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Welcome to The Governors Table on the site of 
Australia’s first Government House at the Museum 
of Sydney.  Experience contemporary dining by day 
and night above the foundations that define our city. 
Blending cookery techniques of the era with modern 
day culinary interpretations, The Governors Table 
serves delicious modern Australian food which 
extends the history of this site to the plate. The warm 
and inviting interiors of the dining room feature cosy 
banquettes, an impressive 16 seat Governors Table, 
and The Governors Room together with an al fresco 
colonnade for outdoor dining.

Our dining spaces at The Governors Table are ideal for 
small gatherings of 8-16 guests. The spaces are perfect 
for a small breakfast, lunch or dinner. Guests can enjoy 
the extensive a la carte menu or choose one of the 
banquet menus for groups of 8 or more:

THE GOVERNORS ROOM
The Governors Room is a semi private dining space for 
small groups of 8-10 guests. The space features mood 
lighting, copper and bronze mirrors.

THE GOVERNORS TABLE
The Governors Table, is a semi private dining space 
with a bespoke reclaimed French Oak table seating up 
to 16 guests. 

EXCLUSIVE HIRE OF THE VENUE IS ALSO 
AVAILABLE FOR BREAKFAST MONDAY 
TO FRIDAY, AND MONDAY AND SUNDAY 
EVENINGS FOR DINNER.
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The Governors Room



BREAKFAST  
Available Monday to Friday for exclusive hire
Minimum of 50 guests 

BREAKFAST MENU	 $25 per guest
Orange Juice, Main Course and Tea and Coffee
Add Pastries $5 per guest 
Add a Fruit platter $7.50 per guest
Add $4 for extra coffee or tea per guest
 
CANAPES From $4 -$8 per canape
Minimum of 20 for each canape

LUNCH AND DINNER BANQUET MENUS
Minimum of 8 guests
Lunch available Monday to Sunday
Dinner available Tuesday to Saturday
Available for exclusive hire Sunday and Monday nights

THE AIDES - DE - CAMP MENU  $55 per guest
Two Course and salad

THE LIEUTENANT GOVERNORS MENU  $65 per guest
Two Course and a selection of sides

THE GOVERNORS MENU  $85 per guest
Three Course, a selection of sides, tea/coffee and petit fours

*Dessert can be added to The Aides-De-Camp and  

The Lieutenant Governors Menus for extra $12 per guest

A LA CARTE MENU  
Lunch available Monday to Sunday
Dinner available Tuesday to Saturday
For groups under 8 guest
(Prices vary)
 
BEVERAGES
A sample wine l ist is available  

(Prices vary)

Beverage packages are available for exclusive hire  
(Prices on application)

ADDITIONAL SERVICES  
The Governors Table can also organise birthday cakes for your special 

occasion. Our resident florist, Andrew Bir ley can add a beautiful and 

professional touch to your private dining experience. If you have an interest 

in wine, we can also organise our resident Sommelier Samantha Payne.  

(Prices on request)

•   All prices are correct at the time of printing
•   All prices are inclusive of GST
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BREAKFAST MENU  $25 per guest
Freshly squeezed orange juice
Free Range Eggs, Bacon, Thyme Mushrooms, Gri l led Sourdough
or
Avocado, Gri l led Sourdough, Cherry Tomatoes, Lemon, Pecorino (v)
Plus choice of Coffee or Tea: 
The Litt le Marionette Coffee Artisan Local coffee roaster, sydney
Tippity Tea Black: English breakfast, Earl grey, Peppermint, Gunpowder

Add Pastries $5 per guest 
Add a Fruit platter $7.50 per guest
Add $4 for extra coffee or tea per guest

Breakfast minimum numbers 50 guests
Available Monday-Friday
For exclusive hire

breakfast Sample Menus



COLD CANAPES 
Smoked sa lmon on Toasted Br ioche, Tomato & cor iander Sa lsa
Spencer Gu l f  P rawn on White Polenta & Sp icy Jam   
Tuna Tar tare on Spiced Potato Cr isps & Wasabi A io l i
Aged Beef Gravalax,  Caper Remoulade on Potato Chips
Beef Tar tare on Chive Omelette ,  O l ive Soi l
Cheddar and Apple Popovers with Bacon Crumbs and Chipot le Ketchup
Cr ispy Pork Sa lad on Wonton with Sesame Shoyu
Peking Bbq Duck Pancakes, Hoi S in Sauce	
 
