
FESTIVE
PACKAGES
2025
Situated in the epicentre of Parramatta’s lively Eat
Street, PARKROYAL Parramatta is the perfect
venue for your end-of-year celebration. With 13
versatile event spaces and exclusive food and
beverage festive packages, PARKROYAL
Parramatta is ready to cater all type of gatherings
big or small. It’s a promise from us to elevate your
event to new heights.

At PARKROYAL Parramatta, all celebrations are
Simply Yours.



Festive Canapés
$110 per person 
Minimum of 30 guests

Three-hour canapé package
Three-hour beverage package
Eight piece canapé selection
Dance floor
Lectern with microphone and sound
system
Christmas theming

A curated selection of Christmas-themed
small bites, paired with standard
beverages, to perfectly kick off your
celebration, 

Festive Buffet
$150 per person 
Minimum of 50 guests

A lavish Christmas Buffet featuring a sumptuous
spread of festive dishes, including fresh seafood,
elevated classic Christmas favourites, and
delightful desserts. 

Hot and Cold Buffet
Fresh Seafood Selections
Dessert and Cheese Buffet
Three-hour beverage package
Four-hour room hire
Dance floor
Lectern with microphone and sound system
Tea and Coffee 
Christmas theming

Festive Plated
$125 per person 
Minimum of 50 guests

Take a seat and let us serve you! Enjoy
a sophisticated three-course dining
experience tailored perfectly for your
Christmas feast.

Three-course alternate serve 
Three-hour beverage package
Four-hour room hire
Dance floor
Lectern with microphone and
sound system
Tea and Coffee 
Christmas theming

Background Music System & Lights
$3 per person
*Four quad lights set to Christmas colours or
brand colours either in the function room or
in the pre-function area

A little extra special
Add some extras to your end of year celebration 

Included in the packages
Standard beverage package
Lectern with microphone and sound system
Dance floor

Christmas theming, includes
bon bons, centre piecs &
christmas tree

Extend Your Beverage Package
1 hour $22 per person
2 hour $28 per person

Upgrade Your Beverage Package
3 hour premium $8 per person
4 hour premium $19 per person

Disc Jockey
3 hours from $450
4 hours from $500

Photobooth
2 hours from $990
*Additional time quoted upon request

Chair Covers & Sash/Band
$8 per person

Chocolate Fountain
$15 per person
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COLD CANAPÉS
 

Turkey, cranberry & brie crostini H
Spiced honey glazed ham, caramelised pineapple
skewers GF, DF
Cherry tomato, bocconcini, basil & green olives skewers
with balsamic glaze GF, V, H
Kakadu plum, chilli duck, Alpine pepper mayo on rosti H
Prawns, wild lime, chilli, ginger & coriander & skewers H
Smoked salmon, with lemon ricotta on blini H
Roasted beetroot, goats’ cheese and pistachio crumble
tartlet V, H

SUBSTANTIAL CANAPÉS
Roast turkey, carrot & ginger mash, cranberry jus
GF, DF, H
Honey glazed ham, thyme roasted baby potatoes,
Hawaiian sauce GF, DF
Spiced roast lamb, pomegranate & mint couscous,
coriander yoghurt
Garlic butter prawns, with saffron pilaf GF, H
Risotto of wild mushroom, sundried tomato,
spinach & truffle cream GF, V

DESSERT SELECTION
 

Mini pavlova GF
Fruit mince tart V
White Christmas V
Mini assorted lamingtons V

HOT CANAPÉS
 

Pumpkin & ricotta arancini, cranberry aioli V, H
Salmon, peas & dill croquette, saffron aioli H
Moroccan lamb, pinenut & olive lady fingers H
Koobideh beef kabab, pomegranate & mint yoghurt GF, H
Chicken, spinach & tarragon filo pillow H
Lobster spring roll DF, H
Grilled halloumi, zucchini, capsicum & cherry tomato
skewers with herbed lemon honey drizzle GF, V, H

FESTIVE CANAPÉS
 

$120 per person 
Minimum of 30 guests
 

Three-hour canapé package
Three-hour beverage package
Eight piece canapé (select 3 cold, 3
hot, 1 substantial and 1 dessert)
Dance floor
Lectern with microphone and
sound system
Christmas theming

GLUTEN FREE (GF) DAIRY FREE (DF) VEGETARIAN (V) HALAL (H) CONTAINS NUTS (N) EGG FREE (EF)
Please let us know if you have any food allergies, food intolerances, or any special dietary requirements to maximise your dining experience with us.

