
 

 

  

  

Christmas 
@ THE BELLEVUE 



  

 

CHRISTMAS CELEBRATIONS @ THE BELLEVUE · 

 

FUNCTIONS & EVENTS ·  

Impress and delight your staff or clients with an unforgettable event this festive 
season at The Bellevue. With experienced and professional staff, delicious food and 
quality beverages your end of year event will be organised with ease.  

The Bellevue is your friendly neighbourhood local, and is located in the leafy 
backstreets of Paddington, just a stones throw from Oxford St, or a quick 10 minute 
drive from the CBD.  

With private function rooms, indoor and al fresco areas, The Bellevue provides the 
ultimate setting for all types of end of year celebrations, whether you are looking for 
an intimate dinner, or large cocktail party, we’ve got options to suit your needs – the 
sky is the limit! All Christmas packages include Christmas themed music, room 
decorations, and bon bons.   

The Bellevue can accommodate up to 26 seated in the Private Dining Room, or 40 
seated in the restaurant. For standing events, we can accommodate groups of 10 – 
120.  

Organise a time with us to come in and see for yourself. 

 

CONTACT · 

Beverley Ford 
Reservations & Events Manager 

bookings@bellevuehotel.com.au  
02 9363 2293  

mailto:bookings@bellevuehotel.com.au


  

 

OUR EVENT SPACES · 

BELLE ROOM · 

The Belle is perfect for small celebrations such as 
engagements dinners, milestone birthdays or team 
lunches. The room features a wall mounted TV screen, 
and a handcrafted wooden table which seats up to 14 
and can be styled to suit any event. The Vue Room can 
be combined with the Belle Room to accommodate 
larger groups.  

CAPACITY 

up to 14 guests (seated) 
up to 30 guests (standing) 
  

 

VUE ROOM ·  

The Vue is ideal for the most intimate of affairs, with 
up to 8 guests seated at a magnificent handcrafted 
wooden table. The room features a wall mounted TV 
screen, and can be combined with the Belle Room to 
accommodate larger groups.  

CAPACITY 

up to 8 guests (seated)  
  

 

 

THE BELLEVUE ROOM · 

The Bellevue Room combines the use of the Belle and 
Vue rooms, providing the capacity to cater for up to 
26 guests for a lunch or dinner, or up to 50 guests for 
a canapé style event. The room features two wall-
mounted TV screens.  

CAPACITY 

up to 26 guests (seated) 
up to 50 guests (standing)  
  

  



  

 

THE LOUNGE ·  

Casual, inviting, and intimate, yet relaxed and amongst 
the atmosphere of the bar area – The Lounge area 
within The Terrace bar is perfect for casual gatherings 
of 10-15 guests. The large leather sofas are so 
comfortable, the hours will disappear as you celebrate!  

CAPACITY 

up to 15 guests 
  

 

 

THE TERRACE (OUTSIDE) · 

For casual groups and celebrations, the outside area of 
The Terrace if perfect for birthdays, engagements, and 
team drinks. With comfortable bench sets and 
weatherproof awning, you can celebrate all year 
around.  

CAPACITY 

up to 50 guests (standing) 

 

 

 

 

THE TERRACE (EXCLUSIVE HIRE) ·  

Encompassing the entire top floor, the Terrace can 
easily accommodate large events such as product 
launches, milestone birthdays and Christmas parties. 

With indoor and outdoor seating, private bar, breakout 
rooms, natural light and fresh air the terrace can be 
adapted to suit your event. 

CAPACITY 
up to 120 guests (standing) 
  

  



  

 

Deck The Halls 
CHRISTMAS BANQUET MENU · 

2 COURSE $75PP ·  3 COURSE $85PP 

INCLUSIONS ·  

Mini Christmas cocktail on arrival (one per person) 
2 or 3 course shared Christmas Banquet 

Festive table decorations 

Christmas bon bon per person 

Christmas background music 

 

MINI CHRISTMAS COCKTAIL ·  

select one to be served to all guests 
Santa-claus-mopolitan 

Rudolph fizz 

Mistletoe kiss  

 

STARTERS ·  

to share 
Iggy’s bread, olive oil and balsamic 

Honey glazed Borrowdale pork neck, spiced apple, crackling  

House smoked Ora King Salmon, pickled vegetables, crème fraîche 

Local globe artichokes, goats curd, mixed seeds and grains 

 

