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LOCAL EATING HOUSE!
I

SPECIAL EVENTS

The following information will assist you in planning your event with us at THE COMMONS
For more information, or to arrange an appointment please contact:

Restaurant: (att: Rebecca Reed): hello@thecommons.com.au
Bar: (att; Luca Capecci): downtown@thecommons.com.au

PHONE: +61 2 9358 1487




FACT SHEET

CONTACT DETAILS

WEBSITE: www.thecommons.com.au
GENERAL ENQUIRIES: hello@thecommons.com.au
PHONE: +61 2 9358 1487

ADDRESS: 32 Burton St, Darlinghurst, New South Wales

PEOPLE

REBECCA REED

Restaurant Manager
hello@thecommons.com.au
rebecca@thecommons.com.au

LUCA CAPECCI
Bar Manager
downtown@thecommons.com.au

GABRIELLE MOORE, Director
Accounts Manager / Events coordination & Weddings
gab@thecommons.com.au

CHRIS MOORE, Director
Food & Beverage Manager / Catering
chris@thecommons.com.au

ROBERT BARTON, Director
Media enquiries / Customer relations
rob@thecommons.com.au

OPEN HOURS

DINNER: Tuesday — Sunday 6pm - Late

LUNCH: Thursday to Sunday, 12 — 3pm

Snack menu available from 3:00pm — 6:00pm
BREAKFAST: Saturday & Sunday, 8am — 12.30pm
DOWNTOWN BAR: Tuesday — Saturday 6pm — Late

OTHER TIMES: We are happy to discuss hosting your event outside of the above times,
including Mondays and weekday breakfast / lunch events.



OUR VENUE

THE COMMONS Local Eating House occupies a | 60-year-old heritage farmhouse in
Darlinghurst. The sandstone building has two lush courtyards, a large dining room with original
fireplaces, a private dining room on the top floor and Downtown cocktail bar, located in the old
larder of the farmhouse.

The restaurant and bar has been fitted out with warm modemn furnishings designed by owners
Robert B arton and Christopher & Gabrielle Moore, (all former landscape architects), along with
a team of local designers.

Like the food, the emphasis of the venue environment is about bringing people together, and
exposing good ingredients in a beautifully simple way.

ROOMS & GARDENS:
EATING HOUSE

(Main Dining Room)

66 communal table seating
[20 standing

DOWNTOWN BAR EVENTS
Seated or standing: 40

PRIVATE DINING ROOM:
|6 seated

COURTYARD
25 seated or standing

SECRET GARDEN
| 6 seated or standing




OUR FOOD

The Commons serves honest, flavoursome food inspired by fresh local ingredients and
traditional cooking. Our kitchen team lovingly prepare quality seasonal menus that are
somewhat nostalgic, reasonably priced and free from exhaustive choice.

We work closely with you to ensure that your function menu is perfect for your occasion. We
understand that organizing large groups can be a stressful task and offer flexible menus that
accommodate a variety of tastes and all dietary requirements. Should you require any
clarification about any food option available in this package, please feel free to ask.

OUR DRINKS

Like the menu, our wine list is small, changes with the seasons and supports local producers
where possible. We source great value wines from interesting winemakers in New South Wales
and the rest of Australia. Most of our beers are sourced from boutique New South Wales
breweries. We offer a select spirits list, and classic cocktails are available in Downtown, our
award winning cocktail bar.

OUR PRODUCE

The name THE COMMONS' refers to the ‘shared environmental and cultural resources of a
city’, and we are proud to support Sydney producers wherever we can. Our produce is
sourced as ethically as possible; with meat coming from trusted suppliers who are committed to
good animal husbandry. We make all attempts to find out where our seafood comes from,
utilize fresh produce from around Sydney, and support local artisan food makers. More
information is available on our Food Forum at www.thecommons.com.au




CAPACITIES & EVENTS

EXCLUSIVE USE - WHOLE VENUE 66 sit down / 120 standing
Tuesday to Friday breakfast and lunch
Sunday to Wednesday night from 3 to 12

Please note that we do not usually accept exdusive
use bookings on Thursday, Fiiday or Saturday nights,
though it doesn®hurt to ask.

