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Event Packages



Just for You

Let our experienced Events Team tailor a
package to suit your needs. Working closely
with the Head Chef, a bespoke menu can

be crafted that will wow your guests.

We offer affordable packages designed

to suit a wide range of tastes and dietary
requirements with a large selection of
canapés, food stations, sit down choice menus

and a wonderfully delicious list of desserts

All bookings require 48 hours’ notice period.
Full pre-payment of packages is required
to secure your booking. Please advise your

Event Specialist of any dietaries within

your group at the time of booking.

*Please note that all of our

menus are subject to seasonal change.
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Elephant Rooms

75 seated | 100 cocktail

The Elephant Rooms are comprised
of Bengal Bar and Colonial Club

on The Royal’s second level. They
are the Royal’s exclusive private
event spaces with direct access

to a bar. The space also has the
following inclusions: dedicated wait
& bar staff, full AV set up including
2 x 60" wall mounted smart TV’s,
Band/DJ inputs and is conveniently
located only a short distance from
The Royal’s amazing Rooftop with

panoramic views of the city skyline.

Bengal Bar

25 seated | 40 cocktail

Colonial Club

50 seated | 60 cocktail

OUR SPACES
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T
The High Room

30 seated | 40 cocktail

Level one

Level 1 offers a variety of unique spaces for every type of event. Perfect for those who love to entertain
under the stars, the Elephant Bar & Dining features a retractable roof and ambient festoon lighting,
creating a mystical atmosphere for any occasion. The Five Ways Lounge, with access to a wraparound
balcony overlooking Five Ways, offers the ultimate indoor/outdoor experience. For a more intimate
gathering, The High Room provides a bright, airy semi-private space ideal for group dining or smaller

cocktail parties, allowing you to enjoy the lively energy of the bar in a more exclusive setting.

The Dining Room

44 seated | 60 cocktail

Fiveways Lounge

60 cocktail

OUR SPACES
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The Rooftop

30 seated | 45 cocktail

Experience breathtaking,
uninterrupted views of the East
at The Royal Rooftop. Perfect

for both intimate gatherings and
lively events, this versatile space
accommodates 30 seated guests
or 45 standing for cocktails,
offering an unforgettable

setting for any occasion.

OUR SPACES
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Royal Stations

Grazing station 1 - $35pp
Antipasto

N N N 2

A selection of four cured Italian meats
House made focaccia

Marinated olives and pickled chillies
Mozzarella, blue cheese, pecorino
Crackers

Condiments

Fruit selection

Grazing station 2 - $60pp
Antipasto with hot nibbles

N N N N N

A selection of four cured Italian meats
House made focaccia

Marinated olives and pickled chillies
Mozzarella, blue cheese, pecorino
Crackers

Condiments

Fruit selection

Hot wings

Beef sliders

Mushroom arancini, truffle aioli

Mozzarella sticks, arrabbiata sauce

MENUS & PACKAGES
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*minimum group of 20*

Please note we are unable to cater for individual dietary requirements.

Please ensure they are catered for within your selection.

V = vegetarian VEG = vegan DF = dairy free GF = gluten free* j

VO*= vegan option (can be made vegan)
DFO*= dairy free option (can be dairy free)
GFO*= gluten free option (can be made gluten free)

Canapés
Smalls

- Truffle mushroom arancini,

aioli, parmesan (V)

Pumpkin and ricotta arancini (V, GF)
Chicken and chive wonton,

soy sauce (DF)

Beef brisket croquette, aioli, parmesan
Tuna tartare, prawn cracker,

ponzu, furikake (GF, DF)

Macaroni and truffle cheese croquette
Spinach and feta filo (V)

Thai fish cake, sweet chilli sauce (GF)
Beef bourguignon pie

Ratatouille & feta tart (V)

Lamb kofta, sumac, tzatziki

Cheese burger spring roll, burger sauce

Peking duck pancake, sweet chilli sauce

Bigs

- Beef slider, house sauce, pickles,
cheese (veggie option available)
Fish taco, shredded gem, salsa (DF)
Pumpkin and grains bowl (GF, V)

Casserecce cacio e pepe (V)

N N

Chicken tenders, pickles, chipotle aioli

The Gazelle Graze - 44pp
(4 smalls & 2 bigs)

The Flamingo Feast : 56pp
(6 smalls & 2 bigs)

The Lions Share - 68pp
(8 smalls & 2 bigs)

Sushi table options

60 piece assorted tray - 300

Suitable for 8-10 people

Nigiri prawn
Nigiri sashimi salmon
Sushi roll veggie
Sushi roll spicy tuna
Sushi roll teriyaki chicken

Sushi roll cooked tuna

MENLUISI& PACKAGES
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The Royal Banquet

95pp

Entrée

House made focaccia, olive oil, balsamic
Fried brie, spiced pumpkin agro dolce, pine nuts, hot honey

Beef tartare, condiments, egg yolk, crispy potato

Mains

Casarecce cacio e pepe, black pepper, pecorino

Rump cap, paris mash, celeriac puree, horseradish, jus

Sides

Caesar wedge salad, anchovies, parmesan, bacon crumb

Truffle fries, parmesan, aioli

Dessert

Sticky toffee pudding, rum and raisin ice cream

Want to add drinks? See our Drinks Packages page

Minimum of 10 guests, all bookings require 48 hours’
notice period, food packages available with beverages on
consumption however minimum spends apply. Full pre-
payment of packages required to confirm bookings. Please
advise your Event Specialist of any dietaries within your group
that need to be accommodated.

