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hot and cold beverages

premium roasted espresso 
short black 3.80 | doppio 4.50 | macchiato 4.00
long macchiato 4.70 | piccolo 4.00

espresso bar  S 4.0 |  L 4.80 
cappuccino | latte | flat white | long black

cold coffee 
iced latte 6.50 | iced mocha 7.00
iced long black 6.00 | iced chocolate 7.00
add | ice-cream 1.50 | add whipped cream 1.00

house specialties
S 4.50 |  L 5.00 
chai latte | vanilla chai latte | dirty chai latte 
belgium mocha | hot chocolate

tea selection 4.00
english breakfast | earl grey | chai tea
peppermint tea | chamomile tea | green tea

extras
decaf 0.50 | extra shot 0.50 
almond milk 0.70 | soy milk 0.70
lactose free milk 0.70 | oat milk 0.70 
flavored syrups 0.70
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group dining set-menu selection

group dining menu 1
$69 per person 

(includes one entrée and one main)
entrée

spicy calamari | with sweet herb chili sauce 
served with fresh lemon

short rib ragù hotpot | slow cooked beef short rib ragù in 
red wine & arrabbiata sauce, parmesan, fresh herbs, grilled bread

haloumi fries | served on a bed of rocket,
finished with caramelized balsamic glaze

mains
squid ink linguine with spicy prawns | pan fried king prawns and 

cherry tomatoes cooked with confit garlic, habanero chili oil, deglazed in 
champagne, finished with butter and fresh herbs

bbq chicken thigh fillets | 300gm chicken thigh fillet 
marinated in our signature spicy habanero bbq sauce, mascarpone 

and nutmeg potato puree, grilled broccolini, chorizo, portabella 
mushroom in garlic and butter, chili oil, red wine jus 

sirloin steak, mb4+ | 300 gm, 180 day grain fed black angus, 
180 days grain fed, liverpool plains, nsw

mushroom and haloumi stack | portobella mushrooms
in al pomodoro sauce, chargrilled capsicum, melted cheese, 

halloumi, baked together in the oven, served with cumin 
beetroot and chickpea relish, rocket and parmesan 

salad and a side of broccolini

group dining menu 2
$79 per person

(minimum group of 10)

entrée
spicy calamari | with sweet herb chili sauce 

served with fresh lemon 
triple dips and bread | pesto, olive tapenade, 

cumin, beetroot and chickpea relish

main
sirloin steak, mb4+ | 180-day grain fed black angus, 180 days grain fed, liverpool plains, nsw
sous vide beef short rib | 100% grass fed, msa 3 star, 100-day grain fed, Kilcoy, queensland

slow cooked for 72 hours, finished with a blow torch sear on the outside, 
basted with our signature habanero bbq sauce

sides and salad
chargrilled broccolini | caramelized balsamic and toasted almond flake

portabella mushroom | in garlic & butter

group dining menu 3
$109 per person 

(minimum group of 10)
entrée

spicy calamari | with sweet herb chili sauce served with fresh lemon 
short rib ragù hotpot | slow cooked beef short rib ragù in red wine 

& arrabbiata sauce, parmesan, fresh herbs, served with grilled bread
haloumi fries | served on a bed of rocket 

finished with caramelized balsamic glaze
main

sirloin steak, mb4+ | 180-day grain fed black angus, 180 days grain fed, liverpool plains, nsw
sous vide beef short rib | 100% grass fed, msa 3-star, 100 days grain fed, kilcoy, 

queensland slow cooked for 72 hours, finished with a blow torch sear on the outside, 
basted with our signature habanero bbq sauce

sides and salad
classic greek salad | seasonal tomato, cucumber, onion, kalamata olives, capsicum, 

mixed leaves, fetta cheese, dried oregano, extra virgin olive oil and lemon dressing
diced potatoes | sautéed in rendered beef fat, garlic and rosemary

portabella mushroom | in garlic & butter
chargrilled broccolini | caramelized balsamic and toasted almond flake

dessert
dessert platter | wild berry panna cotta | amaretto tiramisu | baileys chocolate mousse 

vanilla ice-cream

book 
with us 
today!

