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Contents 

Five menus, one in-house kitchen — from working 
lunches and canapés to plated set menus, buffet 

banquets and shared platters. 

CANAPÉS finger food, stations, late supper 

EVENTS DAY day delegate, working lunch, breaks 

PREMIUM SET plated, two or three course 

BUFFET shared banquet, served self-style 

PLATTERS shared platters, breakouts, drinks 

STANDARD SET plated, two or three course 

CLUB YORK · THE CLARENCE ROOM · MENU BOOK 



SECTION 01 

Canapés 
finger food · stations · late supper 

CRAFTED IN-HOUSE · CLUB YORK 



C L U B  Y O R K    ·  T H E  C L A R E N C E  R O O M  

Our Canapé Experience 
Three tiered packages built around our kitchen’s seasonal canapés. 
Choose your tier, your selections, and any add-on platters — we’ll 

handle the rest. 

C A N A P É  P A C K A G E S  

STANDARD 
2 Cold  ·  2 Hot  ·  1 Premium 

$59pp 

PREMIUM 
3 Cold  ·  3 Hot  ·  2 Premium 

$70pp 

DELUXE 
4 Cold  ·  4 Hot  ·  3 Premium 

$82pp 

Minimum 40 guests  ·  Dessert at additional cost  ·  Prices per person 

On Arrival 
O P T I O N A L  A D D - O N  P L A T T E R S  

Bread & Dips 
$8pp 

Taramasalata, eggplant, tzatziki 

Antipasto Selection 
$14pp 

Cured meats, cheese, olives, roasted 
vegetables, pita 

Cheese Platter 
$15pp 

Hard & soft cheese, grapes, quince 
paste, crackers 

T H E  C L A R E N C E  R O O M    ·  C A N A P É  M E N U  PA G E  0 2  C L U B  Y O R K  



C L U B  Y O R K    ·  T H E  C L A R E N C E  R O O M  

Our Selection 
Choose your canapés to match your chosen package. 

COLD 

Roasted Pumpkin Bruschetta 
vg, vo 

Feta, balsamic glaze 

Tomato Bruschetta 
vg, vo 

Basil, garlic, parmesan, balsamic 

Gorgonzola, Walnuts & Grapes 
vg 

On crisp bread 

Caprese Skewer 
vg 

Bocconcini, cherry tomatoes, basil, 
extra virgin olives oil, balsamic glaze 

Melon & San Daniele Prosciutto 
San Daniele Prosciutto 

Mascarpone, olive tapenade, crostini 

Tasmanian Smoked Salmon 
Capers, fennel, ricotta dill 

Queensland Tiger Prawn 
Avocado mousse on crisp bread 

Gorgonzola & Beetroot Tartlet 
vg 

Beef Bresaola 
Crostini, parmesan, truffle mayo 

Grilled Chicken Caesar 
gfo 

Rocket, Pear & Parmesan 
vg, vo 

Passionfruit dressing 

HOT 

Crispy Arancini of the Day 
Chicken Souvlaki Skewers 

gf 
Tzatziki 

Cajun Chicken Skewers 
gf Ranch dressing 

Tiger Prawn Skewers 
gf Garlic butter 

Buffalo Chicken 
Ranch sauce 

Vegetable Spring Rolls 
vg, vo 

Sweet chilli 

Vegetable Samosa 
vg 

Sweet chilli 

NZ Salt & Pepper Calamari 
Passionfruit glaze 

Crispy Spinach & Ricotta Filo 
vg 

Pork & Fennel Sausage Rolls 
Tomato relish 

Cocktail Angus Beef Pies 
Mushy peas 

Crispy Chicken Bites 
Lemon aioli 

PREMIUM 

Sydney Rock Natural Oyster 
gf, df 

Flying fish roe, seaweed, eschalot 

Tasmanian Salmon Tartare 
gf 

Apple wasabi soy, green apple, chives 

Grilled Lamb Souvlaki 
gf 

Tzatziki 

Mini Wagyu Cheeseburger 
Tomato relish, brioche slider 

Grilled Halloumi Cheeseburger 
vg 

Eggplant, tomato relish  slider 

Herb-Crumbed Kurobuta Pork Belly 
Apple purée, onion jam 

Wagyu Beef Meatballs 
Tomato sugo, parmesan mash 

Rigatoni Pasta 
gf, vg, vo 

Pumpkin, cauliflower, Napoletana 

Fish & Chips 
gf 

Tartare sauce 

Wild Mushroom Risotto 
gf, vg, vo 

Apple Puree, parmesan, 
mashed potato, roasted 

pumpkin, carmalised onion 

Dessert 
$ 1 0 p p    ·  C H O O S E  3  I T E M S  

Chocolate Brownie · Cream chantilly, caramel 

Nutella Chocolate Mousse Pot gf 

Seasonal Fruit Skewer gf 

Mini Pavlova · Seasonal fruits, passionfruit 

Chocolate-Coated Strawberries gf 

v g  v e g e t a r i a n     · v o  v e g a n  o p t i o n     ·   v  v e g a n     ·   g f  g l u t e n  f r e e     ·   g f o  g l u t e n  f r e e  o p t i o n     ·   d f  d a i r y  f r e e  
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SECTION 02 

Events Day 
breakfast · working lunch · breaks 

CRAFTED IN-HOUSE · CLUB YORK 



C L U B  Y O R K    ·  T H E  C L A R E N C E  R O O M  

Our Day Menu 
Day catering built for meetings, workshops and conferences. 

Three sessions, priced per person — Choose by session 

or pair them across the day. 

O U R  D A Y  M E N U  -----  P R I C E D  P E R  P E R S O N  

MORNING LUNCH TEATIME 

Pastries, fruit, yoghurt Sandwiches, salads, hot bites Sweet selection, coffee & tea 

$21pp $32pp $18pp 

Minimum 10 pax ·  Coffee & tea included  ·  Prices per person 

Morning 

Museli & Yoghurt Pots 
included 

Hot Pastry 
choose 1 choose 1 

Mini danish pastries or ham & cheese 
croissant 

Slices, banana bread or mini muffins 
or fruit cups or slices 

Bakery pick 

Teatime 
I N C L U D E D  I N  T H E  T E A T I M E  S E S S I O N  

Chocolate Cookies Sliced Sweets 
included choose 1 

Caramel, brownie, carrot cake, cheese 
cake 

Tiramisu, lamingtons, cupcakes,
 friands or mini danishes 

included 

House-baked, served warm 

Sweet of Choice 

C L U B  Y O R K     T H E  C L A R E N C E  R O O M    ·  E V E N T S  D A  Y  M E N U  PA G E  0 2  C L U B  Y O R K  

I N C L U D E D  I N  T H E  M O R N I N G  S E S S I O N  



Lunch Menu 



SECTION 03 

Standard Set 
plated · alternate drop · two or three course 

CRAFTED IN-HOUSE · CLUB YORK 







SECTION 03 

Premium Set 
plated · alternate drop · two or three course 

CRAFTED IN-HOUSE · CLUB YORK 







SECTION 04 

Buffet 
shared banquet · self-serve 

CRAFTED IN-HOUSE · CLUB YORK 







SECTION 05 

Platters 
shared boards · breakouts · supper 

CRAFTED IN-HOUSE · CLUB YORK 







WE LOOK FORWARD TO HOSTING YOU 

Until then. 

THE CLARENCE ROOM · CLUB YORK 

95–99 York Street, Sydney NSW 2000 
events@clubyork.com.au  ·  (02) 8296 6410 

yorkevents.com.au 

EST. 1928 


