of Sweet and Savoury ltems
Freshly Brewed Coffee and Tea

LUNCH N 1.
Cold Working Lunch (10 - 20pax) . "
Hot Buffet Lunch (min 20pax)
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AFTERNOON TEA
Chef’s Selection of Sweet Iltems and Seasonal Fruit
Freshly Brewed Coffee and Tea
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INCLUSIONS

One complimentary car parking space for organiser

Signage

Complimentary Wi-Fi for all delegates

Stationery Station to include Notepads & Pens, Trail Mix & Mints
One Whiteboard with Markers

One Flipchart with Markers

Purezza Still & Sparkling Water

REFRE S HIN G LY LOCA L Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts

RYDGES.COM are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.



AUDIO VISUAL

Book with event with us and you will receive support from our team
onsite who have hosted events big and small with our internal AV. After
something with advanced AV requirements? Our preferred supplier
Myles AV can assist with any specific requests.

Lectern $55
Wireless Presenter (Clicker) $45
PA System with Handheld Microphone $320
Data Projector and Screen $260
LED Presentation Screen $260
Data Projector and Screen & LED Presentation Screen $420
Microphone Stand $30
Logitech Video Conference Kit (suitable for under 20 people) $220

Additional Power Boards / Extension Cords $10 each

REFRE S HIN G LY LOCA L Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.

RYDGES.COM



SHARED PLATTERS :

Platters serve 8 to 10 pax
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PIES PLATTER - $70
Slow cooked Angus beef cocktail pies & creamy chicken cocktail pies.

ASIAN PLATTER - $85
Assortment of fried Asian appetisers, including vegetable spring rolls, curry samosa’s & money bags.
Served with sweet chilli sauce.

PRAWN TWISTERS PLATTER - $85
Succulent prawns with coriander, green onion & garlic, rolled & fried in a crispy wonton style pastry.

ANTIPASTO PLATTER - $85
Delicious mix of Italian salami, smoked ham, creamy feta, & charred grilled vegetables. Served with
pickles, crispy lavosh, & an assortment of fresh breads.

SANDWICH & WRAPS PLATTER - $85
Assortment of fresh, sandwiches & wraps, with classic fillings like ham & cheese, roast beef and egg.

FRUIT PLATTER - $65
Assorted seasonal fruits.

REFRESHINGLY LOCAL Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.
Our menu is seasonal and subject to change.

RYDGES.COM



CANAPES

COLD CANAPES

Bruschetta | Tomato, Garlic, Sourdough

Sushi Roll | Aburi Salmon, Avocado

Beetroot Tartlets | Fetta, Shortcrust Pastry

Kingfish Sashimi | Jalapeno, Ponzu

Inari Sushi | Bean Curd Tofu

Mini Sashimi Tacos | Miso Salmon, Yuzu Tuna, Crispy Seaweed

HOT CANAPES

Tempura Prawns | Spicy Garlic, Yuzu

Spring Rolls | Vegetarian

Arancini Balls | Truffle, Mushroom

Barramundi Bite | Miso Marinade

Chicken Karaage | Wasabi Mayonnaise

Chicken Skewers | Lemon, Herb & Garlic Marinade, Avocado

SWEET CANAPES

Vanilla Slice | Vanilla Custard

Green Tea Tiramisu | Mascarpone Mousse, Green Tea Sponge
Lamingtons | Coconut, Mango, Lemon, Raspberry, Blueberry
Nutella Slice | Hazelnut, Chocolate Mousse, Caramel

SUBSTANTIAL CANAPES

Vegetarian Noodle Box | Egg Noodle, Oyster Sauce

Bao Bun | Crispy Roast Pork, Kimchi

Beef Sliders | Cheese, Pickles, Onion & Tomato Sauce

Katsu Chicken Sliders | Cabbage, Mayo, Japanese BBQ Sauce
Fish Tacos | Avocado Cream, Salsa

REFRESHINGLY LOCAL

RYDGES.COM

CANAPE PACKAGES

1 Hour | 3 Canapés
$29pp

2 Hour | 5 Canapés
$37pp

3 Hour | 6 Canapés & 1 Substantial
$50pp

4 Hour | 7 Canapés & 2 Substantial
$63pp

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.
Our menu is seasonal and subject to change.