HOT CANAPES
Bra ised Lamb Meatba l ls wi th Rosemary Parmesan Fur
Charsu i  Ch icken Brochette with P ick led G inger Re l ish
Conf i t  Duck Cabbage Rol l  wi th Sp iced P lum Jam
Cr ispy Pork Pancake, K imchee Puree and Peanut Caramel
Herbed Chicken Schni tze l  S l ider ,  wi th Bacon Crumbs & B i tey Cheddar
Oregano Lamb S l ider ,  M inted Yoghurt & Tomato-Cumin Re l ish
St icky As ian Sp iced Lamb on Cr ispy Wonton
Vietnamese Pork Banh Mi wi th Carrot ,  Cor iander & Kewpie Mayonnaise
Cancun F ish Tacos with Guacamole & Sp icy Gar l ic Sauce
Corn Chip Crusted Crab Cakes with C i t rus A io l i

SUBSTANTIAL CANAPES 
St icky Short Pork Chi l l i  B lackbean R ibs 
St i r  Fr ied K imchi Cabbage, Udon Noodle ,  Snow Pea & Ponzu (GF) 
Pomel lo ,  Green Mango & Candied Coconut Sa lad (V)
Ch i l l i  Sa l t  Squid And French Fr ies In Noodle Boxes 
Momofuku Sty le Pork Buns with Sa l ted Cucumbers & P ick led Radish 
Sp iced Duck & Asparagus Sambal Taco, Wasabi Mayonnaise 

DESSERT CANAPES
L imoncel lo Mer ingue P ies
Frangipane Tar t wi th Sa l ted Green Apple Caramel
Min i  N ice Cream Dark Chocolate Ice Cream Ba l ls
Min i  Peppermint Choc Chip Cheesecake
Seasonal Fru i t  Tar ts wi th Pass ionfru i t  Curd 	

(Minimum of 20 pieces per canape from $4-$8 per canape)

Canape Sample Menu



NIBBLES & BITS 
Freshly Shucked B lackmans Bay Pac i f ic Oysters*			 
Sa l t  Caramel Popcorn,  Kombu & Ch i l l i * 					  
Fennel Pol len Cured Pork Scratch ings*			
C i t rus Cured L igur ian & Manzani l la O l ives*			 
St icky Pork,  XO Crackers ,  P ick led Cucumbers*	
 
TO START
Sal t  Cod Croquettes ,  Lemon Crème Fra iche, Caviar*			 
Fr ied Chicken Wings ,  Hot Sauce, Maple Ranch*		
Ch icken L iver Par fa i t ,  App le Butter ,  Rad ish ,  Gr i l led Bread*		
Sa l t  Baked Beets ,  Smoked R icotta ,  Rhubarb ,  Burnt Cucumber Dress ing*
BBQ Lamb R ibs ,  Quince, Goj i  Sauce, Sp icy Sa l t*			 
Cured H i ramasa Kingf ish ,  Three F lavours ,  Trout Roe, Purp le Bas i l * 	
Charcuter ie P late* ( for 2)

LARGE PLATES
Smoked Trout Sa lad ,  Preserved Lemon, Red T ip Cos, Asparagus & Spel t
Pumpkin Gnocchi ,  Buratta ,  Peas ,  M int ,  Walnut Butter			 
Orrechiette ,  Crab,  Guancia le ,  Zucchin i  F lowers ,  Ch i l l i ,  Pars ley		
Cr isp Golden Chicken, Bread Sauce, Cr imson Grapes,  C ima d i  Rapa	
S low Cooked Beef Short R ib ,  Whi te Onions,  Watercress ,  Anchovy*		
Kurobuta Pork Be l ly ,  Baked Potato Puree, Buttermi lk ,  Ch icharrón*	
Wood Gr i l led T-Bone (500g)  Ch imichurr i *

SIDES
Br ickf ie lds Bread, Pepe Saya Sa l ted Butter
Seasonal Vegetab les ,  Ch i l l i ,  Lemon Oi l * 				  
Fr ied Sebago Potatoes, Sa l t  & V inegar ,  A io l i * 	
House Mixed Leaf Sa lad ,  Herb V ina igrette*				  
Whole Roast Buttered Caul i f lower ,  A lmonds, Golden Ra is ins*	

DESSERTS
Poached Quince Tar t ,  Hazelnut  Ice Cream				  
Torched Mer ingue, Lemon Curd Ice Cream, Shortbread
Chocolate Marquise ,  Cointreau, Crème Fra iche				 
St rawberry ,  Rhubarb Crumble ,  Tonka Bean & Coconut Sorbet	
Cheese P late* ( for 2)	

Our a la carte menus and banquet menus change regularly.  
View the current menus at www.thegovernorstable.com.au 		  	

a la ca r te Sample Menu





THE AIDES - DE - CAMP MENU  $55 per guest
Chicken Liver Parfait, Apple Butter, Radish, Gri l led Bread			 
Cured Hiramasa Kingfish, Three Flavours, Trout Roe, Purple Basil*	
Pumpkin Gnocchi, Buratta, Peas, Mint, Walnut Butter			 
Roast Bonito, Celeriac, Braised Courgette, Garl ic Aioli , Lemon*	
House Mixed Leaf Salad, Herb Vinaigrette*
Dessert additional $12 per person
 
