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CAPACITIES

Private Dining Room
Elizabeth

Hyde Park

Dining Room

Full Restaurant
Charcuterie Kitchen

Sunken Bar and Terrace

Lounge

The Bar

Full Exclusive Hire

16 seated
20 seated
24 seated
50 seated
140 seated
40) cocktail
50 cocktail
60 cocktail
80 cocktail

350 cocktail
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DETAILS

Located in the CBD overlooking Hyde Park, Sydney Common is a
restaurant and bar that offers multiple spaces and private areas for
events. Whether that be lunches, dinners, cocktail parties, or private
dining for corporate or personal events we can host from 8 to 350 guests.

The Private Room is a contemporary space that is secluded and offers
total discretion for 16 guests, complete with a large built in TV screen for
presentations. Semi-private areas of the restaurants can be hired for 20
to 50 guests, with a full restaurant take over at 140. The Bar in Sydney
Common with its stunning atrium can also be hired for up to 80 guests.
A complete exclusive hire is up to 350 guests for drinks and canapés.

Head Chef Jamie Robertson has designed a menu showcasing
contemporary seasonal, ingredient focused woodfire cooking, with a
uniquely Australian accent. Choose from a selection of shared, set or
reduced a la carte menus, with wines to match which can be chosen by
our in-house sommelier. A choice of packages or minimum spends are
available. All food and wines can be agreed upon and work towards
the minimum spend to be achieved.
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SAMPLE CANAPE MENUS

Cold

Yellowfin Tuna, Fermented Chilli, Crisp Rice

Guanciale, Seasonal Fruit, Pink Peppercorn

Pyenganna White Cheddar & Stuffed Olive Skewer

Chicken Liver Parfait, Toasted Brioche, Blood Plum Chutney
Parmesan Custard Tarlet

Sydney Rock Oysters, Finger Lime, Rice Vinegar

Hot

Grilled Scallops, Nduja Vinaigrette, Sesame Salt
Tomato Tartare, Toast

Mini Smoked Beef Tongue Skewer

Octopus Skewer, Cripsy Garlic, Chilli

Substantial

Sydney Common Tiger Prawn Cocktail Sandwich
Charred Sourdough, Pickles & Anchovy

Smoked Eggplant, Harissa, Yoghurt

Beef Tartare, Chilli, Fried Capers & Parsley

Canapé packages are also available. We can cater to all dietary requirements.

Please speak to our team for further details.
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SAMPLE PRIVATE MENU

Slow Roasted Spanish Onion Tart, Vino Cotto, Pecorino, Radicchio
Smoked Beef Tongue Skewer, Green Shallot, Sichuan Pepper
Tuna Crudo, Heirloom Tomato Jelly, Buffalo Yoghurt, Basil Oil

200g Blackmore Wagyu 9+ Blade Steak, Malt Onion
‘Whole Rainbow Trout, Pil Pil, Nor
Spaghetti, Zucchini, Basil, Rocket

Passionfruit Custard, Orange, Shortbread
Dark Chocolate Mousse, Praline Crumble, Sourdough Ice Cream, Hazelnuts
A Slice of Australian Cheese

Fries, Kombu Salt
Beetroot, Chevre, Citrus Salad
Sydney Common Leaves

This menu is plated not sharing in style. Can be served alternative drop.
We can also adapt or tailor a menu for your event based off our a la carte menu.
Please speak to our team for further details.

2 course 85 per person | 3 course 105 per person
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SAMPLE SIGNATURE MENU 125 per person | Matching Wines 79 per person
Oysters 36 (1/2 doz) / 72 (1 doz)
Sydney Rock Oysters, Finger Lime, Rice Vinegar

Country Sourdough, Cultured Butter, Smoked Salt

Grilled Scallops, ‘Nduja Vinaigrette, Sesame Salt
Guanciale, Pear, Pink Peppercorn

Tuna Crudo, Heirloom Tomato Jelly, Buffalo Yoghurt, Basil Oil
Chargrilled Romano Beans, Paprika Egg Sauce, Roasted Buckwheat Tea
Beetroot, Chevre, Citrus Salad

Woodfired Grilled King Prawns, Salted Shiso Butter Taberu Rayu
Grilled Pork Rib Chop, Smoked Maple, Barbecue Sauce

Seasonal Vegetables

Passionfruit Custard, Orange, Shortbread

This menu is 4 courses and sharing in style.
‘We can also adapt or tailor a menu for your event based off our a la carte menu.
Please speak to our team for further details.



SAMPLE GROUP MENU 110 per person
Grilled Scallops, Nduja Sesame Vinaigrette
Kurobuta Prosciutto, Black Fig, White Sesame Oil, Sumac

Tuna Crudo, Heirloom Tomato Jelly, Buffalo Yoghurt, Basil Oil
Charred Monterosa Tomatoes, Goats Curd, Roasted Buckwheat Tea

Ranger Valley, Bone In Sirloin, Dry Aged

Fries, Kombu Salt
Sydney Common Salad

Passionfruit Custard, Orange, Shortbread

Includes Still and Sparkling Water
Menu is a sharing menu

This menu is a reduced 4 course sharing menu.
We can also adapt or tailor a menu for your event based off our a la carte menu.
Please speak to our team for further details.



SAMPLE EVENT WINE LIST

SPARKLING & CHAMPAGNE
2021 Sam Miranda

MV Clover Hill

NV Taittinger, Brut Prestige

2012 Bruno Paillard Assemblage’

WHITE

2021 Spring Seed, Chardonnay

2021 Derwent Estate, Riesling

2019 Silkman Estate, Semillon

2022 L.A.S Vino, Chenin Blanc
2022 Domaine Mosnier, Chardonnay

ROSE
2022 Eden Road, Pinot Gris

RED
2023 Cirillo, Grenache
2022 ChaLou, Shiraz

2021 Terra Sancta Diggins’, Pinot Noir

2015 Rymill, Cabernet Sauvignon
2021 Bernard Gripa, Syrah

SWEET
2015 De Bortoli' Noble One’ Semillon

King Valley, Victoria
Piper’s River, Tasmania
Reims, Champagne, France
Champagne, France

McLaren Vale, South Australia
Tasmania

Hunter Valley, New South Wales
Margaret River, Western Australia
Chablis ‘Beauroy’ ler Cru, France

Murrumbateman, New South Wales

Barossa Valley, South Australia
Orange, New South Wales
Central Otago, New Zealand
Coonawarra, South Australia
Saint-Joseph, France

Riverina, New South Wales (500ml)

Beverage packages by the hour are also available from $49 per person.
Drinks and canapé packages are also available by the hour.

79
98
190
420

79
97
115
150
220

89

79
85
90
170
240

195
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RESTAURANT FLOOR PLAN
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Elizabeth Hyde Park

Dining Room
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TERMS AND CONDITIONS

+ Minimum spends apply
« A10% service charge applies to the total spend

« Food and beverage offering is subject to seasonal change

i Awarded one hat by GoodFood
sydneycommon__







Level 1, Sheraton Grand Sydney Hyde Park, 161 Elizabeth Street, Sydney NSW 2000
Inquiries: 02 9286 6787 | Email: SydneyCommon@sheraton.com



mailto:SydneyCommon@sheraton.com

