
The perfect 
way to

celebrate.



The 
Riverview Hotel

Located in a beautiful tree-lined street in the heart of

Balmain, our unique venue has become a beacon for

those wanting to create a unique indoor event

designed especially for their requirements.

The Riverview Hotel was founded in Birchgrove in

1880 and was built at the very pinnacle of the 19th

Century Balmain pub boom.



Whether you’re hosting a laid back gathering, or a formal or corporate event, we

have the flexibility and a space for your special occasion. The hotel can cater for

smaller, more private gatherings, for up to 10 guests as well as larger groups of 125

people, subject to seating configuration.

Specialising in private functions and bookings, The Riverview has several function

spaces available to suit your requirements. 

The Birchgrove Restaurant, Private Dining Room and The Lounge offer unique

spaces with exclusive backdrops which can be tailored to suit specific

requirements and are readily available for private use. 

Our function menus enable you to have an event catered with an ideal balance of

contemporary pub bistro and fine dining. Our menus offer a wide range of

delicious options including à la carte, two and three course set menus, canapés,

pizza boards, high tea or a whole suckling pig.

The perfect
way to

celebrate.



The
Birchgrove
Restaurant

The beautiful space upstairs looks down onto quiet tree-lined

streets in Balmain. The restaurant boasts a gorgeous

contemporary interior design, with heritage listed windows dating

back to 1880 that fill the space with natural light.

Depending on the seating arrangement you require, this exquisite

event space is completely self-contained with it’s own secluded

courtyard, private bar and bathroom facilities. It is the perfect

setting for engagement parties, weddings, christenings, media

lunches and business events.



The
Food.

The Riverview Hotel prides itself on its

presentation of premium seasonal produce,

and as such, our menus change accordingly.

We will be pleased to work with you for your

food and wine requirements. 

If there are any specific dietary requirements,

please let us have the details in advance as we

have a wide variety of vegetarian and gluten-

free options available.



Seated
menus

Two or three courses

For groups larger than 10, we offer a seated menu, 

with three choices in each course selected from 

The Birchgrove Restaurant menu.

 

Two courses starting at $70 per head

(including side dishes)

& a glass of wine or sparkling upon arrival

 

Three courses starting at $90 per head

(including side dishes)

& a glass of wine or sparkling upon arrival

Entrées

Pan seared scallops
w/ green pea puree, pickled cauliflower, 

crispy pancetta, wasabi peas

Warm crispy duck salad

w/ quinoa, pomegranate, herbs, 
puff wild rice, red wine vignette

Mixed beetroot salad

w/ with goats’ cheese mousse, walnuts, 
char olives, balsamic glaze

 
all tables will receive artisan bread, 

grilled traditional ciabatta bread, pepe saya butter

Mains

Roast cornfed chicken breast
w/ ratatouille, baby herbs

Ricotta, spinach ravioli

w/ mushroom sauce, shaved parmesan cheese

300g Riverine scotch fillet

two years grass fed, grilled to your liking 
w/ truffle butter & jus

 
all tables will receive green leaf salads, roast chat potatoes 

w/truffle butter, broccolini w/ burnt almond butter

Desserts

The Riverview Mess
w/ strawberry, passionfruit, meringue & whipped cream

Sticky date crumble

w/ butterscotch, date puree, ice-cream

Cheese Board selection

w/ dried figs, walnuts, fresh fruit & lavosh bread
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Five spice pork belly w/ pickled cucumber & pepper relish

Wagyu beef w/ cheddar & green tomato chutney

Crispy fish, guacamole w/ salsa & chipotle aioli

Falafel & eggplant chutney w/ harissa yoghurt

Pulled pork w/ jalapeños, shaved cabbage, & chipotle sour cream

Black bean w/ sweetcorn, salsa & guacamole

Fried fish w/ shaved cabbage, salsa & guacamole

Hacked chicken w/ salsa verde & sweetcorn

Fish & chips w/ tartare (DF)

Roast beef baguette w/ horseradish & red onion marmalade (DF)

Sri Lankan prawn & mussel (GF, DF)

Massaman beef (GF, DF)

Nepalese lamb (GF, DF)

SUBSTANTIALS 

SLIDERS

TACOS

ENGLISH CLASSICS

CURRIES (Served on rice)

Canapés.

