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About the 3 Weeds

The 3 Weeds is an award winning Restaurant, Bar and Function venue, located in Rozelle, only 10
minutes from the CBD. A stylish interior, exceptional food, unique function spaces and
professional, friendly staff are what sets the 3 Weeds apart.

Hosting Your Event

Delivering you an exceptional event is our priority at 3 Weeds. Our dedicated Functions Manager
will work with your event coordinator to plan your event to the last detail. We will customize an
event package to create an affordable solution that meets your needs. The options range from
all day meetings for ten or more people, to presentations, product launches, luncheons, cocktalil
parties and fine dining. Share your vision with us and we will work with you to make it happen.

The following Function Spaces may be reserved:
1 The Wine Bar

1 The Lounge

1 The Wine Bar & Lounge

T The Living Room

1 The Blondes

1 Banquettes

1 The Restaurant (by special arrangement)

The 3 Weeds is open from midday til late, 7 days a week. We can also open from 9am on request
to enable all day events.

3 Weeds The Restaurant
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Dining & Catering at 3 Weeds

The 3 Weeds offer three distinct dining options. 3 Weeds Restaurant was awarded the status of

0" AOO 2A0OA00AT O ET A 00A8 AO OEA wooi .37 2A
provides fine dining in an intimate setting. It is an exceptional way to impress or entertain

clients. The head chef, Leigh McDivitt is one of the rising stars of the Sydney fine dining scene.

For a more casual dining experience the bar menu offers pizzas, tapas and traditional gastro pub
fare. It can be enjoyed in any of the bar areas and is great for a casual lunch or to accompany
after work drinks.

Also on offer is an extensive Functions menu, which can be tailored to your requirements. It
includes canapés, platters and all day menus.
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Functions Spaces & Rooms for Hire

The Wine Bar

An intricately furnished room with booth seating, leather lounges and rich drapery. Featuring its
own bar it is an excellent venue for a cocktail party or canapé reception.

Room Hire
$200 (Saturday nights)

$150 (Friday nights)

$50 all other times

Ideal Capacity
Seated: 30 people

Cocktail: 60 people

Minimum Numbers
50 people (peak times only)

Facilities

1 Customisable Bar

1 Disabled access

1 Wireless broadband
1 Plasma Television Screen

1 Projector screen (on request)
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The Lounge

A richly decorated room with beautiful wallpaper, soft furnishings and banquette lounge seating.
It is a secluded room ideal for meetings, team building activities or a small cocktail party.

Room Hire
$100 (Friday & Saturday Nights)

$50 all other times

Ideal Capacity
Seated: 24 people

Cocktail: 40 people

Minimum Numbers
30 people (peak times only)

Facilities
7 Disabled access

1 Wireless broadband

1 Projector screen (on request)

The Wine Bar & Lounge

These two adjacent rooms can be hired together to form a la
function space.

Room Hire
$300 (Saturday Nights)

$250 (Friday Nights)
$100 all other times

Ideal Capacity
Seated: 50 people

Cocktail: 100 people
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The Living Room

Comfy lounges, open spaces and splashes of colour make this room a welcoming space.
Separated from bustling main bar area it is an ideal space for all day meetings, team building
events and a large cocktail events.

Room Hire
$200 (Friday & Saturday Nights)

$50 all other times

Capacity
Seated: 45 people
Cocktail: 70 people

Minimum Numbers
60 people (peak times only)

Facilities

1 Fireplace

1 Direct access to outdoor smokers courtyard
1 Projector screen (on request)

1 Ipod Docking Station (by prior arrangement only)
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The Blondes

Situated in the main Back Bar, the Blondes are two long wooden tables with stool seating. An
ideal choice for an informal lunch or dinner for a group.

Room Hire
Nil

Capacity
10 to 25 people

Minimum Numbers
10 people

The Banquettes & Ottomans

Situated in the main back bar, alongside the fireplace and overlooking the garden, the Banquettes
are an open space with lounge seating that provides the lively atmosphere of the back bar.