MAIN · 

to share 
Braised beef cheek, onion rings and soubise onion puree 

Turkey ballotine, Brussels sprouts, roasted vegetables  

add a third main to share for an additional $10pp  

 

SIDES ·  

to share 
Leaf salad, house dressing and radish  

House smoked mash 

Steamed seasonal vegetable  

 

DESSERT · 

individually plated for each guest 
Mince pie, rum ice cream 

 

 
 
 

 
Menu subject to change, and can be confirmed with your Event Manager closer to your event 
date. Menu available in restaurant or private dining room for minimum 10 guests. Room hire 
fee applies for private dining room. Dietary requirements can be accommodated upon request.   



  

 

All Wrapped Up 
CHRISTMAS SET MENU · 

2 COURSE $90PP · 3 COURSE $100PP 

INCLUSIONS ·  

Mini Christmas cocktail on arrival (one per person) 
2 or 3 course Christmas set menu 

Festive table decorations 

Christmas bon bon per person 

Christmas background music 

 

MINI CHRISTMAS COCKTAIL ·  

select one to be served to all guests 
Santa-claus-mopolitan 

Rudolph fizz 

Mistletoe kiss  
 

STARTERS ·  

choice of 
Honey glazed Borrowdale pork neck, spiced apple, crackling  

House smoked Ora King Salmon, pickled vegetables, crème fraîche 

Local globe artichokes, goats curd, mixed seeds and grains 
 

MAIN · 

choice of 

Braised beef cheek, onion rings and soubise onion puree 

Turkey ballotine, Brussels sprouts, roasted vegetables  

Chickpea fritter, smoked yoghurt and seasonal vegetables 
 

SIDES ·  

to share 

Leaf salad, house dressing and radish  

House smoked mash 

Steamed seasonal vegetable  
 

DESSERT · 

choice of 
Mince pie, rum ice cream 

Tropical Eton Mess, mango sorbet and coconut Chantilly 

 

 

 

 
Menu subject to change, and can be confirmed with your Event Manager closer to your event 
date. Menu available in restaurant or private dining room for minimum 10 guests. Room hire 
fee applies for private dining room. Dietary requirements can be accommodated upon request.    



  

 

A Festive Feast 
CHRISTMAS FEAST MENU · 

3 COURSE $100PP 

INCLUSIONS ·  

3 course shared Christmas Feast Menu 

Festive table decorations 

Christmas bon bon per person 

Christmas background music 

 

STARTERS ·  

Chef’s selection of shared starters for the table 

 

MAIN · 

choice of  
WHOLE ROASTED RIB OF BEEF 

Dry aged for 6 weeks then slow roasted for 4 hours 

 

O’Connor premium beef is sourced from Angus British bred cattle, raised in Victoria’s 
prime beef producing Gippsland region, with consistent and desirable marbling, 
colour and flavour. The rib is then dry aged for 4-6 weeks to enhance the flavour and 
tenderize the meat, for an unforgettable experience.  

 

CRISPY PORK BELLY 

Crispy skinned free range pork belly, roasted for 3 hours 

 

Borrowdale free range pork belly, comes from the Darling Downs region on the 
western slopes of the Great Dividing Range in southern Queensland. The pigs are 
raised in a stress free environment with the freedom to truffle, pay and wallow in the 
mud. 

 

SIDES ·  

Chef’s selection of shared sides, including seasonal vegetables and accompaniments 

 

DESSERT · 

Mince pie, rum ice cream 

 

 
 
 

 

 

 

 

 
Menu subject to change, and can be confirmed with your Event Manager closer to your event 
date. Menu available in restaurant or private dining room for minimum 10 guests. Room hire 
fee applies for private dining room. Dietary requirements can be accommodated upon request.   