Tuna poke, w/ chilli, cucumber, soy, & sesame (DF)

Smoked duck & manchego croquettes w/ smoked paprika aioli

Spiced squid & harissa aioli (GF,DF)

Field mushroom w/ pinenut arancini & pesto

Sydney rock oysters w/ chardonnay vinegar granita, cucumber, &

buttered rye or bloody mary & crispy bacon (DF,GF)

Prawn & chorizo skewers w/ saffron & chilli aioli (DF,GF)

Sweetcorn & coriander fritters w/ guacamole & sourcream

Wagyu beef tataki w/ ponzu dressing (GF,DF)

Salmon tartare w/ fried capers & roe (GF,DF)

Chocolate, mascarpone & raspberry tart

Passionfruit meringue pie

Churros & chocolate

SAVOURY - small portion

 

SWEET



Terms & Conditions

P l e a s e  r e a d  t h e s e  t e r m s  a n d  c o n d i t i o n s

c a r e f u l l y  p r i o r  t o  m a k i n g  y o u r  b o o k i n g  a n d

p a y i n g  t h e  r e q u i r e d  d e p o s i t .  P r o c e e d i n g  w i t h

y o u r  b o o k i n g  i n d i c a t e s  y o u  a c c e p t  t h e s e

t e r m s  a n d  c o n d i t i o n s .  F u l l  t e r m s  a n d

c o n d i t i o n s  w i l l  b e  p r o v i d e d  t o  y o u  s h o u l d  y o u

w i s h  t o  p r o c e e d  w i t h  a  b o o k i n g .

B O O K I N G S /  D E P O S I T S

S e c u r i n g  a  f u n c t i o n  b o o k i n g  a t  T h e  R i v e r v i e w

H o t e l  &  B i r c h g r o v e  R e s t a u r a n t  r e q u i r e s  a

d e p o s i t  o f  a t  l e a s t  2 5%  b a s e d  o n  t h e

s e l e c t e d  m i n i m u m  s p e n d  r e q u i r e d  f o r  y o u r

f u n c t i o n .

Ad d i t i o n a l  p a y m e n t s  m a y  b e  r e q u i r e d  p r i o r  t o

t h e  f u n c t i o n  d e p e n d i n g  o n  s p e c i f i c

r e q u i r e m e n t s .  U p o n  r e c e i v i n g  t h i s  d e p o s i t  a n d

a d d i t i o n a l  p a y m e n t s ,  w e  w i l l  i s s u e  y o u  a

r e m i t t a n c e  a n d  c o n f i r m a t i o n  o f  y o u r  b o o k i n g .

T h i s  d e p o s i t  a n d  a d d i t i o n a l  p a y m e n t s  w i l l  b e

d e d u c t e d  f r o m  y o u r  f i n a l  i n v o i c e .

M E N U  &  G U E S T  L I S T

T h e  m e n u  p u b l i s h e d  i s  a  s a m p l e  m e n u  O n l y ,

t h e  m e n u  f o r  t h e  f u n c t i o n  c a n  b e  a l t e r e d  t o

m e e t  y o u r  p r e f e r e n c e s  a n d  d i e t a r y

r e q u i r e m e n t s  u p o n  r e q u e s t .  Ad j u s t m e n t s  t o

o u r  p a c k a g e s  m a y  b e  s u b j e c t  t o  t i m e l i n e

r e s t r i c t i o n s ,  a d d i t i o n a l  f e e s ,  a n d  c h a r g e s .

C l i e n t s  w i l l  b e  a d v i s e d  o f  t h e  r e l e v a n t

t i m e l i n e  r e s t r i c t i o n s ,  f e e s ,  a n d  c h a r g e s  p r i o r

t o  b o o k i n g  c o n f i r m a t i o n .  T h e  R i v e r v i e w

H o t e l   &  B i r c h g r o v e  R e s t a u r a n t  w i l l  e n d e a v o u r

t o  m e e t  c h a n g e s  b u t  d o  r e s e r v e  t h e  r i g h t  t o

r e f u s e  a n y  r e q u e s t  t h a t  h a s  b e e n  m a d e  a f t e r

t h e  a p p l i c a b l e  t i m e l i n e  r e s t r i c t i o n s  i n c l u d i n g

r e q u e s t s  o n  t h e  d a y  o f  t h e  e v e n t .  I f  r e q u i r e d ,

a n  u p d a t e d  m e n u  w i l l  b e  p r o v i d e d  f o r

s e l e c t i o n  t o  b e  m a d e  n o  l e s s  t h a n  1 4  d a y s

p r i o r  t o  y o u r  b o o k i n g  d a t e .

