
EVENTS GUIDE

(02) 9680 8788                                                        

events@hillsidehotel.com.au



ABOUT US
Welcome to Hillside Hotel, the premier event destination in the heart of the Hills! 

Our multi-level venue boasts 8 unique event spaces, each offering a distinct experience for all occasions. Enjoy 

the open rooftop on the Verandah, host your dream event in the elegant and private ‘Oasis’, or relax in our 

refreshed Courtyard areas surrounded by lush greenery. 

Our innovative spaces provide endless opportunities for you and your guests to enjoy a wide range of experiences.  

From milestone birthdays, engagement parties, baby showers, networking events and more.

Planning your event at Hillside is stress free, let our dedicated 

event team bring your vision to life and contact us today 

events@hillsidehotel.com.au | (02) 9680 8788

Please note that venue hire and minimum spends apply.

All  exc lus ive  h ire  event  spaces 
come with  compl imentary  audio 
v isua l  and music  capabi l i t ies .
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The Secret Lounge is our booth style hidden area, 
perfect for smaller groups wanting some privacy.  
Sectioned with a velvet curtain, you have the 
option for the space to remain casual, or create an 
intimate gathering for you and your guests. 

Experience: Birthday Dinners, Business Lunches, 
Networking Events

Secret Lounge

32

Our Private Dining Area is secluded, making you and 
your group feel at home.  There is plenty of space for 
a backdrop and table decorations in this area, with 
natural light illuminating the space. 

Experience: Dinners, Business Lunches and Meetings

Private Dining Area

20

OUR ROOMS



The Hideaway is our elegant dining area within the 
bistro, featuring a variety of booth and banquet-style 
seating. Perfect for large scale lunches, dinners and 
everything in between. This space allows for flexible 
seating arrangements and plenty of standing space.

Experience: Christenings, Seated Birthday Events, 
Corporate Lunches, End of Season Sports Dinners

72

The Hideaway

The Courtyard has a vibrant, welcoming atmosphere 
with plenty of natural light. Green plants are 
prominently featured in planters along the edges and 
on the upper level, enhancing the natural, relaxed 
vibe. Ideal for casual dining or a cocktail event                 
The Courtyard offers a comfortable and aesthetically 
pleasing environment. 

The Courtyard

Experience: Baby Showers, Engagements, 
Bridal Showers, Reunions, Hen’s Parties

50 80

FULL HIRE



Located on the rooftop, The Oasis features greenery surrounding wooden tables, creating a versatile event space for social 
and corporate events. The Oasis comes complete with a private bar, dedicated staff throughout your event and all AV 
requirements including plenty of space for a dancefloor.  With the option for a seated banquet, or cocktail style event with 
a DJ, The Oasis is the perfect backdrop to impress your guests from start to finish. 

*Banquet capacity can be increased with the hire of additional furniture 
Experience: Milestone Birthdays, Engagements, Christenings, Product 
Launches, Networking Events, Corporate Get Togethers, Wakes

The Oasis

60 120



Located on the rooftop, The Verandah is a 
sectioned space for your party adorned with 
vibrant wall art, is an open-air rooftop space that 
invites celebration. This outdoor yet covered area 
is perfect for any weather condition and includes 
heaters and low-style seating, with plenty of 
space for your desired themeing.

Experience: Baby Showers, Sit Down Lunch and 
Dinners, Product Launches, Sports Viewings

The Verandah

The Garden is our stunning rooftop space overlooking 
the big screen and courtyard. This prime open-air area 
features a private bar with dedicated staff throughout 
your event and the ability to bring a DJ to keep the 
party going. It is the perfect venue for your large-scale 
events, complete with a retractable roof and heaters for 
year round entertainment. *Add The Verandah to your 
booking to enjoy the rooftop exclusively

Experience: Social Catch Ups, Brunches, Networking 
Events, Product Launches, Corporate Get Togethers, 
Sports Viewings

The Garden

40 60

112 200



Canapés

Our menus are subject to change based on availability and seasonality.

COLD

Smoked Salmon Cream Cheese, Dark Rye, Dill A 

Caramelised Onion & Goats Cheese Tart V   
Bruschetta Bite with Feta, Balsamic V                                              

Duck Crepes with Hoisin Sauce DF                                                                              
Vegetable Rice Paper Roll with Sweet Chilli & Sesame GF, DF

HOT
Ricotta & Spinach Filo V  

Grilled Chorizo Skewer with Chipotle Salt GF DF   

Chicken Yakitori with Teriyaki Dipping Sauce, Sesame & Shallot DF   

Tempura Prawns with Wasabi Aioli DF,  I                                                                         

Truffle Mushroom Arancini with Aioli V  

Beef Pie with Tomato Relish                                                                              

SUBSTANTIAL

Battered Fish & Chips with Lemon and Aioli DF, (I) 

