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Why 1908 Cronulla?

At the turn of the XX century, the llawara train line

revived the remote seaside gem of Cronulla & put it on the

may.

GRONLLLA
PAR » SEETALGANT (mf).

SMY?’OUTLC[@C[ Ey gﬁttering waters & magmficent scmd'
d'unes, CYOHU[[& started' to attract settﬂer S, Eeacﬁ [0\/‘61"5

& Sya[ney-sidérs.

A Methodist church was erected circa 1908, where the

restaurant now s tcmd} .

Tt went on to be the Shire [iﬁmry in the seventies,
The Old Liﬁmry Restaurant six years ago,
& now 1908 Cronulla Restaurant & Cocktail Bar.




meressed Ey the great bones of the Euifd'ing, the tall ceifings, ex}ooseaf beams & origina[ timber fining, award-
winning interior afesigners Paul Hecker & Hamish Guthrie converted the church into its current incarnation,
désigning the space with a connection to both the seaside location & the origina[ architecture, & ac{d'ing new
elements such as the im}oressive central bar. Wor/éing within the voluminous spaces, tﬁey created a sense of intimacy
& gatﬁem’ng tﬁrougﬁ creating a series of rooms within rooms & spaces within spaces.

Custom fumiture yieces from Sibella Court, intemationa[fy known interior sty[ist, & a natural }m[étte of oak, [inen,

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
e F b g+ ?)

f[cwou’rs (Z}C tﬁe ocean WOT[(}[Wl’C[e.

anfuencecf By ingrea[ients and cu(inary traditions from the Caribbean, Brazil, S}min, Cltafy, India,
Thailand, Tofynesia & Australia, Head Cﬁef David Wlagi[[ has com}?osecf a cuisine with a focus on
ﬁ’esﬁ, seasonal & local }Wocfuce.

It is a celebration of coastal cfining, which includes mixed seafooaf iBCB(Lgriffing & guéricfon-styﬁe

service in the cfining room.

fxyem’ence Womfevfu[ service from the team, whilst e’ry'oying our signature cocktails & tasting a unique

contemporary cuisine!

1908 Cronulla Social Restaurant & Cocktail Bar is the Joe1fect venue for couja[es, groups & functions

qf all sizes with Jarivate founges available.



Food Ojotionsz

® 2yor 3-@171@75/ selection

o 7-5&271@175/ selection

* 10-canapé selection

* grazing buffet

o sct meni

o fids’ options

‘J\fote tﬁat we oﬁ(ery[enty OIf vegemm’an, vegcm, g[uten-f ree cmc[ C[&lﬁ’y-f, ree oytions.

‘nyou ﬁcwe otﬁe'r cfietary 1’661111:1’61’116711'5, ’pﬁease &Zt us EHOW.

CBevemge Ojotionsz

o Joremium Bevemge yacﬁage
o }ofatinum Bevemge Joacﬁage
e customised bar tab

e drinks on consumjotion




2-PIECE SELECTION e $15 P.P.
3-PIECE SELECTION * $20 P.P.

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

T 'ruﬁffe & parmesan arancini
Braised lamb ribs & Joineajoja[e chilli relish

Tresﬁfy SﬁUCEQC[ OySerS = ’fﬁree ways:

® Natum[

° Rocﬁafe[[er
o Wﬁiséy nam jim

Goat meat c[um}ofings, tomato & sesame sauce

Betel feaﬁ crab, green mango, macadamia

& lime [eaf
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[unch option, for instance combined with a ccﬁ' grazing buffet on arrival,
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-»
’ -

\.W inea e CN ‘ 4
r- 4

’ -

‘Réd ofter L3 ways: see pa .
"'
-

ato & sesame




10-PIECE SELECTION e $60 P.7P.

