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Christmas parties, end-of-year events, festive functions, we do them all. 
 
When it’s time to wrap up the year, The Old Clare Hotel knows how to set the
stage for a good time. From corporate Christmas parties to Friendmas lunches
and team dinners, we’ll help you throw an event to remember. 
 
Poolside cocktails on the rooftop? A long-table feast under soaring ceilings? Or
maybe a relaxed lunch with good tunes and great wine? Whatever the occasion,
we’ve got the perfect spot. 
 
With curated menus, advanced AV, and a team that makes it all seamless, just
bring the guest list and leave the rest to us. 

Book now by emailing events_theoldclarehotel@evt.com and let’s give 2026 the
send-off it deserves. 

INTRODUCTIONINTRODUCTIONINTRODUCTION



OUR SPACESOUR SPACESOUR SPACES

CLARE BARCLARE BARCLARE BAR

Heritage‑rich space with an easy buzz and plenty of
character, blending Aussie pub and hotel bar.

Capacity

Features

Cocktail: 100
Seated Dinner: 68

Heritage pub character
 Iconic circular bar
 Warm social atmosphere

THE ROOFTOPTHE ROOFTOPTHE ROOFTOP

Rooftop space set under a glass canopy, with
poolside and city views.

Capacity

Features

Reserved Area: 40
Seated Dinner: 60
Cocktail: 100

Glass canopy
Poolside city views
Indoor-outdoor atmosphere
Flexible event layout

100‑square‑metre former C.U.B boardroom with
original timber, parquetry, and heritage details.

Capacity

Features

Cocktail: 50
Seated Dinner: 40

Built-in AV
Original timber detailing
 Private heritage setting
 Elegant dining atmosphere
 Ideal for intimate events

C.U.B SUITEC.U.B SUITEC.U.B SUITE



Festive Packages



Festive Finest Italian Summer After Hours Best of Clare
Clare’s Christmas 

Feast

EVENT STYLE Formal Cocktail Cocktail Cocktail Cocktail Seated

SPACE Rooftop Exclusive Rooftop Exclusive Rooftop Exclusive Rooftop Reserved area
or Rooftop Exclusive 

CUB Suite

$ PER PERSON $120 $105 $90 $85 $195

BOOKING MINIMUM 50 people 50 people 50 people 20 people 20

STANDARD INCLUSIONS Staff for service
Exclusive pool access

Staff for service
Exclusive pool access 

Staff for service
Exclusive pool access 

Staff for service
Exclusive pool access 

Staff for service
Private room

ENTERTAINMENT
In-house sounds system

(Spotify playlist)
In-house sounds system

(Spotify playlist)
DJ included in package

In-house sounds system
(Spotify playlist)

In-house sounds system
(Spotify playlist)

Choose a package that suits your celebration best,
we’ll handle the rest. 

More festive details ⟶ 



FESTIVE FINESTFESTIVE FINESTFESTIVE FINEST

$120 PER PERSON$120 PER PERSON

MINIMUM 50 PEOPLEMINIMUM 50 PEOPLE

$120 PER PERSON
MINIMUM 50 PEOPLE

Festive finest is your excuse to go all‑out. Champagne, caviar, and
a celebration that’s a little extravagent in all the right ways.

Inclusions:

Perrier Jouet Champagne tower on arrival
Deluxe canapé selection:

Sydney Rock Oysters
Mushroom and gruyere tartlets
Blini station featuring: Smoked salmon mousse with
sour cream; Avruga caviar with spring onion, cream
cheese & caramelised onion

Avruga Caviar tray service
Chocolate-covered strawberries



ITALIAN SUMMERITALIAN SUMMERITALIAN SUMMER

$105 PER PERSON$105 PER PERSON

MINIMUM 50 PEOPLEMINIMUM 50 PEOPLE

$105 PER PERSON
MINIMUM 50 PEOPLE

Italian Summer is our sun‑kissed take on celebrating for those
who want to sip, snack, and settle into the late afternoon like
they’re on the Amalfi Coast.

Inclusions:

Selection of CINCiN spritz on arrival
Italian-inspired grazing station:

Ricotta & balsamic pasta salad cups
Fresh prosciutto + melon skewers
Caprese skewers 
Bruschetta tartlets

Giant tiramisu platter
Limoncello digestif



AFTER HOURSAFTER HOURS  AFTER HOURS 

$90 PER PERSON$90 PER PERSON

MINIMUM 50 PEOPLEMINIMUM 50 PEOPLE

$90 PER PERSON
MINIMUM 50 PEOPLE

After Hours is festive season fun, loosened up. It’s unfussy,
upbeat, and made for celebrations that roll on naturally.

