


PREMIUM FEAST

ENTREE

MAINS

SIDES

DESSERT

$99PP 3 COURSE SHARE MENU

Sonoma sourdough, Katoomba honey and whipped wagyu butter
House crumpet, sweet corn fennel jam (v)

Baked scallop, Glossodia parsley and garlic butter (gf)

XL King prawn, spicy green salsa (gf, df)

L.P’s pork sausage, grima brother’s fennel, bacon jam

Steak tartare, hatem farm tomato ezme, egg yolk dressing,

olive oil crocante

Londonderry dry age koji chicken, Cipollini onion, blackened leek (gf, df)
Wagyu Mbs Tajima Flank (gf, df)

Condiments: mustard, red wine jus, Sinclair's Steak Sauce,
red pepper chimichurri, fermented green chilli

Chef’s selection of 3 sides

Wagon Wheel, Zokoko Chocolate, strawberry jam

TALUCA PARK

ENTREE

MAINS

SIDES

12

$95PP 2 COURSE SHARE MENU

Sonoma sourdough, Katoomba honey and whipped wagyu butter
L.P’s pork sausage, grima brother’s fennel, bacon jam
Crispy confit duck, canoelands stone fruit, summer blush (gf, df)

Whole roasted suckling pig, Bilpin springs apple butter, red wine jus (gf)

Chef’s selection of 2 sides



ADDITIONAL OPTIONS

JUNIORS

MAIN - SELECT1

Grilled barramundi & chips
Penne Napolitana

Grilled steak & chips

DESSERT
Vanilla gelato, marshmallow, sprinkles

Event cake cut & plated individually.
Event cake cut & plated individually with cream & berry coulis

TERMS & Minimum spends apply per event space.
CONDITIONS

Long weekend and public holiday surcharges apply.
Prices are valid through events taking place up until June 2027.

Package pricing unavailable in conjunction with other offers.

ALLERGENS & Ourmenumay contain allergens & is prepared in a kitchen
AVAILABILITY thathandles nuts, shellfish & gluten. Whilst we make every
effort to accommodate dietary needs, we cannot guarantee
that our food will be entirely allergen-free. Our menus are subject to
seasonal availability changes.
v vegetarian ¢ vg vegan ¢ gf gluten free ¢ df dairy free

EVENT Dayeventtimings from12pm to 3.30pm.
TIMINGS Nighteventtimings start from 5.30pm to 10pm.
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STANDARD PACKAGE PREMIUM PACKAGE

3 Hours - $80pp | 4 Hours - $90pp 3 Hours - $95pp | 4 Hours - $110pp
Sparkling Sparkling Wine
Josef Chromy Brut, TAS NV Tar & Roses Prosecco, King Valley, VIC
White Wine White Wine
Lark Hill ‘Regional’ Riesling, NSW/ACT Cape Mentelle ‘Marmaduke’ Chardonnay, Margaret River, WA
Gigi by Bandini Pinot Grigio, Delle Venezie, ITA
Rosé +$5
Yangarra Estate Rosé, McLaren Vale, SA Rosé
Rameau d’Or Rosé, Provence FRA
Red
Head ‘Head Red’ Shiraz, Barossa Valley, SA Red Wine
Joseph Drouhin Beaujolais-Villages, Burgundy, FRA
Tap Beers Yangarra Estate Shiraz , McLaren Vale, SA
Local draught beer
Tap Beers
Bottled Beer Light Local & International Draught Beers
James Boag’s Premium Light
Bottled Beer
Non-Alcoholic Corona
Soft drink Hahn Super Dry GF
Juices Great Northern Zero

Bottled Beer Light

BARTAB James Boag’s Premium Light
A bar tab may be set up for your guests. This allows you to set a budget and choose the

type of beverages to be served, offering your guests a wider variety. Non-Alcoholic
Soft drink
CASH BAR )
Juices

A cash bar is available when you prefer guests to purchase their own drinks directly.
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BEVERAGE EXPERIENCES

Starting, or ending your special day with an experience that is extraordinary and uniquely
you is what will make your day truly memorable. Let us help you create the ultimate
expression of your special bond. The world is your oyster, so let’s get creative!

