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OUR STORY

THAT FEELING OF
MAGIC AND WONDER
OF OUR CHILDHOOD.

THAT'S WHAT | WANT
TO GIVE TO SYDNEY

— MERIVALE CEO JUSTIN HEMMES

At Merivale we aim to bring a little magic into the everyday.
We are driven to deliver unique and memorable experiences
to every person who steps into our venues.

THE HEMMES FAMILY EVENTSBYMERIVALE.COM




MERIVALE WEDDINGS

YOUR BIG LOVE DESERVES

A GRAND PARTY. MAKE AN
ENTRANCE. POP CHAMPAGNE.
OWN THE DANCE FLOOR.

LET YOUR LOVE STORY UNFOLD,
IVY BALLROOM BIG AND BOLD IN IVY BALLROOM.

MAXIMUM CAPACITY

350 850

SEATED COCKTAIL

EVENTSBYMERIVALE.COM E B M LEVEL |/320 GEORGE ST, SYDNEY NSW 2000




IVY BALLROOM
VENUE INCLUSIONS

5.5HRS

10% SERVICE
APPLIES TO FOOD
AND BEVERAGE

VIEW EXAMPLES

EVENTSBYMERIVALE.COM

Personal bridal suite

Printed menu per guest setting

Table number and beverage menu
per table

Black easel for your guest list
or welcome sign

Placement of your name cards
and bonbonniére

Elevated bridal table dressed in black
or white skirting

Round banquet tables with black
reception chairs

Cake table and gift table

Choice of white, black or oatmeal linen
tablecloths and napkins

Crockery, cutlery and glassware

Private outdoor terrace with cocktail
furniture and bar

Microphone for your speeches

Bridal table light wash

Patching of your DJ or band
to our in-house speaker system

AV technician for setup

Black dancefloor — maximum size
of 7.2m x 6m pending final guest numbers

Dedicated Event Manager to assist
with your wedding preparation

Complimentary menu tasting

On site Operations Manager for
event duration to oversee all aspects
of the evening

Host for access and bump in of your
suppliers and styling

6 hour bump in with access from midday

2 x Security for duration of event

Staff ratio 1:10 guests

Central location with train, tram and bus
stop within 2 minute walk

Private bathrooms

Lift access

Set accommodation rates available
for wedding couple

Grand staircase and private foyer for
guest arrival — no adjoining event spaces

Setup of the room with your banquet
tables and chairs

Nightlife available for post
event movement across ivy
and Establishment precincts


https://s3.ap-southeast-2.amazonaws.com/production.assets.merivale.com.au/wp-content/uploads/2024/06/06170954/IvyBallroom-WeddingFloorplans-20240606.pdf

MERIVALE WEDDINGS SUNROOM IS THE ULTIMATE
ROOFTOP ESCAPE. FLOODED
WITH NATURAL LIGHT, ITS
SENSE OF SPACIOUSNESS

IS ENHANCED BY DRAMATIC
IVY SUNROOM FLOOR-TO-CEILING WINDOWS

AND AN OUTDOOR TERRACE.

MAXIMUM CAPACITY

SO 400

SEATED COCKTAIL

EVENTSBYMERIVALE.COM E B M LEVEL 3, BUILDING |, 320 GEORGE ST,




IVY SUNROOM
VENUE INCLUSIONS

5.5HRS
Personal bridal suite

Printed menu per guest setting

Table number and beverage menu

er table
10% SERVICE P

APPLIES TO FOOD
AND BEVERAGE Black easel for your guest list

or welcome sign

Placement of your name cards
and bonbonniére

VIEW EXAMPLES
Elevated bridal table dressed in black

or white skirting

Round banquet tables with black
reception chairs

Cake table and gift table

Choice of white, black and oatmeal linen
tablecloths and napkins

Crockery, cutlery and glassware

Private outdoor terrace with cocktail
and lounge furniture

EVENTSBYMERIVALE.COM

Microphone for your speeches

Patching of your DJ or band to our
in-house speaker systemPatching
of your DJ or Band to our in-house
speaker system

