SOIRÉES

AT BISTRO MANLY

Located overlooking the world famous Manly beach,
Bistro Manly offers a casual eatery with a dash
of French flair. The newly renovated space has a
contemporary, laidback elegance with a refreshing
coastal feel.
Executive Chef Ryan Dawson and Sous Chef
Toshi Ishihara have created a modern French-brasserie
style menu, featuring the beloved classics whilst using
quality Australian produce. Our menus can be tailored
to suit specific dietary requirements and be appropriate
for any occasion. Choose from our cocktail menu or
the popular table banquet menu, where share platters
become the table’s centrepiece and conversation.
Bistro Manly offers an extensive wine list featuring the
best of both Australian and French wine, signature
cocktails and spirits.
Visit our website bistromanly.com.au for our extensive
beverage list, or if you prefer a beverage package for your
event, this can be tailored to your needs.

2. Private Dining Area
50 cocktail | 30 seated
For smaller, intimate gatherings look
no further than the Private Dining
Area. Boasting ocean views and large
sliding doors that can be opened in the
warmer months, the private dining area
is perfect for seaside alfresco events.

1. Bistro Manly - exclusive use
150 cocktail | 90 seated
The bright and breezy dining room is
perfect for cocktail or seated events.
With a European brasserie feel, the
Bistro features cosy booth seating,
artwork filled walls and a marble buffet
perfect for food or beverage stations;
all with views to our iconic beachfront.

3. Bistro Manly Courtyard
40 cocktail | 20 seated
For those seeking the ultimate alfresco
experience the Courtyard is perfect for
small cocktail events. Indulge in summer
cocktails or sip on French champagne in
a relaxed outdoor setting.

BISTRO MANLY SPACES

PLATTER OPTIONS
Minimum 10 pax

Charcuterie plates
deli meats, rabbit terrine, paté, artisan breads
$6.50 per head
Smoked salmon paté plate
with breads and croutes and pickles.
$6.50 per head
Prosciutto, sour dough and macadamia purée,
caramelised figs, grissini & breads.
$7.50 per head
Bistro Manly hot tasting platter
$19.50 per head
crispy school prawns with lemon myrtle,
mini duck sausage rolls, Huon salmon goujons with
remoulade, spiced cauliflower and haloumi skewers,
mini pork and caramelised onion tarts.
Cheese plates
vintage blue, brie, cheddar, crackers, lavosh
$6.50 per head
Sweet Petite items
Selection of petite slices, tarts, macaroons
and mini dessert items.
$6.50 per head

BISTRO MANLY PACKAGES

CANAPÉ OPTIONS
Minimum 40 pax

Marinated octopus, merguez
and capsicum skewer

Mini Wagyu beef burgers with
Swiss cheese and beetroot relish

Five options (standard or dessert canapé) $25 (two pieces per option served)

Rare roast beef, olive and sundried
tomato tapenade on crostini

Chicken, chorizo and seafood
paella gondola

Citrus kingfish ceviche with
avocado and lime

Chilli lime tempura flathead with hand
cut chips and Creole cocktail sauce

Sushi Selection

Salt and pepper chicken with
black bean mayo

Eight options (standard or dessert canapé) $36 (two pieces per option served)
Substantial - $6.50 each
(one serve per option)

Canapé Selection
Blue swimmer crab sandwich pillows with
pickled slaw and citrus mayonnaise
Beetroot and vanilla cured ocean trout
with avocado purée and Avruga caviar
Grilled Japanese scallops with ginger,
lime and mirin dressing
Mini tartlet of fennel, goat’s cheese
and pine nut
Marinated chicken satay skewers
with peanut dipping sauce
Porcini mushroom arancini balls
with red pepper rouille
Southern fried chicken drummets
with ranch dressing

Roast capsicum, goat’s cheese and
rocket crostini with balsamic syrup

Petite duck salad with fresh figs,
goat’s cheese, walnuts & balsamic syrup

Peking duck, Mandarin pancakes,
spiced plum sauce

Mini vegetable korma pot with
pappadum sail (V)

Smoked salmon, baby capers,
crème fraiche en croute

Shio-koji chicken brioche slider
with smoked soy and kohlrabi slaw

Smoked trout, celeriac and
remoulade stuffed cucumber
Marinated mushrooms with spinach,
water chestnut and cream cheese

Grilled King prawns with lime glaze
and coconut crust
Dessert Canapés

Substantial Canapés

Boutique petites

Pulled pork sliders with cinnamon
and pear relish

Handmade chocolate truffles

Crab and avocado mini tacos with
remoulade and baby tomato salsa

Mini mango and palm sugar brulee

Chocolate and caramel banana hot dogs

BISTRO MANLY PACKAGES

TABLE BANQUET
Minimum 10 pax

$72 per head
Choose any two entrees, two mains and two sides

Sour dough bread; cultured butter and extra virgin olive oil
Fresh garden salads
Entrées
Prawn bisque, blue swimmer crab,
croutons and rouille
Freshly shucked Sydney rock oysters
with finger lime mignonette
Crispy school prawns; lemon myrtle salt & aioli

Mains
Line caught Snapper, yuzu beurre blanc,
confit heirloom tomatoes
Pan roasted Huon Salmon, roasted baby beets,
charred carrot purée
Corn fed chicken breast, celeriac purée,
Portobello mushroom, finger leek, porcini jus
Pork chop, roast vegetables, parsnip purée, apple jus
120-day dry aged beef sirloin café de Paris butter,
hand cut chips, truffle salt
Confit duck leg, forest mushroom risotto, Pecorino
Goats cheese gnocchi, green peas, roast shallots,
watercress cream, pangrattato

Chilli prawn linguine, garlic, cherry tomatoes, bisque

Sides

Smoked salmon paté, crusty rye croutes and pickles

Pan roasted French beans, pecorino and shaved almonds

Prosciutto, sour dough and macadamia purée,
caramelized figs, grissini

Paris mash

Tuna Nicoise salad

Seasonal steamed vegetables

Roasted cauliflower, grilled haloumi, crispy kale,
dukkha, vichyssoise cream

Truffle salted fries
Rocket, pear and pistachio salad
Dessert
Selection of petite sweet items and cheese boards

BISTRO MANLY PACKAGES

For all enquiries please contact Emily
02 8966 7171 | emily.clark@accor.com

Styling
BESPOKE SOCIAL
Amelia Johnson | 02 9982 6705 | 0408 225 949
amelia@bespokesocial.com.au | bespokesocial.com.au

Novotel Sydney Manly Pacific, 55 North SteyneManly, NSW 2095
bistromanly.com.au