Our most pqou[ar qation, ecluiva[ént to a substantial three-course dinner.

i ruﬁ'[é & parmesan arancini

Betel [éaﬁ crab, green mango, macadamia, lime
Braised lamb ribs & }oineajaja[e chili relish
Tresﬁ(y shucked oysters (3 ways: see page)
Goat cfumy[ings, tomato & sesame sauce
Teﬁing-sty(e aromatic duck Joancaﬁes

Fish tacos, avocado, gmpefmit & kim chi
gri[[ea[ octopus, morcilla, _potato & chimichurri
Cuban slider, porﬁ Ee[[y, mustard, comté & Jm’cﬁfes
Chicken saté & _peanut sauce

Lemon myrtfe meringue pie

Mini ge[ato cones

Tig, goat’s cheese & truﬁ& ﬁoney



COLD GRAZING BUFFET » $15 P.P.

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

the grazing Euﬂ%t is a great way to commence Your event.

7t allows time for everyﬁoc{y to arrive, or until the bride & groom
- or mayﬁe the ‘m@rz&e-ﬁz’rrﬁpfdy’ gir[ - turn up at the 'recejation.'
Tt cjj(ers a little extra for your guests to enjoy at their own pace,
tﬁrougﬁout the event...

This cold gmzing Euﬂ{et includes 6eeg"’ bresaola,

a selection of vegemm’an antljaasti,

several international artisan cheeses & accom}aaniments,

and our house-made lavosh & bread.

TﬁlS can 66 caterec{for a[[your guests ora ST’HCL[&Z?’ numﬁer.




KIDS’ OPTIONS

1908 Cronulla loves kids!

Our ccma})és CLHC[ set menus ojj(er V@?’y ]0(1(6“7@6&3
oﬁ'sﬁes tﬁat even tﬁefussiest (lﬂ'[e eaters WOU[C[ [ove.

?l[temative(y, we oﬁfer a $20 kids’ meal:

teak & cﬁ}’ps,
o Fish & chi or ‘>

L %memadé}?asm Wﬁ'ﬁ tomato sugo

For an additional $10, bundle it with ice-cream \

& unlimited S(ﬁ drinks & fuices! .‘ \\ \
e

N\




Set ‘Menu

10 Guests & ‘More

($6o for 2 courses - $70 for 3 courses)

T ruﬁqe & Parmesan Arancini on arrival

‘First
Goat Jumyﬁngs & tomato sesame sauce

Te empura cafamam’, okra & betel (eaves,

with native pepper & tarragon Ponzu

jemsa(em artichoke, fungﬁi, sea greens, ginger &
shallot

Seared scaffqps, Jerusalem artichoke & prawn oil

Second (incl. comy[imentar_y sides)
Barﬁeque jerﬁ ffanﬁ steak, Chdteau sauce & kalettes

Rainbow trout ﬁ(fet, celeriac & sorrel rémoulade,
samyﬁire & hazelnut

Milk-braised })01//5 Ee((y,

kohl rabi & Brussels slaw, mop sauce

Tathra Place duck cr@ae cannelloni,
Suzette sauce & duck ham

Nettle gnoccﬁi, cime di rapa, blue cheese,
walnuts & picﬁ[ec[ onion

Third
Rhubarb tarte tatin, ginger & wﬁisﬁy custard

Caramelised white chocolate, _pomegranate, sesame & shiso
Mandarin & date ]ouc[d'ing, butterscotch & créme cmgfaise

Cheese board & condiments



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 ‘Pacﬁage

e 1908 Cronulla Sparéfing Cﬁarc[onnay/’l’inot Noir, SA

e 1908 Cronulla White Sémiffon/Sauvignon Blanc, WA

e 1908 Cronulla Red Shiraz/Cabernet, WA

o Bottled beers Peront, Peroni Ligﬂt, Stone & Wood
° Ccﬁée & tea Ccﬁcee & Co, Ovvia

o Juices & soﬁ drinks

$75p.p. Platinum Beverage Package - All of the above plus:

o Two additional varieties of wine: Sauw’gnon Blanec, Moscato, Cabernet Sauvignon or Pinot Noir

e One additional bottled beer of your choice from the Eevemge [ist

o House spirits: gin (CBeefeater), tecluifa (Calle 23), rum (Flor de Caiia, Sailor jerry), vodka (Stoficﬁnaya),
schotch (ﬂoﬁnm/ Walker Black Label) & bourbon (Jim Beam).

