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About Events
by Neil Perry

Events by Neil Perry invites you to experience a bespoke
culinary journey, curated by Neil Perry and tailored
exclusively to your occasion. From full venue hire and
private dining to cocktail receptions and more, our team
ensures every element is thoughtfully designed, leaving you
free to enjoy the celebration.

Whatever the occasion, our dedicated Events team creates
seamless experiences, complemented by the exceptional
food and service for which Neil Perry is renowned.




Chef Neil Perry AM

With a career spanning four decades, Neil Perry AM has
become one of Australia’s leading and most influential
chefs and is a restaurant industry veteran.

He has founded several famed Australian institutions
renowned for their fresh produce and excellent service
and hospitality, including the Rockpool Group and the
brands Rockpool, Rockpool Bar & Grill, Spice Temple and
Rosetta. His latest venture is the Double Bay Margaret
Family, which includes Margaret, Cafe Margaret, Gran
Torino, and Bar Torino. Neil’s wife, Samantha, and
daughters Josephine, Macy and Indy are all deeply
involved in The Margaret Family, reinforcing his
family-focused philosophy.



https://margaret-group.netlify.app/venue/songbird/
https://margaret-group.netlify.app/venue/baker-bleu/

Alba Room

Situated in Sydney’s Double Bay and set on Level , this unique
space exudes a sophisticated yet welcoming ambience. Housed
in the heritage-listed X s masterpiece Gaden House,
designed by architect Neville Gruzman, the interior immerses
guests in contemporary elegance.

Alba Room is available for full venue hire, private dining,
cocktail events and exclusive event bookings.
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Alba Room

Located on the top floor of the heritage-listed Gaden House, this elegant i
venue enjoys abundant natural light and treetop views along the corner of
Cooper and Bay Streets, Double Bay.

Whether you're hosting a corporate gathering, birthday soirée, or special
celebration, let us manage every detail ensuring an experience that reflects
the exceptional reputation of Neil Perry AM.

Capacity: MiSeated Guests or  §tanding Guests
Operating Hours: Dinner — Tue - Sun : MEM - : M

Lunch —Wed-Sun :XEM- :[MEM

*Please note times can be flexible.




EVENTS CANAPE COLLECTION

by Ned] Porry An elegant of it nisedd

nspired by (e all i ol Mk

Menu — $90 per guest
Paspaley Pearl Meot with White Soy Ponzn (contaims gluten, thellfich)
Poached King Pravwns with Lemon Mayonnaise (oontaing arg, shellfisk)

CopperTrew Steak Tartane with Charmd Pepper Paste, Dashi Shoyu on Potato Crisps (¢onfains
gluten)

Parmesan Shorthresd with Pess, Ming and Lerson (conbiins giuter, dainy, egel
Tuna Tartare Crostind with Caper. Shallots, Parsley and Créme Pralche (containg glutes, dairy)
Hue Swimmer Crab Tartiet with Lemon Mayonnaise {oonimins gintem, dairy)

Petit Four Selection: Dark Chooolute Truffies: Passionfrun Marshmallows. Macadamis and
Caramel Shce (conbain glaten, daing

Additional Substantial Items
Swiss Brown. Qyster and Fiedd Mushroom Pie with Jerasalem Artichoke Punés (confains glsten,
dairy) $12.50pp

Boef Fillet Steak Santvwich an Baker Blew Soardough with Chimichurei and Confit Gariic
(eontitins gluten, dairy, ezz) S12.50pp

Marka: Fish with Fragrant Tomate and Curry Leaf Vinaigresie and Rice §i3pp

Supplements
Freshly Shucked Sydney Rock Oysters with Fnot Grigio Mignoneite §7.50pp
ack Pearl While Sturgeon Cintir Turt (contains gluten, dairy, fish) $45pp

E V E N TS BE‘UERAE%E CDT..I.EC'I‘ION

by Neil Perry Auratet

Giran Torine Wine Selection = §70 per person
Theis pstinge wtarty ot bwmsry s ia §3% per person for smch sihiitiensl hoar
Pty Mingel Wy, Mewhe Pedr AL, Prresd Frresd 5 5% Bormy, 9 Drebsy, Teer el Socra Fileerd Cofen

Bubbles MY Glera. Albing Armanl Terre di Glola, Proseccs  Frisdl Vimersia Gluls, Inaly
White o Riesling. Georset, Matjanet Charr Viadler, 54
Redd po v Pimet Nide. SHent Way Marnloa Binges VIE

Giran Torine Wine Selection — $95 por person
Thaln pacieags viars wt T Bocrs and (o 40 par person fog sach sddnonsd haer
nctoades Moarmad Moy, Howhe Paie Al Prevmi. Arvesd 5% Beeet, Soet Dl T sl bhircs Filteond Cofery

Bubbles NV Olexn, Albisa Armaani, Terre-di Giola, Prosecdo  Pridi-Venysia Giulia, Moly
X3 Pt Grigio, Zusni, Sessalinn Trmtes- Al Adpr

fied 00 Piro! Noiz, Siler Way Macndon Rengrs VIC
b Shirzs Shaw & Senith Adelside el A

