
CONFERENCE, MEETINGS 
& EVENTS



Potts Point Exhibition Centre is located within 
the inner-city suburb of Potts Point, just a 
stones throw away from Sydney’s CBD. It 
boasts fantastic transport links, being in close 
proximity to Kings Cross train station and 
other readily available modes of travel.

Offering natural light and flexible room 
configurations our function spaces are 
suitable for intimate meetings, conference and 
training sessions, birthdays, engagements and 
product launches.

Whether your event is large or small, our 
catering packages provide delicious options 
for your delegates. Our dedicated on-site 
staff will arrange catering to complement 
your event, with options including breakfast 
meetings, morning and afternoon teas, lunch 
and dinners through to post-event cocktail 
packages.
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AN EVENT SPACE
 FOR EVERYONE

FEATURES
Prime CBD location
Rooms to suit 10 to 250 people
Spacious pre-function and break out areas
Flexible room configurations
Delicious event packages
Natural lighting

EQUIPMENT
Data projector and screen
LCD television
Wireless internet
PA system
Onsite technical assistance
Lift access
On-site accommodation

SERVICES
Professional catering
Inclusive conference day package



FUNCTION
 SPACES GROUND FLOOR

RUSHCUTTERS CORNER

This intimate and secluded space 
located at the rear of the venue is ideal 
for groups who want to be a part of the 

main environment yet
enjoy a spacious area of their own.

Perfect for celebratory seated dinners, 
business lunches and cocktail parties.

SIT-DOWN 32

RED LEAF LOUNGE

An opened area that features 
panoramic windows overlooking the 
outdoor terrace. Furnished with lush 
lounges and cosy booths, it’s perfect 

for larger receptions, cocktail
parties, product launches and

media events.

COCKTAIL 80

THE NOOK

The ultimate experience.
Bottle service and private host 

available on request.

SIT-DOWN 12
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FUNCTION
 SPACES GROUND FLOOR

THE DEN

A luxe and intimate space that 
epitomises sophisticated elegance and 

impeccable detail. Featuring its own 
contemporary fireplace, this

exquisite art deco space allows for 
privacy whilst still allowing your group 

to enjoy the venues atmosphere.

SIT-DOWN 14  |  COCKTAIL 30

THE BOULEVARD

This unique outdoor/indoor terrace 
area is suitable for large groups and 
events. It overlooks the renowned 

Macleay street.

SIT-DOWN 35  |  COCKTAIL 70

MACLEAY SUITE

Overlooking the heritage listed
El-Alamein Memorial Fountain, this 

sunlit space is perfect for any intimate 
dinner or gathering.

SIT-DOWN 6  |  COCKTAIL 15
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FUNCTION
 SPACES LEVEL ONE

INDOORS
KINGS LANDING

An intimate function space with 
casual lounge seating suitable for 

cocktail receptions followed by a sit 
down dinner.

OUTDOORS
JOSEPH POTTS TERRACE
Unique indoor/outdoor terrace with 
panoramic views of Potts Point and 
Darlinghurst Street below, suitable 

for large events.

INDOORS
SIT-DOWN 60  |  COCKTAIL 200
CLASSROOM 20  |  THEATRE 60

OUTDOORS
COCKTAIL 100
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FUNCTION
 SPACES LEVEL TWO

INDOORS
EL ALAMEIN LOFT

The perfect space for seated 
dinners, product launches or 

cocktail parties. A large open area 
with an exclusive bar when joined 

with the Darlinghurst Pavilion.

OUTDOORS
DARLINGHURST PAVILION

An open outdoor terrace, with 
wooden lattice detailing, a great 
add on to the El Alamein Loft for 

those larger product launches and 
media events.

INDOORS
SIT-DOWN 64  |  COCKTAIL 150

CLASSROOM 55  |  THEATRE 100

OUTDOORS
COCKTAIL 150
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FLOOR
 PLAN GROUND FLOOR

RUSHCUTTERS CORNER

RED LEAF LOUNGE

CHEFS TABLE

THE DEN

THE BOULEVARD
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MACLEAY
SUITE

THE
NOOK



FLOOR
 PLAN FIRST FLOOR

KINGS LANDING

JOSEPH
POTTS

TERRACE

LCD

LCDLCD

TOILETS

BAR

LIFT
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FLOOR
 PLAN SECOND FLOOR

LCD LCD

BAR
LCD

LCD

LIFT
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DARLINGHURST
PAVILLION

EL ALAMEIN LOFT



CORPORATE
 MENU

GOURMET SANDWICH PACKAGE
$25 PER PERSON

Chef selection of gourmet sandwiches and tortilla wraps
Fresh orange juice

Freshly brewed coffee and infused tea selection

BUFFET LUNCH PACKAGE
$40 PER PERSON

Buffet lunch with Chef’s selection of two hot dishes
Seasonal vegetables
Chef’s gourmet salad 

