
GROUP BOOKINGS
8 - 50 PEOPLE 

We can seat non-exclusively in our restaurant, a set menu is required of any table of 8 or more guests 

10% service charge is added to the final bill on all group bookings of 8 or more guests.

SEMI PRIVATE DINING FOR 20 - 100 PEOPLE

We have a semi private indoor dining and bar area that can seat up to 36 guests.

Our outdoor terrace is available for exclusive hire for up 100 guests. 

Minimum spends may apply, please email our reservations team for more information.

10% service charge is added to the final bill on all semi-private bookings of 8 or more guests

$50PP LUNCH MENU 
Available Saturday & Sunday lunches for bookings of 10 or 
more guests January - October 

Bread & cultured butter

Charcuterie plate

Kingfish tartare, fennel vinaigrette

Green pea risotto, snow pea salad 

Roast chicken  
iceberg lettuce, sesame mayo & dukkah

Grilled broccolini, red wine butter 

Fries 

DESSERT (Additional add on $6pp )

Banksii Trifle 

‘HENS’ WEEKEND LUNCHES 
Thank you for considering Banksii Vermouth Bar & Bistro for your upcoming Hen’s celebration.  

We love to help organise & host the perfect event & will work closely with you to ensure everything runs smoothly on 

the day.  

Our lunch menu below is designed to be shared and is available for groups of 8 and over. 

Complimentary place cards and floral table arrangements can be provided upon request. 

To enquire into availability for your event please email us at hello@banksii.sydney 

BEVERAGE OPTIONS 
BANKSII ‘BOTTOMLESS HENS’ $49PP
An all inclusive 2 hour drinks package that includes 

Banksii Bellinis

Banksii Sangria

Amanti Prosecco

Banksii Rose Vermouth

Banksii White Wine & Red Wine

OR  
SELECT ONE OF OUR 2 HOUR PACKAGES BELOW 
Bottomless Banksii Mimosas  $30pp 
Bottomless Banksii Bellini’s & Prosecco  $39PP
Bottomless Rose $39pp

Alternatively we can help you select the perfect  
beverage selection for the occasion from our extensive 
list of Vermouths, Spritz’s, cocktails & wines 

As we wish to ensure smooth service on the day 
please advise us of any special dietary requirements 
at least 48 hours before the event to ensure that 
these can be catered to.

We require final guest numbers to be confirmed 24 
hours prior to event. 


