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Birthdays   corporate events   christmas parties 
engagement parties   social get togethers   private dining 
cocktails and canapÉS   product launches   award nights 

long lunches   hen’s and buck’s parties   weddings 
and everything in-between!

 Functions 

 + Events 
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 The lawn 

The lawn - the perfect space for an elegant lunch, dinner 
cocktail party, afternoon gathering or small corporate event.

This private space fronts onto the infamous Bayswater Road.  
With faux grass and a stunning wall mural, The Lawn is the 

perfect setting for a chic garden party.

The room can be set up for cocktail functions (up to 45pax)  
or a seated meal (up to 28pax).

You can also choose to enjoy your own music in The Lawn or 
arrange through us a private DJ set up for additional cost.

Up to 45pax, Min spends may apply for exclusive use

Great for birthdays, cocktail events, 

group dining lunch/dinner, 

small corporate functions, and hen’s groups

Set menu options 
from $60pp

Canapé options 
from $18pp

Beverage Packages 

from $45pp for 2 hrs
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 The garden  
 & atrium 

Perfect for social gatherings, 
birthday functions, large corporate events, 

Christmas parties, product launches, 
awards nights, engagement parties and weddings

The Garden & Atrium area is the perfect space for large cocktail 
functions, Christmas parties corporate events, birthdays, 

engagements etc. The furniture/floor plan is flexible and can be 
arranged accordingly to comfortably hold anywhere from 50-150 

people for a cocktail style function or up to 60 people for sit down 
dining. The space has an outdoor feel but is completely enclosed 

and weather protected with air con or heating depending on 
the time of year. It is gorgeous and full of natural light during 

the afternoon and at night is is beautifully lit up with coloured 
lighting and peppered with candles. The Garden & Atrium has a 
bar, DJ Booth, sound system, corded microphone and portable 

1x1m stage that can be positioned under a spotlight for speeches. 

There’s also the option to reserve a section of the space for certain 
types of functions like birthdays that don’t require a fully exclusive 
space. Chat to our events team about which options will best suit 

your function. 

up to 150 pax for cocktail style functions. 
Up to 60 pax for sit down dining. 

Min spends may apply for exclusive use

Set menu options 
from $60pp

Canapé options 
from $18pp

Beverage Packages 

from $45pp for 2 hrs

Set menu options 
from $60pp

Canapé options 
from $18pp

Beverage Packages 

from $45pp for 2 hrs
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Once the infamous back room of the 
Bayswater Brassiere, this VIP space features 

chandeliers and boasts complete privacy. The 
room caters for intimate group dining (up to 17pax) 

or small cocktail style events (up to 25pax). 

 Up to 25pax, Min spends may apply for exclusive use

 The Hidden  

 Fortress 

Ideal for Hen’s or buck’s groups, 

group dining or small cocktail functions

Set menu options 
from $60pp

Canapé options 
from $18pp

Beverage Packages 

from $45pp for 2 hrs
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 The whole  
 venue 

The whole venue can be hired out exclusively for 
very large scale whole venue events. 

Please speak to our events team for details.

Events@cranebar.com.au
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 food 
Our executive chef delivers a fresh, innovative Japanese fusion menu to please all tastes. We have a variety of 

canapé packages and set menus perfect for a lunch, dinner or cocktail event of any size and budget.
Speak to our events team to tailor make a package just for you.