*AV inclusions do not include a technician, if an AV technician is required to kick off the event additional charges will apply.

Add on Christmas platters
Australian farmhouse cheese board $13.50 per person
Deli meats antipasto platter $12.50 per person
Traditional Greek mezze platter $12.00 per person
Middle Eastern dip platter $12.50 per person
Chicken & fixin’s platter $12.50 per person
Dessert platter $14.50 per person

View full menu on page 5.

*Canapés menu available in both events
space and BAR30 & Bistro.
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ENTRÉE 
 

Smoked turkey, apple & celeriac slaw, watermelon radish, chervil dressing H
Pork belly, pickled kohlrabi, grilled pear, pomegranate, star anise jus GF, DF
Tasmanian smoked salmon, fennel & beetroot noodle, avocado dressing GF, DF, H
Tiger prawn, cilantro & mango salsa, crisp radish, verjuice drizzle GF, DF, H
Ash dusted goat’s cheese, mixed chicory salad, capsicum pearls, white balsamic GF, V, H
Chermoula lamb, pearl cous cous, grilled fig, mint & coriander chutney 
Ricotta & spinach raviolini, roasted tomato & basil coulis, parmesan tuile V, H

MAIN 
 

Maple glazed ham, spiced pineapple, roasted baby carrots, cavolo nero mash, spiced jus GF, DF
Stuffed turkey breast, pumpkin mash, brussels sprouts, red currant jus H
Roasted beef eye fillet, parsnip mash, truss cherry tomato, wilted spinach, wild mushroom sauce GF
Roasted Tasmanian salmon, minted pea risotto, semi dried Roma tomato, dill oil GF, H
Grilled chicken supreme, Dutchess potato, green beans, baby carrot, pink peppercorn sauce GF, H
Grilled lamb rump, sweet potato mash, eggplant tartare, asparagus, shiraz jus GF
Four cheese ravioli, confit cherry tomato, basil cream sauce, parmesan wafer V, H

DESSERT 
 

Pavlova, wild berries, passion fruit, hazelnut praline GF 
Steamed Christmas pudding, brandy anglaise, vanilla bean ice-cream V
Warm Raspberry chocolate fondant, vanilla bean ice-cream, white chocolate sauce V
Passionfruit coconut cheesecake, berry coulis, coconut shards V
Blueberry vanilla pannacotta, mixed berry compote GF
Triple chocolate pyramid, berry coulis, pistachio crumble, vanilla Chantilly V 
Sticky date Pudding, toffee sauce, hazelnut praline, vanilla bean ice-cream V

GLUTEN FREE (GF) DAIRY FREE (DF) VEGETARIAN (V) HALAL (H) CONTAINS NUTS (N) EGG FREE (EF)
Please let us know if you have any food allergies, food intolerances, or any special dietary requirements to maximise your dining experience with us.

*AV inclusions do not include a technician, if an AV technician is required to kick off the event additional charges will apply.

Three-course alternate serve
(select 2 options from each course)
Three-hour beverage package
Four-hour room hire
Dance floor
Lectern with microphone and sound
system
Tea and coffee 
Christmas theming

FESTIVE PLATED
MENU
 

$125 per person 
Minimum of 50 guests
 

Add on Christmas platters
Australian farmhouse cheese board $13.50 per person
Deli meats antipasto platter $12.50 per person
Traditional Greek mezze platter $12.00 per person
Middle Eastern dip platter $12.50 per person
Chicken & fixin’s platter $12.50 per person
Dessert platter $14.50 per person

View full menu on page 5.
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SALADS
 

Garden salad GF, DF, V, H
Roast sweet potato, raisins, rocket & rainbow quinoa GF, DF, V, H 
Roasted baby betroot, goats’ cheese, pepita V, H
Panzanella salad V, H

HOT DISHES 
  

Maple glazed ham, with spiced jus GF, DF
Roast turkey, apricot, cranberry jus GF, DF, H
Garlic & rosemary roast lamb, red wine jus
GF, DF
Pan fried barramundi, pomegranate & green
olive salsa GF, H
Pumpkin ravioli, roast vegetables, rocket &
roasted walnut pesto V, H
Garlic & herb roasted root vegetables GF,
DF, V, H
Steamed vegetable medley, with toasted
almonds & cranberries GF, DF, V, H