AV technician for setup

Dedicated Event Manager to assist
with your wedding preparation

Complimentary menu tasting

On site Operations Manager for event
duration to oversee all aspects
of the evening

Host for access and bump in of your
suppliers and styling

6 hour bump in with access from midday

1 x Security for duration of event

Staff ratio 1:10 guests

Central location with train, tram and bus
stop within 2 minute walk

Private bathrooms

Lift access

Set accommodation rates available
for wedding couple

Lift access for guest arrival
— no adjoining event spaces

Setup of the room with your banquet
tables and chairs

Nightlife available for post
event movement across ivy
and Establishment precincts


https://s3.ap-southeast-2.amazonaws.com/production.assets.merivale.com.au/wp-content/uploads/2017/06/06114700/IvySunroom-Floorplans-20240506.pdf

ESTABLISHMENT
BALLROOM

SEATED COCKTAIL

EVENTSBYMERIVALE.COM E B M



ESTABLISHMENT BALLROOM
VENUE INCLUSIONS

5.5HRS

10% SERVICE
APPLIES TO FOOD
AND BEVERAGE

VIEW EXAMPLES

EVENTSBYMERIVALE.COM

Personal bridal suite

Printed menu per guest setting

Table number and beverage menu
per table

Black easel for your guest list
or welcome sign

Placement of your name cards
and bonbonniére

Elevated bridal table dressed in black
or white skirting

Square banquet tables with fabric
reception chairs

Cake table and gift table

Choice of white, black or oatmeal linen
tablecloths and napkins

Crockery, cutlery and glassware

Private outdoor terrace with
cocktail furniture

Microphone for your speeches

Patching of your DJ or band
to our in-house speaker system

AV technician for setup

Black dancefloor — maximum size of
6m x 6m pending final guest numbers

Dedicated Event Manager to assist
with your wedding preparation

Complimentary menu tasting

On site Operations Manager for
event duration to oversee all aspects
of the evening

Host for access and bump in of your
suppliers and styling

6 hour bump in with access from midday

1 x Security for duration of event

Staff ratio 1:10 guests

Central location with train, tram and bus
stop within 2 minute walk

Private bathrooms

Lift access

Set accommodation rates available
for wedding couple

Lift access for guest arrival
— no adjoining event spaces

Setup of the room with your banquet
tables and chairs

Nightlife available for post
event movement across ivy
and Establishment precincts


https://s3.ap-southeast-2.amazonaws.com/production.assets.merivale.com.au/wp-content/uploads/2017/07/06113933/EstablishmentBallroom-FloorPlans-20230506.pdf

ESTABLISHMENT BAR
(SUNDAYS ONLY)

SEATED COCKTAIL

EVENTSBYMERIVALE.COM

WITH ORNATE HIGH CEILINGS
AND EXTRAVAGANT LIGHTING,
ESTABLISHMENT BAR EXUDES
STYLE AND SOPHISTICATION.
THIS TIMELESS SPACE IS THE
PERFECT SETTING FOR THE
ULTIMATE CITY WEDDING




ESTABLISHMENT BAR
VENUE INCLUSIONS

5.5HRS

10% SERVICE
APPLIES TO FOOD
AND BEVERAGE

VIEW EXAMPLES

EVENTSBYMERIVALE.COM

Personal bridal suite

Printed menu per guest setting

Table number and beverage menu
per table

Black easel for your guest list
or welcome sign

Placement of your name cards
and bonbonniére

Bridal table dressed in black
or white skirting

Square banquet tables with fabric
reception chairs

Cake table and gift table

Choice of white, black or oatmeal linen
tablecloths and napkins

Crockery, cutlery and glassware

Adjoining garden bar with cocktail
furniture and secondary bar

Microphone for your speeches

Patching of your DJ or band
to our in-house speaker system

AV technician for setup

Dedicated Event Manager to assist
with your wedding preparation

Complimentary menu tasting

On site Operations Manager for event
duration to oversee all aspects
of the evening