 canapÉ packages 

$18pp - 3 options

$36pp - 6 options

$60pp - 6 options 

+ 1.5 hr of chef’s 

unlimited sushi

Karaage GF  
Crane’s special recipe crispy chicken 
pieces served w/ wasabi mayo 

Prawn Cigars 
spicy prawn in crispy wonton wrappers

Chicken Kushiyaki GF* 
skewers of teriyaki chicken

Beef Kushiyaki GF* 
skewers of teriyaki beef 

Prawn Gem Skewers  
skewers of tempura prawn 

Calamari 
crispy crumbed calamari w/ garlic mayo 

Barramundi Bites GF  
marinated grilled barramundi on 
rice ball crackers

Kakiage Sliders V 
vegetable tempura in Chinese bao buns

East Arancini V  
panko crumbed sushi rice w/ edamame 
& cream filling

Dynamite Tofu V VG GF 
crispy fried tofu drizzled w/ miso &  
spicy sauce

Vegetable Gyoza V VG 
pan fried vege gyoza

Vegetable Spring Rolls V VG  
vegetable spring rolls w/ sweet chilli sauce

Okra V VG GF 
tempura okra served w/ sweet chilli sauce

HOT COLD
Tuna Sashimi GF  
tuna sashimi w/ wasabi ponzu 

Ocean Trout Sashimi GF 
ocean trout sashimi w/ ponzu oil

Kingfish Jalapeños  
kingfish sashimi w/ jalapeño pickles & sauce

Trout Tartar Bites GF 
diced creamy & spicy ocean trout on 
cucumber slices 

Beef Tataki 
thinly sliced seared beef w/ tataki sauce

Vegetable Sushi V VG GF 
chef’s selection of fresh vegetables

Inari Tofu Nachos V VG GF 
inari tofu & guacamole on lotus chips

Cheesecake GF 
cheesecake pieces

VG - VEGAN
V - VEGETARIAN
GF - GLUTEN FREE
GF* - GLUTEN FREE UPON REQUEST
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HOT
Oyster Katsu 
crispy oyster katsu & fried onion 
w/ garlic tartar

Zucchini Flowers 
scallops & prawn stuffed tempura 
zucchini flowers

Cheeseburger Spring Rolls 
bacon cheese burger flavoured spring rolls  
w/ Crane’s golden arch sauce

COLD
Fresh Oysters GF 
Sydney rock oysters w/ ponju salsa

Scallops GF 
seared scallops w/ mustard vinaigrette sauce

exclusive choices $7pp
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GEISHA SELECTION 
$60PP
 
Edamame  
salted soy beans in the pod 
w/ truffle oil

Mixed Sashimi  
chef’s selection of fresh sashimi 

Okra 
tempura okra served 
w/ garlic mayo

Karaage 
crane’s special recipe crispy 
chicken pieces served 
w/ wasabi mayo

Pork Gyoza 
pan fried crispy pork gyoza

Super Crunch Prawn Sushi 
crunchy prawn sushi roll 
w/ curry mayo served w/ a side 
of miso soup

Beef 
angus beef sirloin steak marinated 
in Japanese steak sauce

Apple & Truffle Gyoza 
apple gyoza w/ truffle oil, 
served w/ ice cream

 
 
 
 
 
 
 
 

BAMBOO SELECTION   (VEGETARIAN) 
$60PP
 
Edamame  
salted soy beans in the pod 
w/ truffle oil

Dynamite Tofu 
crispy fried tofu drizzled 
w/ miso & spicy sauce

Brussel Sprouts 
crispy brussel sprouts 
w/ crane’s xo sauce

East Arancini 
panko crumbed sushi rice 
w/ edamame & cream filling

Vege Gyoza 
pan fried crispy vege gyoza

Cucumber Paper Sushi Roll 
avocado & eggplant sushi roll in 
cucumber paper & topped 
w/ spicy salsa

Nasu Miso Cheese 
grilled eggplant w/ sweet miso 
& parmesan cheese

Apple & Truffle Gyoza 
apple gyoza w/ truffle oil, 
served w/ ice cream

 
 
 
 
 
 
 

nori SELECTION (vEGan) 

$60PP
 
Edamame  
salted soy beans in the pod 
w/ truffle oil

Broccolini 
broccolini w/ sweet soy

Dynamite Tofu 
crispy fried tofu drizzled 
w/ miso & spicy sauce

Okra 
tempura okra served 
w/ sweet chilli

Inari Tofu Nachos 
inari tofu & guacamole on 
lotus chips

Cucumber Paper Sushi Roll 
avocado & eggplant sushi roll 
in cucumber paper & topped 
w/ spicy salsa

