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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, Next Door, Gran Torino,
and Baker Bleu Sydney. 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 2, this unique
space exudes a sophisticated yet welcoming ambience. Housed
in the heritage-listed 1960s 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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Located on the top floor of the heritage-listed Gaden House, this elegant
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: 100 Seated Guests or 150 Standing Guests

Operating Hours: Dinner — Tue - Sun 6:00PM - 11:00PM
Lunch — Wed - Sun 12:00PM - 11:00PM

*Please note times can be flexible.
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Pricing Structure

Alba Room

Minimum Spend: Minimum spend *$10,000
A 10% service charge applies

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










Contact

Events by Neil Perry
24 Bay Street, Double Bay

(02) 7235 4288
info@eventsbyneilperry.com

themargaretfamily.com
@eventsbyneilperry