C o n f i r m a t i o n  o f  m e n u s ,  f i n a l  g u e s t ’ s  n u m b e r s

a n d  d i e t a r i e s  a r e  t o  b e  f i n a l i s e d  N O  l e s s  t h a n

7  d a y s  p r i o r  t o  y o u r  b o o k i n g  d a t e / s .  T h e s e

f i n a l i s e d  g u e s t  n u m b e r s  w i l l  b e  t h e  b a s i s  o f

y o u r  f i n a l  i n v o i c e ,  a n y  g u e s t  c a n c e l l a t i o n s

a f t e r  t h i s  w i l l  b e  c h a r g e d  a t  t h e  f u l l  p r i c e  p e r

p e r s o n .  A n y  g u e s t  a d d i t i o n s  w i l l  i n c u r  a n

a d d i t i o n a l  p a y m e n t  f e e .

PAY M E N T S

P a y m e n t  o f  t h e  f i n a l i s e d  i n v o i c e  m u s t  b e

m a d e  n o  l e s s  t h a n  7  d a y s  p r i o r  t o  y o u r

b o o k i n g  d a t e / s .  A n y  a d d i t i o n a l / r e m a i n i n g

b a l a n c e  f r o m  a  b a r  t a b ,  a d d i t i o n a l  g u e s t s  o r

o t h e r  a d d i t i o n s  n o t  i n c l u d e d  i n  t h e  f i n a l

i n v o i c e  m u s t  b e  p a i d  i n  f u l l  o n  t h e  n i g h t .

S E T  U P / D E C O RAT I O N S

V e n u e  a c c e s s  f o r  a l l  b u m p  i n  r e q u i r e m e n t s

w i l l  b e  m a d e  a v a i l a b l e  A l l  d e c o r a t i o n s  a n d

s e t - u p  f o r  y o u r  f u n c t i o n  i s  t o  b e  c o m p l e t e d

b y  y o u r  c o n t r a c t o r s  a n d  y o u r s e l v e s  d u r i n g

y o u r  b u m p  i n  t i m e .  A l l  d e c o r a t i o n s  m u s t  b e

a p p r o v e d  b y  t h e  f u n c t i o n  c o o r d i n a t o r  p r i o r

t o  t h e  b o o k i n g .  A l l  d e c o r a t i o n s  a r e  a t  t h e

c l i e n t ’ s  e x p e n s e .  T h e  R i v e r v i e w  H o t e l  &

B i r c h g r o v e  s t a f f  l a b o u r  e x p e n s e s  a r e  n o t

i n c l u d e d  i n  f u n c t i o n  d e c o r a t i n g  o r  b u m p - i n

r e q u i r e m e n t s  a n d  o r  s e t  u p .  B u m p  o u t  i s  t o

b e  c o m p l e t e d  o n  t h e  n i g h t  o r  d a y  f u n c t i o n

e n d  t i m e .  S t r i c t l y  n o  c a n d l e s  o r  f l a m e s

p e r m i t t e d ,  o r  c o n f e t t i  o r  g l i t t e r  p e r m i t t e d

i n s i d e  t h e  v e n u e .

E N T E R TA I N M E N T /AV

L i v e  m u s i c  i s  a l l o w e d  a t  t h e  c l i e n t ’ s

e x p e n s e  f o l l o w i n g  e v e n t s  t e a m  a p p r o v a l .

A n  1 1 : 0 0 p m  c u r f e w  a p p l i e s  t o  a l l  l i v e

m u s i c .  F o r  AV  n e e d s  b e y o n d  a  m u s i c

p l a y l i s t ,  AV  h i r e  w i l l  b e  r e q u i r e d ,  a t  t h e

c l i e n t ’ s  o w n  e x p e n s e .

C O N D U C T

T h e  R i v e r v i e w  H o t e l  &  T h e  B i r c h g r o v e

R e s t a u r a n t  p r a c t i c e s  R e s p o n s i b l e  S e r v i c e  o f

A l c o h o l  ( R S A )  &  C O V I D  s a f e  p r a c t i c e s .