Host for access and bump in of your
suppliers and styling

6 hour bump in with access from midday

2 x Security for duration of event

Staff ratio 1:10 guests

Central location with train, tram and bus
stop within 2 minute walk

Private bathrooms

Set accommodation rates available
for wedding couple

Street access guest arrival
— no adjoining event spaces

Setup of the room with your banquet
tables and chairs

Nightlife available for post
event movement across ivy
and Establishment precincts


https://s3.ap-southeast-2.amazonaws.com/production.assets.merivale.com.au/wp-content/uploads/2017/10/06114040/EstablishmentMainBar-FloorPlans-20230506.pdf

WEDDING PACKAGES

IVY BALLROOM

IVY SUNROOM

ESTABLISHMENT
BALLROOM

ESTABLISHMENT
MAIN BAR

EVENTSBYMERIVALE.COM

Chef’s selection of 3 canapes

Sonoma bread, Pepe Saya butter

Beetroot, goat curd, pickled heirloom
beetroot, pine nut (v) (gd)

Beef carpaccio, steak tartare dressing,
salted egg yolk (gd) (dd)

Vitello tonnato, caper berry, porcini salt
(gd) (dd)

San Daniele, whipped ricotta, citrus
pepper oil (gd)

Milk braised pork, sage, preserved
lemon, pecorino, gnocchi

Ricotta ravioli, tomato, marjoram (v)

Zucchette, butternut squash, goats
curd, pistachio (v)

Tuna tartare, tomato oil, seaweed
cracker, caper (gd) (dd)

Burraduc farm buffalo milk mozzarella
and tomato caprese (v) (gd)

Jamon Iberico, manchego, capsicum,
vinaigrette (gd)

New Zealand Sanford king salmon,
fennel, beans, herb vinaigrette (gd) (dd)

Roast crown of chicken, borlotti beans,
tomato, salsa verde, saffron brown
butter (gd)

Confit duck maryland, lentil, frisée
salad, pickled walnuts (gd) (dd)

White Pyrenees lamb rump, pickled
courgettes, leek and potato, fine herbs
(gd)

Pan roasted ocean trout, zucchini, olive
tapenade, lemon emulsion (gd) (dd)

Blue eyed cod, cauliflower puree,
spinach, sauce meuniere (gd)

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are
taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

(v) vegetarian (gd) gluten dietary (dd) dairy dietary

Duck breast, cavolo nero, mushroom
ketchup, sweet eschalot jus (dd)

Pan roasted snapper, saffron braised
fennel, bouillabaisse dressing (gd) (dd)

Beef tenderloin, cafe de Paris, onion
rings (gd)

Chef’s selection side

Raspberry profiterole, vanilla
mousseline (v)

Whipped dark chocolate ganache,
streusel (vegan) (gd)

Passionfruit, milk chocolate tart (v) (gd)

Mini pavlova, kaffir lime, blackberry

(v) (gd)

Coffee Basque cheesecake, gianduja
ganache (v) (gd)

Cremeux, raspberry tart (v) (gd)

Assorted macarons (v) (gd)



ENHANCEMENTS

Prosciutto San Daniele, salame
finocchiona, guindilla, marinated
capsicum, grissini, marinated
Sicilian olives

Freshly shucked Sydney rock oysters,
mignonette, yellow fin tuna,

New Zealand Snapper, seaweed
salad, wasabi

Hummus, baba ghanoush, tabouli, wild
greens, slow-cooked roman beans,
Lebanese bread (v)

Finest Australian cheeses selected
by our affineur

Pricing available closer to your
wedding day

*Speak to your dedicated sales or event manager if you would like to tailor your menu inclusions

EVENTSBYMERIVALE.COM



MR. WONG ICONIC MENU



MR. WONG ICONIC MENU

4 COURSES

TABLES OF IO

EVENTSBYMERIVALE.COM

Steamed prawn har gau

Steamed chicken shumai

Steamed pork buns

Roast duck pancakes

Vegetarian spring rolls (v)

Fried prawn wontons

“Strange flavour” white cut chicken,
sesame sauce, chilli oil

Wakame, pickled ginger, fennel,
woodear mushrooms, tofu, crispy
taro (v) (gd)

Hiramasa kingfish sashimi, sweet
wasabi, ginger dressing (gd)