Room Hire
nil

Capacity
50 people

Minimum Numbers
20 people
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Food & Beverage Options

There are four catering options available for your function or event. Our Functions Manager will
assist you to choose the best option/s according to your type of event, numbers and budget. The
options are:

1 Shared Platters

T Canapés

1 All Day Menu

T 2 or 3 Course Lunch in the Back Bar Bistro
1 Bar Bistro Menu

T 2 or 3 Courses in The Restaurant

Shared Platters

Cold Seafood Platter- $16 per person
Prawns & marron (freshwater crayfish) with dipping sauces, freshly shucked oysteriemon

& gravdlax (cured salmon fillet) with caper & dill mayonnaise with bread rolls & butter

Vegetarian Mezze Platter- $8 per person

(O0i i 66h Acchbli AT O AEBh O1T AOOAA - AAEOAOOAT AAI
marinated olives with lemon & chilli with charilled flatbread, olive oil & Pedro Ximenez

balsamic

Cold Meats Platter- $15 per person
Roasted chicken breast & stuffing, cranberry sauce, shaved honey roast ham,
& green salaavith bread rolls & butter

Please note that minimum numbers of 5 people per platter apply. Platters are only available
during lunch service hours on weekdays-@32m).
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Canapés Menu

Ideal for afternoon and evening functions for groups of all sizes.

Asparagus wrapped in pancetta with aioli (10 pieces) $30
Assorted sushi with soy & wasabi (40 pieces) $135
Crumbed chicken goujons with aioli (per plate approx 20 pieces) $30
Grilled garlic & lemon marinated prawn skewer (10 pieces) $40
Japanese crumbed butterflied prawns with wasabi mayonnaise (10 pieces) $40
Lamb & rosemary pies with roast tomato & chilli relish (20 pieces) $50
Lamb cutlets, marinated in oregano, garlic, paprika & pine nuts (10 pieces) $55
Mini beef meatballs with Napoli dipping sauce (20 pieces) $30
Onion bhaji with cucumber raita (20 pieces) $20

Potato & onion fritatta with aioli (20 pieces) $40

Rice & coriander fishcakes with Thai dipping sauce (10 pieces) $25
Salt & pepper squid with soy & mirin sauce (per plate approx 20 pieces) $25
Steamed chicken dim sim with chilli & soy dipping sauces (20 pieces) $20
Steamed prawn & spinach dumplings with chilli & soy dipping sauces (20 piece) $20
Thai chicken patties with sweet chilli dipping sauce (10 pieces) $35
Tomato & mushroom quiches (10 pieces) $25
Vegetarian spring rolls with chilli & soy dipping sauces (20 pieces) $25

For the table

House roasted salted nuts (per bowl) $6
Marinated mixed olives (per bowl) $7.50
Trio of dips with toasted flatbread (serves 5) $15
Cheese platter with water crackers, fruit bread, grapes & pear chutney (serves 15) $80

Pizza Boards
Chargrilled steak, onion, chilli, & seeded mustard aioli (12 pieces) $20
Chicken, pancetta, bocconcini, oregano & fresh fig (12 pieces) $20

Marinated mushrooms, caramelised onion, goats cheese & pine nuts (12 pieces) $20
Pepperoni, meatball, roasted capsicum & smoked garlic aioli (12 pieces) $20
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All Day Menu

The all day menu caters for extended events such as long meetings, training sessions, workshops
and team building activities.

Morning Tea
Croissants with jam & butter
Bagels with smoked salmon & cream cheese
Seasonal fruit bowl
Lunch Platters
Mixed finger sandwich platter including:
Chicken & rocket
Roast beef, watercress & mustard mayonnaise
Cream cheese, sudried tomato, pesto & spinach

Brie, cranberry sauce & lettuce

Pizza boards including:

Chicken, pancetta, bocconcini, oregano & fresh fig
Marinated mushrooms, caramelised onion, goats cheese & pine nuts
Pepperoni, meatball, roasted capsicum & smoked garlic aioli

Hot plates including:

Lamb & rosemary pies with roast tomato & chilli relish
Salt & pepper squid with soy & mirin sauce
Steamed vegetarian dumplings with sweet vinegar soy
Roasted chat potatoes with sour cream
Afternoon Tea
Cake & biscuits

Fresh sliced melon

Hot & cold beverages will be served from the bar and charged on a consumption basis. If you
wish to have waiter service this may be provided as an additional cost.

