WHITE HORSE Events Package




The Blue Room

The Blue Room is our beautiful private room and event space in
the heart of Surry Hills. Perfect for up to 28 guests enjoying a
seated set share menu, or up to 45 for a cocktail and canapé
style event. The space includes exclusive access to a private
balcony overlooking Crown Street. Whole floor bookings are
available for groups of up to 75 people.




The Bar

For front bar, terrace, casual or whole floor bookings of up
to 75 people, please email events@thewhitehorse.com.au




Canapé options

Custom packages available
Prices are based on 1 piece per person
Based on a minimum of 20 guests & a minimum of 6 canapés per person

Cold

Cured market fish, sesame cracker, avocado,

cucumber, brown rice vinegar (GF, VGO)

Beef tartare, crispy potato, dijon mustard, egg yolk (GF)
Toasted sourdough, tapenade, fermented chilli (VG)

Roasted chicken skin, liver mousse, grape, Davidson plum (GF)
Stracciatella tartlet, tomato, yellow chilli, basil (GFO, VG)
Rock oyster, frozen mignonette, horseradish (GF)

Hot

Aged cheddar croquette, salsa rossa (VG)

Vegetable spring roll, fermented chilli sauce (VG)
Kimchi arancini, chilli mayo (VG)

Crispy prawn, nahm jim sauce, coriander (GF)
Fried chicken, sweet chilli sauce, chive

In house pork sausage roll, smoky tomato relish.

Substantial

Green risotto, asparagus, parmesan, koji (GF, VG, DFO)

Pardoo wagyu beef, pepper sauce, bequinho pepper (GF)

Cheeseburger slider (VGO)

French fries, saltbush and vinegar (GF,VGO)

Aylesbury Duck fried rice, x.o0., house made sriracha, coriander (GF,DF)

Desserts
Assorted chocolate truffles (GF)

Canapé Packages

6 Pieces: $36pp - 3 cold, 3 hot
8 pieces: $48pp - 4 cold, 4 hot
11 pieces: $70pp - 4 cold, 4 hot, 2 substantial, 1 dessert

Platter package $80 (serves 4)

W H platters - Cold meats, cheeses, vegetable crudités and condiments
served with sourdough and crisp breads

Vegan platters - A plant based alternative to our W H platters

Please note - Blue Room events incur a +10% group surcharge




Beverage

Canapes/Cocktail Blue Room Limited Selection

Bizarro Spritz $19
Tommy's Margarita $25

150ml 750m1

Matho Prosecco D.0.C, ITA $18 $85
Maison Soleil Rosé, McLaren Vale, AUS $15 $70
Maison Soleil Pinot Gris, McLaren Vale, AUS $15 $70
William Downie, Pinot Noir, Vic AUS $17 $80
Yulli's Mediterranean Lager $13

House Spirits $14 - $16
Soft Drinks $7

PDR Dinning

Please see our website for current wine & beverage lists.

Payment Options

Canapés/Cocktail Events
1) Bar Tab - limited selection
2) On Consumption (limited selection, Maximum 40 pax)

PDR Dinning Events

Bar Tab or on Consumption - Final bill may only be split by 4

Please note - Exclusive Blue Room events incur a +10% group




PDR & Group Dining Menus

Share Menu $88

Whole-wheat sourdough, fermented honey butter
Confit duck leg cigar, black garlic, pickled young peach
Burrata, confit tomatoes, shallot, chardonnay vinaigrette

Raw tuna, avocado, trout roe, cucumber, brown rice tosazu

Dry aged aylesbury duck, australian fruits, rhubarb, radish

Shoestring fries, saltbush vinegar
Red velvet lettuce, champagne chive vinaigrette

Adelaide hills brie ice cream, strawberries, pistachio

Vegetarian Share Menu $85

Whole-wheat sourdough, fermented honey butter
Mushroom cigar, black garlic, young pickled peach
Burrata, confit tomatoes, shallot, chardonnay vinaigrette

Green risotto, warrigal greens, asparagus, parmesan, koji
Seasonal vegetables, smoked eggplant, pickled chilli
Shoestring fries, saltbush vinegar

Red velvet lettuce, champagne chive vinaigrette

Adelaide hills brie ice cream, strawberries, pistachio

Group booking 7+ incur a +10% group surcharge
Menu subject to change

Premium Share Menu S120

Whole-wheat sourdough, fermented honey butter
Confit duck leg cigar, black garlic, pickled young peach
Burrata, confit tomatoes, shallot, chardonnay vinaigrette

Raw tuna, avocado, trout roe, cucumber, brown rice tosazu

W.A. rock lobster stuffed pappardelle, miso broth, bisque foam
Red velvet lettuce, champagne chive vinaigrette

Pardoo wagyu sirloin (mbs7+), peppers, shishito pepper, jus
Spring greens, buttermilk, lemon

Duck fat potato, onion relish, herb emulsion

Adelaide hills brie ice cream, strawberries, pistachio

Premium Vegetarian Share Menu $110

Whole-wheat sourdough, fermented honey butter
Mushroom cigar, black garlic, pickled young peach

