


THANK YOU FOR CONSIDERING 
WATSON'S FOR YOUR EVENT 

Watson's is centered around it's relaxed
atmosphere, delicious share-style feeds, moreish

individual dishes and thirst quenching beers,
wines & cocktails. 

For those settling into their corporate lunches,
milestone occasions, birthdays or just a casual

catchup with friends, Watson's has packages to
cater to your every need. 

ABOUT OUR EVENT PACKAGES

Our event packages are used as a guide to our
offerings. Our team will work with you to create

tailored packages suitable to your event. 

NOTE: All packages have an additional service
charge of 15% on the final bill. 





These dishes are suitable for groups under 50 pax and are
designed to be shared amongst the table. Select as many dishes as
you like. 

TO SNACK and share

PLEASE NOTE ALL PRICES ARE INCLUSIVE OF GST 
FOOD MENUS ARE SUBJECT TO SEASONAL CHANGES

MENU

GUACAMOLE & SALSA corn chips (DE, GE, VE)                                                                       $14

CORN RIBS chili butter. chervil (GF, V) (DF, VE available)                                                      $16

GARLIC COB LOAF parsley (V)                                                                                                        $16

BEER BATTERED ONION RINGS chicken salt, horseradish mayo (DF, V)                         $14     

CREAMY GARLIC PRAWNS white wine, parmesan, gremolata, grilled                            $20
baguette (GF available) 

SZECHUAN PEPPER SQUID nam jim (DF, GF)                                                                            $18    

WATSON'S FRIED CHICKEN TENDERS bread & butter pickles,                                           $18
smoked BBQ aioli 

BUFFALO CHICKEN WINGS carrots, celery, blue cheese sauce                                           $18

HONEY SOY GARLIC CHICKEN WINGS sesame (DF)                                                              $18

ADOBO WAGYU BEEF TACOS baby cos lettuce, capsicum,                                                  $19
pickled eschallots, shallots (3 pieces) (DF)

LAMB MEATBALLS napolitana. mozzarella, pecorino. chimichurri,                                   $18
grilled baguette (DF available) 



PLEASE NOTE ALL PACKAGE PRICES ARE INCLUSIVE OF GST 

FOOD MENUS ARE SUBJECT TO SEASONAL CHANGES

WE ARE HAPPY TO CATER TO DIETARY REQUIREMENTS - VEGAN & VEGETARIAN OPTIONS AVAILABLE

GRAZING SELECTION

SZECHUAN PEPPER SQUID nam jim (DF, GF) (to share)

JAMON & BECHAMEL CROQUETTE tomato relish (1 pp)

WATSON’S FRIED CHICKEN TENDERS bread & butter pickles, smoked BBQ aioli (1 pp)

ANGUS CHEESEBURGER (1 pp)
American cheese, ketchup, mustard, pickle 

FRIES aioli (V) (to share)

TOgraze

$38 per person

Enjoy a selection of Watson's favourite snacks. Designed for groups under
50 to graze and munch as they wish.  Served either as platters for a sit-
down style or a grazing table. 

CHEESE & CHARCUTERIE
(Combined the boards feed 4-5 people as a light snack)

CHEESE BOARD selection of hard, soft and blue
cheeses, seasonal fruits, grissini, house chutney &

dips, 
lavosh & fruit loaf.

$38 per board 
 + 

CHARCUTERIE salami, prosciutto, chorizo &
cornichons.

$24 per board



PERFECT FOR GROUPS WANTING 
A RELAXED, SIT-DOWN SHARED MEAL. 

DISHES ARE SHARED AMONGST THE TABLE. 

SHARED MENU

$68 per person

SHARED STARTER
SZECHUAN PEPPER SQUID nam jim (GF, DF) 

MAINS TO SHARE
SLOW ROASTED MARINATED LAMB SHOULDER chimichurri, lamb jus, tzatziki,

 (GF) (DF available) 

WHOLE PERI PERI CHICKEN grilled lemon (GF, DF)

CRISPY CHATS  (GF, DF, V) 

CHARRED SEASONAL GREENS pecorino, toasted almonds, basil pesto (GF, V) (DF or VE available)

ADD DESSERT  
+ $17 per person 

STICKY DATE PUDDING butterscotch sauce, vanilla gelato (V)