Nasu Dangaku 
deep fried eggplant 
w/ sweet miso

Apple & Truffle Gyoza 
apple gyoza w/ truffle oil 
 

SUMO SELECTION 
$95PP
 
Edamame  
salted soy beans in the pod 
w/ truffle oil

Tuna Sunomono 
Japanese cucumber salad 
w/ fresh tuna sashimi

Balmain Bug 
tempura Balmain bugs served in 
lettuce cups w/ tomato concasse

Scallops 
creamy scallops served 
w/ edamame puree

Tempura Sushi 
crispy fried tempura sushi 
topped w/ fresh ocean trout

Pork Belly Kakuni 
braised pork belly 
w/ crispy ginger tempura

Beef 
angus beef sirloin steak marinated 
in Japanese steak sauce

Mango & Coconut Pudding 
mango & coconut pudding 
w/ sliced mango & coconut flakes
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 SET MENU 
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ADD ON 

EXPERIENCES

 BEVERAGES 

BAR TABS
Bar tabs may be set up with a selection of beverages and monetary limit. 
Alternatively you can arrange an open bar for the duration of your event. 

CASH BAR 
Crane Bar can facilitate a cash bar and pay as you go option. 

STANDARD BEVERAGE PACKAGE
Sofi Spritz on arrival per person

+

Morgans Bay Semillon Sauvignon Blanc, 
South East Australia

Morgans Bay Shiraz Cabernet, 
South East Australia

Morgans Bay Sparkling, 
South East Australia

Brick Lane Lager

Soft Drinks & Juice

2 hours - $45 pp 
3 hours - $65 pp 
4 hours - $75 pp

PREMIUM BEVERAGE PACKAGE
Sofi Spritz (unlimited)

821 Sauvignon Blanc, 
South Marlborough, NZ

Wynns The Gables Cabernet Sauvignon, 
Coonawarra, SA

Sterling Pinot Noir Chardonnay, 
Adelaide Hills, SA

Barose Rosé, 
Barossa Valley, SA

Somersby Ciders - Apple & Pear

Asahi Super Dry

Brick Lane Lager

Soft Drinks & Juice

2 hours - $55 pp 
3 hours - $75 pp 
4 hours - $85 pp

from
$45 pp

for 2 hours
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The Whole Fish experience is a unique and 
unprecedented event experience at Crane 
Bar. Watch our chef fillet a full grown deep 

sea tuna, ocean trout or kingfish and prepare 
guests the freshest premium sashimi you will 

ever taste. 

Options start at $400ADD ON 

EXPERIENCES

 Whole fish 

A group experience with a difference, learn how to prepare 
delicious sashimi and sushi from our head chef. Our Sushi and 
Sashimi Master Class take your through the steps of selecting 
the fish, skilfully slicing preparing the highest quality pieces to 

picking the best combination of sauces and vegetables, the 
forming these ingredients into the perfect roll. This package 

includes nibbles along with your own freshly made sushi rolls.

For more information talk to our events team. Please note that 
these classes can only be allocated to certain days and times.

 Sushi & Sashimi Class 
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Great for hens parties, team building or a fun night 
out! A interactive hands on experience making 
cocktails from one of our bar specialists. Please 

note these classes can only be allocated to certain 
days and times. Please ask our friendly events staff 

for more info.

 Cocktail  

 Master Class 
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 COCKTAILS  

 ON ARRIVAL 

Discuss with our functions team how  

pre-purchasing a cocktail on arrival can be a 

great greeting for your guests.

ADD ON EXPERIENCES
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 Live oyster 
 shucking 

From private intimate gatherings to 
large scale corporate events, a live 
oyster shucking station can truly 

enhance your function. Our chef will 
shuck live Australian Oysters (such as 

Sydney rock, Pacific oysters and Angasi 
oysters) in front of your guests creating 
a unique experience. Minimum order 

of 50 oysters.

 Add on VIP  
 experiences 

Want to add something a little different 
to your corporate or social event? 

- DJ’s & Live Entertainment
- Photographers & Photobooths

- Visual/light theming
- Trapeze artists & fire shows

- Drag queen hostesses,  
photo opportunities & shows

- Hen’s Firemen/Fire Truck transportation

Please note some VIP add on 
experiences can only be utilized with 

full area hire. We use our contacts in the 
industry to outsource these talents into 

Crane, ask are events team for 
more information.
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