Avocado, cucumber, sesame kombu

Burrata, confit tomatoes, shallot, chardonnay vinaigrette
Green risotto, warrigal greens, asparagus, parmesan, koji
Red velvet lettuce, champagne chive vinaigrette

Seasonal Vegetables, smoked eggplant, pickled chilli
Spring greens, buttermilk, lemon

Shoestring fries, saltbush vinegar

Adelaide hills brie ice cream, strawberries, pistachio

Group bookings 7+ incur a +10% group surcharge
Menu subject to change



Terms & Conditions

We’re thrilled you’re considering The White Horse for your event. To
ensure everything runs smoothly, please review the following terms and
conditions for booking our private events room.

1. Guest Capacity

The Blue Room comfortably accommodates:

° Up to 28 guests for a seated lunch or dinner
° Up to 45 guests for a standing, cocktail-style event

Whole bar floor booking cocktail-style events up to 80 guests

2. Booking Confirmation & Deposit

Bookings are only confirmed once we receive:
° Credit card details via Sevenrooms
° A 50% deposit of the total estimated event costs is due 1
month prior to the event
All payments via credit card will incur a credit card surcharge.
Quotes are valid for 7 days.

3. Minimum Spend

A minimum spend applies to all event bookings and varies based on
the day, time, and event format.

If your final bill does not meet the minimum spend, the difference
will be charged as a venue hire fee.

Please note there is a +10% group surcharge for all events. (There
is no Sunday surcharge).

4. Final Numbers & Payment

Final guest numbers, menu choices, and dietary requirements must be
confirmed at least 7 days before the event.

The final invoice will be based on this confirmed number or actual
attendance — whichever is greater.

Full Payment is due 7 days prior to your events date.

The final bill can only be split by 4 people maximum.

If paying on consumption, all bills are subject to a 10% service
charge for groups of 10 or more.

5. Food & Beverage

All food and beverage must be provided by The White Horse.

All food & beverage menus are subject to change to similar
alternatives.

BYO is not permitted, with the exception of celebration cakes

We strive to accommodate all dietary restrictions. However please
be aware that out kitchen uses ingredients that contain common
allergens & despite our best efforts to prevent cross contamination
we cannot guarantee a completely allergen free environment. We ask
guests with allergies to inform staff prior to ordering. By dinning
with us you acknowledge that cross contamination may occur and
accept the inherent risks associated with food allergies.

Set menus are required for all seated events.

6. Cancellations & Changes

If you need to cancel:

° 30+ days’ notice: full deposit refund

° 15-30 days’ notice: 50% deposit refund

° Less than 14 days: deposit is transferable & non - refundable
° Less than 7 days full event cost may be charged

Requests to change the date or time must be made in writing and are
subject to availability.

7. Decorations & Styling

You're welcome to bring decorations to personalise your event,
however all styling must be pre-approved by The White Horse team.
Confetti, glitter, smoke machines, and open flames (including
candles) are not permitted.

Own menus must be approved by White Horse

Balloon arches are not permitted

Free-standing decor must be easily carried in and out by one
person, due to venue access and safety restrictions.

Bump in is half hour prior // Bump out 15 minutes after unless
agreed upon in writing.

All decor must be removed from the venue within 15 minutes of the
event finishing.

A cleaning fee of $150 will be incurred if the venue is not left in
a reasonable state upon departure.

The White Horse is unable to store or hold any items left behind
after this time. Unless agreed upon in writing.



Terms & Conditions

8. Music & Entertainment

. Background playlists via Bluetooth or jack cable are welcome in the
blue room.

. DJs, live music, or amplified sound must be discussed and approved
prior to your event and must comply with venue sound restrictions.
This may reduce the guest capacity in the room.

9. Responsible Service of Alcohol (RSA)

. The White Horse practices responsible service of alcohol at all
times.

. Staff may refuse service to any guest showing signs of intoxication
or without valid ID.

. Guests under 18 must be accompanied by a responsible adult.

10. Damages & Liability

. You are responsible for any damage caused by guests, vendors, or
external suppliers during your event.
. The White Horse is not liable for loss or damage to personal

belongings brought onto the premises.

11. Event Timing

* Access to the events room is strictly within the agreed booking
time. Early access or extensions must be arranged in advance and
may incur additional charges.

* All events must conclude by our licensed venue closing time.

12. Force Majeure

. The White Horse is not responsible for any failure to deliver
services due to unforeseen events outside our control (e.g. natural
disasters, public health orders, power outages).

We’re here to help you create a memorable and seamless event. If you have
any questions or special requests, please don’t hesitate to reach out.



Contact

381 Crown St Surry Hills NSW 2010

Bookings: www.thewhitehorse.com.au
General inquiries: info@thewhitehorse.com.au

Event inquiries: events@thewhitehorse.com.au

Instagram:@whitehorse.sydney
Facebook: @whitehorse.sydney