Cheeseburger Slider GF+ 

Southern Fried Chicken Slider                                           
Halloumi Slider V                                                                      

5 piece - $39pp CHOOSE 2 COLD, 2 HOT, 1 SUBSTANTIAL

7 piece - $49pp CHOOSE 3 COLD, 3 HOT, 1 SUBSTANTIAL

9 piece - $59pp CHOOSE 3 COLD, 4 HOT, 2 SUBSTANTIAL

ADD $10 PER PERSON

DESSERT

Profiteroles, cakes, sweet pastries, fresh berries V

GF = gluten-freeVE = vegan V = vegetarian

A = australian seafood

M = mixed seafood

DF = dairy free I = international seafood

+ = dietary available



Our menus are subject to change based on availability and seasonality.

ANTIPASTO

Selection of cured meats, cheese, chargrilled 

vegetables, marinated olives, served with olive oil & 

balsamic, sour dough dipping bread & grissini sticks

Serves 10 | $90

CHEESE PLATTER

FRIED CALAMARI PLATTER

MUSHROOM ARANCINI PLATER (V)

Selection of local and imported cheese served 

with truffle honey, quince paste, dried

and fresh fruit, grissini bread & lavosh bread

With aioli and lemon (I)

Serves 10 | $89

Serves 10 | $99

Serves 10 | $80

VEGETARIAN PLATTER

Caramelised onion tart, spinach 

and ricotta pastry, pumpkin 

arancini & pea kisses V

24 Pieces | $89

SKEWERS PLATTER

Choice of Black Forest chorizo with chipotle 

aioli or chicken yakitori with sesame & soy 

dressing Lamb kofta & basil aioli

30 Pieces | $140

CHEESEBURGER SLIDERS

HALLOUMI SLIDERS 

Beef patty, cheese, tomato sauce, 

American mustard & pickles GF+

Lettuce, tomato and aioli  V

12 Pieces | $89

12 Pieces  | $89

GRAZING & SHARE

KIDS PLATTER

Nuggets and chips or 

fish and chips (I) 

Serves 10 | $70

FRUIT PLATTER 

DESSERT PLATTER

Selection of seasonal fruit GF, DF, V, VG 

Profiteroles, cakes,                                    
sweet pastries, fresh berries V

Serves 10 | $69

$90 | 25 pieces

SOUTHERN FRIED                          

CHICKEN SLIDERS 

Slaw & chipotle mayo 

12 Pieces | $89

GF = gluten-freeVE = vegan V = vegetarian DF = dairy free I = international seafood M = mixed seafood + = dietary available



Pizza
Pack

Individual 
Slab Pizzas 

Our menus are subject to change based on availability and seasonality.

MARGHERITA 

Tomato base, fior di latte,                

bocconcini, basil V / VE+

MARGHERITA 

Tomato base, fior di latte,               

bocconcini, basil V / VE+

PROSCIUTTO

Tomato base, fior di latte,                       

prosciutto, rocket, parmesan

PROSCIUTTO

Tomato base, fior di latte,                       

prosciutto, rocket, parmesan 

MEAT LOVER 

BBQ base, fior di latte, smoked brisket, 

pulled pork and smoked sausages, topped with                     

Fire & Brimstone smokey BBQ sauce  

MEAT LOVER 

BBQ base, fior di latte, smoked brisket, 

pulled pork and smoked sausages, topped with                     

Fire & Brimstone smokey BBQ sauce  

HAM & PINEAPPLE  

Tomato base, fior di latte, leg ham             

and pineapple 

HAM & PINEAPPLE  

Tomato base, fior di latte, leg ham            

and pineapple 

PEPPERONI  

Tomato base, fior di latte                

and pepperoni

PEPPERONI  

Tomato base, fior di latte                  

and pepperoni 

PERI PERI CHICKEN 

Tomato base, fior di latte, chicken,                                                        

marinated capsicum, jalapeno and chipotle mayo  

PERI PERI CHICKEN 

Tomato base, fior di latte, chicken,                             

marinated capsicum, jalapeno and chipotle mayo  

VEGGIE  

Tomato base, fior di latte, onion, olives, eggplant,                              

zucchini and marinated capsicum V / VE+  

VEGGIE   

Tomato base, fior di latte, onion, olives, eggplant,                              

zucchini and marinated capsicum V / VE+ 

CHILLI PRAWN  

Tomato base, fior di latte, chilli prawn,                      

roasted capsicum, salsa verde and lemon (I)

CHILLI PRAWN  

Tomato base, fior di latte, chilli prawn,                      

roasted capsicum, salsa verde and lemon (I)

$140 (32 slices) Choice of two flavours $80 each

GF = gluten-freeVE = vegan V = vegetarian DF = dairy free I = international seafood M = mixed seafood + = dietary available



Business 
Packages

Our menus are subject to change based on availability and seasonality.

