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Located in the heart of the CBD, The ArtHouse Hotel  exudes inner city  style. 
A name synonymous with art, music and entertainment, our heritage l isted 
venue dates back to 1836 when it served as The School  of Arts.
  
Elegantly  refurbished to reflect the past, original  features of this distinctive building
can stil l  be found throughout. The high arched windows, impressive ceil ings and
fireplaces are sure to bring that special  touch to your next event. Offering an array of
unique spaces over three levels, we have the abil ity  to 
cater for any style of event.

Our experienced and dedicated Events Team wil l  manage your event from the initial
enquiry  through to when your last guest leaves. We are on hand 
throughout the process to ensure your expectations are succeeded every time.

We pride ourselves on our exceptional  level  of customer service and we look forward to
hosting your next event at The ArtHouse.

Venue



spaces

Verge Bar Graffiti 

Located on the ground floor the Verge is the beating heart of the Arthouse and is our largest
space available. Spectacular chandeliers and skyscraper ceilings, The Verge is the ideal
space for corporate functions with the WOW factor.

Graffiti Ristorante, known for the extraordinary hand painted ceiling - is located on the
first floor of our heritage building. Available for exclusive hire, this space can
comfortably accommodate up to 300 guests. With it’s extra long bar and exclusive kitchen
it is the ideal location for your Product Launch, Client Meet and Greets, Conferencing and
Awards Nights. Sit-down and Cocktail options available.

400 pax 140 pax 300 pax



spaces

The Attic

Much to the dismay of gentlemen across our fair city, this former smoking room and
chess club is no longer used for either of those activities. 
To the delight of many others, however, it is now a thriving hub of intimate private
functions. The Attic is Artfully stuffed with Chesterfield couches, antique
furniture and refurbished heritage features, the Attic Room is the gold-standard of
Sydney function spaces. 

Located on the second floor, the Attic Room offers extra privacy from the rest of the
venue and a private bar. The room is perfect for client meetings, team building and
networking cocktail functions.

44 pax 120 pax



canape packages

Bronze Canape Package
$18 per person

Silver Canape Package
$24 per person

Gold Canape Package
$28 per person

Fetta and Pumpkin Arancini (V)
Smoked Salmon and Fetta Tartlet
Spinach and Ricotta Triangle (V)

Peri Peri Chicken Wings (GF)
Mini Beef Burger Sliders

Pulled Pork Sliders with Beetroot Relish and 
Paprika Aioli

Warm Field Mushrooms with Goat’s Cheese 
and Beetroot (V, GF)

Smoked Salmon Bruschetta with Dill 
Crème Fraiche and Lemon

Goat’s Cheese Taco’s with Slaw, Avocado 
and Corn Salsa

Lamb Koftas with Tzatziki and Gremolata (GF)

Seared Tuna Taco’s with Spiced Slaw and 
Chipotle Aioli

Beef Carpaccio with Truffle Oil and Shaved
Parmesan on Sourdough

Satay Chicken Skewers with Chilli Aioli
Stuffed Zucchini Bruschetta with Goat’s Cheese and

Saffron Aioli (V)
Prawn with Chilli Lime, Avocado Salsa and 

Peri Peri Sauce (GF)

Please note a minimum number of 15 guests 
are required for any canape package.

Menu is subject to change without notice.



additional canapes

Substantial Boxed Items
$7 Each

Dessert Canapes
$4 Each

Panko Crumbed Flathead with Chips and Aioli
Crumbed Calamari with Asian Style Greens and

Nuoc-Cham Wasabi Aioli 
Pan Fried Gnocchi with Pesto, Peas 

and Pumpkin
Satay Chicken with Quinoa, Kale and 

Corn Salad

Tiramisu
Apple Crumble 

Mango Cheesecake
Chocolate Brownie

White Chocolate & Raspberry Cake   

Please note a minimum number of 15 guests 
are required for any canape package.

Menu is subject to change without notice.



platters & Pizzas

 Warm Field Mushrooms, Goat’s Cheese Croquette, Beetroot Relish, Tomato
Chutney, Roast Pepper Escabeche, Haloumi Cheese, Arancini, Smashed

Avocado, Relishes and Labna served with Toasted Sourdough

Grilled Chorizo, Smoked Salmon, Baby Octopus, Beetroot Relish, Chilli Jam,
Roast Pepper Salsa, Avocado Salsa, Marinated Olives served with  

Toasted Sourdough

Garlic & Chilli w/ garlic confit, oregano & sweet balsamic (v)
Classic Margherita w/ tomato sauce, buffalo mozzarella & basil (v)

Meat Lovers w/ sopressa, smoked ham, bacon, beef mince, fior di latte & BBQ sauce
Roast Eggplant w/ stracciatella, asparagus, oregano (v)

Prosciutto w/ prosciutto crudo, cherry tomatoes, rocket & parmesan
Nduja w/ tomato, sopressa, fior de latte & rocket

Chicken Souvlaki w/ lime yoghurt, chilli, red onion & mint
 

1.5 Metre Pizzas
$150.00 each

Graffiti Vegetarian Platter
$150 per platter

Graffiti Platter
$150 per platter

Terms and Conditions
Each Platter Serves 15 Guests 

Menu is subject to change without notice



Gnocchi w/ snow pea, walnut pesto, leek & pecorino (v)
Sous Vide Chicken Breast w/ broccolini, fregola, silver beet & caramelised witlof
Rump Steak w/ potato cake, spinach, salsa verde butter (gf)
Oven Baked Atlantic salmon w/ kipler potato, grilled corn & watercress salad