Inclusions:

Frozen margarita on arrival
Grazing-style bites:

Pulled pork & cheeseburger sliders
Baja fish & barbacoa style tacos

Fiesta sides station
Guacamole 
Tortilla chips
Pico de gallo

Rooftop DJ (4 hours)



BEST OF CLAREBEST OF CLAREBEST OF CLARE

$85 PER PERSON$85 PER PERSON

MINIMUM 20 PEOPLEMINIMUM 20 PEOPLE

$85 PER PERSON
MINIMUM 20 PEOPLE

Best of The Old Clare is our no‑fuss festive favourite. Great food,
great wine, and an easy, relaxed way to celebrate.

Inclusions:
Includes your choice of two platters from below.

Includes 3-hour Classic beverage package (enquire for details)

Grazing Platter - selection of Cured meats, seasonal fruits & Australian

cheeses, House-made dips

Prawn Roll Platter - Cooked prawns with Marie Rose sauce on a soft

potato bun

Fried Seafood platter - Crumbed scallops, tempura prawn cutlets &

salt and pepper squid, fries

Selection of Petit Fours- Lemon basil cake, raspberry cheesecake &

cashew frangipane Chocolate brownie, lychee jasmine cake &

blackberry almond cake



CLARE’S CHRISTMASCLARE’S CHRISTMAS
FEASTFEAST

CLARE’S CHRISTMAS
FEAST

$195 PER PERSON$195 PER PERSON

MINIMUM 20 PEOPLEMINIMUM 20 PEOPLE

$195 PER PERSON
MINIMUM 20 PEOPLE

A Clare Christmas Feast takes place in the grand C.U.B Suite. 
A long table, shared plates, and wine pairings set the mood for a
night to remember.

Inclusions:

Glass of Perrier Jouet on arrival 
3-course share-style menu (see following slide) 
Curated wine pairings with each course
Elevated, European table styling



CLARE’S CHRISTMASCLARE’S CHRISTMAS
FEASTFEAST

CLARE’S CHRISTMAS
FEAST

Aged black angus beef tartare, salt & vinegar chips, classic condiments

Tasmanian ocean trout crudo, yuzu ponzu, rice paper crisps

Grilled clarence river octopus, ink aioli, confit potato, native greens

Sebago potato hash brown, braised southern highlands mushrooms 

Charcoal riverine sirloin, cavolo nero, smoked beef fat jus

Grilled margra lamb rump, onion, charred brassica greens, jus

Roasted barramundi, butter beans, bonito butter

Roasted cauliflower, pearl barley, black garlic, cured egg yolk

Coconut gelato, pineapple granita, meringue shards, finger lime

Vanilla bean ice-cream sandwich, salted caramel, roasted macadamia

Dark chocolate creameux, toasted white chocolate, wild honey comb

3 Course Shared Style choose 2 main, 2 entree, 1 side, 2 desserts

ADDITIONAL SIDES $10pp
Charred broccolini, miso dressing, almond 

Duck fat kipfler potatoes

Honey glazed dutch carrots, spiced labne



...and if that wasn’t enough... 

2-HOUR CANAPÉ PACKAGE -
$50PP

3-HOUR CANAPÉ PACKAGE -
$68PP

SIGNATURE DJ EXPERIENCE
(4 HOURS) - 

$800

ARRIVAL COCKTAIL - 
$22PP

GRAZING STATION - 
$25PP

Enquire about any of our extra packages below to make your event that much more memorable.Enquire about any of our extra packages below to make your event that much more memorable.  Enquire about any of our extra packages below to make your event that much more memorable. 



When the celebrations are over, enjoy the after-glow in one of our 69 heritage‑rich

rooms and suites and treat the team to an easy, relaxed end to the night. 

No taxis, no rushing off - just a short walk upstairs and a slow morning to follow.

Room features:
Super king sized bed
Goose down bedding
Microfibre bathrobes
Free Wi-Fi, HD TV, bluetooth sound dock

STAY THE NIGHT - festive accomodation rates on request.STAY THE NIGHT - festive accomodation rates on request.STAY THE NIGHT - festive accomodation rates on request.

The Old Clare recommends:

Connell Room

Abercrombie Room



1 KENSINGTON ST, CHIPPENDALE, NSW 2008
 +61 2 8277 8234 | ODEHOTELS.COM

ENQUIRE NOW

For more information and to book your event, please contact us at 

events_theoldclarehotel@evt.com 

tel:+61282209999
https://www.odehotels.com/the-old-clare-hotel/
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