FUNCTION
PACK

234 Palmer St

Darlinghurst

0431 622 944

East Village Sydney has three distinctly different levels available for hire, each with a
unique design & layout. They are bound together with the warmth and approachability of
a traditional Aussie pub. Architects Alexannder & Co were shortlisted for multiple awards &

winners of best design in The German Design Awards.

We pride ourselves in our product offering, showcasing premium wine, craft beer and
quality distilled spirits to match our take on Modern Australian classic pub food, with hints

of flavours from around the world.
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PUBLIC BAR

BOOKINGS SIZES: 10 - 40
SERVICE STYLE: Order at bar
BOOKING FEE: No
EXCLUSIVE HIRE: No

FEATURES:

- New world & old world wine
- Signature & classic cocktails
- Craft beers on tap

- Ground floor access

- Disabled access ramp

- Minimalist design

- Leather bangeutte seating

- Projector for events / sports
- Large communal tables

- DJs Friday & Saturday

- Outdoor seating for 18

- Available 9am - midnight

ATHLETIC
CLUB

BOOKINGS SIZES: 6 - 70
SERVICE STYLE: Customised
BOOKING FEE: Variable
EXCLUSIVE HIRE: Yes

FEATURES:

- Private Bar

- Superior AV capability

- Signature & classic cocktails
- Craft beers on tap

- Luxurious design

- Leather booth seating

- Bespoke poker table

- Private ‘Den’ / break out room
- Large communal tables

- Corporate ‘Off-sites”

- Available 9am - midnight
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TERRACE
ROOFTOP

BOOKINGS SIZES: 10 - 70
SERVICE STYLE: Table Service
BOOKING FEE: Variable
EXCLUSIVE HIRE: Yes

FEATURES:

- DECK: 25 -30pax
(standing or seated)
- BOOTH: 15 - 18pax (seated)
- LOWER DECK: up to 40pax
(standing or seated)
- EXCLUSIVE: 50 - 70pax
- Amazing city skyline views
- Retractable roof (all weather)
- Tropical garden vibe
- Separate kitchen
- Signature cocktails
- Product launches
- Birthdays, engagements
- Corporate parties / events
- Timber banqutte seating
- Large communal tables
- DJs Friday & Saturday
- Available 1lam - 10pm

- 2hr & 4hr booking slots

GENERAL
INFORMATION

SURCHARGES

Terrace bookings of 10+ & Sunday &
Public Holidays are subject to a
10% discretionary surcharge

All card payments 1.6% surcharge

SECURITY

Bookings over 15 pax, we take
credit card details in the event
of cancellation (only charged on

cancellation)

CANCELLATIONS FEES
within ~ 7days - $20pp
within 24 hours - $50pp

DECORATIONS
Welcomed however must be
reviewed by a EVS management

CAKES
Welcomed - please organise a drop
off and instructions

FOOD & PACKAGES

All functions over 15 pax are
required to pre order food

All packages are to be confirmed
48 hours before booking

EVS practices responsible service
of alcohol

Subject to seasonal menu changes
however format remains the same



FUNCTION FOOD
CANAPE/BANQUETTE MENU

OYSTERS (GF.PF)

Natural Sydney Rock with mignonette dressing

PRAWN TOAST (9

Chilli lime sauce

HALOUM] (V-¢F)

Cypriot haloumi, honey, lemon & thyme

PULLED PORK CROQUETTES

With saffron aioli

PUB SQUID (G PR

Pineapple cut squid dusted with salt & pepper flour, lime aioli

EDAMAME BRUSCHETTA (VE.PF)

With avocado, lime & fresh herbs

BEEF SLIDER

Wagyu beef patty, bacon jam and burger cheese

FRIED CHICKEN

Boneless chicken thigh in house buttermilk coating, fermented chilli mayo

TUNA TATAK]I (6F)

Seared sesame ruby tuna with avocado

FALAFEL ™

Served with romesco dip and kimchi mayo

PORK & FENNEL SAUSAGE ROLL
With chilli BBO ketchup

ADD SUBSTANTIALS
($10 EACH)