DESSERT 
 

Assorted mini cakes, mini pavlovas, fruit mince tarts, white Christmas V
Traditional Christmas pudding, with custard V
Selection of sliced fresh fruit GF, DF, V, H
Australian farmhouse cheeses, dried fruits, nuts, lavosh and water
crackers V, H

Seafood Upgrade
 

FESTIVE BUFFET
MENU
 

$150 per person 
Minimum of 50 guests
 

Hot and Cold Buffet
Fresh Seafood Selections
Dessert and Cheese Buffet
Three-hour beverage package
Four-hour room hire
Dance floor
Lectern with microphone and
sound system
Tea and Coffee 
Christmas theming

SEAFOOD ON ICE
 

Cooked prawns GF, DF, H 
Sydney rock oysters GF, DF, H

Balmain Bugs $20 per person

Balmain Bugs & Blue Swimmer Crabs $30 per person

Seafood Salads $10 per person
Octopus salad GF, DF, H
Calamari salad GF, DF, H
Marinated green mussels GF, DF, H

GLUTEN FREE (GF) DAIRY FREE (DF) VEGETARIAN (V) HALAL (H) CONTAINS NUTS (N) EGG FREE (EF)
Please let us know if you have any food allergies, food intolerances, or any special dietary requirements to maximise your dining experience with us.
*AV inclusions do not include a technician, if an AV technician is required to kick off the event additional charges will apply.

PLATTERS
 

Veg Antipasti platter V, H
Smoked salmon, dill GF, DF, H 

A special  treat
 

Chocolate Fountain $15 per person
Chocolate
Strawberries
Bananas
Pineapple
Marshmallows
Churros
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OPTIONAL ADD-ON
 

Enhance your Festive Canapés or Festive Plated
Menu with a Christmas Platter.
 

Australian farmhouse cheese board $13.50 per person
Deli meats antipasto platter $12.50 per person
Traditional Greek mezze platter $12.00 per person
Middle Eastern dip platter $12.50 per person
Chicken & fixin’s platter $12.50 per person
Dessert platter $14.50 per person

CHRISTMAS PLATTERS 

Australian Farmhouse Cheese board V, H
Mersey valley aged cheddar, Danish blue, Tasmanian brie served with crackers, lavosh,
nuts, dried fruits & fresh fruits

Deli meats antipasto platter
Serrano ham, Danish salami, Coppa, prosciutto, marinated feta, chargrilled vegetables,
pickles, grilled sourdough

Traditional Greek mezze platter V, H
Tzatziki, melitzanosalata, muhammara, dolmades, spicy feta, served with fresh &
marinated vegetables, grilled pita bread

Middle Eastern Dip platter V, H
Mixed marinated olives, cucumber sticks, fresh radish, hummus, muhammara, baba
ghanoush, beetroot dip, Shirazi salad, grilled pita
 
Chicken & Fixin’s platter H
Spicy fried chicken tenders, gherkins, jalapeno, seasoned fries, celery sticks, cucumber
sticks, tomato wedges, spiced honey, spicy-sweet dipping sauce

Dessert platter V
Selection of white Christmas, fruit mince tart, mini pavlova, Christmas plum pudding,
assorted flourless Petit Fours

GLUTEN FREE (GF) DAIRY FREE (DF) VEGETARIAN (V) HALAL (H) CONTAINS NUTS (N) EGG FREE (EF)
Please let us know if you have any food allergies, food intolerances, or any special dietary requirements to maximise your dining experience with us.
*AV inclusions do not include a technician, if an AV technician is required to kick off the event additional charges will apply.
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PARKROYAL Parramatta

@parkroyalparramatta_

30 Phillip Street, Parramatta, NSW 2150 Australia
T: +61 2 9685 0391 | E: events.prsyp@parkroyalhotels.com

parkroyalhotels.com/parramatta

https://au.linkedin.com/company/parkroyal-darling-harbour?original_referer=https%3A%2F%2Fwww.google.com%2F
https://www.facebook.com/parkroyaldarlingharbour/
https://www.panpacific.com/en/hotels-and-resorts/pr-darling-harbour-sydney.html