LARGE GROUP DINING Groups of 10 to 30 guests

Breakfast - Saturday & Sunday
Lunch — Thursday to Sunday
Dinner — Tuesday to Sunday

PRIVATE DINING & MEETINGS Groups of up to |6 guests

Breakfast - Saturday & Sunday
Lunch — Thursday to Sunday
Dinner — Tuesday to Sunday

DOWNTOWN BAR (exclusive use) Groups of up to 40 guests

Cocktails & Canapé Events
Wednesday to Saturday 5 to 9 pm
Tuesday & Sunday 5 to 12

DOWNTOWN BAR (reserved area) Groups of up to 10 guests

Minimum spend required. Cocktail package avail.
Wednesday to Saturday 5 to 9 pm
Tuesday & Sunday 5 to 12

SECRET GARDEN Groups of up to |6 guests

Thursday to Friday noon to 5 pm
Saturday 8am to 5pm

COURTYARD DRINKS Groups of up to 25

Thursday to Sunday noon to 10 pm**
Tuesday to Wednesday 6 am to 10pm

* Qutside areas are subject to the elements. In the event of poor weather we will make all efforts to
accommodate your group inside, pending the availability of space.

#* The closure time of 10pm in the courtyard is a council requirement. We will try to accommodate
your group inside should you wish to stay on but please note that this may not be possible due to other
guests dining & the bar being at capacity. We ask for your understanding in this case.



FARMHOUSE MENU

3 Courses $40pp.
Available for dinners Wednesday — Saturday. Lunches and other times available on application.
10 — 30 Guests.

Our three-course taste of the season designed especially for convivial group dining. The menus
changes each month, but generally speaking the Farmhouse Menu starts with share plates of
local and house-made small charcuterie and fresh produce. Mains feature roasts and braises of
ethically sourced meat and seasonal vegetables and we finish off with a bit of nostalgic fun for
dessert. We of course accommodate all dietary requirements.

Farmhouse Menu
Example Only. Check our website for the current Farmhouse menu or contact us to discuss upcoming
menus.

First course
Salad of heirloom tomato, basil & buffalo mozzarella (v)
Pino’s prosciutto

Main course

Slow-roasted shoulder of Mirool Creek Lamb w/ yoghurt and couscous
or

House made spinach and ricotta ravioli w/ burnt sage butter (v)

For the table:
Best of Farm Vegetables: Braised and roasted seasonal vegetables w/ herbed oil & toasted nuts

Dessert

Choice of:

House-made doughnuts in rosemary sugar
or

Poached spring fruit w/ double cream.

PRIVATE DINING ROOM

4 Course Seasonal Banquet $60pp.

Available for dinners Wednesday — Saturday. Lunch meetings and other times available on
application.

10 — 16 Guests

THE COMMONS Private Dining Room hosts seasonal banquets around a large table in the
beautiful top floor of our farmhouse. $60pp includes four courses and room hire for the
evening. Minimum ten guests.



CHRISTMAS MENU — 201 |

3 Courses $45pp.
Drinks packages available.
10 — 66 Guests.

A Christmas party should be a relaxed affair — good food shared around large tables, a casual
environment and some great drinks. We've put together a good old-fashioned Christmas menu
from quality summer produce, and look forward to hosting your group as you unwind from a
busy year.

Christmas Menu 201 |

First course
Salad of heirloom tomato, basil & buffalo mozzarella (v)
Pino’s prosciutto

Main course

A choice of:

Glazed leg of Milanda Park free-range ham w/ sour cherry sauce

or

Carpaccio of aged grass-fed topside beef w/ shaved horseradish and roquette

or

Seafood plate of fresh prawns, Kingfish cured in Hendriks Gin & beetroot, and oysters w/ a
chardonnay vinaigrette

or

House-made Pasta (V)

For the table:
Green summer salad (v/gf)
Whole-wheat sourdough

Dessert

Choice of:

House-made doughnuts in rosemary sugar

or

Cracked chocolate tart w/ fresh strawberries & cream



COCKTAIL EVENTS

THE COMMONS offers cocktail canapé packages suited to the duration of your event. You
may either personally select individual items on this form to the required value, or simply chose
from our pre-selected menus on the following page.