PLATED BANQUET MENU

2 COURSE - $79PP | 3 COURSE - $89PP

Option to be served as plated or shared table banquet
plated served as alternate drop | please select two dishes from each offering

ENTREE

Arancini Balls with Truffle, Porcini Mushroom

Spicy Tempura Prawns served on Lemon Slice, Garlic Jus
Scallops with Onion Miso Mayonnaise

Tempura Zucchini Flower Stuffed with Prawn

Sashimi Tacos

MAIN

Teriyaki Salmon served with Creamy Mashed Potato

Beef Steak 250G Sirloin served with Japanese Steak Sauce and Potatoes
Chicken Breast served with Miso and Red Wine Jus

Penne Pomodoro served with Eggplant, Cherry Tomatoes and Parmesan Cheese
Japanese Style Carbonara with Bacon and Chives

TO FINISH
Pavlova with Whipped Cream and Seasonal Fruit
Chocolate Fondant with Vanilla Ice-Cream
Baked Berry Cheesecake
Fresh Seasonal Fruit Plate

REFRESHINGLY LOCAL Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.
Our menu is seasonal and subject to change.

RYDGES.COM



BUFFET

LUNCH & DINNER - $68PP

MAINS

Select 2 Main Dishes
Grilled Salmon with Teriyaki Sauce or Pomodoro Sauce

Chicken Karaage with Wasabi Mayo

Japanese Vegetable Curry with Carrot, Garlic, Onion and Potato
Miso Barramundi or Grilled Barramundi

Roasted Chicken with Teriyaki Sauce

Satay Chicken with Peanut Sauce

SIDES

Select 2 Side Dishes
Seasonal Steamed Vegetables

Roasted Potatoes
Seasonal Corn on the Cob
Stir Fried Vegetables
Jasmine Rice

Fried Rice

SALADS

Select 2 Side Dishes
Potato Salad with Potato, Mayo, Seeded Mustard and Shallots

Caesar Salad with Croutons, Lettuce, Bacon and Parmesan

Garden Salad with Cherry Tomatoes, Lettuce, Cucumber, Carrot & Onion
choice of seasame seed dressing, french dressing or honey mustard dressing

DESSERTS BEVERAGES

Chef’s Selection of Boutique Desserts Soft Drink, Water and Juices
Fresh Seasonal Fruit

REFRESHINGLY LOCAL Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee our food will be allergen free.
Our menu is seasonal and subject to change.

RYDGES.COM



BEVERAGE PACKAGES

Minimum spend applies
Looking for something different? Ask our team!

STANDARD PACKAGE

Sparkling Wine
Leogate Estate Sparkling

White Wine
Leogate Estate Organic Sauvignon

Red Wine
Leogate Estate Organic Shiraz

Bottled Beer
Carlton Draft, Cascade Light

2 HOURS - $39PP
3 HOURS - $48PP
4 HOURS - $54PP

NON-ALCOHOLIC PACKAGE

3 HOURS - $13PP
Selection of Soft Drinks / Juices / Tea & Coffee

REFRESHINGLY LOCAL

RYDGES.COM

Coke / Coke No Sugar / Sprite / Orange Juice / Apple Juice

PREMIUM PACKAGE

Sparkling Wine
Leogate Estate Sparkling

White Wine
Leogate Estate Organic Sauvignon
Millon Impressionist Pinot Grigio

Red Wine
Leogate Estate Organic Shiraz
Tamburlaine Cabernet Merlot

Rose
Millon Rose

Bottled Beer

Heineken, Hahn Super Dry, Carlton Draft,

Cascade Light

2 HOURS - $49PP
3 HOURS - $58PP
4 HOURS - $64PP
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Rydges Darling Square practices the Responsible Service of Alcohol.

Beverage menu is subject to change.



RYDGES DARLING SQUARE APARTMENT HOTEL

72 Liverpool Street, Sydney, NSW, 2000
+61 2 8268 8888

events_rydgesdarlingsquare@evt.com

REFRESHINGLY LOCAL

RYDGES.COM
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