Chamomile Pannacotta w/ salted caramel, honeycomb ice-cream & sable
Nutella Cheesecake Jar w/ cocoa crumbs, vanilla ice-cream & toasted hazelnuts
Chocolate & Almond Brownie w/ raspberries & raspberry gelato
Apple Crumble Tartlet w/ cream & fresh fruit

set menu

Spring Vegetable Risotto w/ whipped goats cheese, toasted seeds, pumpkin 
oil & amaranth
Smoked Salmon w/ dill yoghurt, crisp rye, bottarga & pea tendrils
Caprese Salad w/ seasonal tomatoes, mozzarella, basil & Gazpacho sauce (v)
Prosciutto Crudo w/ pepper ragout, toasted focaccia, stracciatella

Entrees

Mains

Desserts

2 Course Alternate $55.00 per person
3 Course Alternate $65.00 per person

Alternate Serve of 2 Choices
Minimum Number of 12 Guests Required 
Menu is subject to change without notice



beverage packages

James Boags Premium Light, Tooheys Extra Dry, Hahn Super Dry 
Chalk Hill Sparkling, McLaren Vale, SA 
Chalk Hill Blue Semillon Sauvignon Blanc, McLaren Vale SA 
Chalk Hill Blue Shiraz Cabernet, McLaren Vale SA 
Soft Drinks, Mineral Water and Juice

James Boags Premium Light, James Boags Premium, Coopers Pale Ale, Peroni, Heineken, Corona  
Charles Pelletier, France
Villa Jolanda Prosecco NV, Italy 
Frisky Farmer Chardonnay, SA 
Kissing Booth Sauvignon Blanc, Marlborough NZ
Studio Series Pinot Grigio, SA
Whiz Bang Shiraz, Barossa, SA 
Cool Climate Pinot Noir, Yarra Valley
Kingstone Cabernet Sauvignon, SA
Bacardi, Gordons gin, Pampero dark rum, Johnnie Walker Red Label Scotch, Smirnoff Vodka,
George Dickel Tennessee Whisky, El Jimador Reposado Tequila 
Soft Drinks, Mineral Water and Juice

James Boags Premium Light, Hahn Super Dry, Corona  
Duchess NV, Hunter Valley NSW  
Frisky Farmer Chardonnay, SA  
Kissing Booth Sauvignon Blanc, Marlborough NZ
Whiz Bang Shiraz, SA  
Studio Series Merlot, SA
Soft Drinks, Mineral Water and Juice

Standard Package
2 hours: $38   3 hours: $48    4 hours: $58    5 Hours: $68 

Deluxe Package
2 hours: $50    3 hours: $60    4 hours: $70    5 hours: $80 

Premium Package
2 hours: $42    3 hours: $52    4 hours: $62    5 hours: $72 

Bottled Beer Bottled Beer

Bottled Beer

Sparkling
Sparkling
Champagne

Sparkling

White Wine

White Wine

White Wine

Red Wine

Spirits

Red Wine

Red Wine

Please note:
 2 white and 2 red wines are included in the Deluxe Package. Kindly select 2 out of the 3 options provided.

4 beers are included in the Deluxe package. Kindly select 4 out of the 6 options
provided. James Boags Premium Light is a mandatory choice.

Shots will not be served during beverage packages due to RSA requirements.
Wines are subject to change without notice due to availability or vintage 
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We offer the option to pre-purchase drink tokens which you can then provide to your guests on the night.  
Please discuss the options with your Event Manager.

A Cash Bar, refers to an open bar whereby guests purchase their own beverages. 
For this option, all beverages from the bar menu will be made available to guests. 

Please note, for exclusive functions & events, minimum bar spends apply and these minimum spends must be met over the duration of the event.

additional beverage options

You are welcome to set up a bar tab for your guests. All bar tabs must be pre-paid to the value of your requested amount 
(please note, unused amounts on this option are non refundable)

You are welcome to limit what beverages are available on the bar tab. Beverages requested outside of your selection can be purchase 
by your guests individually. Please request our current beverage list from your Event Manager.

Bar Tab

Drink Tokens

Cash Bar



Minimum food and beverage spends apply in all bars for exclusive
bookings. Minimum spends can be met by the organiser covering the
costs of pre ordered food and beverage, by guests purchasing their
own beverages during the event or a combination of both. 
Please request a quote for your event from your Event Manager.

The ArtHouse Hotel is located in the very centre of the CBD with Town
Hall Station below us and Sydney buses at our doorstep. Our central
location makes holding an event at The ArtHouse easy and accessible.

additional information

Location & Phone

Room Hire & Minimum Spends

Tailored Packages

The Arthouse Hotel
275 Pitt Street Sydney, NSW 2000
02 9284 1200

www.thearthousehotel.com.au

 @ArtHouseHotelSydney                        @arthousehotel

The ArtHouse team understands that every event is unique along with
its requirements! Should you require any assistance in putting together
your packages for your event or if you require a tailored package.
Please do not hesitate to request this from your Event Manager.