Light - (1-2hr event) Minimum Food Spend $35 pp
Substantial - (2-4hr event) Minimum Food Spend $45 pp

Premium - (4hr — Full evening event) Minimum food spend: $65 pp

CANAPES

$2.50 per canapé

Crostini

Caprese canapé

$3.50 per canapé

Sydney Rock Oysters
Arancini

Polpette

Croquette

$4.50 per canapé

Crostini

Crostini

Arancini

Croquette

Melon & Prosciutto

$5.50 per canapé

House-made duck liver paté

Roast pork belly bites
Fried olives
Cured Kingfish

Sweet spiced dolmades

Smoked salmon blini

$7.50 per canapé

The Commons Scotched Egg

Wagyu Mini Burgers

Smashed pea & parmesan
Cannellini bean & black dlive
Cherry tomato, boconcini & basil bites

Choice of natural or w/ chardonnay vinaigrette
Mushroom & pecorino

Biodynamic veal meatballs in a tomato sugo
Cheese & herb

Ocean trout rillette with a herb and pomelo salad

Goat curd & caramelised shallots

Chorizo, Manchego cheese & saffron

Salt cod & roasted pepper

Honeydew and rock melon wrapped in Fino® prosciutto

Served with cornichons & sourdough toast

Free range pork w/ pickled kohlrabi

Suffed w/ porcini mushroom & buffalo mozzarella
Beetroot and hendricks gin cured

Mne leaves stuffed w/' spiced lamb & rice

Smoked salmon & goat curd on sweetcorn polenta blinis

Pork & fennel crusted poached egg
Wagyu beef & blue cheese burgers on Sonoma mini rolls

Circle the ! s to select items and email this page back to us at hello@thecommons.com.au

Booking Name:

Total Cost Per Person:  $

Date of Event: /

Contact email:

Time of Event:

Duration:

Contact Ph:




PRE-SELECTED CANAPE MENUS

Short on time or need suggestions?! Simply chose from the following pre-selected menus, or use
them as a guide. These have been put together by our chefs as a balanced mix of canapés
suitable for most groups.

$35 Per Person ~ Light Pre-Selected Menu (Valued at $36pp) !

Crostini Smnashed pea & parmesan ($2.5pp)

Cannellini bean & black dlive ($2.5pp)
Caprese canapé Cherry tomato, boconcini & basl bites ($2.5pp)
Arancini Mushroom & pecorino ($3.5pp)
Polpette Biodynamic veal meatballs in a tomato sugo ($3.5pp)
Croquette Cheese & herb ($3.5pp)
Melon & Prosciutto Honeydew and rock melon wrapped in Pino® prosaiutto ($4.5pp)
Fried olives Suffed w/ porcini mushroom & buffalo mozzarella ($5.5pp)
House-made duck liver paté Served with cornichons & sourdough toast ($5.5pp)
Rosemary doughnuts House-made bits sze doughnuts in rosemary sugar ($2.5pp)

$45 Per Person ~ Substantial Pre-Selected Menu (Valued at $47pp) !

Crostini Smnashed pea & parmesan ($2.5pp)

Ocean trout rillette w/ a herb & pomelo salad ($4 5pp)
Caprese canapé Cherry tomato, boconcini & basl bites ($2.5pp)
Arancini Mushroom & pecorino ($3.5pp)

Chorizo, Manchego cheese & saffron ($4.5pp)
Sydney Rock Oysters Served w/ chardonnay vinaigrette ($3.5pp)
Croquette Salt cod & roasted pepper ($4.5pp)
Melon & Prosciutto Honeydew and rock melon wrapped in Pino® prosaiutto ($4.5pp)
Roast pork belly bites Free-range pork w/ pickled kohlrabi ($5.5pp)
House-made duck liver paté Served with cornichons & sourdough toast ($5.5pp)
Rosemary doughnuts House-made bits sze doughnuts in rosemary sugar ($2.5pp)
Cracked chocolate tart Senved with cream & balsamic strawberries ($3.5pp)

$65 Per Person ~ Premium Pre-Selected Menu (Valued at $67.5pp) !

Crostini Smnashed pea & parmesan ($2.5pp)
Cannellini bean & black olive ($2 5pp)
Ocean trout rillette w/ a herb & pomelo salad ($4 5pp)

Caprese canapé Cherry tomato, boconcini & basl bites ($2.5pp)

Arancini Mushroom & pecorino ($3.5pp)

Sydney Rock Oysters Served w/ chardonnay vinaigrette ($3.5pp)

Croquette Salt cod & roasted pepper ($4.5pp)

Melon & Prosciutto Honeydew and rock melon wrapped in Pino® prosaiutto ($4.5pp)

Roast pork belly bites Free-range pork w/ pickled kohlrabi ($5.5pp)

House-made duck liver paté Served with cornichons & sourdough toast ($5.5pp)

Kingfish ceviche Beetroot and hendricks gin cured ($5.5pp)

The Commons Scotched Egg Pork & fennel crusted poached egg ($7.5pp)

Wagyu Mini Burgers Wagyu beef & blue cheese burgers on Sonoma mini rolls ($7.5pp)

