
EAT, DRINK & BE MERRY



Welcome to Rydges Camperdown
Located on the cusp of the Sydney CBD in the Camperdown precinct.
Rydges Camperdown is just positioned within walking distance to the
hustle and bustle of Sydney's vibrant CBD and charming boutiques and
restaurants that line Newtown's lively King Street. Rydges Camperdown
consists of 146 spacious, comfortable and well appointed accommodation
rooms for delegates who like the comforts of a home away from home.
We offer an array of onsite facilities including room service, an onsite
swimming pool, onsite guest laundry free Wi-Fi and secure underground
parking. Select from 4 versatile function venues which can accommodate
up to 140 delegates. Allow your delegates to enjoy a generous selection of
canapes prepared from locally-sourced produce, made fresh on-site by
our team of chefs. At Rydges Camperdown we pride ourselves on our
professionalism, attention to detail and hospitality and perfectly matched
with our excellent location. Look no further and book your next event with
us!

Environmental  Sustainabil ity 
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 Camperdown 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.



Conference Space -  Capacities



A VERY MERRY SET MENU  

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

plated served as alternate drop | please select two dishes from each offering

2 COURSE -  $62PP     |      3  COURSE -  $70PP

FESTIVE STARTERS
*Prosciutto Wrapped Yamba Prawn with Petite Salad, Quail Egg, Olive Tapenade
*Buffalo Mozzarella, Capers with Basil & Sherry Vinegar Dressing
*Confit Duck on Braised Spinach with Orange Glaze Served en Croute
*Harissa Marinated Lamb & Christmas Filling

SEASON’S SIGNATURE
*Roast Turkey with Root Vegetables
*Honey Glazed Leg Ham served with Festive Trimmings
*Beef Tenderloin with Potato Gratin, Asparagus, Baby Tomatoes & Saffron Aioli
*Spinach and Ricotta Risotto with Semi-Dried Tomato Sauce

HOLIDAY DELIGHTS
*Christmas Plum Pudding, Brandy Anglaise, and Vanilla Bean Ice Cream
*Pavlova smashed with Berries and Cream
*Chocolate Fondant with Clotted Cream and Raspberry Ice Cream



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

FESTIVE SEAFOOD BUFFET
Minimum 20pax

$96PP 
CARVING STATION
*Leg of Ham

KITCHEN HEAT
*Soy, Ginger and Chilli Chicken
*Grilled Fish with Tomato & Olive Salsa
*Roasted Pumpkin Soup
*Ratatouille with Ricotta & Spinach Ravioli
*Roasted Moroccan Potato
*Steamed Vegetables
*Rice Pilaf 

FRESH & CHILLED
*Sydney Rock Oysters
*Prawns in Shell, Lemons
*Smoked Atlantic Salmon with Capers
*New Zealand Green Lipped Mussels with Herb Salsa

SEASON’S SWEETINGS
*Chocolate Mousse
*Tiramisu
*Mini Pavlova
*Seasonal Fresh Fruit Drizzled with Passionfruit Syrup

SANTA’S SALAD BAR
*Quinoa and Arugula Salad
*Garden Salad
*Classic Caesar Salad
*Baby Chat Potatoes Salad



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

THE BIG CHRISTMAS PLATTER SPREAD 
Minimum 15pax

$65PP 

THE FEAST CENTREPIECES
*Christmas Turkey Bon Bon stuffed with Apricot & Hazelnuts &
Cognac served with Kipfler Potato, Green Beans and Cranberry Sauce
*Beef Wellington, Roasted Garlic Mashed Potatoes, Roasted Cherry
Truss Tomato
*Atlantic Salmon FIllet, Asparagus Spears, Giant Couscous and Crispy
Pancetta
*Roasted Pumpkin and Wild Mushroom Risotto with Gorgonzola and
Parmesan Crisp

MERRY ADDITIONS
*Christmas Seafood Plate with Prawns, Oysters and Smoked Salmon
*Parmesan and Herb Crusted Lamb Cutlets with Minted Potato Salad
*Caramelised Fig with Buffalo Mozzarella

THE SWEET SLEIGH
*Traditional Christmas Pudding with Brandy Creme Anglaise
*Pavlova with Fresh Fruits, Berries, Passionfruit Coulis
*Vanilla Panna Cotta with Mixed Berry Compote



BEVERAGE PACKAGE
Looking for something different? Ask our team!

NV Zilzie BTW Cuvee Blanc 
Zilzie BTW Sauvignon Blanc 
Zilzie BTW Shiraz
Hanh Super Dry Tap 
Great Northern Super Crisp 3.5% Tap 
(James Boags Premium for function room events)

James Boags Light 
Soft Drinks

1 HR    - $26pp
2 HRS - $35pp
3 HRS - $46pp
4 HRS - $57pp

DELUXE PACKAGE

Marty’s Block Brut
Oxford Landing Pinot Gris
Marty’s Block Cabernet Shiraz 
Peroni Nastro Azzurro 
Corona 
James Boags Light
Soft Drinks

2 HRS - $50pp
3 HRS - $62pp
4 HRS - $72pp

PREMIUM PACKAGE

To be added onto either the deluxe or premium beverage package
cannot be used as a standalone package

ADD ON A CRAFT BEER - $10PP

Soft Drinks & Juice

NON ALCOHOLIC PACKAGE - $10PP | 1 HR

WELCOME COCKTAIL - $15PP



RYDGES CAMPERDOWN
9 Missenden Road, Camperdown, NSW, 2050

+61 2 9516 1522

functions_rydgescamperdown@evt.com