(v) vegetarian (gd) gluten dietary (dd) dairy dietary

Steamed Glacier 51 toothfish fillets
with white soy, ginger and shallots

Steamed king prawns with white soy,
ginger and shallots

Garlic butter king prawns

Sweet and sour pork, pickled
pineapple

Black pepper Angus beef cubes
with onions (gd)

Kung pao chicken, peanuts, chili,
Sichuan pepper (gd)

Impossible “Mapo Tofu” (vegan) (gd)

Salt ‘n pepper tofu, togarashi mayo

(v) (gd)

Prawn fried rice (gd) (dd)

Vegetarian fried rice (v) (gd) (dd)

Steamed Chinese greens with oyster
sauce and garlic oil (v) (gd)

Steamed rice (vegan) (gd)

Crispy eggplant, fish fragrant sauce
(vegan) (gd)

Deep fried ice cream, butterscotch
sauce

Mango pudding, mango pearls,
coconut tapioca, pomelo

Fruit platter

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are
taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Sydney rock oysters with ginger rice
wine vinaigrette $14 pp (2 each)

Steamed Pacific oysters with white
soy, ginger, and shallots
$14 pp (2 each)

Live lobster steamed with ginger
shallots or garlic butter

$200 per item

(minimum serve

1/2 — 5 pax | Whole — 10 pax)

Coral trout fillets steamed with
ginger shallots $20 pp (100g)



FELIX ICONIC MENU



FELIX ICONIC MENU (ALTERNATE SERVE)

EVENTSBYMERIVALE.COM

Beetroot, goats curd, tartlet (v)

Smoked salmon rillette, blini,
smoked salmon roe

Sydney rock oyster, mignonette
dressing (gd)

Panisse, piperade, parsley, espelette
(v) (gd)

Tuna crudo, horseradish and
buttermilk vinaigrette, celery, apple,
finger lime (gd)

Beetroot, goat curd, pickled
heirloom beetroot, pine nut (v) (gd)

Beef carpaccio, steak tartare
garnish, matchstick potatoes (gd)
(dd)

Pork and pistachio terrine,
cornichons, mustard, sourdough (dd)

(v) vegetarian (gd) gluten dietary (dd) dairy dietary

Roast beef tenderloin, pommes
anna, watercress, red wine sauce

(gd)

Seared salmon, zucchini, pink
grapefruit, fine herbs, citrus dressing
(gd) (dd)

Dry aged duck, watercress, red cos,
orange, sauce Bigarade (gd) (dd)

Sautéed herb gnocchi, corn, pickled
mushrooms, tomato, basil (v)

Chocolate fondant, salted caramel
ice cream

Apple tarte fine, frangipane, vanilla
ice cream

Vanilla créme brilée, raspberry
sorbet (gd)

Floating island, créeme anglaise,
almond, spun sugar (gd)

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are
taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.



TOTTI'S ICONIC MENU



TOTTI'S ICONIC MENU (SHARED STYLE)

TABLES OF IO
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Oti’s focaccia and house made
grissini

Tomatoes with marjoram (vegan) (gd)

Marinated olives (vegan) (gd)

Mushrooms (vegan) (gd)

Sweet pepper and onions (vegan) (gd)

Melon and shiso (vegan) (gd)

Burrata and kombu (v) (gd)

Whipped ricotta crispy chili (v) (gd)

Chicken liver parfait and chives (gd)

House made ‘Nduja and chilli oil (gd)

Prosciutto (gd) (dd)

Mortadella (gd) (dd)

Marinated octopus (gd) (dd)

Anchovies (gd) (dd)

(v) vegetarian (gd) gluten dietary (dd) dairy dietary

Ricotta and spinach herb cannelloni (v)

Brisket ravioli with Bolognese

Lamb ragu with paccheri

Chilli prawn alla vodka with lumachine

Tomato sugo, basil, stracciatella with
potato gnocchi (v)

Rocket and parmesan salad (v) (gd)

Grilled broccolini with almond and
lemon dressing (vegan) (gd)

Roasted potatoes, garlic and parsley
(vegan) (gd)

Corn fregola with chilli and chives (v)

Crab tartlets

Fried polenta sticks with parmesan (v)