CHAMPAGNE Glassof Piper Heidsieck upon arrival or for toasting
TOAST

Aperol Spritz
Espresso Martini
Signature Sinclair’s cocktail

Served upon arrival, for dessert or throughout
Minimum of 20 cocktails per type to be ordered

MAGNUM VeuveClicquot1.5L $320 per magnum
BOTTLES AIX1.5L$180 per magnum
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rs@thelogcabin.com.au

O|2 4711 3324

sinclairsrestaurant.com.au

@sinclairs.thelogcabin

Spaces in these images were professionally styled
by our wonderful friends at Little Lane Events. |
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FAQ’'S

BUMP IN TIMES
Suppliers may commence setup 1 hour before your event start time, with
all setup to be completed at least 15 minutes before guest arrival.

BUMP OUT OPTIONS
Suppliers may leave small items such as vases and candles overnight;
however, they must be collected by 11:00am the following day.

ARE THERE ANY ADDITIONAL FEES?

Our minimum spend covers all standard setup and pack-down
requirements. However, if any damages occur during your event,
additional cleaning or repair fees may apply.

DO I NEED TO HIRE A STYLIST OR PLANNER?

Your Event supervisor will assist with setting up key elements on the day,
including place cards, menus, bonbonniere, wishing wells, guest books,
cake, and other small details. If you require more in-depth or personalised
styling, our Event Coordinator can happily recommend trusted stylists
and florists.

IS BYO AVAILABLE?

BYO beverages are not available. All Events at Sinclair’s are required to
use our in-house beverages. For further details, please speak with your
Event Coordinator.

CAN | HAVE A BAND, DJ OR IPOD?

You’re welcome to have a band, DJ, or use an iPod with our in-house
system. Please note that music agreements and Tech Riders apply. We
recommend discussing your plans with your Event Coordinator before
securing any external suppliers.

CAN | HAVE CANDLES?
Yes, as long as your candles are securely placed in votives or candle
holders, you are welcome to use them throughout the room.

DO I NEED TO CONSIDER MY GUESTS WITH

DIETARY REQUIREMENTS WHEN SELECTING MY MENUS?
No, our chefs will cater to all dietary requirements individually at
no additional cost.

CAN CHILDREN ATTEND?
Yes, children are welcome to attend your event as long as they are
supervised by a responsible parent or guardian.

FAQ’'S

DO YOU PROVIDE CONTRACTOR/ CREW MEALS?
Yes, contractor meals are available at an additional cost. Providing crew
meals for suppliers is at the client’s discretion.

IS PARKING AVAILABLE?

Complimentary parking is available for all guests and vendors.

Parking coupons will be provided by your event supervisor on the day of
the event. Each coupon includes a QR code to be scanned upon exit for
complimentary parking.

CAN | RESERVE A BOOKING DATE?

Yes, you can reserve a booking date without any obligation. We usually
hold reservations for one week. If we receive another inquiry for the same
date during this time, we will contact you first, giving you the opportunity
to confirm your booking.

HOW DO | CONFIRM A BOOKING?
Bookings are confirmed once we receive a deposit and a completed,
signed copy of our Terms and Conditions of Business.

HOW LATE CAN OUR EVENT GO ON?
The event must wrap up by midnight, with both music and beverage
service concluding at that time.

ISYOUR VENUE WHEELCHAIR FRIENDLY?
Sinclair’s has is fully accessible via Wheelchair.

CAN MY GUESTS SMOKE AT THE VENUE?
Sinclair’s has a designated smoking area outside.

HOW DO MY SUPPLIERS DELIVERTO SINCLAIR’S?

Suppliers can deliver to the venue via the designated delivery area at
Sinclair’s. Please ensure they arrive during the agreed delivery time, and
we recommend coordinating with your Event Coordinator to confirm any
specific requirements for access, unloading and parking
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