Price: $45 per person
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2 or 3 Course Lunch

Entrée (shared platters)
Cold Seafood platter

Prawns & marron (freshwater crayfish) with dipping sauces, freshly shucked oysters with lemon
& gravdlax (cured salmon fillet) with caper & dill mayonnaise with bread rolls & butter

or
Vegetarian Mezze platter
(Oi 1 66h Acchbi AT O AEBPh O1T AOOAA - AAEOAOOAT AA’
marinated olives with lemon & chilli with chagrilled flatbread, olive oil & Pedro Ximenez
balsamic

Mains

Moroccan spiced lamb fillet with cous cous, chick peas & yoghurt mint sauce

Asparagus, goats cheese & fresh beetroot salad with spinach, rocket, & walnuts

Smoked kingfish, poached egg, crispy pancetta & macadamia salad with chardonnay dressing

Herb crusted freerange chicken breast schnitzel with rocket, bean
& chat potato salad with citrus aioli

Desserts
Raspberry parfait with berry compote

Chocolate brownie cheesecake served with vanilladesam

Entrée & main- $32 per person
Entrée, main & dessert $40 per person
Main & dessert- $30

Available Monday to Friday. Weekends by arrangement only (surcharges may apply). Please
note that a minimum of 5 people per platter applies, and a $10 per person supplement applies to
the seafood platter where selected.
12
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Bar Bistro Menu

Pizza

Chicken, pancetta, bocconcini, oregano & fresh fig $17
Marinated mushrooms, caramelised onion, goats cheese & pine nuts $17
Pepperoni, meatball, roasted capsicum & smoked garlic aioli $17

Tapas
Marinated goats cheese Chorizo in spiced tomato sauce
Roasted sweet soy chicken wingsCrumbed bocconcini, tomato & anchovy

Carrot and cumin digsravlax, fennel & orange salad

Soft boiled egg, crispy pancetta & croutons$

17.00 3 dishes or $25.00 5 dishes. Served with bread

Bar Meals
Seared salmon with kipfler potato, tomato, sugar snap & rocket salad
with lemon and dill dressing .... $18.00...
Steak sandwich with gruyere cheese, roasted onions, beetroot relish, & rocket ...$17.50..
"AAO AAOOAOAA EEOE QO AEEDPO xEOE OAOC
(1T O0A 1T AAA OPEAAA DPi OE AOOGCAO xEOE AEIIT Eh
Grilled asparagus, roasted beetroot, cherry tomato, rocket and parmesan salad with walnut
AOAOOGET C 8IrXxvys
Mediterranean Vegetable Lasange ...$16..
"AAE O #1 1 PAOO $AOE !'TA PEA8B8IrXxns

Sides
#EEDPO xEOE O1T 1 AOT OAOAA8Brasyos
Smashed chats, rosemary salt, & sour cream...$9...
21T AEAOh PAAO O PAOI AGAT OAI AA8Tré¢s
(T OO6A O1 AGOAA 1006081 YVYS8
(AOAR AEEI T ER O CAOI EA | AOET AOAA i
Cheese plate with 3 cheese, pear chutney, fruit bread and water crackers....$12.....

Dessert

Rhubarb and apple crumble with vanilla icecream...$9...

13
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3 Weeds The Restaurant

For an intimate fine dining experience the Restaurant is an excellent choice. Impress your clients,
reward your staff or simply enjoy the exceptional food and service our restaurant is famous for.
The Restaurant is open for dinner from Tuesday to Saturdays and for lunch on Sundays. It can
also be booked exclusively for private functions both within and outside of these hours by
arrangement. The set price menu below caters to groups of 8 or more people (sample only).