We want our _patrons to erg’oy tﬁemse[\/es, as alcohol is a Jo[easum@[e part (f ﬁfe but will not tolerate intoxicatec[, violent or quawe[some behaviour ]afacing

cmyﬁocfy at risk. We serve Eevemges mna pnfessiana[ and friena[fy manner, and SUpports Responsiﬁfe Service (f Alcohol }amctices.




More Eevemge options

e Drinks on consumption: order on the cfay from our Ee\/emge [ist. We will add those orders
to the fooJ bill. On[y for functions under 30 ]oeop[e.

e Drinks on arrival: a customised selection @( drinks, as we greet your guests at the entrance
of the restaurant - wﬁy not with some cana}?és?

e Bar tab: a customised selection (f drinks to meet your taste and Buo@et, with or without a
maximum amount. You can désign a second bar tab for 5}96ciﬁ’c guests ( ourseg[, close

f?’ iendls OLHL[ re[atives, 61’16[@[ JOGL?’l'y, etc.). ‘P[QCLSQ COTLSM[I' our 66\%31’@8{6 [iSl' cmc[ GLSE us fO?’

recommendations.

o @Mn bar: our finest wines, SJQim’ts & cocktails! A Big-ﬁeartec{ option for yourseﬁ and mayﬁe
some selected guests (wﬁy not a VAP bar tab?).

o Individual orders: your guests order and pay ind'ivicfua[[y from the bar. This is a great
option, for instance once the bar tab or the Eevemge pacﬁage is reached or for drinks that

are not included.




Private Dining at 1908 Cronulla

1908 Cronulla is a ffexiﬁﬁe open-space venue & caters to all
types of yrivate & corporate events. A few qptions:

e ‘Breeze Lounge 54 seated 70 stand'ing
e Veuve C [iccluot Lounge 30 seated 45 stand'ing
o Cocktail Bar 50 seated 80 stand'ing
o ‘Entire venue 130 seated 200 standing

This will allow you and your guests to erg’oy a umﬁque d’ini‘ng

exyerience.

Tﬁe rooms are incfusi\/e Of, yOMT own Waiters, ensum’ng tﬁat you

ﬁa\/e an outstand’ing}oersonaﬁsed’ service.

‘Upon request, we can oﬁ[er privacy & conﬁdéntiafity, for'

instancefor c OT:PO?’GI@ events.




TT’I:C@ ui L{é Day ‘Entire venue

g T uesafay & We(fnesd'ay $3,000
for exclusive use Thursday Lunch 3,000
T ﬁursd'ay fvening $3,500
Tm’d'ay Lunch $5,000
For acfc[;tiona[ pricing infogma[tion (Breeze Lounge, Fri d’ay fvem’ng $10,000
Veuve C icquot Lounge, Cocktai ﬁar), contact us. Satur cfay funch s
Saturday Eveni 12,000

Don’t hesitate to let us know your Eu(fget: arurady =vening ’
) ) ) L ) ) Sunc{ay Lunch $5,000

with a bit of imagination, there is cﬁen a solution!

Sunc{ay f\/ening $7,000

We recommendto 600£ 6@1’@, as 1908 Cronu(fa ﬁOSfS a (arge numﬁer OJ[quLCinTLS tﬁ'rougﬁout tﬁe yemc

Once you Jo(ace a tentative hold, you have 7 c[ays to secure your event with a (feyosit:
® $300 0r 500 for the (ounges ((fe’pendi’ng on the size cf your event),

® $1,000 for the entire venue.

{‘UJQO’H S}O@CiQ( request & Wil’ﬁ aafvance notice, we are ﬁayyy to orgam'se functions outsi(fe CZf our regufm’ tm(fing FLOUYS

(109 smﬁ( gmtuity), incfucfing Ereaﬁfast
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