our mission is simple, amaze our
clients and exceed all expectations by
providing a complete service from start
to finish. we do this by understanding
your needs, adjusting to your budget and
molding ourselves to your aspirations.
we look at every job as a partnership,
with a common goal to perpetuate a
long-lasting impression on your friends,
family or clients by executing your event
flawlessly. whether you’re looking for a
private function, a corporate event or
even just some catering for the office,
our experienced team will deliver an
efficient and reliable service.
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group dining set-menu selection 

group dining menu 4
(minimum group of 10)

$129 per person 

entrée
spicy calamari | with sweet herb chili 

sauce served with fresh lemon
short rib ragù hotpot | slow cooked beef 
short rib ragù in red wine & arrabbiata sauce, 

parmesan, fresh herbs, served with 
grilled bread

triple dips and bread | pesto, olive 
tapenade, cumin, beetroot and chickpea relish

main
1.2 kg tomahawk steak 

mb4+, 100% grass fed, gippsland, victoria
sous vide beef short rib | 100% grass 

fed, msa 3-star, 100 days grain fed, kilcoy, 
queensland slow cooked for 72 hours, finished 
with a blow torch sear on the outside, basted 

with our signature habanero bbq sauce
creamy pesto chicken pappardelle |
home-made pesto, cream, sundried tomato, 

mushrooms, fresh herbs, parmigiano reggiano

sides and salad
rocket and pear salad | parmesan, pine 
nuts, chardonnay vinaigrette & caramelised 

balsamic
chargrilled broccolini | caramelized 

balsamic and toasted almond flakes
portabella mushroom | in garlic & butter
diced potatoes | sautéed in rendered beef 

fat, garlic and rosemary

dessert
dessert platter | wild berry panna cotta  
amaretto tiramisu | baileys chocolate mousse

vanilla ice-cream

group dining menu 5
(minimum group of 10)

$149 per person

entrée
triple dips and bread, pesto, olive tapenade, 

cumin beetroot and chickpea relish
spicy calamari | with sweet herb chili sauce 

served with fresh lemon 
short rib ragù hotpot | slow cooked beef short 
rib ragù in red wine & arrabbiata sauce, parmesan, 

fresh herbs, served with grilled bread

main
1.2 kg tomahawk steak 

mb4+, 100% grass fed, gippsland, victoria
sous vide beef short rib | 100% grass fed, 

msa 3-star, 100 days grain fed, kilcoy, queensland slow 
cooked for 72 hours, finished with a blow
torch sear on the outside, basted with our

signature habanero bbq sauce
squid ink linguine with spicy prawns | confit 

garlic and habanero chili oil, cherry tomato, fresh 
herbs, deglazed in champagne, 

finished with butter

sides and salad
warm mediterranean salad | carrots, potatoes, 

chargrilled capsicum and cherry tomatoes slow 
roasted together, tossed with rocket, spanish onion and 

cucumber, homemade dukkha, finished with 
chardonnay vinaigrette and shaved toasted almonds 
chargrilled broccolini | caramelized balsamic 

and toasted almond flakes
portabella mushroom | in garlic & butter

dessert
dessert platter | wild berry panna cotta
amaretto tiramisu | baileys chocolate mousse 

vanilla ice-cream

group dining menu 6
(minimum group of 10)

$169 per person

entrée
triple dips and bread | pesto, olive tapenade,

cumin beetroot and chickpea relish
garlic and parmesan prawns | twelve king prawns 

cooked in garlic & saffron infused butter, 
finished with parsley and coated in parmesan, 

served with fresh lemon and grilled bread
fried chicken wings | a kilo of fried chicken wings 

served with our signature spicy habanero sauce for dipping 
short rib ragù hotpot | slow cooked beef short rib 

ragù in red wine & arrabbiata sauce, parmesan, 
fresh herbs, served with grilled bread

main
eye fillet butter steak | mb4+ lightly seared, 

carved rare tableside, hot garlic and rosemary 
infused butter poured on top
1.2 kg tomahawk steak 

mb4+, 100% grass fed, gippsland, victoria
sous vide beef short rib | 100% grass fed, 

msa 3-star, 100 days grain fed, kilcoy, queensland slow 
cooked for 72 hours, finished with a blow torch sear on the 

outside, basted with our signature habanero bbq sauce

sides and salad
warm mediterranean salad | carrots, potatoes, 
chargrilled capsicum and cherry tomatoes slow roasted 

