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ABOUT

MACQUARIE BISTRO | MEET YOU AT THE MAC

A fun and social space in the heart of Liverpool CBD. An unexpected beer garden that takes you
away from the suburban hustle and bustle placing you into an open air (retractable roof) beer
garden with lush greenery and wooden furniture.

Available for business events and private functions.

Perfect for cocktail parties, business meetings with a difference or any celebration with family
and friends.

An onsite gourmet kitchen that can serve exquisite seasonal tasting dishes to cater to all
occasions.

We can create a range of quality menus influenced with the inspiration and direction from both
our executive Chef, Leigh McDivitt and celebrity Chef, Colin Fassnidge.

We can help you create the memory you are looking for when holding an event at Macquarie
Bistro.

We can also arrange a Wine Menu that has been carefully chosen to compliment any food on
offer. Our carefully selected menu simplifies your choice while being able to cover all the right
pairings.

The upgraded Macquarie Bistro within the heart of Liverpool is the next place for your function
to be held.



SPACES

THE BREAK OUT Capacity | 20 pax

> The perfect unique alcove to create a memorable intimate experience. The Break Out space has
an indoor-outdoor feel, with a clear roof that let's you see the sky above. Great natual
lighting with a fire place in the corner to help set the mood.

THE BEER GARDEN Capacity | 80 pax

> The Japanese Maple tree in the middle of the beer garden creates a tranquil atmosphere as
the sun shines through the open roof (roof is retractable). A large-screen television, that is
available for presentations. This is the perfect large space that can be used for any event and
function.

THE COURTYARD - THE BREAK OUT + THE BEER GARDEN
Capacity | 100 pax

> Join The Break Out and The Beer Garden areas to create the Macquarie Bistro CourtYard. An
extra large space to help you create the event and experience you desire. Incorporating
the intimacy of the open fire and bench-lined walls and the openness of The Beer Garden.
This space offers it all.

THE BOOTHS Capacity | 18 pax

> If you prefer something more permanently undercover our booths within the interior of Macquarie
Bistro do not disappoint. Ensuring all of your guests are catered for with comfortable seats and a
table to dine in comfort, these booths are the perfect option for a smaller occassion.




ADDITIONAL

We can also provide the following services to enhance your function or event:
> TV Screens for presentations

> Production Hire

> Live Entertainment or DJ Coordination and Hire

> Photographer or Photo Booth Hire

MEET YOU AT = .
THE MAC >  Wi-Fi

** PLEASE NOTE: The Macquarie Bistro does not supply drink packages.




THE STANDARD

‘THE STANDARD' PACKAGE . $30PP

Canape Menu - choice of 4 options from the list below
2 Bite Size | 1 Substanial | 1 Dessert

BITE SIZE
Mushroom Arancini (v)
Ham & Cheese Croquettes

Lasagna “Liverpool” Roll
Spring Roll with Lasagna Filliing

Fritata w Vegetables . Spinach . Fetta (v)

Mac & Cheese Jaffle (v)

SUBSTANIAL
Fat Yak Beer Battered Fish . Chips . House Tartare

Beetroot . Goats Cheese . Pumpkin Salad (v)

DESSERT
Chocolate Hazelnut Brownie

Honeycomb . Cream




THE DELUXE
‘THE DELUXE PACKAGE . $45prp

Canape Menu - choice of 6 options form the list below
3 Bite Size | 2 Substanial | 1 Dessert

BITE SIZE
Crab on Toast Spring Roll with Lasagna Filliing

Chicken Liver Parfait Parfait . Toast Fritata w Vegetables . Spinach . Fetta (v)
Ham & Cheese Croquettes Mac & Cheese Jaffle (v)

Suckling Pig Sausage Roll Mushroom Arancini Balls (v)

SUBSTANIAL

Fat Yak Beer Battered Fish & Chips Hop Smoked Wagyu Steak

Mini Pie of the Month Beetroot . Goats Cheese . Pumpkin
Salad (v)

DESSERT

Chocolate Hazelnut Brownie
Honeycomb . Cream

Homemade Doughnuts . Salted Caramel Sauce




DINNER & DIN E

‘DINNER & DINE PACKAGE . $70PP

Seasonal 3 Course Menu
Your choice of One Entrée . Main . Dessert

ENTREE
Beef Tartare w/ a Hens Yolk & Sweet Potato Crisps

Raw Yellow Fin Tuna w/ Fennel & Blood Orange
Steamed Asparagus . Lemon . Olive Oil

Suckling Pig Sausage Roll w/ Apple Sauce

MAIN
Roasted Barramundi w/ Roasted & Charred Radichio

350gm Striploin on the Bone w/ Onion Rings

Hand made Gnocchi w/ Macerated Tomato's . Freshly Torn Basil

DESSERT

Banksia Monaco Bar w/ American Honey Bourbon Ice Cream
Salted Caramel Créme Brulee w/ Pop Corn Ice Cream

Cheese . Fruit . Lavosh

‘Subject to Seasonal Changes’




THE HEAD TO TAIL

‘THE HEAD TO TAIL PACKAGE . $80PP

(minimum of 10 people)

Whole Animal with all the trimmings

& Dessert




PLATTERS

THE $40 PLATTER THE $80 PLATTER

10 pieces of your selection per platter: 10 pieces of your selection per platter:

Lasagna Spring Rolls Fat Yak Beer Battered Fish & Chips
Chicken Wings Mini Pie of the Month
Ham & Cheese Croquettes Suckling Pig Sausage Roll
Frittata (v) Beetroot . Goats Cheese Salad (v)
Mac & Cheese Jaffle (v)

Mushroom Arancini Balls (v)

THE SWEET $40 PLATTER

10 pieces of your selection per platter:

Chocolate Hazelnut Brownie
Home Made Doughnuts w/ Salted -

Caramel Fudge




ENQUIRY FORM

Business Name:

Contact Name:

Position:

Contact No.:

Address:

Email:

The Occasion

(please tick): [] Corporate [] Birthday [ ] Christmas
Other:

Place of Desire (please tick one selection):

[] Break Out [[] Beer Garden

[] Courtyard [1 Booths

Preferred Date:

Preferred Time:

Total No. of Guests:

No. of Kids (if any):

Special Requests or Questions:

I:l Please tick this box if you would prefer NOT to receive any further communication from us.
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