THE LIEUTENANT GOVERNORS MENU  $65 per guest
Salt Baked Beets, Smoked Ricotta, Rhubarb, Burnt Cucumber Dressing*

Cured Hiramasa Kingfish, Three Flavours, Trout Roe, Purple Basil*

Pumpkin Gnocchi, Buratta, Peas, Mint, Walnut Butter			 

Roast Bonito, Celeriac, Braised Courgette, Garl ic Aioli , Lemon*

Kurobuta Pork Belly, Baked Potato Puree, Buttermilk, Chicharrón*	

Seasonal Vegetables, Chil l i , Lemon Oil*

Fried Sebago Potatoes, Salt & Vinegar, Aioli*
Dessert additional $12 per person

THE GOVERNORS MENU  $85 per guest
BBQ Lamb Ribs, Quince, Goji Sauce, Spicy Salt*	

Salt Baked Beets, Smoked Ricotta, Rhubarb, Burnt Cucumber Dressing*

Cured Hiramasa Kingfish, Three Flavours, Trout Roe, Purple Basil*

Crisp Golden Chicken, Bread Sauce, Crimson Grapes, Cima di Rapa	

Roast Bonito, Celeriac, Braised Courgette, Garl ic Aioli , Lemon*

Wood Gri l led T-Bone (500g)  Chimichurri*			 

House Mixed Leaf Salad, Herb Vinaigrette*

Seasonal Vegetables, Chil l i , Lemon Oil*

Fried Sebago Potatoes, Salt & Vinegar, Aioli*

Poached Quince Tart, Hazelnut Gelato			 

Torched Meringue, Lemon Curd Ice Cream, Shortbread		

Chocolate Marquise, Cointreau, Crème Fraiche

Tea or Coffee with Petit Fours

Sample Banquet Menu

*Menu items can be presented gluten free 



Sample Wine List

CHAMPAGNE
NV Duval Leroy Epernay, France
2008 Larmandier Bernier 1er Cru ‘Terre de Vertus’ Vertus, France

SPARKLING
NV The Lane ‘Lois’ B lanc de Blanc | Adelaide Hi l ls , SA
2011 Delamere ‘Cuvee’ | Tamar Val ley, TAS

WHITE
Frankland Estate ‘ Isolation Ridge’ 2013 Riesl ing | Frankland River, WA
Pikes ‘Merle’ 2009 Riesl ing | Clare Val ley, SA
Nick O’Leary 2014 Riesl ing | Canberra Distr ict , NSW
Mac Forbes ‘RS16’ 2014 Riesl ing | Stratchbogie, VIC
Ten Minutes by Tractor ‘10X’2013 Pinot Gris | Mornington Peninsular, VIC
Lethbridge 2014 Pinot Gris | Geelong, VIC
Under and Over 2015 Pinot Gris | King Val ley, VIC
La Prova 2014 Pinot Grigio | Adelaide Hi l ls , SA
The Islander Estate 2013 Semil lon Viognier | Kangeroo Island, SA
De lul i is ‘Aged Release’ 2007 Semil lon | Hunter Val ley, NSW
Ross Hi l l  ‘Family Series’ 2014 Sauvignon Blanc | Orange NSW
Unico Zelo 2014 Sauvignon Blanc | Adelaide Hi l ls , SA
Litt le Wine Company 2013 Vermentino | Hunter Val ley, NSW
Olivers Taranga 2013 Fiano | Mclaren Vale, SA
Adel ina 2013 Arneis | Adelaide Hi l ls , SA
David Hook ‘De Novo’ 2012 Pinot Gris, Chardonnay, Semillon & Riesling | Hunter Valley, NSW
Spinifex ‘Lola’ 2014 Ugni Blanc, Viognier, Semil lon, Vermentino | Barossa, SA
Taturry ‘ Mossel ini Vineyard’ 2012 Chardonnay | Mornington Peninsula, VIC
Stefano Lubiana ‘Pr imivera’ 2013 Chardonnay | Derwent Val ley, TAS
Eden Road 2013 Chardonnay | Tumbarumba, NSW
Mount Mary 2012 Chardonnay | Yarra Val ley, VIC
Harewood Estate ‘Reserve’ 2013 Chardonnay | Great Southern, WA

