
SOCIAL  
EVENTS 



T O  T H E  A L C O T T  L A N E  C O V E 
S O C I A L  E V E N T S 

W E L C O M E 

The Alcott is the perfect place for your next social event! Our unique function spaces are designed to be modern and creative, 
with premium catering and flexible packages. Our events team will work with you to cater towards your individual needs, 

ensuring that your social gathering, birthday, milestone occasion, wedding or sporting event will be a success! With our range 
of AV equipment, experienced team, and commitment to creating a memorable experience, the Alcott is perfect in helping 

create a memorable experience. 

Catering from 30 – 200 people, our dedicated events team will take care of everything, from delicious  
Mediterranean-inspired food, awesome cocktails, AV, and function setup. 

We have 3 wonderful event spaces available for hire! Our spaces are spacious and have all the amenities you  
need to make your event a success. 



S O C I A L  S PA C E S

T H E  S I R O C C O

The Sirocco, located on Level 1, is our largest 
function space and caters up to 110 people 

seated or 200 cocktail style. Suited for 
engagements, birthday celebrations, social 

gatherings, and large-scale events.

T H E  S O R R E N T O

The Sorrento located on Level 1, is perfect for 
intimate functions up to 30 people.  

T H E  D I N I N G  R O O M

Located on the Ground Floor of the venue, the 
Alcott Dining Room is a light & airy space with 
access to outside seating. Perfect for a stylish 

cocktail style event of up to 60 people.

Minimum spend & room hire applies 



A L C O T T  PA C K A G E S

$ 3 8 p p

5 Bites + 1 Slider

$ 4 8 p p

4 Bites + 2 Sliders + 1 Bowl

B I T E S  &  B O W L S

B I T E S

$ 6  E A C H

F R I E D  K ATA F I  P R AW N S 
with tomato & olive salsa nf

C U C U M B E R  R O U L A D E  
with crab, lemon & chive mayonnaise nf gf

M U S H R O O M  &  T R U F F L E  A R A N C I N I 
with black garlic aioli nf v

P E S TO  G OAT S  C U R D  & 
C A P S I C U M  TA R T L E T 

v

P OTATO  PA N C A K E  
with smoked salmon, capers, crème fraiche, 

lemon & dill nf

H O U S E - M A D E  P O R K ,  M O R C I L L A , 
R O S E M A R Y  ‘ S A U S AG E  R O L L ’ 

with spiced tomato pickle nf

WAT E R M E LO N  &  F E T TA 
J A M O N  S K E W E R 

gf df nf

B A R B E Q U E D  R A N G E R S  VA L L E Y 
&  WAGY U  B E E F  S K E W E R 

gf df nf

S P I N AC H  &  M A N C H E G O 
C R O Q U E T T E S 

v nf

F E T TA  &  R OA S T  G A R L I C  C R O S T I N I 
with paprika & slow baked tomato v nf

B O W L S

$ 1 0  E A C H 

R E D  W I N E  B R A I S E D  B E E F  C H E E K 
with gremolata & paris mash gf nf

T E M P U R A  C A U L I F LOW E R 
with smoked paprika, red onion & 

harissa yoghurt v nf

R I C OT TA  &  PA R M E S A N  D U M P L I N G S 
with spiced tomato v

R I S OT TO 
with Forest Mushrooms & Parmesan v

R OA S T  P U M P K I N  
with almond, chickpeas, Persian fetta 

& tahini yoghurt v gf

S L I D E R S 

$ 8  E A C H

M I N I  A N G U S  B E E F  S L I D E R  
with cheddar, tomato, pickles & herb mayonnaise nf

P U L L E D  P O R K 
with avocado & pickled red onion nf

G R I L L E D  C H I C K E N  S L I D E R  
with tomato, cheese & paprika mayo nf

H A L LO U M I  S L I D E R  
with pesto, tomato & pickled red onion v

Minimum order of 30 per item 

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



Each platter caters for 10 pax

L I G H T  G R A Z I N G 
P L AT T E R S 

A N T I - PA S TO  S H A R E  B OA R D  ∙  $80
grilled eggplant & capsicum, scorched pickled onions, red 

sauerkraut, pickles, parmesan, bocconcini,  
salsa verde & lavosh v

M E AT  S H A R E  B O A R D  ∙  $90
jamon, sopresso salami, morcon grande, pancetta, 

quince & pickles, lavosh nf

C H E E S E  B OA R D  ∙  $  95
international cheeses, quince paste, dried fruits, 

 wafers & lavosh v nf

S L I C E D  S E A S O N A L  F R U I T  B OW L  ∙  $55
watermelon, pineapple, pink grapefruit, kiwi fruit, strawberries, 

 navel orange, grapes gf df v vg

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



TA B L E  S H A R E  M E N U 

S H A R E D  E N T R É E S

M U S H R O O M  &  T R U F F L E  A R A N C I N I 
with black garlic aioli v nf

S P I N AC H  &  M A N C H E G O 
C R O Q U E T T E S  v nf

T E M P U R A  C A U L I F LOW E R 
with smoked paprika, harissa yoghurt & 

caramelised vinegar v nf

A N T I PA S TO  M E AT B OA R D  df gf

D E N I  L AT T E R I A  B U R R A R A 
with crisp caper, green olive & herb dressing gf v nf