Gram Torine Wine Selection = $123 per porson
Thits paciage s w3 hoery snd & 30 addirions! K50 pey panon for sech sddmens! hoor
oy Miowread Woiree, Hrwiben Foie Al Frroad Foeesd 1 e Bor, S Demyilta, Vi soud Mhoova Fotormd Gagfeos

Bubbles o Gk, Albing Armami, Terre di Geot, Prosecon. Priubi-Wenesa Goilia, liady
White pe- 0 Gearparegs, Pleropan, Seove Clastbos Venrta, Maby
204 Chimndon may, Shane & Sovith, M3 Adelaide N SA
Rexd o Sangiowese, La Cinciole CRiarri Clamstoq, lraly
x21 Shiras Cabéredt, Hemuchie Kemeton Eesnoniz Vislley, 54
“Euphondum’
Sopplements fcharged por person)

Cockiall o arrhvalidesient (s pp) — Apersl Sprits, Nopnomi, Toemsey's Mungaiiis, Negmon Shiplians, Erverms
Mastind = $25pp
House Spirits - Slyy vodia Nobu 1 pim. Fopoboes pryuils. WiEd Turley beurbon, Sturmad whliby . $30pp
Promitem Spirin - Grenpoowr vedita, Fendricha pin. Don fuli Bepoeadd toqials. Racapu 25 rum, Masaflen [5e
withiky - $30pp
Champagne service oo arrval (ons gl ppi - §$383pp

servion (Hirmgphost evem) = S50pp
Thaspart wine fur glen pp = $X0pp




|E v IE IN TS GRAN TORINO COLLECTION

by Nedl Perry nsatic Radien bnaparatian math mordern fLsis

Menu $150 per person

To Share
Focaccia and Sourdough with Cobram Estate Coratina Extra Viegin Olive Oil

Primi — Choase I or 2 to be served alfernately

Cruddo of Albacore Tuna with Pistachio and Green Qlive Saisa

Steak Tartare with Nduja, Capers and Crosting

Burraduc Farm Buffalo Mozzareila with Eggplant Caponita

Salad of King Prawns, Fennel, Lemon and Almonds

Vitello Tonnato of Poached White Rocks Venl and Tuna Mayonnnise

Secondi — Cheose 1

Baked Market Fish with Soft Herb Crust and Roast Tomato Salsa
Wollemi Duck alla Coecciators with Fried Polenia

Porchetta with Aged Balsamic and Mustard Fruits (verbal)

220y Coppertres Farms Friesian Fillet Tagliata with Tarragon salss

Contorni — To share

Green salad with Gran Torino Vinaigrete

Slow cooked Winter Greens with Tomato and Chilli
Fried Potatoes with Rosemary Sah

Dolci — Choose 2 to be served alternately

Classic Tiramisid

Chocolate and Havelnut Torta

Cassata Filled with Ricotta, Marzipan and Candied Fruit
Rum Baha with Vanilla Crema and Amarena Cherries
Torta di Verona

Add-ons

Freshly Shucked Sydney Rock Oysters with Pinot Grigio Mignonette $7.50pp
Sicilinn Green Olives §3.00pp

Prosciutto San Daniele, Mortadella and Coecintore Salami with Giardiniera $9.00pp
Pasticcini $6.00pp

Add & conapd on arrival for §7.50pp (Meatse see Canape Collection)
W will ke cire of all dictary raguirermnts

|E V IE IN TS MARGARET COLLECTION

by Nt Perty emrtrmpstary dishng with sedsnnal Australiin prodice

Menu $150 per person

To Share
Baker Bleu Sourdough with Copper Tree Farm Salted Butter

Entrée — Choose I or 2 to be served alternately

Elena’s Buffalo Mozzarella with Grilled Bosc Pears, Vincotto and Hozelnuts

Sashimi of Pav and Heidi's Albacore Tuna with Avocado, Nori, Kombu and Brown Rice
CopperTree Steak Tartare with Charred Pepper Paste. Dashi Shoyu and Potate Crisps
Ceviche of Anthony's Pink Snapper with Lime, Chilli and Freshly Pressed Coconut Milk

Main — Choose 1

Ben's Coral Trout XO Butter

220¢ Coppertres Farm Beef Fillst with Red Curry Butter and Grilled Shallots
Bruce's Rock Flathesd with Slow Cooked Zucchini, Chilli and Mint

Sides— To share

Green salad with Margaret Vinalgrette
Wentworth's Twice Cooked Crisp and Creamy Fotatoes
Slow Cooked Peas with Anchovies, Chilli and Garlic

Dessert— Choose 1 or 2 (o be served alternately

Neil's Flouriess Chocolate Cake with Whipped Cream
Sam and Neil's Wedding Cake

Créme Caramel with Malfroy’s Gold Blue Mountain Honey

Add-ons

Freshly Shucked Spdney Rock Oysters with Pinot Grigio Mignonette $7 50pp
Sicilian Green Olives $3.00pp

Selection of Australian Cheeses $12.50pp

Add a eanapé on arnival for 7.50pg (please see Canape Collection)
We will rake care affall dietary requirements




Pricing Structure

Alba Room

Minimum Spend: Minimum spend *$ |
A 9% service charge applies

*Please note prices are GST inclusive and are adjusted seasonally.







Contact

Events by Neil Perry
Bay Street, Double Bay

() X

info@eventsbyneilperry.com

themargaretfamily.com
@eventsbyneilperry