ROSE
Oliver’s Taranga ‘Chica’ 2014 Rose | McLaren Vale, SA
Jamsheed ‘Jose the Rose’ 2013 Rose | Central Ranges, VIC
Kal leske ‘Rosina’ 2013 Rose | Barossa, SA 
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RED 
Mt Macleod 2014 Pinot Noir | Gippsland, VIC
Athletes of Wine ‘Vino Athletico’ 2004 Pinot Noir | Macedon Ranges, VIC
The Wanderer 2012 Pinot Noir | Yarra Val ley, VIC
Holm Oak 2014 Pinot Noir Tamar Val ley | TAS  
Chalmers 2011 Sangiovese | Heathcote, VIC
Fruits of the Vine 2011 Grenache Mouvedre | Barossa, SA
Bremerton 2011 Malbec | Langhorne Creek, SA
SC Pannel l 2013 Grenache, Shiraz | Mataro, Touriga McLaren Vale, SA
Under and over 2012 Shiraz | Heathcote VIC
Clonaki l la ‘Hi l l tops’ 2013 Shiraz | Murrumbateman, NSW
Xabregas 2013 Shiraz | Mt Barker, WA
Thomas Wines ‘Sweetwater’ 2011 Shiraz | Hunter Val ley, NSW
Chapel Hi l l  ‘The Vicar’ 2011 Shiraz | McLaren Vale, SA
Oakridge ‘Local Vineyard Series’  2012 Cabernet Sauvignon | Yarra Val ley, VIC
Optimiste ‘Marquis’ 2011 Cabernet Sauvignon, Merlot, Petit Verdot | Mudgee, NSW
Voyager Estate 2012 Cabernet Merlot | Margaret River, WA
Geoff Merr i l l  ‘Reserve’ 1993 Cabernet Sauvignon | McLaren Vale, SA

DESSERT WINE 
Greenock by Elderton | 375ml Golden Semil lon | Barossa, SA
Josef Chromy | 375ml Botrytis Riesling | Tamar Valley, TAS	

COCKTAILS, BEERS AND SOFT DRINKS ALSO AVAILABLE

 
 
 

Prices are correct at time of printing

Sample Beverage List
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Meet the team

BOOKINGS
Contact our Restaurant Manager,  
Zelka Pierce, who is happy to assist 
with your requirements. 
 
Phone 9241 1788 or email:  
reservations@thegovernorstable.com.au
  
For more information please visit our 
website: www.thegovernorstable.com.au

ZELKA PIERCE 
Restaurant Manager
Zelka Peirce has a huge interest in wine 
and travels to French wine regions each 
year to extend her knowledge. Zelka 
joined The Governors Table in 2014 
to help launch the restaurant and is 
passionate about creating the best dining 
experiences.

Zelka began her hospital ity career in 
Canada before moving to London where 
she was involved in opening four new 
restaurants with the Gaucho Group 
before returning to Sydney where she 
has worked as a Restaurant Manager 
at Wildfire, The Bridge Room and Sake 
Restaurants.

MARCO ADLER  
Executive Chef
Marco, is passionate about contemporary 
Australian gastronomy. He draws inspiration 
from the history of the site to create a 
modern menu which showcases the best 
local and seasonal produce.

Marco has had an extensive career 
working in award winning restaurants 
in London and Singapore as well as 
iconic Australian establishments including 
Rockpool, Bayswater Brasserie and The 
Grand National in Paddington.

SAMANTHA PAYNE 
Sommelier
Samantha Payne has been working in the 
wine industry for just shy of a decade. 
Her love and understanding of wine 
grew over many years before deciding 
she wanted to ful ly immerse herself in 
the industry so she could one day write 
about wine. 

Samantha has been the Head Sommelier 
of restaurants such as Manly Pavil ion, 
4Fourteen and China Lane and is now 
currently consulting on numerous l ists in 
Sydney. Her philosophy with our l ist was 
to create something which showcases 
unique, handcrafted, Australian wines.
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Enqu i ry Form

To enable us to provide you with a quotation, please complete the form below. This form is also available on our website www.thegovernorstable.com.au

TITLE (MR, MS, MRS, MISS) FIRST NAME:	 LAST NAME:                                                                                                                                               

COMPANY:                                                                                         	 POSITION:                                                                                                                                                  

PHONE:                                                                                                          	 EMAIL ADDRESS:                                                                                                                                      

INDUSTRY TYPE:                                                                                                                                                                                                                                                                                 

CONTACT NUMBER:                                                                                         	 APPROXIMATE NUMBER OF GUESTS:                                                                                                                             

TYPE OF CATERING REQUIRED:                                                                   	 IF OTHER PLEASE SPECIFY:                                                                                                                          

PROPOSED DATE OF EVENT:                                                          	 APPROXIMATE START TIME:                       APPROXIMATE FINISH TIME:                                            

APPROXIMATE BUDGET:	 HOW DID YOU HEAR ABOUT US?                                                                                                      

ANY OTHER INFORMATION WE SHOULD KNOW?                                                                                                                                                                                                                  

                                                                                                                                                                                                                                                                                                                       