PESTO ORECCHIETTE BOX ()

house made basil pesto with seasonal vegetables & parmesan snow

FRIED CHICKEN SLIDER

Special fried buttermilk chicken and slaw

MINI FISH & CHIPS BOX

Beer battered flathead with tartare sauce

FRIED CHICKEN BOX

Chicken pieces in house buttermilk coating with fermented chilli mayo

BANQUET PRICING

S45 PP - CHOICE OF 5 DISHES
$50 PP - CHOICE OF 6 DISHES
$55 PP - CHOICE OF 7 DISHES
We will advise on timings & delivery of food
depending on duration / time of function

Banquette style is served in middle of
the table & shared amongst guests

V-Vego VO -Vego Option GF - Gluten Free GFO - Gluten Free Option DF - Dairy Free DFO - Dairy Free Option VE -Vegan VEO -Vegan Option



TWO COURSE SET MENU SLbPP

10 - 30 PAX = PRE-SELECTION OF 4 MAIN CHOICES. PRE ORDER ONLY
31-55 PAX = ALTERNATE DROP OF 2 MAIN CHOICES. PRE ORDER ONLY

SHARED ENTREES

TUNA TATAKI (©F)

Seared sesame ruby tuna with avocado

TRIO OF VEGE DIPS (V& DF. GFO)

Daily dips with toasted Schiacciata bread

PULLED PORK CROQUETTES

With saffron aioli

FRESH BURRATA (V- 6FO)

House made basil pesto Miche

ADD ONS

ADD SIDES $3 PP
ADD DESSERT COURSE S8 PP
ADD CHEESE COURSE $12 PP

MAINS

CHOOSE 1 DISH FOR EACH GUEST

CHICKEN SCHNITTY (PFO)

With parmesan slaw, fries & gravy

BURRITO BOWL (GF.V0)

Chipotle chicken, guacamole, spiced brown rice & black beans, sour cream,
cheese, lettuce, charred corn, Pico de Gallo, coriander with fried tortilla chips

RAINBOW BOWL (VE. GF. DF)

Garlic & rosemary pumpkin, curried cauliflower, avocado, green beans,
pickled fennel & red cabbage, tomato, turmeric quinoa,
coriander cashew cream & black sesame seeds

TANDOORI SALMON FILLET (ADD $5)

with smashed pea puree & a pickled fennel & herb salad, lemon

300G GRASS FED RUMP STEAK (ADD $5) (6Fo.PF)

pub side salad, fries, & red wine jus

V-Vego VO -Vego Option GF - Gluten Free GFO - Gluten Free Option DF - Dairy Free DFO - Dairy Free Option VE - Vegan VEO -Vegan Option



STANDARD S$55PP

BEERS: Lager & Pale Ale on tap
WHITE WINE: Village Wine Bianco
RED WINE: Village Wine Rosso
SPARKLING WINE: Jarretts Prosecco

SOFT: All post mix and still & sparkling water

DELUXE $70PP

BEERS: Lager & Pale Ale on tap + choice 1 other
WHITE WINE: House Bianco + choice 1 other
RED WINE: House Rosso+ choice 1 other
ROSE WINE: House Rose

SPARKLING WINE: Jarretts Prosecco

SPIRITS: House spirits - Vodka, Gin, Bourbon, Scotch, Rum

SOFT: All post mix and still & sparkling water

DRINKS PACKAGES

PLATINUM $85PP

BEERS: Full range of beers

WHITE WINE: House Bianco + choice 2 others

RED WINE: House Rosso + choice 2 others

ROSE WINE: Clementine French Rose

SPARKLING WINE: ‘Maison’ by G.H. Mumm Sparkling
SPIRITS: Premium spirits selection (bespoke)

SOFT: All post mix and still & sparkling water

OTHER INFORMATION

* All packages are based on a 3 hour duration
* Add a cocktail on arrival for $10 per head
* Bespoke inclusions can be negotiated into any package

* All packages are monitored in accordance with NSW RSA laws