together, tossed with rocket, spanish onion and cucumber, 
homemade dukkha, finished with chardonnay vinaigrette 

and shaved toasted almonds 
chargrilled broccolini | caramelized balsamic 

and toasted almond flakes
portabella mushroom | in garlic & butter

dessert
dessert platter | wild berry panna cotta
amaretto tiramisu | baileys chocolate mousse

vanilla ice-creamthe menu can be suited more to your liking and
budget, all functions and events are tailor-made to
suit each individual client. we are looking forward to
giving you all a unique and joyful dining experience v i s i t  w w w. e le me nts ba ran d gr i l l . c o m .a u
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function beverage selection and more

drinks package | 2-hour limit apply
(minimum group of 10) 

package 1
$49 per person

unlimited wine and soft drinks
nv pian delle tortore prosecco | treviso | italy

2019 | yarran wines shiraz | multi regional Victoria
2021 | robert stein farm series merlot | mudgee | nsw

2019 | yarran chardonnay | yenda | nsw
2021 | pfeiffer pinot grigio | king valley | victoria

2021 | pfeiffer moscato | rutherglen | victoria 
2021 | schwarz wine co rose | barossa valley | south australia

soft drinks | pepsi | pepsi max | dry ginger ale | lemonade 
sunkist | lemon squash | tonic water | soda water

lemon lime bitters | pink lemonade 
juices | apple | orange | tomato | pineapple | cranberry

package 2
$79 per person

includes package 1 and unlimited beer
craft beer on tap | james squire ginger beer | kirin lager

little creatures pacific ale | kosciuszko pale ale 
white rabbit dark ale

bottled beer| asahi | corona | peroni | cascade light
strongbow apple cider dry | sparkling blossom rosé

package 3
$89 per person

includes package 1 & 2 and unlimited spirits
house spirits | vodka | rum | whiskey | bourbon | gin | tequila

(mixers included)

*responsible service of alcohol will be observed at all times

private dining room
our beautiful, elegant pyrmont location boasts 

a perfect private dining room for many occasions.

opening to a private courtyard that can be extended to the needs of the event. serving 
our a la carte menu or welcome drinks & canapes. fitting up to 20 people seated or 30 

standing, finished with modern leather seating and booths, a vip style section of the 
venue, with an inclusive 50-inch tv available to project presentations and a private 

waiter who will be catering to your needs.

the private dining room can open up to your own private alfresco dining as well, 
doubling the capacity of the seating, perfect for corporate dinners or private functions,

our events team will work closely with you to cover every aspect of your visit, 
to as little or much detail as needed.

a minimum spend of $1500 and $2000 applies for lunch and dinner bookings, respectively. 
(bookings are for a maximum of 2-hours during peak service)

for more information, contact our events team 
at info@elementsbarandgrill.com.au

canapé | finger food menu
$79 per person

(minimum group of 10)

triple dips and bread | pesto, olive tapenade, 
cumin, beetroot and chickpea relish, served with grilled bread

tomato and olives bruschetta | seasonal fresh tomatoes, kalamata olives, shallots and 
parsley tossed in extra virgin olive oil and lemon dressing garnished with fetta cheese 

and anchovies, served on grilled bread, glazed with caramelized balsamic
sirloin steak tartare | coarse minced premium sirloin mixed with shallots, 

capers, pickles, dijon & grain mustard, worcestershire, tabasco, lemon juice, 
olive oil, served with raw egg yolk & crisp bread
haloumi fries | served on a bed of rocket 

finished with caramelized balsamic glaze
dusted fish and chips | lightly dusted flounder fillets fried in thin oil, 

steakhouse chips, served with lime aioli and fresh lemon
garlic and parmesan prawns | twelve king prawns cooked 
in garlic & saffron infused butter, finished with parsley and coated 

in parmesan, served with fresh lemon and grilled bread
sous vide beef short rib | 100% grass fed, msa 3 star, 100-day grain fed, Kilcoy, 

queensland slow cooked for 72 hours, finished with a blow torch sear on the outside, 
basted with our signature habanero bbq sauce

baileys chocolate mousse | a rich yet light textured mouse of milk chocolate 
spiked with baileys, served with chantilly cream and raspberries
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