Cracked chocolate tart Senved with cream & balsamic strawberries ($3.5pp)

Cheese Platter Selection of fine cheeses, with sourdough & fruit toast, honey,
walnuts & Muscat grapes ($5.5pp)

Circle the ! s to select menu and email this page back to us at hello@thecommons.com.au

Booking Name: Cost Per Person:  $

Date of Event: / / Time of Event: Duration:
Contact email: Contact Ph:




The Commons Local Eating House is available for bespoke breakfast and brunch functions in
our beautiful dining rooms and gardens. Please contact our restaurant manager Rebecca Reed
for more information or to arrange an appointment. Email hello@thecommons.com.au

Example Brunch Menu

The following menu is an example only, and was created for the launch of an organic cosmetics
range with a budget of $35pp (not ind. venue fee). We work with you to create a meal that is
perfect for your guests and occasion.

Brunch

Organic seasonal fruit w/ yoghurt & stewed peaches

Bircher muesli made w/ organic oats

House-made crumpets wi/ organic butter & orange blossom honey
Feathered spinach w/ boiled free-range eggs

Banana & passionfruit muffins

Sweetcorn fritters with roasted heirloom tomato, herbs & crispy pancetta

Drinks

Fresh seasonal fruit juices and smoothies
Selection of organic teas

Fair-trade Genovese coffee

Looking for a casual group lunch in beautiful surroundings! We offer a gourmet picnic menu in
our secret garden, courtyard, and private meeting room for groups of 10 -16 guests.

Please contact our restaurant manager Rebecca Reed for more information or to arrange an
appointment. Email hello@thecommons.com.au

The Commons Picnic
$35pp. Minimum 10 guests.
Price indudes exdusive use of resened area.

Glass of sparkling on arrival

The Commons Ploughman's plate

Vegetarian antipasti plate

House-made duck liver pate w/ cornichons
Selection of sandwiches on fresh sourdough bread
House-made doughnuts in rosemary sugar
Seasonal fruit



TERMS AND CONDITIONS

The Commons is booked on a first-to-confirm basis. Tentative dates are only taken for bookings at least
one month in advance and must be confirmed within one week of the original inquiry. In the event that
another group wishes to book the same time and day, we will call you to give you the opportunity to
confirm your booking.

A credit card is required to confirm your booking and the full balance is due on the day of the event.
Venue fees and minimum spend requirements apply to function bookings.

Minimum spend requirements include all food and beverage orders but do not include tax or gratuity.
A 10% group surcharge applies to all bookings of ten guests or more.

A 50% cancellation fees applies to all bookings who do not give adequate notice. Adequate notice is
defined as: 0 -10 Guests: No later than 24hrs / Group Bookings 10 -30 Guests: No later than seven days
/ 30+ Guests: No later than 14 days.

BEVERAGE PACKAGES & BAR TABS
A bar tab limit will be established at the start of your booking, You may select to extend your tab at any
point during the evening.

Once your event menu is finalised, we will send you a copy of our current wine list, from which you may
make your own selections for the evening. We would be happy to make recommendations based on
your specific menu and price range.

Alternately, you may opt for a premium open bar package, which is $25 per person per
hour, for a two-hour minimum. This includes a selection of mixed drinks, wines by
the glass and bottled beer.

All beverages are charged on consumption. Wine is charged upon the opening of the bottle.

CORKAGE
If you have a very special bottle of wine you would like to enjoy with your dinner at The Commons, we
charge a $20 per bottle corkage fee.

CAKEAGE

We prefer to provide our own cakes and desserts, but we're certainly not party-poopers. If you've
organized a special cake for a friend or colleague, cakeage is charged at $2.5 per person to account for
plating and cutting.

AUDIO VISUAL EQUIPMENT
All AV equipment including extension cords, power boards, cabling, adaptors, screens, speakers,
amplifiers, microphones, televisions, or any other equipment must be supplied and installed by the client.

THE COMMONS takes no responsibility for the procurement, installation, testing, or storage of any
equipment. Please note that due to the staffing requirements of the restaurant, we are not able to
provide assistance with setup of equipment unless specifically organised prior to the event. Additional
costs may apply to any additional assistance required.

SITE DECORATION
Site decoration above that of existing décor is available on discussion to full venue events. We maintain
the right to preserve the aesthetic of the venue, and conditions apply to signage & decoration material.

PAYMENT
We accept cash and all major credit cards. A 3% surcharge applies to Amex payments.