P E R S O NA L  P R O P E R T Y

T h e  R i v e r v i e w  H o t e l  &  T h e  B i r c h g r o v e

R e s t a u r a n t  t a k e s  n o  r e s p o n s i b i l i t y  f o r  d a m a g e

o r  l o s s  o f  a n y  p e r s o n a l  b e l o n g i n g s .  A l l  i t e m s

b r o u g h t  i n t o  t h e  v e n u e  b y  y o u r  o r  y o u r  g u e s t s

i s  d o n e  s o  a t  t h e i r  d i s c r e t i o n .  Y o u  a r e  s o l e l y

r e s p o n s i b l e  f o r  a l l  t h e f t ,  l o s s ,  o r  d a m a g e  t o

a n y  p r o p e r t y ,  e q u i p m e n t  o r  m e r c h a n d i s e  i n

t h e  v e n u e ,  a s  w e l l  a s  a n y  p e r s o n a l  i t e m s

b r o u g h t  i n t o  t h e  v e n u e  b y  y o u  o r  y o u r  g u e s t s .

C o l l e c t i o n  o f  a l l  b e l o n g i n g s  m u s t  b e  d o n e  a t

t h e  c o n c l u s i o n  o f  t h e  f u n c t i o n .

M o r e  t h a n  4  w e e k s ’  n o t i c e  –  f u l l  r e f u n d  o f

d e p o s i t  +  p a y m e n t s .

L e s s  t h a n  4  w e e k s ’  n o t i c e  -  m o r e  t h a n  1 4

d a y s  –  f u l l  d e p o s i t  a m o u n t  w i l l  b e  r e t a i n e d

b y  T h e  R i v e r v i e w  H o t e l  &  B i r c h g r o v e

R e s t a u r a n t  w i t h  n o  r e f u n d s  a v a i l a b l e .

L e s s  t h a n  1 4  d a y s ’  n o t i c e  –  m o r e  t h a n  1 4

d a y s ’  5 0%  o f  y o u r  m i n i m u m  s p e n d  w i l l  b e

c h a r g e d ,  a l o n g  w i t h  y o u r  d e p o s i t  a m o u n t

b e  f o r f e i t e d .

L e s s  t h a n  7  d a y s ’  1 0 0%  o f  y o u r  m i n i m u m

s p e n d  w i l l  b e  c h a r g e d ,  a l o n g  w i t h  y o u r

d e p o s i t  a m o u n t  b e  f o r f e i t e d

T I M E  E X T E N S I O N S

I n  t h e  e v e n t  y o u  w i s h  t o  e x t e n d  y o u r  b o o k i n g

f r o m  i t s  o r i g i n a l  e n d  t i m e  y o u  a r e  r e q u i r e d  t o

c o n s u l t  t h e  m a n a g e r  o n  d u t y  a b o u t  y o u r

o p t i o n s .  T h e r e  m a y  b e  a d d i t i o n a l  f e e s  f o r

e x t e n d i n g  t h e  b o o k i n g .

CAN C E L LAT I O N S

W h e r e  a  c l i e n t  n e e d s  t o  c a n c e l  t h e i r  b o o k i n g

t h e  f o l l o w i n g  s h a l l  a p p l y :

E x t e n u a t i n g  c i r c u m s t a n c e s  w i l l  b e  c o n s i d e r e d

b y  t h e  v e n u e ,  a t  m a n a g e m e n t ' s  d i s c r e t i o n .

AD D I T I O NA L  F E E S

A  f e e  m a y  a p p l y  f o r  a n y  f o o d  o r  b e v e r a g e

i t e m s  t o  b e  b o u g h t  i n  f r o m  o u t s i d e  t h e  v e n u e

f o r  c o n s u m p t i o n  d u r i n g  f u n c t i o n s  a n d  w i l l

r e q u i r e  a p p r o v a l  f r o m  t h e  e v e n t s  t e a m  p r i o r

t o  t h e  f u n c t i o n .

S O U N D I N G  G O O D  S O  F A R ?

G e t  i n  t o u c h  w i t h  u s  t o  c h a t  d a t e s  o r  p o p  i n

f o r  a  v i s i t .

C O N T A C T  U S

2 9  B i r c h g r o v e  R d ,  B a l m a i n  N S W  2 0 4 1

0 2  9 8 1 0  1 1 5 1  |  f u n c t i o n s @ t h e r i v e r v i e w h o t e l . c o m . a u



Get in touch

29 Birchgrove Road, Balmain NSW 2041

Address

functions@theriverviewhotel.com.au

Email Address

02 9810 1141

Phone Number