Seasonal fruit
Farmhouse cheeses and crackers

Orange juice 
Freshly brewed coffee and infused tea selection

 BREAKFAST PACKAGE
$35 PER PERSON

Poached free range eggs with grilled tomato,
crispy bacon, beef sausages, sautéed mushroom

and toasted sourdough bread
Fresh orange juice

Selection of Danish pastries, freshly baked muffins and croissants 
Fresh seasonal fruit 

Selection of preserves
Freshly brewed coffee and infused tea selection

TEA AND COFFEE PACKAGE
$15 PER PERSON

Freshly brewed coffee and infused tea selection
Gourmet biscuits

MORNING / AFTERNOON TEA PACKAGE
$20 PER PERSON

Selection of mini desserts, Danish pastries and muffins 
Freshly brewed coffee and infused tea selection

B o o k  t h e  b r e a k f a s t  a n d  b u f f e t  l u n c h  p a c k a g e  c o m b i n e d
t o  r e c e i v e  a  d i s c o u n t  o f  $ 1 0  p e r  p e r s o n .
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MASTERCLASS
 PACKAGES

CHEFS TABLE
PRIVATE MASTERCLASS PACKAGE

MAXIMUM OF 5 GUESTS

GRAIN-FED VERSES GRASS-FED 
$150 PER PERSON

3 course meal, paired with a selection of wines 

ALL YOU NEED TO KNOW ABOUT RIBS
$120 PER PERSON

Different ribs and sauces, paired with a selection of wines

BURGER MASTERCLASS 
$120 PER PERSON

Making the perfect burger, buns and sauces, matched with
a selection of local and imported beers
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FUNCTION
 MENUS

CANAPE PACKAGES
YOUR CHOICE OF 6, 8 OR 10 ITEMS

FROM THE HOT AND COLD CANAPES

MINIMUM 20 GUESTS

6 PIECE CANAPÉ PACKAGE
 $28 PER PERSON

8 PIECE CANAPÉ PACKAGE
$35 PER PERSON

10 PIECE CANAPÉ PACKAGE 
$45 PER PERSON

COLD CANAPÉS
Guacamole, tomato salsa & fetta cheese tartlet (v)

Cajun spiced steak tartar, sourdough toast,
micro herbs

Prosciutto, Goat’s cheese & mint tartlet

Vegetarian rice pepper rolls
w/ hoisin peanut sauce (v)

Natural oysters w/ lemon (gf)

Spiced beetroot & goat cheese tartlet
w/ caramelised walnuts (v)

Shrimp cocktail crostini
w/ avocado & garlic aiol 

Spicy chilli prawn skewers
w/ pepperoni mayo (gf)

HOT CANAPÉS
Oyster Rockefeller

w/ brioche crumbs & cafe de Paris butter

Pumpkin & ricotta arancini balls (v)

Fried chicken bites
w/ a buttermilk marinade & BBQ devilled sauce

Grilled chicken skewers w/ house dill sauce

Beef bourguignon pie w/ crushed peas

Grilled bacon wrapped meatballs
w/ house BBQ sauce (gf)

Hot chicken wings

Lobster spring roll w/ pepperoni aioli

Gourmet chicken pie

Tandoori chicken filo cigar w/ roasted garlic aioli

Pumpkin & spinach calzone (v) 

Smoked salmon croquette

Sweet potato & corn fritter (v)

Caramelised onion & Goat’s cheese quiche (v) 

Wagyu beef slider w/ house slaw & devilled BBQ sauce

Slow cooked pulled pork slider w/ Dijon aioli & house pickles

Grilled chicken slider w/ house slaw & roasted garlic aioli

Fish taco w/ a soft wheat tortilla, pineapple, avocado & chilli salsa

Scotch steak w/ mushroom sauce served on a crispy sourdough

Marinated, pan seared baby squid w/ witlof salad (gf) 

Reuben toasted sandwich

Caesar salad

SUBSTANTIAL
$7 EACH
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FUNCTION
 MENUS