PLEASE NOTE ALL PACKAGE PRICES ARE INCLUSIVE OF GST 
FOOD MENUS ARE SUBJECT TO SEASONAL CHANGES
WE ARE HAPPY TO CATER TO DIETARY REQUIREMENTS - VEGAN & VEGETARIAN OPTIONS AVAILABLE 

TOshare
ONLY AVAILABLE FOR GROUPS UNDER 40



HOUSE SALAD radicchio, fennel, house dressing      $14
(DF, GF, VE)                                                                           

CHARRED SEASONAL GREENS                                      $14
pecorino, toasted almonds, basil pesto (GF, V)

FRIES aioli (V)                                                                         $12

CREAMY MASH                                                                     $10
                                                     

ADD SIDES

ADD DESSERT
STICKY DATE PUDDING                                                   $17
butterscotch sauce, vanilla gelato (V)

CHOOSE FROM
WATSON'S ANGUS BEEF BURGER american cheese, bacon jam,

iceberg lettuce, pickles, pickled red onion, chipotle aioli & fries (GF available)

FRIED BUTTERMILK CHICKEN BURGER american cheese, iceberg lettuce, maple aioli & fries 

FALAFEL BURGER goat cheese, hummus, mango chutney, tzatziki, lemon aioli & fries (V)

HERB & PARMESAN CRUMBED FREE-RANGE CHICKEN SCHNITZEL
lemon aioli, fennel & radicchio salad & fries

CHICKEN PARMI napolitana, mozzarella, provolone fennel & radicchio salad & fries

BLACK ANGUS RUMP STEAK fries & salad or mash & veg & choice of sauce 
Watson's De Paris (GF), Chimichurri (DF, GF), House Gravy (DF,GF), 

Mushroom (GF), Peppercorn (GF), Bernaise 

BEER BATTERED FISH & CHIPS mushy peas, tartare & lemon wedge (DF)

CRISPY GRILLED SALMON ratatouille leek confit salsa verde, lemon (DF, GF) 

BANGERS & MASH pork & fennel sausage, mash, onion gravy, watercress (GF)

LAMB RAGU POT PIE rocket & parmesan salad. balsamic glaze

BRAISED SHORT RIB garlic mash, grilled broccolini, red wine jus (GF)

STUFFED EGGPLANT RISOTTO mushrooms. baby spinach. pecorino, balsamic glaze, crispy kale (GF, V)

SUPER SALAD roasted pumpkin, kale, feta, pumpkin seeds, dukkah, lentils, brussel sprouts & maple seeded
mustard dressinq (GF. V) (DF. VE available)

$36 per person
including jugs of soft drinks on arrival 

PRE-ORDERyour own meal
Perfect for those wanting a classic pub feed, where each guest can enjoy a
meal of their own.  ONLY AVAILABLE FOR GROUPS UNDER 40. 

PLEASE NOTE ALL PACKAGE PRICES ARE INCLUSIVE OF GST 



PLEASE NOTE ALL PRICES ARE INCLUSIVE OF GST  
FOOD MENUS ARE SUBJECT TO SEASONAL CHANGES
VEGAN MENU ITEMS AVAILABLE ON REQUEST - PLEASE ADVISE OF ALL DIETARY REQUIREMENTS

CANAPÉ packages

PRICING 
Pricing is based on total

canapé selection per piece 

Minimum order of 6 hot
and/or cold canapés per

person

Add substantials and
additional canapés as you

wish. 

Suitable for groups of 30 and above for a
cocktail or standing style event in Danny's
Bar. Other spaces within the venue available
for larger groups on request. 