Entrées

Ceviche of coral trout with chilli and lime dressing and horseradish ice cream

Pork neck agnolotti with seared scallop, granny smith apple and
pork and cider jus

Roquefort mousse and pickled beetroot with
tomato and white balsamic sorbet

Mains

Black angus fillet with wagyu short rib tortellini with
carrot, baby leeks, eschalot and bone marrow jus

Pan roasted fillet of john dory with confit cuttlefish,
globe artichoke, yellow capsicum purée and chicken jus

Raviolo of porcini, raisin and leek with
cavolo nero purée and porcini veloute

Desserts

Chocolate and beetroot marquis with buttermilk sorbet and tequila jelly

Mango millefeuille with mango jelly, butterscotch and peanut ice cream

~

A selection of 3 cheeses with
housemade lavosh, mustard and black pepper crackers,
guava paste and muscatel puree

~

3 courses for $75 per person

14



Beverages

The bars at 3 Weeds have an extensive selection of Australian and international wines as well as

a huge range of tap and bottled beers. All beverages will charged on a consumption basis at
your function. Preselected wines will be charged by the bottle.

If you require waiter service for your function this is possible at an additional fee.

Bottled Beers
Boags, James
Crown Lager
Coopers Sparkling
Corona

Peroni

Sagres

Squires Amber Ale
Strongbow Dry
Tooheys Extra Dry

Tap Beers

Asahi (WB)

Bulmers Original Cider
Carlton Draught (WB)
Hahn Super Dry
Cascade Light (WB)
Coopers Dark (F)
Coopers Pale Ale (WB)
Guiness (F)
Franziskaner Weissbier
Stiegl

Fat Yak Pale Ale

Old Speckled Hen

Lord Nelson 3Sheets (WB)
James Squire Golden Ale
Tooheys New (F)

VB (F)

$7.50
$8.50
$7.20
$8.00
$7.50
$5.50
$7.50
$6.00
$6.50

$8.50
$6.40
$5.20
$5.80
$4.20
$6.00
$6.00
$6.00
$8.50
$9.00
$7.00
$7.20
$6.50
$6.00
$4.70
$4.70

House Spirits$7.20
Smirnoff Red

Slate Bourbon
Johnnie Walker Red
Bacardi

Bundy

Sagatiba Cachaca

Gordons Gin

A range of original and traditional cocktails are avail-
able.

Liqueurs, aperitifs and cognac also available

F= Available in the Front Bar Only

WB= Also available in the Wine Bar

All other beers available in the Main Bar
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Bar Wine List

White Wines
Champagne & Sparkling

NV Louis Roederer Premier BriReims, France 22/130
07 Petaluma CrosePRiccadilly Valley, SA 78

05 Yarrabank Cuve#&arra Valley, VIC 12/65
NV Tapestry, Sparkling Merlot, McLaren Vale, SA 54

NV Bouvet BrutlLoire Valley, France 52

NV Carpené Malvolti Prosecco di Conegliano Didly 49

NV Ninth IslandPipers Brook, TAS 45

NV Wild River Sparkling Brutarra Valley, VIC 6.5/34
Riesling

08 Twofold,Clare Valley, SA 9/41
08 Howard ParkGreat Southern, WA 48

®é¢ B3ATT I 11T 51 ABKremsS@is,AdsEHd £ +1 8§21 8 h

Sauvignon Blanc, Semillon & Blends

08 Culley, Sauvignon Blanglarlborough, NZ 9.5/42
08 Alan & Veitch, Sauvignon Blarfxlelaide Hills, SA 44
07 McLeish Estate, SemilloHunter Valley, NSW 48
08 Clayfork Vineyard, Sauvignon Blaharlborough, NZ 48
09 Coral Sea, Semillon / Sauvignon BleBw, 6.528

