Your Special Event
at Bellevue Cottage

55 Leichhardt St, Glebe NSW 2037
(02) 9552 6493 . events@bellevuecottage.com.au
September 2022

Belle vue (ˈbɛlˌvyu)
beautiful view French

Bellevue Cottage by Antoine takes
you on a culinary journey from
Antoine Moscovitz’ French heritage to
the heart of Sydney’s Blackwattle Bay.
Located in Glebe’s beautifully restored
heritage-listed ‘Bellevue’, dating back
to 1896, the restaurant evokes a
nostalgic charm while offering a
refined and modern take on French
classics using local ingredients.
Soak up the sunshine on the
picturesque terrace while nibbling on
canapés, then enjoy your favourite
dishes in a 4-course event inside our
historical dining rooms. Experience a
memorable gastronomic adventure
that will surely impress your clients,
colleagues and guests.
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Historic dining rooms
Intimate dining spaces, exquisitely
crafted dishes and a tantalising
drink menu make Bellevue Cottage
by Antoine an ideal setting for
corporate events, weddings and
social gatherings alike.
3

Waterfront dining
Our verandah also offers a view of
the iconic ANZAC Bridge and
Sydney’s spectacular skyline across
Blackwattle Bay.
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The Chef
The menu showcases Antoine Moscovitz’s international
experience and his French training. Taking a hands on
approach to selecting his product, Chef Antoine regularly
meets with suppliers to ensure quality produce on his menu.
Originally from Paris, Antoine has an impressive culinary
background that includes cooking under world-renowned
chef Alain Ducasse and being appointed private chef to
the House of Roederer Cristal Champagne. He has also
worked a little closer to home at Salt restaurant with Luke
Mangan and Bather’s Pavilion at Balmoral Beach with
Serge Dansereau.
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Celebration Packages
Our celebration packages are all-inclusive of food & beverages from Our Signature Menu. Venue hire, cakeage fee and surcharges are also inclusive.*

Dining Packages

Canapé Packages

LE LUXE

LE SUPÉRIEUR

Welcome Canapés + Welcome drink
Bottomless world premium wines, beers & beverage package (4.5 hours)
Appetiser + Entrée+ Main + Dessert + 3 Sides to share (premium options)

Variety of 12 Canapés
Bottomless world premium wines, beers & beverage package (4.5 hours)

$198 pp incl. GST

$319 pp incl. GST

LE SUPÉRIEUR

LE CLASSIQUE

Welcome Canapés + Welcome drink
Bottomless classic wines, beers & beverage package (4.5 hours)
Appetiser + Entrée+ Main + Dessert

Variety of 12 Canapés
Bottomless classic wines, beers & beverage package (4.5 hours)

$242 pp incl. GST

$176 pp incl. GST

LE CLASSIQUE

Bottomless classic wines, beers & beverage package (4.5 hours)
Appetiser + Entrée+ Main + Dessert

$198 pp incl. GST

Contact our
friendly Events
Team for special
promotions of
up to 20% off our
Celebration
Package
prices
* Subject to minimum spend conditions - see page 10
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Our Signature Menu
Our modern French menu features our highly accliamed signature dishes. Customise your menu from the options below, or select from one of our all-inclusive Celebration Packages.
DINING EVENT

APPETISER

Appetiser+Entrée+Main+Dessert .......................$132pp

SIGNATURE WARM PICHO LINE AND
KALAMATA SOUTH ERN OLIVE TAPENA DE

Add Ons ...............................................................................

Sides to share (choice of 3) .............................. + $22pp
Welcome Canapés ........................................... + $22pp
Welcome glass of sparkling wine ...................... + $22pp
Premium Options * .......................................... + $33pp
Children’s Menu (12 or under) ............................. $66pp
CANAPÉ EVENT

Variety of 12 ......................................................$110pp
Variety of 10 ....................................................... $99pp
Variety of 6 ........................................................ $88pp

SIDES (v)

Premium World Wines & Beers, Sparkling & Still Water,
Soft-drinks, Tea & Coffee ......................+ $88pp (4.5hrs)

* TRUFFLE DÉSIRÉE PURÉE

STRAIGHT CUT CHIPS, SAFFRON AIOLI
* CLASSIC SOUTHERN RATATOUILLE

choose from

SWEET CORN AND BELL PEPP ER VELOUTÉ

(v)

* CAULIFLO WER DAUPHINOIS, GRUYÈRE

trufﬂe reggiano custard, wild rice

GREEN BEANS, ÉCHALOTE BUTTER

CONFIT OF P ETUNA SALMON

MIXED LEAVES, PARISIAN DRESSING

avocado, seaweed, galangal,
cucumber dill salsa, native lime

DESSERT (v)

TARTARE “TRAIN-BL EU”

choose from

SIGNATURE CH OCOLATE FO NDANT

angus ﬁllet, eshalote dressing,
aromatic salsa, sourdough crust

Callebaut chocolate, glace vanille

COCONUT CURD

BOTTOMLESS BEVERAGE PACKAGES

Classic Wines & Beers, Sparkling & Still Water,
Soft-drinks, Tea & Cofffee ....................+ $66pp (4.5hrs)