Menus subject to seasonal change.

MENLIS & PACKAGES
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Bottomless Lunch

95pp

Entrée

House made focaccia, olive oil, balsamic

Fried brie, spiced pumpkin agro
dolce, pine nuts, hot honey

Hummus, grilled capsicum and
zucchini, flat bread, Za’atar

Shares

Casserecce cacio e pepe, black pepper, pecerino

Barramundi En papillote, mussels,
tomato, potato, capers, fennel, herbs

Fries, parmesan, aioli

Sweet

Biscoff-misu, biscoff, mascarpone, berry coulis

Bottomless Tipples
Add-ons Extra hour - 35pp

10pp

Paloma

Fellr Watermelon Mimosa

Seltzer Aperol Spritz
Assortment of
. Bay Breeze
petit-fours

Our Beer of the Month
Hardys Riddle Sparkling Brut
Soft Drinks & Juice

Lxperience
The Royal's
Award-
wInnin
Bottomless
Nlenus

Menus subject to seasonal change.

Bottomless Dinner

105pp

Entrée

House made focaccia, olive oil, balsamic

Fried brie, spiced pumpkin agro
dolce, pine nuts, hot honey

Hummus, grilled capsicum and
zucchini, flat bread, Za’atar

Shares

Prawn Mafaldine, bisque, tomato,
rocket, chilli, garlic

Steak frites, 200g rump, Café de Paris, fries jus
Truffle fries, parmesan, aioli

Dessert

Biscoff-misu, biscoff, mascarpone, berry coulis

Bottomless Tipples
Extra hour - 35pp Add-ons

10pp

Paloma

Mimosa Fellr Watermelon

Aperol Spritz Seltzer
Assortment of
Bay Breeze .
petit-fours

Our Beer of the Month
Hardys Riddle Sparkling Brut
Soft Drinks & Juice

MENLIS & PACKAGES
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Sports Package

The perfect companion

to the big game - 50pp

Shares

Mozzarella sticks, arrabbiata sauce, basil
Short rib croquettes, aioli, parmesan, chives
Mushroom arancini
Beef slider, cheese, royal sauce
Prawn roll, marie rose sauce, brioche bun, dill

Skinny fries with aioli

Want to add drinks? See our Drinks Packages page

Minimum of 10 guests, all bookings require 48 hours’
notice period, food packages available with beverages on
consumption however minimum spends apply. Full pre-
payment of packages required to confirm bookings. Please
advise your Event Specialist of any dietaries within your group
that need to be accommodated.

Menus subject to seasonal change.

MENLIS & PACKAGES
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Premium Package

2 hour - 50pp
3 hour - 75pp

Sparkling
Hardy's Riddle Brut, SE Australia

White Wine

Hardy's Riddle Sauvignon Blanc, SE Australia

Red Wine

Hardy's Riddle Cabernet Merlot, SE Australia

On Tap
Our Beer of the Month

Carlton Draught

Non-alcoholic

Assortment of soft drinks

On Consumption Beverages
Pre-paid on consumption bar tabs are available.
This option can include all beer, wine, sparkling, champagne,

Beverage Packages

spirits and cocktails, or customisable tabs are also available if

you have specific drinks in mind.

Deluxe Package

2 hour - 65pp
3 hour - 90pp

Sparkling

Da Luca Prosecco, Veneto ltaly

White Wine
Sea Mist Sauvignon Blanc, Marlborough NZ
Cantina di Gambellara Monopolio
Pinot Grigio DOC, Delle Venezie Italy
Rosé Wine

Le Grande Noir, Languedoc France

Red Wine
Pikorua Pinot Noir, Marlborough NZ

St Hallet 'Black Clay' Shiraz, Barossa Australia

On Tap
Our Beer of the Month, Carlton Draught,

Fellr Watermelon, Balter XPA, Stone and Wood

Non-alcoholic

Assortment of soft drinks

MENLIS & PACKAGES
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Corporate Package

Full Day Room Hire Including Tea & Coffee - 500

Host Your Next Meeting at
The Royal Hotel Paddington

Looking for the perfect venue for your
next meeting or event? Our private
function rooms at The Royal Hotel
Paddington are fully equipped with
audio and visual facilities, designed

to meet all your professional needs.

We also offer a variety of catering
options, tailored to suit morning,
lunch, and afternoon breaks, ensuring
your meeting runs smoothly and

your guests are well taken care of.

Book your space today and elevate

your meeting experience with us!

T&C Monday - Thursday - 9am - 5pm

MENLIS & PACKAGES
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Take the
stress out

of party

planning

Kids Parties!

Make their day unforgettable!
25 kids - 1500 (additional kids 50pp)

From delicious food and refreshing
beverages to vibrant decorations
and fun-filled entertainment,

we've got everything covered.

Inclusions

- Decorations - just let us
know your theme!
Dessert station
Food
Bottomless soft drinks,
juice and water

- Staffing

Menu (please select 4)

Sausage rolls

Mini pies

Assortment of sushi
Chicken nuggets & chips

N
N
N
N
- Fish & chips
N

Finger sandwiches

Kids parties are available on Saturday & Sunday
from 10am - 12pm for ages 12 and under

Optional Extras

DJ
Hair braiders

Face painter

N N 2

Kids entertainers

MENLUISI& PACKAGES



Thank you

Contact our amazing events team at

functions@phmg.com.au

to book now!