COLD OPTIONS - $6 per piece
SYDNEY ROCK OYSTERS vinaigrette (DF, GF)

PRAWN TOSTADA guacamole, spicy tomato salsa  (GF)
BRUSCHETTA tomato, spanish onion, basil pesto (V)

ROASTED GRAPE & GOATS CHEESE TOAST (V)
SMOKED SALMON POTATO CAKES cream cheese, caperberry

HOT OPTIONS - $6 per piece

SUBSTANTIAL OPTIONS - $8 per piece

MOZZARELLA STICKS red pepper sauce (V)
SPINACH & CHEESE PASTIZZI (V)

SALT & PEPPER CALAMARI jalapeño aioli (DF)
PORK & FENNEL SAUSAGE ROLL ketchup 

BEEF RENDANG CURRY PUFF, tomato relish
ORIGINAL FRIED CHICKEN TENDERS bbq aioli 

LAMB & ROSEMARY SKEWERS tzatziki (GF)

STICKY BOURBON PORK BELLY BAO SLIDERS house slaw, coriander 
CHEESEBURGER SPRING ROLLS ketchup 

SUBSTANTIAL OPTIONS - $10 per piece

VEGAN RICE PAPER ROLL sweet chill sauce (DF, GF, VE, Nut Free) 
PRAWN RICE PAPER ROLL sweet chill sauce (DF, GF, Nut Free)

DUCK RICE PAPER ROLL hoisin sauce (DF, GF, Nut Free) 

COLD OPTIONS - $8 per piece

LEMON BUTTER RISOTTO zucchini, yellow squash, parmesan, charred lemon (GF,V)
ANGUS CHEESEBURGER American cheese, special sauce, pickles 

PRAWN ROLL capers, chili, lettuce, crispy eschallot
BEER BATTERED FISH & CHIPS house tartare

SOMETHING SWEET- $6 per piece
WARM CHOCOLATE & WALNUT BROWNIE



FROM OPEN BAR TABS WITH OR
WITHOUT RESTRICTIONS 
TO TAILORED BEVERAGE MENUS
AVAILABLE ON CONSUMPTION
CHAT TO OUR EVENTS TEAM
ABOUT WHAT WORKS BEST FOR
YOUR NEXT FUNCTION OF EVENT. 



PLEASE NOTE: 
MINIMUM SPENDS ARE SUBJECT TO CHANGE BASED ON TRADING DAYS, AND ANY OTHER
PRE-EXISTING EVENTS. 

OUR EVENT SPACES ARE SUBJECT TO AVAILABILITY AND WEATHER PERMITTING



DETAILS
Cocktail: Up to 100pax 

Sit-down: Maximum 40pax

Minimum Spends: 
Whole Use-POA
Half Use- POA

Partial-POA

DECK 1
One of our open-air decks in the beer garden underneath
the fairy-lit fig trees, which come to life at dusk. Deck 1 is
the best space for groups who are looking for a more
casual style cocktail or seated event with the luxury of an
undercover area. 

Seated area (maximum 40 pax)

Cocktail area (up to 100 pax)
This space is available weather permitting 



DECK 2

Cocktail: Up to 70pax 
Sit Down: Up to 30pax 

Minimum Spend: 
 Whole Use-POA

Half Use- POA
Partial-POA

COURTYARD

Cocktail: Up to 150pax 

Minimum Spend: 
 Whole Use-POA

Half Use- POA
Partial-POA

DECK 2 &courtyard
Our Deck 2 and Courtyard space provides you with the ability
to have your own private bar, and full view of our mega
screen, underneath the light of our glittering fig trees. This
open air space is perfect for any cocktail event, however the
space is only available weather permitting. 



UPSTAIRS
DANNY'S BAR 

Level 1 

Cocktail: Up to 150pax 

Minimum Spend: 
$5,000 + 15% service charge

AV equipment available

DANNY'S bar
This private space upstairs at Watson's, come with your
own luxurious private bar, surrounded by the evening light
from our 360 bi-fold windows, and looking out towards
our glittering fig trees. 



ENTIRE VENUE 
HIRE

Minimum Spend: POA

Entire Venue hire availability
is based around our busiest
trading days and minimum

spends are subject to change. 

We are happy to hire out the
venue for ticketed events and
will adjust our spend based on

the specific event
requirements.

We have preferred suppliers
for all your styling, AV and
entertainment needs.

Email us to see what we can
offer you! 

EXCLUSIVE VENUE HIRE
and styling

STYLING & AV





+61 401 557 387

EVENTS@WATSONSEQ.COM.AU

WWW.WATSONSEQ.COM.AU

@WATSONSEQ #WATSONSEQ

WATSON'S
THE ENTERTAINMENT QUARTER

1 BENT ST, MOORE PARK, 2021

RACHEL 
WATSON'S EVENT TEAM