Selection of Muffins, Apple & cinnamon, 

Blueberry, raspberry & white chocolate

Josper Grilled Chicken breast,                                            
green beans & gravy GF/ DF

Salmon, roast vegetables, salsa verde GF/ DF/ A

Greek Salad GF/ V

Chips & Aioli V

Freshly Baked Danishes & Pastries

Savory bites and dipping sauces

Season fresh fruit platter GF/ DF/ V/ VG

whole fresh fruit, Apples, Bananas, Mandarins  

GF/ DF/ V/ VG

(MIN 15)

MORNING

LUNCH

AFTERNOON

$15 PER PERSON

$39 PER PERSON

$21 PER PERSON

GF = gluten-freeVE = vegan V = vegetarian

A = australian seafood

M = mixed seafood

DF = dairy free I = international seafood

+ = dietary available



TO START

Pesto Rigatoni V

Beef Bolognese Pasta

Margherita

Peri peri Chicken 

Prosciutto

Garden salad

Tuscan Salad

Profiteroles, cakes, sweet pastries, fresh berries

PASTA SELECTION

PIZZA SELECTION 

SALAD SELECTION 

DESSERT ADD $10PP

Garlic Bread V 

(Gluten free & dairy free options available)

Braised Beef Ragu, orecchiette pasta, basil, 
parmesan

Tomato base, fior di latte, bocconcini, basil V

Tomato base, fior di latte, marinated chicken, capsicum, onion,                                          
and jalapeno, chipotle mayo

Tomato base, fior di latte, prosciutto, rocket, shaved parmesa

Rocket, semidried tomato, green beans, pancetta,                      
sour dough, balsamic dressing

Marinated Warm Olives with chilli & lemon V VE+ DF+ GF+

Haloumi bites GF

$75 PER PERSON

Italian buffet 

GF = gluten-freeVE = vegan V = vegetarian

A = australian seafood

M = mixed seafood

DF = dairy free I = international seafood

+ = dietary available



Crispy Skin Chicken Breast DF, GF 

Pan Roasted Atlantic Salmon DF, GF, (A) 

Crispy porchetta DF, GF

Caesar Salad

Seasonal Greens 

Josper roast Dutch Carrots

Mash Potato GF

Tuscan Salad

Greek Salad

ADD $10 PER PERSON

MAINS

SIDES

SALADS

DINNER ROLLS & CULTURED BUTTER

DESSERT

Select Two

Select Two

Cos  lettuce, crispy bacon, croutons, parmesan, soft egg, Caesar dressing (I) 

Selection of green vegetables, sea salt & olive oil GF, DF, V, 

Sea salt & olive oil GF, DF, V

Rocket,  semidried tomato, green beans, pancetta, 

Iceberg lettuce, onion, olives, cherry tomatoes, cucumber, 

feta, oregano and lemon dressing GF, V

Profiteroles, cakes, sweet pastries, fresh berries

$89 PER PERSON

The Hills 
Buffet 

GF = gluten-freeVE = vegan V = vegetarian

A = australian seafood

M = mixed seafood

DF = dairy free I = international seafood

+ = dietary available



Beverages

You may select a bar tab to celebrate with friends and set your limits on what you want to spend on drinks for your 
special occasion. We can build your beverage list with you to include house wines, beers or spirits & soft drink.                   
Simply let us know your bar tab limit and what beverages you would like available as part of your package.

Bar Tab

Our menus are subject to change based on availability.

STANDARD PREMIUM NON ALCOHOLIC

2HR - $39PP
3HR - $49PP
4HR - $59PP 

2HR - $49PP 
3HR - $69PP 
4HR - $79PP

2HR - $19PP 
3HR - $29PP 
4HR - $39PP

House Tap Beers 
and 0%

All Tap Beers and
Bottled Beer and 0% 

0% Beer and Mocktails

Wine

Wine

Spirits
House Red & 
White Wine

Premium Selection of 
Red and White Wines

Vodka, Gin,
Rum and Bourbon

Soft Drinks, Juices 
and Sparkling Water

Soft Drinks, Juices 
and Sparkling Water

Soft Drinks, Juices 
and Sparkling Water

Add on 
$15 Tap 

Cocktails 
On Arrival



WWW.HILLSIDEHOTEL.COM.AU

@HILLSIDEHOTEL

CONTACT

EVENTS@HILLSIDEHOTEL.COM.AU

(02) 9680 8788