Pinot Gris / Pinot Grigio

08 Pasqua, Pinot Grigi¥,eneto, Italy 7130

08 Tar & Roses, Pinot Grigitrathbogie Ranges, VIC 43

08 Foxeys Hangout Pinot Griglornington Peninsula, VIC 48

Other Whites

®¢ (AT AT O& ( ElAbelaiderHillE 6 - EOAEEA &S h 30

08 Audrey Wilkinson, Verdelhélunter Valley, NSW 8.5/38

07 Guerrieri Rizzardi, Soave Classico DOC, Garganega / TrebBadolino, Italy 45

oa $T1AETAO 3AE]I Oi AAOGCAO Qsdk)Fran@ET AAd ! AAT 68 h OETT O
07 Murray Street Vineyard, Viognier / MarsanBarossa Valley, SA 47

Chardonnay

08 Swings & Roundabouts, Margaret River, WA 35

08 Scarborough Blue Label, Hunter Valley, NSW 8.5/38

07 Hunters, Marlborough, NZ 40

06 Josef Chromy, Launceston, TAS 46

®¢ O0OAOAAT "1 OAEAOA OOAOE® #EAAI EOBh " OOCOT AUR &OAT AA
®¢ (AITET "AU O&EOA ' OEAG26ET AUAOASBHh - AOCAOAO 2EO0OAON
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Red Wines
Rosé
08 Murray Street Rosé, CinsauBarossa Valley, SA 8.5/38

®¢ 90AO #OEI |1 RovhdValdysriahdel 85h 3 UOAEN

Pinot Noir

08 Alexia, Pinot NoilWairarapa, NZ 8.5/38
07 Yering StationYarra Valley, VIC 44

08 StonierMornington Peninsula, VIC 49

o8 4A +AEOATMAINDOGH NZT | A ABDS h
®¢ 2EDI 00 AAddeidEHills, SAAOAS h 56

Red Varietals and Blends

®¢ 6EAOI EOA O# GidntedvalleyOMSVA 7.5/80 - AOT T Oh

08 Matahiwi, MerlotHawkes Bay, NZ 42

07 Pondalowie MT TemperanillBendigo, VIC 46

05 Domaine de la Renjarde, Cétes du Rhdne, Grenache / Rnéhe Valley, France 46
®a 211 &£ "ETAAO O(AET OEBafssaValke BOAU T 48A
®¢ /1 EOAOO 04 AOAT Qhden®adlel SAUAOAR ' OAT ABEA

Cabernet and Blends

07 Coral Sea, Cabernet Merl&A 6.5/28

08 Rolf Binder, Cabernet Merlot, Barossa Valt&#, 38

07 Chateau Lamoth&/incent, Merlot / CaberneBordeaux, France39

07 Shottesbrooke, Cabernet SauvigndicLaren Vale, SA 9/42

o4 30EAEO O.1 8wi &arravaleh /0T AO 85A00ECT T 1 h
04 Higher Plane, Cabernet Sauvigndfargaret River, WA 61

Shiraz and Blends

06 First Creek, ShiraHunter Valley, NSW 38
on $1T 1T AET " AOT OOA BérbskaAAlEy SAT T 85YAG 3 EEOAU
04 Garlands, Shiraidount Barker, WA 42
06 Yering Station, Shiraz Viognierarra Valley, VIC 44
oY -1010 , Al CE ' EEGampian§¥ICE £A2%ACAS8HA 3EE

®é (I xAOA 0AOE GefSoufhedWAASh B8EEOAUR

Dessert Wines
®¢ 201 Eil 1 Oce@irAraminé Bdotavalr&)$A (375ml) 38
08 Foxeys Hangout, Late Harvest Pinot Gris, Mornington Peninsula, VIC (375ml) 50

Please note prices are subject to change and a full Wine List is availab
from the Restaurant and selected wines may be made available in the B

pl’iOI’ arrangement.
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General Information

Food

All canapés, all day menus, 2 or 3 course bar lunches and shared platters must be ordered at least
5 days before your function. Payment is required at time of ordering. In the case of the 2 or 3
course bar lunch, the individual choices for each course can be made on the day, however
pre-selection is recommended for more efficient service.

Please note the menus & prices provided in this document may be subject to seasonal variation
and change with out notice.