  

 

Cheers To Christmas 
COCKTAIL PARTY · 

CANAPÉ & DRINKS PACKAGE $110PP 

INCLUSIONS 

9 piece canape package (includes 4 cold, 3 hot and 2 substantial selections) 
3 hour standard beverage package 
Mini Christmas cocktail on arrival (one per person) 
Christmas venue decorations and background music 
Complimentary DJ for events 90+ guests 

 

MINI CHRISTMAS COCKTAIL ·  

select one to be served to all guests 
Santa-claus-mopolitan 
Rudolph fizz 
Mistletoe kiss  

 

COLD CANAPÉS · 

Caramelised onion and smoked mozzarella tartlet (v) 
Tomato, goat's curd and basil tart (v) 
Smoked salmon tartare, avocado mousse 
Scallop, yuzu, coconut, coriander (gf) 
Beef tartare, horseradish vinaigrette 
Pork terrine, nashi pear, toasted buckwheat 
 
Raspberry marshmallow with toasted coconut 
Chocolate tartlet 

 

HOT CANAPÉS · 

Pumpkin and parmesan arancini with aioli (v) 
Pork and fennel sausage rolls, apple butter 
Harissa lamb meatballs, raita (gf) 
Crispy parmesan polenta, capsicum relish (v & gf) 
Salt and pepper squid, aioli 
Satay chicken skewer (gf) 
Braised pork soft taco, sweetcorn salsa 
Ham hock croquette, seeded mustard crème fraiche 
 
Churros, native spiced sugar 

 

SUBSTANTIAL CANAPÉS · 

Bellevue beef slider with cheese and house burger sauce  
Grilled chicken slider with chipotle mayo 
Halloumi and eggplant slider with and salsa verde (v) 
Parmesan gnocchi with tomato sauce 
Mushroom risotto (v) 
Fish & Chips 
 
Canapés are served throughout the event by wait staff, for a minimum 30 guests.  
(v) vegetarian, (gf) gluten free.   



  

 

BEVERAGES ·  

We have a variety of beverage service options for different event styles and budgets, 
which can be tailored to suit your requirements.   

BAR TAB ·   

Pre-select beverages from our full menu to be offered to your guests and charged on 
consumption to your account. Pre-payment of estimated bar tab is required prior to 
your event, with any balance settled at the conclusion of your event.  

CASH BAR ·   

Your guests will be charged for all their own beverages. 

BEVERAGE TOKEN ·   

Pre-purchase standard or premium beverage tokens for your guests to receive one 
beverage per person on arrival. Guests will purchase additional beverages.  
Standard:  $8ea 
Premium:  $10ea  

BEVERAGE PACKAGE ·  

Prepaid packages are available on a per hour basis for a minimum of 30 guests.  
Standard:  2hr $40pp, 3hr $55pp, 4hr $68pp 
Premium:  2hr $50pp, 3hr $65pp, 4hr $78pp 

STANDARD BEVERAGE LIST 

Tap Beer:  Hahn Super Dry 
Tooheys New 
VB 
Coopers Pale Ale 

Bottled:  Hahn Premium Light 

Sparkling:  Angas Brut 
Orange NSW 

White:  Allegiance Kindred 
Sauvignon Blanc  
South East Australia  

Red:  Allegiance Kindred Shiraz 
South East Australia 

Soft Drinks and Juices 

PREMIUM BEVERAGE LIST 

Tap Beer:  All tap beers 

Bottled:  Corona 
Peroni 
Hahn Premium Light 

Sparkling:  Allegiance Fortuity Prosecco 
Orange NSW 

White:  Choose one from 

 Tamana Sauvignon Blanc 
Marlborough NZ 

 Allegiance Alumni Riesling 
Clare Valley SA 

Red:  Choose one from 

 Allegiance Tiger Shiraz 
McLaren Vale SA 

 Allegiance Foreman Cabernet 
Coonawarra SA 

Soft Drinks and Juice

  



  

 

ADDITIONAL TOUCHES · 

 
Our team are able to arrange an array of additional services on your behalf.  

AUDIO VISUAL ·  

Our event spaces are equipped with audio visual facilities. Each event space offers 
TV screens, which are capable of playing either TV or USB information. Audio in our 
event spaces can also be isolated, offering your event their own selection of music 
via iPod or our in house selection.  

 

ENTERTAINMENT ·  

Live entertainment such as DJ’s are welcome when hiring Bellevue Terrace 
exclusively. As we are located in a residential area, noise restrictions and system 
requirements do apply. Other entertainment such as photobooths etc are also 
permitted, however please be aware that our event spaces are upstairs and we do 
not have lift access.  

We work with high quality local suppliers and would be happy to arrange these on 
your behalf, or liaise with suppliers you contract independently. 

 

DECORATIONS ·  

Our venue will have Christmas decorations throughout the festive season. Should 
you wish to arrange additional decorations, we are happy to help. Please liaise with 
your Event Manager for all decoration requirements. 

 


