
Your Event   at  

1908 Cronulla � Social Restaurant & Cocktail Bar 
  



Why 1908 Cronulla? 
 
At the turn of the XXth century, the Illawara train line 
revived the remote seaside gem of Cronulla & put it on the 
map. 
 
Surrounded by glittering waters & magnificent sand 
dunes, Cronulla started to attract settlers, beach lovers   
& Sydney-siders. 

 
 
A Methodist church was erected circa 1908, where the 
restaurant now stands.  
 
It went on to be the Shire library in the seventies,  
The Old Library Restaurant six years ago,  
& now 1908 Cronulla Restaurant & Cocktail Bar. 



Impressed by the great bones of the building, the tall ceilings, exposed beams & original timber lining, award-
winning interior designers Paul Hecker & Hamish Guthrie converted the church into its current incarnation, 
designing the space with a connection to both the seaside location & the original architecture, & adding new 
elements such as the impressive central bar. Working within the voluminous spaces, they created a sense of intimacy 
& gathering through creating a series of rooms within rooms & spaces within spaces.  
Custom furniture pieces from Sibella Court, internationally known interior stylist, & a natural palette of oak, linen, 
white timber and blackened steel contribute to the relaxed & somewhat domestic space that is 1908. 
  



 
 

The Food 
 

Reflecting its proximity to the sea, 1908 Cronulla prides itself on coastal cuisines embracing the 
flavours of the ocean worldwide.  
 

Influenced by ingredients and culinary traditions from the Caribbean, Brazil, Spain, Italy, India, 
Thailand, Polynesia & Australia, Head Chef David Magill has composed a cuisine with a focus on 
fresh, seasonal & local produce.  
 

It is a celebration of coastal dining, which includes mixed seafood BBQ grilling & guéridon-style 
service in the dining room. 
 

Experience wonderful service from the team, whilst enjoying our signature cocktails & tasting a unique 
contemporary cuisine! 
 

1908 Cronulla Social Restaurant & Cocktail Bar is the perfect venue for couples, groups & functions 
of all sizes with private lounges available. 



 
Food Options:  
• 2 or 3-canapé selection 
• 7-canapé selection 
• 10-canapé selection 
• grazing buffet 
• set menu 
• kids’ options 
Note that we offer plenty of vegetarian, vegan, gluten-free and dairy-free options. 
If you have other dietary requirements, please let us know. 
 

Beverage Options:  
• premium beverage package  
• platinum beverage package  
• customised bar tab 
• drinks on consumption 



 

2-PIECE SELECTION � $15 P.P. 
3-PIECE SELECTION � $20 P.P. 

 
 

An ideal start, with drinks on arrival, as your guests join your reception! 
 

 

• Truffle & parmesan arancini 
• Braised lamb ribs & pineapple chilli relish 

• Freshly shucked oysters - Three ways:  
• Natural 
• Rockafeller 
• Whisky nam jim 

• Goat meat dumplings, tomato & sesame sauce 
• Betel leaf, crab, green mango, macadamia      

& lime leaf 



 

 

7-PIECE SELECTION � $55 P.P.
A wonderful lunch option, for instance combined with a c0ld grazing buffet on arrival. 

 
 

• Truffle & parmesan arancini 

• Betel leaf, crab, green mango, macadamia & lime 

• Braised lamb ribs�& pineapple chili relish  

• Freshly shucked oysters (3 ways: see page)   

• Goat dumplings, tomato & sesame sauce 

• Pekin-style aromatic duck pancakes 

• Grilled octopus, morcilla, potato & chimichurri 

• Cuban slider, pork belly, mustard, comté & pickles 

• Lemon myrtle meringue pie�  

• Mini gelato cones 
• Fig, goat’s cheese & truffle honey 

 

 

 

 

 

 



10-PIECE SELECTION � $60 P.P. 
Our most popular option, equivalent to a substantial three-course dinner. 

 
 

 

• Truffle & parmesan arancini  
• Betel leaf, crab, green mango, macadamia, lime 
• Braised lamb ribs�& pineapple chili relish  
• Freshly shucked oysters (3 ways: see page) 
• Goat dumplings, tomato & sesame sauce  
• Peking-style aromatic duck pancakes  
• Fish tacos, avocado, grapefruit & kim chi   
• Grilled octopus, morcilla, potato & chimichurri  
• Cuban slider, pork belly, mustard, comté & pickles  
• Chicken saté & peanut sauce   
• Lemon myrtle meringue pie�   
• Mini gelato cones�   
• Fig, goat’s cheese & truffle honey 



COLD GRAZING BUFFET � $15 P.P. 
 

Bundled with your canapé selection or your 2/3-course set menu, 
& set up prior to your guests arriving, 

the grazing buffet is a great way to commence your event.  
It allows time for everybody to arrive, or until the bride & groom 
- or maybe the ‘surprise-birthday’ girl - turn up at the reception! 

It offers a little extra for your guests to enjoy at their own pace, 
throughout the event… 

This cold grazing buffet includes beef bresaola,  
a selection of vegetarian antipasti,  

several international artisan cheeses & accompaniments,  
and our house-made lavosh & bread. 

This can be catered for all your guests or a smaller number. 



KIDS’ OPTIONS 
 

 

1908 Cronulla loves kids! 
 

Our canapés and set menus offer very palatable 
dishes that even the fussiest little eaters would love. 
 