SET MENUS

MINIMUM 20 GUESTS

2 COURSE SET MENU
$48 PER PERSON

3 COURSE SET MENU
$60 PER PERSON

STARTER
BABY SQUID SALAD (gf)
Marinated & pan seared w/ onion, grapefruit, rocket & fried shallots
PUMPKIN & PESTO ARANCINI (v)
Panko crumbed arancini w/ parmesan cheese & roasted garlic aioli
CRAB CAKE
Blue swimmer crab cake w/ red pepper mayo & rocket 
BEEF CARPACCIO (gf)
Thinly sliced beef w/ rocket, parmesan & balsamic
MAPLE GLAZED PORK BELLY (gf) 
Crispy skin pork belly w/ red wine jus, & an apple & fennel salad
MUSHROOM & PUMPKIN SALAD (v) (vg) (gf)
Field mushroom w/ roasted pumpkin, rocket, roasted walnuts
& a red wine vinaigrette

MAINS
GRILLED SALMON FILLET (gf) 
Crispy skin salmon w/ jambalaya risotto & a pea tendrils salad
STRIPLOIN STEAK
250g grain fed striploin w/ potato wedges, steam veg & pepper sauce
JAMBALAYA (gf)
Southern seafood risotto w/ prawns, lobster, chorizo & vegetables
JERK CHICKEN (gf)
Marinated chicken supreme w/ crispy sweet potato, chimichurri
& pomegranate served w/ salad
MUSHROOM STACK (v) (gf) 
Roasted Portobello mushrooms w/ grilled haloumi, zucchini,
goat cheese & pesto
BARNSLEY CHOP (gf)
Grilled Barnsley chop w/ roasted heirloom carrots, asparagus
& tzatziki sauce

DESSERT
DUET OF SORBET (v) (vg) (gf) 
Raspberry & Mango sorbet
VANILLA BEAN PANNA COTTA (v) (gf) 
Panna cotta w/ mix berries & vanilla ice cream
CHEESE CAKE (V) 
New York baked cheesecake w/ mixed berries & vanilla ice cream
CHOCOLATE FONDANT (v) 
Chocolate & raspberry fondant w/ chocolate sauce
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FUNCTION
 MENUS
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ANTIPASTO $45
Cured meats, marinated vegetables, condiments and bread sticks

REUBEN NACHO $65
pastrami, chilli con carne, sauerkraut, pickles, Swiss cheese and Russian dressing

ROULETTE CHICKEN WINGS $65
take a punt you don’t know how spicy one may be       

DUDE FOOD $70
corn dogs, wagyu burgers, beef pies and waffle chips

DESSERT PLATTER $60
assorted cakes, macaroons and petit fours

PLATTER MENU
FEEDS 6-8 PEOPLE

BOURBON HIGH TEA
$45 PER PERSON

I n c l u d e s  a  s e l e c t i o n  o f  i n f u s e d  t e a s
&  g l a s s  o f  s p a r k l i n g  w i n e

 Selection of sandwiches and mini rolls.
Pumpkin and ricotta arancini balls.

Selection of mini quiches.
Soda baked scones with jam and clotted cream.

Selection of mini desserts.



BEVERAGE PACKAGES
PACKAGE 1

Cascade Premium Light
Victoria Bitter
Reschs
Carlton Draught
Dalliance Sparkling, Tumbarumba NSW
Sweetwater Semillon, Hunter Valley NSW
2015 Sweetwater Cabernet Sauvignon, Hunter 
Valley NSWSoft Drink & Juice

PACKAGE 2

Cascade Premium Light
Victoria Bitter
Reschs
Carlton Draught
Pure Blonde
Coopers Pale Ale
Dalliance Sparkling, Tumbarumba NSW
Early Bird Moscato, Hunter Valley NSW
Sweetwater Semillon, Hunter Valley NSW
2015 Sweetwater Cabernet Sauvignon, Hunter Valley NSW
Soft Drink & Juice

PACKAGE 3

Cascade Premium Light
Pure Blonde
Coopers Pale Ale
Peroni
Dalliance Sparkling, Tumbarumba NSW
Early Bird Moscato, Hunter Valley NSW
Hungerford Hill Sauvignon Blanc, Tumbarumba NSW
2015 Sweetwater Cabernet Sauvignon, Hunter Valley NSW
2015 Underground Pinot Noir, Tumbarumba NSW
Soft Drink & Juice

2 HOURS

$40.00

2 HOURS

$50.00

2 HOURS

$60.00

3 HOURS

$50.00

3 HOURS

$60.00

3 HOURS

$70.00

4 HOURS

$60.00

4 HOURS

$70.00

4 HOURS

$80.00

MIN 20 PEOPLE

ADDITIONS
CIDER ON TAP ONLY
$5.00 PER PERSON

All beers served in middies or schooners
only except Cascade Light which is served

by the bottle.

All wines to be served by the glass only.

Cider can be added to package 2 or 3 only 
and for the total number of guests.

Should you purchase a 4 hour beverage 
package we will waiver the room hire for

your event.
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CONTACT
 DETAILS
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