Music

Music is played throughout the venue on giecorded playlists and the volume may be adjusted

for the function rooms. The Living Room is the only function space which has the facility to play
your own music through an IPOD, CD or MP8is is by prior arrangement and only when the
room is hired for exclusive ugée will require a $300 deposit which will be refunded by the
functions manager after checking the equipment. The client will be liable for any loss or
damages. The duty manager is responsible for the volume and reserves the right to remove the
player in the case of misuse. In the unlikely event that there are any technical issues, the
management will do their best to resolve them but will not be held responsible.

51 £1 0001 AGAT U xA AATTT1O 1T A£#EAO0 COAOOO OEA 1 PD
residential area and do not wish to disturb our neghbours
Decorations

Each room exudes individual character which you are welcome to enhance or personalise by
adding some decorations. However please be mindful of the following rules;

- no confetti or similar products

- balloons must be attached to weights , unless you are in the Wine Bar, Lounge or Living Room
- no naked flames

- please do not adhere anything to the walls

If you have any questions about decorating a room please feel free to contact us.

Conditions

1.Damage: The 3 Weeds Hotel will take reasonable care but will not take responsibility of the
loss or damage to a customers items on the premises. The client is accountable to any
unreasonable damage to the premises and any costs will be debited to the credit provided for
the reservations.

2.Responsible Service of Alcohol: The 3 Weeds Hotel complies with the Responsible service of
alcohol and will not serve intoxicated or underage patrons. We do require that you order some
Al TA A O UI 60 COAOGOO AT A Uil 6 AAOEOA OEAI Ol
an orderly manner complying with the rules of the 3 Weeds management.

35T AARO Xn60qg #EEI AOAT j57rXxnd0q AOA DPAOI EOOAA
accompanied by a responsible adult. They must remain seated and in the immediate presence
of their guardian. At no time are children permitted in the Front Bar, Gaming Room or Living
Room, and they must vacate the premises by 9pm.
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Bookings & Payments

1.
2.

A tentative booking will be held for a maximum of 7 days

Your booking will be confirmed on receipt and acceptance by the Functions Manager of
the signed booking form (on next page) and payment of the room hire fee where
applicable. All major credit cards are accepted.

Minimum numbers apply to all spaces. In the event your numbers change from your
original booking, the 3 Weeds reserve the right to reallocate your party from the area
booked or waive the exclusivity of the space.

Cancellations are accepted up to 14 days prior to the date of the booking. If we are unable
to rebook the space, room hire fees are rafundable.

If you are running late for your booking, please contact us on 9818 2788 and press option
#4 for the Bar to advise the duty manager. We will keep the space available for a
maximum of 20 minutes beyond the booking time before making it available to other
patrons.

You are welcome to bring your own cake by prior arrangement only, however a $20
cakeage fee applies and is payable in advance. We will provide cutlery and crockery for
serving your cake.

To Make Your Booking or Enquiry

Please contact us to make your booking by one of the following methods.

Phone: 9818 2788 option #2 (Functions)

Email: functions@3weeds.com.au

Web Enquiry Formwww.3weeds.com.au/functions.jsp

The booking form on the next page can be returned via fax to 9818 4788 or emailed to
functions@3weeds.com.au.

19



Host Name:

Phone: Mobile: Fax:

Contact Emaiil;

Date of Function; Area Requested:

Number of Guests: Start Time: * Finish Time:

* Note that your reserved area will be forfeited if you are more than 20 minutes late for your bopking.

The latest time that we take reservations is 7.00pm unless pre arranged with the functions manager.

Beverage Choice / Special Arrangements:

Bar Tab Limit: $

Room Hire Payment: $

Credit Card Details: Visa / MasterCard / American Express

Credit Card Number: / / /

Expiry Date: /

Please debit my card the amount of:_$

#AOAET T AAOBO TAI A ATA_OECI AOGOOA 1 O OAALQEOU

| have understood the terms and conditions of the 3 Weeds and that the above informatiop is
correct.

Signed: Date:




The Restaurant



