
5 3  C R O S S  S T  D O U B L E  B AY



about
B E D O U I N

Escape the city, and immerse yourself in one of 
Sydney’s best kept secrets;

Bedouin Restaurant, Bar & Lounge - Double Bay.

Inspired by three generations of family heritage, 
Bedouin pays homage to the Middle East, through 

traditional Lebanese food, paired with elegant 
interiors and lush settings. 

T H E  S PA C E

Our unique offering of traditional food, contrasted 
with modern nightlife, makes Bedouin the ultimate 

location for any event. 

Hosting up to 450 guests, our relaxed yet stylish 
interior will set the scene for a truly unforgettable 
night, whilst our chefs prepare delectable delights 

to keep all the senses tingling.

Contact us today to see how
we can make your next event shine!
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80 pax seated
200 pax cocktail

R E S TA U R A N T  F U N C T I O N  S PA C E  C A PA C I T Ycapacity

W H O L E  V E N U E  H I R E  C A PA C I T Y  

155 pax seated
450 pax cocktail 
M O N D AY -  S AT U R D AY :  M I D D AY  -  3 A M  

S U N D AY :  M I D D AY-  M I D N I G H T  



Set Menu
$ 6 9  P E R  H E A D

S E T  M E N U  T O  S H A R E  F O R  G R O U P  B O O K I N G S

Lebanese bread

Hummus

Baba ghanouj 

Tabouli 

Fattoush 

Vine leaves

Falafel

Sambousek Lamb

Mjudrah

Kafta

Chicken Shish Skewers

Assorted baklava

Lebanese bread

Hummus

Baba ghanouj

Tabouli 

Fattoush 

Vine leaves 

Falafel 

Sambousek Cheese 

Mjudrah

Cauliflower 

Brussel sprouts 

Assorted baklava

Vegetarian Classic

Start with Middle eastern pickles and olives



Lounge



75 pax seated
250 pax cocktail

L O U N G E  F U N C T I O N  S PA C Ecapacity

M O N D A Y  -  S A T U R D A Y :  M I D D A Y  -  3 A M

S U N D A Y :  M I D D A Y -  M I D N I G H T



C A N A P É  P A C K A G E S

Bronze 3 hot, 3 cold, & 
1 dessert canape

Gold 4 hot, 4 cold, &
1 dessert canape

Lamb Kibbeh Ball  P I N E  N U T ,  O N I O N ,  M I N T E D  L A B A N   
Falefel  M I N I  F L A T  B R E A D ,  T A H I N I  T A R A T O R ,  P I C K L E D  T U R N I P  G H E R K I N  

Zaatar Scrolls 
Ladies finger  F I L O ,  L A M B ,  O N I O N ,  P I N E  N U T S  

Sambousek Meat  L A M B  M I N C E ,  O N I O N ,  P I N E  N U T S  P U F F S  

Lebanese lamb dumpling  G O A T S  M I L K  Y O G U R T ,  C O R I A N D E R  

Lamb Shish Skewer  C A P S I C U M ,  O N I O N ,  C H I L I

Chicken Shish Skewer  O N I O N ,  T O U M

Spinach & Feta Triangle 
Sambousek Cheese  F E T T A  C H E E S E ,  V E G E T A B L E S  

Kafta Shish Skewer  L A M B ,  P A R S L E Y ,  O N I O N ,  T O M A T O

Hot Canapé Menu

 
Mini Toast w/ Labneh & Olive Tapenade  M I N T ,  B L A C K  O L I V E   

Kibbeh Square  C R E A M  C H E E S E ,  Q U I N C E  J A M  

Vine Leaves  R I C E ,  T O M A T O ,  L A B A N  

Zucchini Omelette  B A B A  G H A N O U J ,  P O M E G R A N A T E  
Fried Eggplant  L A B A N ,  M I N T  P O M E G R A N A T E  

Fried Cauliflower  W I T H  L E M O N  T A H I N I  T A R A T O R  

Silverbeet Roll  R I C E ,  T O M A T O ,  C H I C K P E A ,  L A B A N

Cold Canapé Menu

Dessert Canapé Assorted Chef’s Selection

$ 5 5  p / p e r s o n

$ 7 5  p / p e r s o n Meza Grazing
$ 6 9  P E R  P L A T T E R

( S E R V E S  1 0  P E O P L E )

 
Middle eastern pickles & olives

Hummus C H I C K P E A ,  T A H I N I ,  L E M O N

Baba Ghanouj E G G P L A N T ,  T A H I N I ,  L E M O N

Labneh S T R A I N E D  L E B A N E S E  Y O G H U R T

Vine Leaves G R A P E  L E A V E S  W I T H  R I C E ,  V E G E T A B L E S ,  L A B A N

Mezza Dip Plate H U M M U S ,  B A B A  G H A N O U J ,  L A B N E H ,  M I X E D  V E G E R T A B L E S ,
                           F R E S H  &  C R I S P Y  B R E A D

 

P L A T T E R  M E N U

Hot Vegetarian Grazing
$ 1 6 9  P E R  P L A T T E R

( S E R V E S  1 0  P E O P L E )

 
Mjudrah L E N T I L S ,  R I C E ,  F A T T O U S H

Falafel C H I C K P E A ,  T A H I N I  T A R A T O R ,  P I C K L E S

Sambousek Cheese F E T A  C H E E S E ,  V E G E T A B L E S

Vine Leaves G R A P E  L E A V E S  W I T H  R I C E ,  V E G E T A B L E S ,  L A B A N

Grilled Haloumi W I T H  Z A ’ A T A R  &  H O N E Y

Baked Eggplant E G G P L A N T ,  L E M O N  V I N A I G R E T T E ,  T A H I N I
S H A N G L I S H , M I X E D  H E R B S ,  R E D  O N I O N  

 

Meat Platter Grazing
$ 2 7 0  P E R  P L A T T E R

( S E R V E S  1 0  P E O P L E )

 
Kafta Shish Skewers L A M B ,  P A R S L E Y ,  O N I O N ,  T O M A T O

Lamb Shish Skewers C A P S I C U M ,  O N I O N ,  C H I L I

Chicken Shish Touk Skewers W I T H  O N I O N  &  T O U M

* M E A T  P L A T T E R S  A R E  A C C O M P A N I E D  W I T H
A S S O R T E D  T R A D I T I O N A L  D I P P I N G  S A U C E S  &  F R E S H  B R E A D .

 

to start with

add more from our

Cocktail Events



drinks

 

B R O N Z E  B E V E R A G E
PA C K A G E

4 h /  $ 6 5 p p

3 h /  $ 4 9 p p

F O R  5 0 PA X  +

One choice of 
sparkling, red & 
white wine, beer, 

soft drinks 
& juices.

S I L V E R  B E V E R A G E
PA C K A G E

4 h /  $ 8 9 p p

3 h /  $ 7 9 p p

F O R  5 0 PA X  +

Selection of two 
red & white wines, 

sparkling, beer, 
soft drinks 
& juices.

G O L D  B E V E R A G E  P A C K A G E

F O R  5 0 PA X  +

  Premium selection of free flowing 
champagne, red & white wine, beers, 

juices and soft drinks. 
3 h /  $ 9 5 p p

4 h /  $ 1 1 5 p p

+ Add House Spirits $20 pp

CAPACITY 10X -  10-30PAX

Prices range from $1000 to $3000 min spend

V I P  B O T T L E  S E R V I C E
 
 



Haven’t found what you’re 
looking for? We have a wide 
range of extras tailor made to 
your event.

Contact for more information 
hello@bedouin.com.au 
0432 334 726
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