
L I Q U I D  &  L A R D E R S Y D N E Y  C B D

P R I V A T E  E V E N T S

EXCLUSIVE
HIRE.
Take the room. Premium beef over fire,

the coldest martini in Sydney, and

tables that are yours for the

afternoon or the night.

NO FAFF. JUST FIRE.

C A P A C I T Y

Up to 65 guests, seated

F I N D  U S

Shop 2, 4–6 Bligh Street, Sydney
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T H E  D E T A I L

TAKE THE
WHOLE ROOM.
Exclusive hire of Alfie's — the full venue

and the bar. Yours, with a dedicated team

running the event your way.

65
Guests seated, max

3.5 - 4h
Event duration. More on

request

WHEN YOU CAN HIRE IT

SATURDAY — LUNCH 11:30–3:30pm

3.5-hour service. Kick-off between 11:30am and 12:30pm.

SUNDAY — LUNCH OR DINNER 11:30–9:00pm

4-hour service. Start any time across the day, between 11:30am and

9:00pm.

H O W  Y O U R  E V E N T  R U N S

01 — ARRIVE AT THE BAR

Drinks and canapés start the

moment your guests walk in.

02 — MOVE TO THE TABLE

After 30–60 minutes the

group is seated in the

dining room.

Bump-in & bump-out — additional setup and pack-down time is

available on request, subject to approval. Any time beyond the

booked duration is approved in advance and charged accordingly.
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THE FOOD.
One steak, cooked over fire, carved and shared down

the table. Sides land in the middle. Built to feed a

room, fast. Sample menu — dishes change with the
season.

CANAPÉS ON ARRIVAL OPTIONAL $6 / $15 pp

$6pp for one type, $15pp for three (three pieces). Served at the bar. Canapé options
available on request.

SIGNATURE STEAK SERVICE Included

220g sirloin, cooked over fire. Vegetarian option to be confirmed.

SHARED SIDES Included

— Bitter Mixed Leaf Salad with endive, radicchio, rocket, almonds, date dressing

— Confit Garlic Mushrooms with walnut, burnt onion soubise OR Green Beans with charred peas,

pickled onion, hazelnut dukkah

— Hot Chips OR Potato Salad with pickled dutch cream potato, bacon, pickled apple, mustard

TWO SHARED DESSERTS Included

— Ask our team for the latest offering

$99
PER PERSON

Set shared menu. Sample only —

evolves with the season.
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THE DRINKS.
−10° martinis optional. Highly recommended.

Run everything on consumption, or lock in a

package below.

STANDARD $85 pp

3 HOURS  ·  +$15PP / EXTRA 30 MIN

NV Babo Prosecco — Veneto, IT

2023 Terre dei Buth Pinot Grigio —

Veneto, IT

2022 Domus Vini Sangiovese — Puglia,

IT

Philter Lager / XPA

Mischief Brewing Piña Picante

Soft drinks

Other beverages available on consumption.

PREMIUM $125 pp

3 HOURS  ·  +$25PP / EXTRA 30 MIN

NV Pol Roger ‘Réserve’ Brut —

Champagne, FR

2023 Terre dei Buth Pinot Grigio —

Veneto, IT

2025 Garagiste Le Stagiaire Chardonnay

— Mornington, VIC

2022 Domus Vini Sangiovese — Puglia,

IT

2023 Liquid & Larder by Yalumba Shiraz

— Barossa, SA

Philter Lager / XPA · Mischief Piña

Picante · Soft drinks

Other beverages available on consumption.

U P G R A D E

COCKTAIL
ON ARRIVAL
+$25 pp
Choose one at booking:

— Blockbuster Old Fashioned

— Yuzu & Peach Spritz

— Negroni

— Margarita

Selections subject to change.

O P T I O N A L  A D D - O N  ·  E X T R A  C O S T

BEATS + SOUNDS
DJ HIRE $115 / hr 3hr minimum AV EQUIPMENT

From the venue on request — may incur

additional charges.

Sample menu. Wines are subject to list changes — your event manager will confirm closer to the date.
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THE FINE PRINT.
A condensed summary. Full terms &

conditions are provided at booking.

AVAILABILITY

Exclusive hire is offered on Saturday lunch and

Sunday (any start) only. Other days are at the

venue's discretion.

MINIMUM SPEND

Jan–Oct: Sat lunch $10,000, Sun $13,000. Nov–

Dec: Sat lunch $12,000, Sun $15,000. Excludes

service charge & surcharges; subject to change

until the deposit is paid.

DEPOSIT & PAYMENT

A $2,000 deposit confirms the booking. Fully

refundable 60+ days out; non-refundable within

60 days. Full minimum spend (less deposit) is

due 14 days prior. Accounts settle in full on

the day unless invoicing is approved.

SURCHARGES & FEES

A 10% discretionary service charge applies to

all food & beverage. 2% credit-card surcharge.

10% Sunday surcharge. 15% public-holiday

surcharge. Applied in addition to one another;

rates confirmed at booking.

GUEST NUMBERS

Notify any change at least 48 hours prior.

Short counts are charged $99pp below the

committed number (applied to minimum spend).

Increases are subject to approval.

BEVERAGE PACKAGES

Charged per guest. The package clock starts at

the first drink served or 15 minutes after the

booked time. New packages or extensions can't

be arranged on the day — confirm 48 hours

prior. RSA applies at all times.

MENU & DIETARIES

All dietary and allergen needs at least 7 days

prior. We can't guarantee an allergen-free

kitchen. Canapé and set-menu selections are

confirmed at booking.

18+ VENUE

Strictly 18+. No persons under 18 admitted.

Valid photo ID may be requested at any time, in

line with our liquor licence.

CONDUCT & DAMAGE

Misconduct won't be tolerated; management may

refuse service or end the event without refund.

The organiser is liable for any damage; a

cleaning fee may apply.

SUPPLIERS & DÉCOR

External suppliers and decorations need prior

approval. Bump-in and bump-out within agreed

times only. Nothing is to be left on-site after

the event.

PHOTOGRAPHY & PRIVACY

Personal photography is welcome. Commercial use

of the venue, fit-out, artwork or staff needs

written approval from Liquid & Larder. Personal

data is handled per the L&L Privacy Policy.

GOVERNING LAW

These terms are governed by the laws of New

South Wales. Disputes fall under the exclusive

jurisdiction of the courts of NSW.
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L E T ' S  G E T  Y O U  I N

BOOK IT IN.
Tell us about the occasion — date, head count, lunch

or dinner. Our reservations team will lock in the

detail. We'll take care of the rest.

R E S E R V A T I O N S

(02) 9044 5733

events@liquidandlarder.com.au

F I N D  U S

ALFIE'S SYDNEY

Shop 2, 4–6 Bligh Street, Sydney

NSW 2000

$2,000

T O  S E C U R E

Deposit secures your date.

NO FAFF. JUST FIRE.


