
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.o., 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  750ml 
Matho Prosecco D.O.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 



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 

PDR & Group Dining Menus 
 
Premium Share Menu $120 
 
 
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 



Terms & Conditions 



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  

Contact 




