
O  U  Z  O

O U Z O  B A R  &  D I N I N G

F U N C T I O N S  &  E V E N T S

Let us host your next celebration

B  O  T  T  O  M  L  E  S  S     B  R  U  N  C  H  $99 per person

Saturday & Sunday · Sittings at 11am, 1:15pm & 3:30pm

2 HOURS OF BOTTOMLESS DRINKS

Keep the table topped up with unlimited pours

Palomas | Espresso Martinis | Aperol Spritz | Limoncello Spritz | Beer | Wine | Bubbles | Rosé

8-DISH SET MENU

Sit back and let us take care of everything. An 8-dish Mediterranean set menu from the woodfire — built for long weekend afternoons.

B  A  N  Q  U  E  T     M  E  N  U  S
Dinner service, Wednesday to Sunday

B  A  N  Q  U  E  T

$65 per person

P  R  E  M  I  U  M     B  A  N  Q  U  E  T

$99 per person

ADD ON: 90-MINUTE DRINKS PACKAGE +$35 per person

Espresso Martinis | Palomas | Spritzes | Beer | Wine | Bubbles | Rosé — available on either banquet

S  E  M  I  -  P  R  I  V  A  T  E     D  I  N  I  N  G
Semi-private space | Min. 16 guests | Up to 20 guests

Our semi-private dining area seats 16 to 20 — your own dedicated corner of the room, without leaving the room.

2-HOUR PACKAGE — As per individual packages Lunch: Brunch inclusions | Dinner: Set menu inclusions

3-HOUR PACKAGE — $140 per person Set menu + 3-hr drinks | Dinner service only

4-HOUR PACKAGE — $180 per person Set menu + 4-hr drinks | Dinner service only

F  U  L  L     V  E  N  U  E     H  I  R  E

Exclusive use of OUZO. Take over the whole dining room for birthdays, engagements, corporate events or end-of-year celebrations. Up to

60 seated.

4-HOUR EVENT — $150 per person (All-inclusive food & drinks)

MONDAY TO SUNDAY — Minimum 40 guests Available every day, including days we are otherwise closed

All packages are all-inclusive. Food & drinks included  |  Dedicated coordination

MEZZE   Pita bread | Taramasalata | Eggplant labneh

SMALL PLATE   Saganaki

MAIN   Slow-cooked lamb shoulder

SIDES   Confit beef-fat potatoes | Greek salad

DESSERT   Tiramisu

MEZZE   Pita bread | Olives | Taramasalata | Eggplant labneh

SMALL PLATES   Saganaki | Kingfish crudo

MAINS   MB4+ Angus flat iron fillet | Half roast chicken

SIDES   Brussels sprouts | Greek salad | Confit beef-fat potatoes

DESSERT   Halva Basque cheesecake

Can’t find what you’re looking for? We love getting creative.

hello@ouzobardining.com.au