Alternatively, we offer a $20 kids’ meal: 

• Steak & chips, 
• Fish & chips, or 
• Homemade pasta with tomato sugo 

 

For an additional $10, bundle it with ice-cream  
& unlimited soft drinks & juices! 

 



 

 

 

Second (incl. complimentary sides) 
Barbeque jerk flank steak, Château sauce & kalettes 

Rainbow trout fillet, celeriac & sorrel rémoulade, 
 samphire & hazelnut 

Milk-braised pork belly,  
kohl rabi & Brussels slaw, mop sauce 

Tathra Place duck crêpe cannelloni,  
Suzette sauce & duck ham 

Nettle gnocchi, cime di rapa, blue cheese,  
walnuts & pickled onion 

 

Third 
Rhubarb tarte tatin, ginger & whisky custard 

Caramelised white chocolate, pomegranate, sesame & shiso 

Mandarin & date pudding, butterscotch & crème anglaise 

Cheese board & condiments 

Set Menu 
10 Guests & More 

($60 for 2 courses - $70 for 3 courses)  

Truffle & Parmesan Arancini on arrival 
 

First 

Goat dumplings & tomato sesame sauce 

Tempura calamari, okra & betel leaves,  
with native pepper & tarragon Ponzu  

Jerusalem artichoke, funghi, sea greens, ginger & 
shallot 

Seared scallops, Jerusalem artichoke & prawn oil  

  

 



4-Hour Beverage Packages (unlimited)  
These options must include all adults.  
For underage guests & pregnant women, we offer a $25 non-alcoholic beverage package): 
$65p.p. Premium Beverage Package  
• 1908 Cronulla Sparkling   Chardonnay/Pinot Noir, SA 
• 1908 Cronulla White    Sémillon/Sauvignon Blanc, WA 
• 1908 Cronulla Red    Shiraz/Cabernet, WA 
• Bottled beers     Peroni, Peroni Light, Stone & Wood  
• Coffee & tea     Coffee & Co, Ovvia 
• Juices & soft drinks 

 

$75p.p. Platinum Beverage Package – All of the above plus: 
• Two additional varieties of wine: Sauvignon Blanc, Moscato, Cabernet Sauvignon or Pinot Noir 
• One additional bottled beer of your choice from the beverage list 
• House spirits: gin (Beefeater), tequila (Calle 23), rum (Flor de Caña, Sailor Jerry), vodka (Stolichnaya),        

schotch (Johnny Walker Black Label) & bourbon (Jim Beam). 
We want our patrons to enjoy themselves, as alcohol is a pleasurable part of life but will not tolerate intoxicated, violent or quarrelsome behaviour placing 
anybody at risk. We serve beverages in a professional and friendly manner, and supports Responsible Service of Alcohol practices.  



More beverage options 
 
• Drinks on consumption: order on the day from our beverage list. We will add those orders 

to the food bill. Only for functions under 30 people. 
• Drinks on arrival: a customised selection of drinks, as we greet your guests at the entrance 

of the restaurant – why not with some canapés? 
• Bar tab: a customised selection of drinks to meet your taste and budget, with or without a 

maximum amount. You can design a second bar tab for specific guests (yourself, close 
friends and relatives, bridal party, etc.). Please consult our beverage list and ask us for 
recommendations. 

• Open bar: our finest wines, spirits & cocktails! A big-hearted option for yourself and maybe 
some selected guests (why not a VIP bar tab?). 

• Individual orders: your guests order and pay individually from the bar. This is a great 
option, for instance once the bar tab or the beverage package is reached or for drinks that 
are not included. 



 

Private Dining at 1908 Cronulla  
 

 

1908 Cronulla is a flexible open-space venue & caters to all 
types of private & corporate events. A few options:  
• Breeze Lounge   54 seated  70 standing 
• Veuve Clicquot Lounge  30 seated  45 standing 
• Cocktail Bar  50 seated  80 standing 
• Entire venue    130 seated  200 standing 

 

This will allow you and your guests to enjoy a unique dining 
experience.  
 

The rooms are inclusive of your own waiters, ensuring that you 
have an outstanding personalised service.  
 
Upon request, we can offer privacy & confidentiality, for 
instance for corporate events. 



 

 

For additional pricing information (Breeze Lounge, 
Veuve Clicquot Lounge, Cocktail Bar), contact us. 
 
Don’t hesitate to let us know your budget:  
with a bit of imagination, there is often a solution! 
 

 
We recommend to book early, as 1908 Cronulla hosts a large number of functions throughout the year.  
 

Once you place a tentative hold, you have 7 days to secure your event with a deposit: 
• $300 or 500 for the lounges (depending on the size of your event), 
• $1,000 for the entire venue. 
 

Upon special request & with advance notice, we are happy to organise functions outside of our regular trading hours 
(10% staff gratuity), including breakfast.  

Day Entire venue 
Tuesday & Wednesday $3,000 
Thursday Lunch $3,000 
Thursday Evening $3,500 
Friday Lunch $5,000 
Friday Evening $10,000 
Saturday Lunch $5,000 
Saturday Evening $12,000 
Sunday Lunch $5,000 
Sunday Evening $7,000 

Price guide 
for exclusive use 





  



  



 
Thank you for considering holding your function at 

 
 
 

We look forward to speaking with you shortly! 
Contact Julien: +61 2 9544 5360, events@1908cronulla.com.au   

 


