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235 VICTORIA ST DARLINGHURSTSUPPER CLUB



GAZI SUPPER CLUB

GAZI channels the energy of Athens after dark — bold
flavours, flowing drinks, and a setting that turns any gathering
into something worth staying for. Whether you’re organising a
catching up with friends, a work event, or hosting a social get-
together, our spaces and menus can be tailored just for you.
Menus are made to be shared.

We’ll take care of the details — you just bring the right people.



SPACES

LOVER’S LANE
Seating Capacity | 30

FULL VENUE HIRE
Seating Capacity | 140
Standing Capacity | 200

GAZI SUPPER CLUB

A 10% service charge applies for groups of 8 or more.



Cocktail
Events

GAZI SUPPER CLUB



Fava, feta and Vegemite scroll, capers
Black mussels “à la Grecque”
Dolmathakia nigiri, pickled red peppers
Lamb lady’s fingers, Byzantine dressing
Spanakopita gyoza, avgolemono aioli

Fava, feta and Vegemite scroll, capers
Black mussels “à la Grecque”
Dolmathakia nigiri, pickled red peppers
Lamb lady’s fingers, Byzantine dressing
Spanakopita gyoza, avgolemono aioli
“Off Shore Vodka” rigatoni, tirokafteri sauce, halloumi
and mint
Wagyu beef brisket souvlaki, mustard mayo, pickled
onions
Pagotinia mini ice creams

Sydney Rock Oysters, ouzo mignonette
Fava, feta and Vegemite scroll, capers
Dolmathakia nigiri, pickled red peppers
Prawn kataifi, taramasalata
Lamb lady’s fingers, Byzantine dressing
Spanakopita gyoza, avgolemono aioli
“Off Shore Vodka” rigatoni, tirokafteri sauce, halloumi
and mint
Wagyu beef brisket souvlaki, mustard mayo, pickled
onions
Pagotinia mini ice creams
“Hellenic Republic” salted caramel rizogalo

 Menus and prices are reviewed seasonally and are subject to change.CANAPE PACKAGESCOCKTAIL EVENTS

GAZI APERITIVO GAZI SIGNATURE GAZI GOLD $65pp  $85pp  $105pp



Seated
Events

GAZI SUPPER CLUB



SEATED EVENTS

THE CLASSIC THE FEAST THE CELEBRATION $85pp  $110pp  $140pp
Toursi, pickled vegetables and olives
Labneh, pickled beetroots, walnuts, hot honey
Served with koulouri
Scallops, skordalia, paximathia
Spanakopita gyoza, avgolemono aioli
BBQ chicken, tirokafteri
Smashed cucumber salad, orange vinaigrette
Patates lemonates

Toursi, pickled vegetables and olives
Taramosalata, dill oil
Labneh, pickled beetroots, walnuts, hot honey
Served with koulouri and Cypriot cheese bread
Spanakopita gyoza, avgolemono aioli
Scallops, skordalia, paximathia
Slow-roasted shoulder of lamb
Smashed cucumber salad, orange vinaigrette
Patates lemonates
Pagotinia mini ice creams

Toursi, pickled vegetables and olives

Taramosalata, dill oil

Five-spiced fava, Krokos Kozanis onions, crispy capers

Labneh, pickled beetroots, walnuts, hot honey

Served with koulouri and Cypriot cheese bread

Scallops, skordalia, paximathia

Spanakopita gyoza, avgolemono aioli

Saganaki halloumi, sweet and sour peppered grapes

Slow-roasted shoulder of lamb

Cypriot grain salad

Smashed cucumber salad, orange vinaigrette

Patates lemonates

Pagotinia mini ice creams

“Gazi x D’Orazio” Bombe Metaxa

 Menus and prices are reviewed seasonally and are subject to change.



Beverage
Packages

GAZI SUPPER CLUB



2 Hours $65pp
3 Hours $95pp
4 Hours $125pp

ALPHA

2 Hours $85pp
3 Hours $115pp
4 Hours $145pp

OMEGA

NV Ate Sparkling Brut (South Australia)
2024 Alpha Box & Dice ‘Obligato’ Gruner Veltliner (Adelaide hills, South Australia)
2023 Martingale Estate Chardonnay (Yarra Valley, Victoria)
2022 Dominique Portet Rose Merlot Cabernet Shiraz (Yarra Valley, Victoria)
2022 The Other Wine Co. Grenache (McLaren Vale, South Australia
2016 Lowe Wines Shiraz Cabernet Sauvignon (Mudgee, New South Wales)
Tap Beer
Soft drinks
Juices

NV Lallier ‘R.020’ Chardonnay, Pinot Noir (Champagne, France)
2024 Alpha Box & Dice ‘Obligato’ Gruner Veltliner (Adelaide hills, South Australia)
2023 Martingale Estate Chardonnay (Yarra Valley, Victoria)
2022 Dominique Portet Rose Merlot Cabernet Shiraz (Yarra Valley, Victoria)
2022 The Other Wine Co. Grenache (McLaren Vale, South Australia
2016 Lowe Wines Shiraz Cabernet Sauvignon (Mudgee, New South Wales)
Tap Beers
Soft drinks
Juices

Our beverage packages are flexible and can be tailored to suit
your vibe. Want a cocktail on arrival? Love a good G&T? We can
upgrade your package to include a selection of spirits and
signature drinks. Just tell us what you’re into, and we’ll make it
happen.

Prefer to keep it casual? Beverages on consumption are
available too — we just need you to preselect your wines ahead
of time.

Want something a little more
bespoke?

BEVERAGE PACKAGES  Menus and prices are reviewed seasonally and are subject to change.

A 10% service charge applies for groups of 8 or more.



From mics for speeches to decks for DJs, we’ve got the
AV basics sorted — and if you need more, just say the
word.

Want to put your stamp on the space? We work with an
incredible crew of stylists, florists, and furniture hire pros
who can help bring your vision to life. Let us know what
you’re dreaming up, and we’ll make it happen.

NEED A HAND WITH
THE DETAILS?



events@linchpinhospitality.com
gazisydney.com.au | @gazysydney

235 Victoria St Darlinghurst NSW 2010

A 10% service charge applies for groups of 8 or more.