VELVET DÉSIRÉE PURÉE
(v)

rustic cream of garlic baguette

ENTRÉE

choose three to share

MAIN

blackcurrant, toasted sesame

choose from

LUNA GOAT CHEESE BAVAROIS

SLOWLY COOK ED PORK B EL LY

dark cherries, caramelised savoy cabbage,
pickled papaya

JEUNE POULET EN JARDINIÈRE
oak lettuce, caramel échalote

salted honey, lemon verbena, farro

OR

CHEESE BOARD

Antoine’s selection, to share for all guests

SIGNATURE BARRAMUNDI COTTAGE PIE
crab-scented, creamy leek, shiitake,
champagne, trufﬂe

RISOTTO AUX CHAMP IGNONS

* Premium Options
(v)

porcini, trufﬂe

* CRISP Y SKINL ESS

CONE BAY SEA BASS

pearl barley, coconut, vietnamese mint,
preserved lemon peas
* EYE FILLET, 220 G ANGUS RESERVE
from Darling Downs QLD, 270 day grain fed,
pomme purée

+ (v) Vegetarian options. Vegan options available upon request.
+ Please feel free to ask our friendly staff about possible
variations and options.
+ Menu subject to change depending on season and availability.
+ An Event Surcharge of 10% applies to all event bookings.
+ A Venue Hire Charge of $330 per hour applies for events that
require additional setup, administration or extended duration
+ A $6.60 pp cakeage fee will apply, if providing additional
cake.
+ All food and beverage prices include GST.
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Our Signature Canapés
Select from our exquisite French-inspired signature canapés.

SAVOURY

+ Silky cauliflower, black sesame toast (v)
+ Silky cauliflower, avruga caviar crispy
+ Crème of avocado, chili, preserved lemon
toasted baguette (v)
+ Salmon tartare, aromatic lemon dressing,
garlic chive
+ Salted cucumber, olive tapenade,
bird eye chili (v)
+ Smoked salmon tartar, Parisian dressing
+ Ginger and shallot confit petunia salmon,
sweet sesame dressing
+ Butternut pumpkin, coconut and almond (v)
+ Cream of goat cheese, herbs and spices,
toasted baguette (v)
+ Caramelised angus and pork polpette,
tomato relish

+ Louisiana spacer crab cake, real creole
tartar sauce
+ Tartar of ratatouille, olive and thyme (v)
+ Spicy deviled eggs, pickled cucumber
+ Spicy deviled eggs, salmon caviar and dill
+ Buffalo Italian Sausages, sesame crusted
+ Smoked salmon and chive crème fraiche
rolled crêpes
+ Goat cheese and herbs rolled crepes (v)
SWEETS

+ Petite Antoine’s lemon meringue tarte
+ Apple blueberry crumble tarte
+ Chocolate Mozart cake
+ Petit financier almond cream

(v) Vegetarian options. Can also be made as vegan options.
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The Space
Our setting is our inspiration;
distinctive, natural, captivating.

9

The Space
Capacity & Minimum Spend
Reserve the entire venue or book the exclusive use of our intimate dining rooms and spaces.

ROOM CAPACITY

Entire Venue

Main Room

Park-side Room

Bay-view Room

S EA T ED DINING
S TA ND- U P CANAPÉS

66 people
120 people

30 people
N/A

16 people
N/A

20 + 18 people*
40 people

*20 guests seated internally and 18 guests seated on the connected verandah.
The following is a guide of minimum
spend for the exclusive use of the
entire venue based on day of the week.
We suggest speaking to our friendly
events team about tailoring the
minimum spend to your requirements,
small groups or partial use of venue.

MINIMUM SPEND FOR EXCLUSIVE USE OF THE VENUE
Monday - Thursday

Friday

Day or Evening

Day
Evening

$8,000

Saturday
$10,000
$12,000

Day
Evening

Sunday
$12,000
$18,000

Day
Evening

$12,000
$14,000
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Getting here
With a view of the ANZAC
Bridge and Sydney’s skyline
across Blackwattle Bay,
Bellevue Cottage by Antoine
is only a stone’s throw from
the CBD.
ADDRESS
55 Leichhardt St
Glebe NSW 2037
ARRIVE BY FERRY
Create a unique experience for
your special occasion and arrive
by ferry at Blackwattle Bay wharf,
located at our restaurant.
WHEELCHAIR ACCESS
Available through
main entrance

Additional information
AV SUPPORT
Internal sound system
available for use
OTHER EVENT NEEDS
We are happy to organise your photography,
ﬂorists and decor. You are also welcome to
book your own.
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Stunning, boutique waterfront venue.
Delicious French-inspired food and wine.
Scan the QR Code to enquire about celebrating
your special event at Bellevue Cottage.

(02) 9552 6493 • events@bellevuecottage.com.au
www.bellevuecottage.com.au
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