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L'Entrecote

FUNCTION PAGRAGE

Bouillon L’ Entrecote

PRIVATE EVENTS - GROUP DINING + CORPORATE FUNCTIONS - CELEBRATIONS
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QUAY QUARTER LANES, SYDNEY

French brasserie dining for memorable occasions
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bouillonlentrecote.com.au /
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resv@bouillonlentrecote.com.au




Bouillon L’Entrecéte brings the spirit of the
classic Parisian brasserie to Quay Quarter Lanes, Sydney.

Built around a simple and timeless dining experience — quality steak, crisp frites,
signature sauce, fresh salad, French wine and warm service — the restaurant offers
a setting that feels generous, lively and unmistakably French.

For private dining and events, Bouillon L'Entrecote provides an atmospheric space
for intimate celebrations, business lunches, group dinners and exclusive venue hire
in the heart of the city.
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+ VENUE POSITIONING

Classic French brasserie dining for private events, group dining and celebrations.

With semi-private dining, ground floor exclusive hire and full venue hire available,
Bouillon L’Entrecote offers a flexible setting for memorable occasions,
combining structured group menus, attentive service and
the energy of a proper French restaurant.
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Bouillon L Entrecote offers flexible private dining options for
intimate celebrations, corporate events, group dining and exclusive
restaurant experiences in the heart of Quay Quarter Lanes, Sydney.

PRIVATE DININGS

Capacity: 12-20 guests
Best for: intimate dinners, birthdays, business

lunches, family celebrations and smaller
private occasions.

Description: An elevated dining area partially
separated from the main dining room, offering
guests a more intimate experience while still
enjoying the atmosphere and energy of the

restaurant.

MAIN DINING ROOM
EXCLUSIVE HIRE

Capacity: Up to 60 guests seated

Best for: corporate events, private celebrations,
brand dinners, team lunches and special
0CCasions.

Description: A dedicated restaurant space

ideal for groups looking for privacy, warm

service and the full Bouillon L’Entrecéte

dining experience.

FULL VENUE HIRE

Capacity: Up to 100 guests across both levels

Best for: larger celebrations, corporate functions,
Christmas parties, launch events and exclusive
restaurant experiences.

Description: Exclusive use of the venue across
both ground and first level, suitable for larger
events requiring a complete private restaurant
experience.
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Final capacity and setup will depend on the event style, ,.%
menu selection, timing and operational requirements. 9
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BOOKING DURATION

Standard bookings are for a maximum duration of 4 hours,
unless otherwise agreed.
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MENU FORMAT

Set menu applies for groups of 8 guests or more.
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TABLE SETUP

Table arrangements will be confirmed according to
the group size, event style and venue layout.
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BY0O CAKE

BYO cake is welcome. Cakeage may apply.
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DECORATIONS

Simple decorations are welcome, subject to approval.
Confetti, glitter, streamers and items that may
damage the venue are not permitted.

—ccodioy— —

ENTERTAINMENT

D] and live music may be considered for private hire
bookings, subject to prior approval.

by -
— g —

ACCESSIBILITY

Ground floor access is available.
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EVENT SUPPORT

Our team will assist with menu planning, booking details
and event coordination prior to the event.
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Final inclusions and setup will depend on the event style,
group size, timing and operational requirements.
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MENUS
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LE “PETIT” MENU
$130 per person

A refined and approachable group dining menu offering a classic Bouillon L’Entrecote
experience, with a balanced selection across entrée, main and dessert — ideal for

corporate lunches, private celebrations and relaxed group occasions.
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Charcoal Grilled Sirloin, signature sauce, fiites & green salad
——
Classic Vanilla Créeme Brilée

LE “GOURMET” MENU

$160 per person

ek
A more elevated dining experience presenting a richer and more indulgent expression
of Bouillon L’Entrecote, with a premium multi-course offering suited to special

occasions, entertaining and celebratory events.

4 - ;
*%\ SIGNATURE HIGHLIGHTS 2

=]

Seared Scallops with foie gras mousse
—b—
Charcoal Grilled Striploin MBS%+, signature sauce, fiites & green salad
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Raspberry Soufflé with house mascarpone
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Detailed menu selections are provided separately.
All menus are seasonal and may be subject to variation.
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BEVERAGE PACKAGES
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Curated beverage packages are available for group bookings,
private dining and exclusive venue hire.

Each package has been designed to complement
the Bouillon L'Entrecéte dining experience,
with a selection of French wines, sparkling, beer and non-alcoholic options.

