


The Basement Bar is its own world, completely separate 
 
from the pub floor above, with low light, vintage booths 
 
and a bar that’s yours for the night. 
 
 
 
Whether you’re after a seated dinner or a standing 
 
event, this space works either way. Booth seating, 
 
cocktail tables and dinner tables give you flexibility 
 
depending on what the night calls for. 
 
 
 
The Basement Bar comes with a full A/V system, wireless 
 
microphones and music compatibility, so if you need a 
 
speech, presentation or just a solid playlist pumped 
 
through a decent system, you’re sorted.

THE BASEMENT BAR

CAPACITY

ADDITIONS

AVAILABILITY

100 standing / 60–70 seated

PA system, wireless microphones, music compatibility

Table booking, partial exclusivity or exclusive hire, subject 
to availability



MENU
Platters(10PC)Shares

TOMATO CAPRESE SKEWER​ Q E 	 20 

CRISPY VEGETABLE SPRING ROLLS PCOJB	 20
With sweet chilli sauce 

MUSHROOM ARANCHINI QD				   25
With black pepper aioli

PUFF PASTRY PORK SAUSAGE ROLLS	 25
With smoky BBQ sauce

BEEF PARTY PIES D	 25
With tomato ketchup 

CHICKEN SATAY SKEWERS I E C H O JB	 50
With spicy peanut sauce

CRISPY FALAFEL SLIDERS QD	 50
Roasted capsicum, cucumber & Woodside goats curd 

CHEESEBURGER SLIDERS D	 50
Grilled beef patty, American cheese, sweet spicy pickles & 
ketchup 

MORTADELLA & SWISS CHEESE SLIDERS D	 50
Warm shaved mortadella, pickles & tarragon Dijon mustard 

SANDWICH PLATTER A	 100 
Assorted finger sandwiches

CHEESE PLATTER Q 	 120
Selection of local and international cheese served with 
bread, crackers, grapes & quince paste

CHARCUTERIE PLATTER B	 120
Selection of cured meats, breads, crackers & pickles

PARTY PLATTER DB 	 80
Selection of party pies, sausage rolls, quiches, spring rolls 
& sauces

SMALL BITES PLATTER I H O J 	 80
Selection of dim sims, money bags, curry puffs, chicken 
satay skewers & sauces	

FRIED CALAMARI PLATTER M B	 80
Cherry kiss peppers, hot and numbing seasoning & hoisin 
mayonnaise

CHICKEN WING PLATTER B	 80
Crispy fried southern style chicken wings served with 
hot buffalo sauce & ranch dip

FRUIT PLATTER P 	 80
Selection of sliced seasonal fruits & berries 

All care is taken when catering for special requirements, however please note 
that within the premises we handle nuts, seafood, sesame seeds, wheat flour, 
eggs, fungi and dairy products. Requests will be catered for to the best of our 
ability, but the decision to consume a meal is the responsibility of the diner.



Keep it simple with a tab or cash bar, or chat to 
our functions team about a drinks package built 
around your event.

DRINKS



TERMS &
CONDITIONS
CONFIRMATION & PRE-SELECTION

CANCELLATIONS

DECORATIONS

MINORS

BUMP IN / OUT

DJs & ENTERTAINMENT

WAIT STAFF

SECURITY

MINIMUM SPEND

Food must be pre-paid a minimum of 14 days in 
advance. All food and beverage selections must be 
confirmed 14 days prior to the event.

Cancellations must be received in writing no later 
than 30 days prior to the function. Cancellations after 
this date will forfeit the full deposit, unless otherwise 
agreed by the venue.

You’re welcome to bring your own decorations — 
flowers, banners, photo booths, balloons. If having 
items delivered directly to the venue, please arrange 
this with our team in advance. Access for setup is 
available 2 hours before your function start time, or 
longer by prior arrangement.

Due to licensing restrictions, minors are permitted in 
the venue under certain conditions. Please contact our 
team for more information.

Bump in and out times to be confirmed with the venue 
prior to the event.

We can help arrange DJs and performers to keep the 
night going. Pricing varies depending on availability.

Want drinks brought to your guests? Our wait staff are 
available at $40 per hour, per staff member (3 hour 
minimum). Sunday and public holiday surcharges 
may apply.

Functions with larger capacities may incur 
an additional security fee to meet licensing 
requirements.

Spaces are subject to a minimum spend, which can be 
tailored to your event. Contact our functions manager 
for details.



BOOK YOUR EVENT
260 PITT ST SYDNEY NSW 2000

ENQUIRIES@CRITERIONHOTEL.NET.AU

(02) 9264 3093

Thank You!