Lamb arancini

Deep fried ricotta ravioli with salmon
roe

Eggplant caponata bruschetta (v)

Smoked tomato and stracciatella
tart (v)

Porchetta, pork sauce and salsa verde
(gd)

Roasted Murray cod, caper, and
parsley (gd) (dd)

Grilled spatchcocked chicken with
diavola sauce (gd)

Roasted bone on rib eye, horseradish,
mustards and chilli (gd) $185 per
steak (suits 5 people)

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are
taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Tiramisu with almonds

Neapolitan ice-cream sandwiches

Pannacotta with frozen raspberry



SAMPLE BEVERAGES

Kirin, Hahn Super Dry & Boags Light
Merivale Brut

Merivale Semillon/Sauvignon Blanc
Merivale Shiraz

S. Pellegrino sparkling mineral water

Soft drinks & Juice

Kirin, Hahn Super Dry & Boags Light
Merivale Brut

Jasper by Merivale Sauvignon Blanc /
Allegra Pinto Grigio (choose one)

Felix Shiraz / Malbec (choose one)
S. Pellegrino sparkling mineral water

Soft drinks & Juice

Boags Light + Kirin / Birra Moretti /
Heineken / Boags Premium / James
Squire 150 lashes / Little Creatures
Pilsner (choose two)

Merivale Brut / La Jara Prosecco
(choose one)

Remy Pinto Grigio / Little Jasper
Sauvignon Blanc / Quirky Bird
Chardonnay (choose two)

Two Tails Pinot Noir / Felix Shiraz /
Malbec (choose two)

S. Pellegrino sparkling mineral water

Soft drinks & Juice

All beverage prices and products are subject to change. These prices are for exclusive event spaces only and are not relevant
for events in bar or restaurant areas. The service and selection of spirits needs to be discussed with your event manager to

EVENTSBYMERIVALE.COM

ensure seamless service.

Spirits can be served on consumption
with a bar tab

BYO of spirits is permitted

Wait staff service to the table

Corkage fee of $500 applies

Pipsqueak Cider or Les Quatre Tour Rosé

Selection of two cocktails on arrival

Upgrade to Moet Chandon Brut Imperial



T&CS

To ensure the enjoyment, safety and
privacy of events, Merivale requires
engaging a minimum of one host/security.

We require you to book one host/
security person for the first 1-100 guests
then recommend 1 guard for 100 guests
following to be on hand to screen,
welcome and direct guests to ensure

an exclusive and seamless experience.

Merivale cannot guarantee event
privacy from the general public should
you decide not to proceed with
engaging security.

A minimum 4 hour charge applies, with
personnel required to arrive 30 minutes
before your Room Access Time, and 30
minutes after your Vacate Time.

Monday-Sunday $60 per hour

Public holidays $75 per hour

Special Event Days (e.g. Melbourne Cup)
$120 per hour

A 10% surcharge applies on all food and
beverage orders for events on Sundays
and a 15% surcharge applies on all food
and beverage orders for events on
Public Holidays.

EVENTSBYMERIVALE.COM

All prices are valid for 14 days from the
date of this quotation and include GST.
All our venues are licensed, please advise
your Sales Manager if minors will

be attending.

DJ
From $850

One Night Accommodation

At our boutique Establishment Hotel
with breakfast the following day. Speak
to your Sales Manager for pricing.

Bentwood or Tiffany chairs
From $14 per chair

Custom Dancefloor
Price on application



YOUR DAY,
YOUR WAY

Please join us for a personal tour of our venues
with your dedicated wedding Sales Manager
complete with;

Real time discussion on your bridal package
and inclusions

Your Merivale wedding checklist

Information on our full service offering
and additional suppliers.

Receive your personal wedding proposal from your
dedicated wedding Sales Manager via email along
with anything additional discussed in your meet
and greet.

Follow up call scheduled with your dedicated
wedding Sales Manager to discuss any further
questions or amendments, brainstorm further
ideas and review floor plan.

Congratulations on booking your wedding with us,
we are delighted to be a part of your special day.

EVENTSBYMERIVALE.COM



READY TO PLAN
YOUR WEDDING?

SSSSSS