All beverage packages are based on a 2-hour service period.
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PACKAGE PACKAGE PACKAGE
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$65 $85 $135
per person per person per person
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An approachable and A premium and balanced

elegant beverage package, beverage package, A refined beverage package
ideal for lunches, social ideal for dinners, designed for executive dinners,
gatherings and smaller el b tone e premium celebrations and
corporate events. Pusinessievents exclusive venue hire.
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Detailed beverage selections are provided separately
and may vary depending on availability and seasonal cellar rotation.
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4+ ADD-ONS

Extra Hour Cocktail Digestif Non-Alcoholic
Beverage Service Upgrade Upgrade Package
Available on request. Available on request. Awailable on request. Available on request.

: c$o
?ﬁ\ Responsible service of alcohol applies at all times. ﬁ
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PRIVATE DINING GUIDELINES

BOOKING OPTIONS

» Semi-Private Dining
Available for smaller groups looking for a more
intimate dining experience within the restaurant.

» Ground Floor Exclusive Hire
Available for private celebrations, corporate lunches,
dinners and group events requiring a dedicated space.

» Full Venue Hire
Available for larger private functions, corporate events,
celebrations and exclusive restaurant experiences
across both levels.
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MINIMUM SPEND

» A minimum spend may apply for private dining and
exclusive venue hire.

» The minimum spend can be used towards food and
beverages and is not a room hire fee.

« Final minimum spend will depend on the booking date,
time, group size, room setup and event requirements.

SESSION AVAILABILITY

» Private dining and venue hire are available for lunch
and dinner sessions from Monday to Saturday,
subject to availability.

+ Minimum spend requirements may vary between
weekday, weekend, lunch and dinner bookings.
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MENU REQUIREMENTS

» A set menu applies for groups of 8 guests or more.

» Final menu selection and dietary requirements must be
confirmed at least 48 hours prior to the booking.
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BEVERAGE OPTIONS

= Beverages can be arranged on consumption or through
one of our curated beverage packages.

» Beverage packages and upgrades are available on request.

~ QUOTATION

A tailored quotation will be provided once the booking
details are confirmed, including:

» Group size » Beverage requirements
» Date and time « Room setup
= Booking style * Any additional event
* Menu selection requirements
R o, PO, TH—

We look forward to helping you create a memorable experience
at Bouillon L’Entrecéte.
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TERMS AND CONDITIONS FOR BOOKING
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CONFIRMATION

g
To confirm a function booking a valid credit card is required, we will then
pre-authorise the card for the balance of the function. Nothing charged in advance.

CANCELLATION

Cancellations made less than 48 hours prior to the booking will incur
a cancellation fee equal to 50% of the total quoted cost.

MENU & DIETARY REQUIREMENTS

-

For bookings of 8 guests or more, a Set Menu is compulsory.

All dietary requirements must be provided at least 48 hours prior to the booking.
Any dietary requirements advised after this deadline may not be accommodated.

FINAL NUMBERS, DETAILS & SET MENU

-t
Guaranteed final numbers and all final booking details must be confirmed
no later than 48 hours prior to the booking.

For bookings of 8 guests or more, the Set Menu will apply.
PAYMENT
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Full payment is due on the day/night of the event.
A 10% service charge applies to all function bookings.
Tips are not included.

INSURANCE/DAMAGE

Our organization will take reasonable care, but will not accept responsibility for damage to
or loss of items before, during or after a function. You are financially responsible for any loss
or damage sustained to the premises or our property during a function or by your guests when
entering or leaving the premises. You are also responsible for any loss or damage to equipment

hired by us for you.
ADDITIONAL

e
Bouillon I'Entrecote reserves the right at its absolute discretion to exclude or remove any persons
from the function or premises without liability. Management reserves the right to close the bar when
it deems necessary. We reserve the right to cancel the booking if the venue or any part of it is closed
due to circumstances outside the venues control. The client becomes insolvent, bankrupt or enters
into liquidation or receivership. The function is not confirmed with valid card details within 7 days
of the emailed quote.
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Our team is here to help you plan a memorable event
at Bouillon LI’Entrecote.

CONTACT

rcw@bouillonlcntrecotc com.au
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INQUIRIES & BOOKINGS

For private dining, group bookings and exclusive venue hire,
please contact our team via email.

'RESPONSE TIME

We aim to respond to all inquiries within 1-2 business days.

2 el ..:%, £ L

We look forward to welcoming you to Bowillon L' Entrecite.
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