M A R I N AT E D  O L I V E S  
with crusty bread, extra virgin olive oil 

& balsamic df v

D E S S E R T

A D D  O N  F O R  $ 1 5 P P 

Choose one 

VA N I L L A  B E A N  PA N N A  C OT TA  
with biscotti, pistachio praline, fresh berries & double cream 

F LOW E R P OT  T I R A M I S U  TO P P E D 
with chocolate soil v

Served individually 

S H A R E D  M A I N S

G R I L L E D  F R E E - R A N G E  C H I C K E N  
with grilled corn kernels, green olives & harissa 

roast potato salad gf nf

W H O L E  R OA S T  R U M P  C A P  
with pea puree, sauteed mushrooms & garlic, 

 & red wine jus gf nf

W H O L E  B B Q  S N A P P E R  
with spiced tomato, chilli & coriander 

dressing gf nf

R OA S T E D  Q L D  P U M P K I N 
with chermoula marinade, chickpeas, pinenuts, 

currants & tahini yogurt v gf

2  C O U R S E  $ 6 8 P P

Minimum 30 pax

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan





T O  S TA R T 
Choose two 

M U S H R O O M  &  T R U F F L E  A R A N C I N I 
with black garlic aioli v nf

T E M P U R A  C A U L I F LOW E R  
with smoked paprika, harissa yoghurt & 

caramelised vinegar v nf

H U O N  H OT  S M O K E D  S A L M O N 
with cos heart, pickled radicchio, beetroot  

& Fetta gf nf

S PA N I S H  J A M O N 
with quince, guindilla chilli, caper berries  

& grilled sourdough nf

M A I N S 
Choose two 

PA N - F R I E D  TA S M A N I A N  S A L M O N  
with wilted greens, pine nuts, chilli 

 & paprika butter 

W H O L E  R OA S T  R U M P  C A P  
with pea puree, sauteed mushrooms & garlic, & 

red wine jus gf nf

G R I L L E D  F R E E - R A N G E  C H I C K E N  
with grilled corn kernels, green olives & harissa 

roast potato salad gf nf

R A N G E R S  VA L L E Y  B L AC K 
 F L A N K  M B  3 + 

with celeriac puree, char’d broccolini, parmesan & 
truffle butter gf nf

G R I L L E D  L A M B  LO I N  
with baked ricotta, marinated red peppers, 

polenta chips, olives & basil gf

D E S S E R T 
Choose two 

F LOW E R P OT  T I R A M I S U 
topped with chocolate soil v

S E L E C T I O N  O F  LO C A L  C H E E S E S 
with grapes, quince & lavosh v

VA N I L L A  B E A N  PA N N A  C OT TA 
with biscotti, Pistachio Praline, fresh berries & double cream 

T H E  A L C O T T  E X P E R I E N C E 
2  C O U R S E  $ 7 5 P P  |   3  C O U R S E  $ 8 5 P P

Minimum 30 pax. Serve as an alternate drop.

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



S O M E T H I N G 
S W E E T 

D E S S E R T  C A N A P E S

$ 6  E A C H

L E M O N  C U R D  &  M E R I N G U E  TA R T L E T

C I N N A M O N  S P I C E D  C H U R R O S  
with warm chocolate ganache

N U T E L L A  P O P  R O C K  &  C O C O N U T  T R U F F L E

D O LC E  L E C H E  
with chocolate & hazelnut bites

F R E N C H  TOA S T  
with pistachio & berries

C A K E  S U P P L I E R 
Jade Driver

coastalcakedesigns@gmail.com 

 @coastalcakedesigns 

Please let us know if you have any allergies. Whilst every effort is made we cannot guarantee that our food will not contain traces of allergens through cross contamination.

gf= gluten free/ df= dairy free/ nf= nut free/ v=vegetarian/ vg=vegan



02 9428 5155

events@thealcott.com.au

No.1 Birdwood Avenue 
Lane Cove NSW 2066

thealcott.com.au@thealcott


