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*Sanpl e nmenus only, our dishes are subject
O_IEF’ S SELECTI O\I to seasonal change and avail abil ity
$65 per person
e ™
Nat ural oyster, served with house condi nents — 3 per "

per son

Raw tuna / yuzu cucunber / ponzu / sesane / cured
yol k

Par mesan & | eek croquette / piquillo pepper - 2 per
per son

Beetroot / goats curd / maple / macadani a

Beef runp / baby turnip / pistachio %

Cheese / acconpani nents i
or
Wi te chocol ate / raspberry / coconut

-

o

PREM UM CHEF S SELECTI ON
$90 per person

Nat ural oyster, served with house condi mnents — 3 per
per son

Bread C ub sourdough / St David's butter / prosciutto

Raw tuna / yuzu cucunber / ponzu / sesane / cured

yol k

Par mesan & | eek croquette / piquillo pepper - 2 per

per son .
Beetroot / goats curd / maple / macadani a

Chargrilled octopus / harissa

Beef runp / baby turnip / pistachio W »

Cheese / acconpani nents "
or i

White chocol ate / raspberry / coconut







CANAPE NMENU
$60 per person

The Pear| Diver gilda

Mushroom & bl ue cheese croquette /
piquillo

Charcuterie toast

Local artisanal cheese / quince paste
House cured salnon / gribiche / blin
Chargrilled octopus / harissa

Wagyu beef tartare / oyster cream/
sour dough cracker

PREM UM CANAPE NENU
$80 per person

The Pear| Diver gilda

Mushroom & bl ue cheese croquette /
piquillo

Charcuterie toast

Local artisanal cheese / quince paste
House cured salnon / gribiche / blin
Crispy prawn / squid ink aiol
Chargrilled octopus / harissa

Wagyu beef tartare / oyster cream/
sour dough cracker

House made duck & pork sausage / Oporto

sauce

SUBSTANTI AL CANAPES

Potato / spanner crab /
snoked paprika / dill oi

Beef brisket / celeriac /
caramel i sed shal l ots

Punpki n / bourbon mapl e /
oyster mushroom / goats cheese

SWEET CANAPES

Yuzu meringue tartl et

Rum savarin / strawberry /
chantilly

$17. 00

$16. 00

$14. 00

$6. 00

$6. 00



OYSTERS

For the ultimate oyster experience, fill The Oyster Room’s custom
inbuilt oyster well with a selection of dressed and nat ural
oysters served over ice with our house condi nents.

SI NGLE WELL $265

I ncl udes:
1 dozen dressed oysters with crene fraiche & sal non cavi ar

2 dozen natural rock oysters from2 different origins in
Australia

2 dozen pacific oysters from 2 different origins in
Australia

Served over ice with |Ienmon, nignonette & hot sauce

DOUBLE WELL $530

I ncl udes:
2 dozen dressed oysters with crene fraiche & sal non cavi ar

4 dozen natural rock oysters from2 different origins in
Australia

4 dozen pacific oysters from 2 different origins in
Australia

Served over ice with | enon, mgnonette & hot sauce












Whet her you're after the perfect martini, a juicy
red, or a nodern twist on a Tiki cocktail — we’ve
got you cover ed.

The cocktail offering devel oped by Al ex Boon,
one of the country’s nobst respected bartenders,
changes with the seasons and |ike the approach
to our nmenu, highlights the best in |ocal produce
partnered with innovation and creativity.

Supporting the 13 wunique signature cocktails
listed, the rest of the beverage offering focuses
on delivering a fun, fresh and vibrant drinking
experi ence.

Qur wine list offers a dynanic sel ection frombri ght
and aromatic whites to funky pet-nats, savoury
reds and everything in between, all hand-picked
with the sane dedi cated purpose and attention to

flavour as that of our cocktail offering.

Froman arrival cocktail to your post-dinner night
cap, our events team can work with you to create
a curated offering for your event. All beverages
for senmi -private and exclusive events are pre-
sel ected, for smaller parties in The Oyster Room
or Pearl Room your guests have the freedom of
choi ce fromour full beverage |list on the eveni ng.






OYSTER MASTERCLASS

Take a deep dive into the world of oysters with our
know edgeabl e and oyster obsessed team

Featuring a flight four of seasonal oysters from
different bays and estuaries around Australia
al ongsi de a beverage pairing designed to conpl enent
the flavour profiles of the oysters, our team will
gui de you through the nuances of how to taste and
enj oy oysters at their best.

THE CLASSI C PDCO MASTERCLASS
$75 per person

4 natural oysters paired alongside Chanpagne, our
signature martini, white wine & a spirit

Beverage Pairing:

60mM NV G H Mumm Grand Cordon Brut Chanpagne

% serve Sea & Shell Marti ni

75m 2021 Quealy Feri Maris Pinot Grigio, VIC
15m Starward Nova Single Malt Australian Wi sky

Pl ease note the beverage pairing i s subject to change
based upon the best possible match for your seasonal
oysters




FAQ

WHAT TI ME CAN | ACCESS THE VENUE?

Access times will be |isted on your event proposal. Pl ease
liaise with your event manager if you require extra tinme,
as additional room hire may occur. |If you would like to
stay on after the formalities have ceased, you are nore

than wel cone to do so on a casual basis. If extra tinme
is a necessity for your event, additional charges will
apply.

CAN | DELI VER I N ADVANCE FOR AN EVENT?

You are wel come to deliver itens on the day of your event
as long as the delivery is confirmed prior with your event

manager and we ask that everything you send is clearly
| abel | ed

CAN | LEAVE | TEMS POST EVENT?

Fol | owi ng your event you may |eave itenms overnight with
managenent. All items need to be collected within 24 hours
of your event as space is limted. No responsibility is
accepted for itens | eft post event.

CAN | TRANSFER THE REMAINDER OF THE M NI MUM
SPEND?

The total m ni mum spend anount is to be utilised within

t he event space and the event booking tine franme that you
have confirmed.

DO YOU CATER FOR DI ETARY REQUI REMENTS?

Yes. For all seated events, please advise your event
manager of any dietary requirenents so our chefs can
accommmodat e accordingly. If you are hosting a canape
style event your guests can liaise directly with your
event host on the day.

care with all food
due to the nature of our kitchens and nmenu we
guaruntee the absence of seafood, shellfish,
and nuts from our products.

Pl ease note while we take the utnost
preparati on,
cannot 100%
wheat

CAN | BRI NG A CAKE?
You are nore than welcome to bring a cake and candl es
al ong to your special event. We will provide plates and

cutlery. There is a $5.00 per person service fee up to
$50. 00.

WHAT AV EQUI PMENT | S AVAI LABLE AT THE VENUE?

AV is not included in the event spaces hire or m ni num
spends. Any AV requirements nmust be approved by your event
manager prior to your event. It is our reconmendation
t hat you query any AV requirements before contractually
agreeing to your event. M crophone speeches can only be
conduct ed when t he venue i s hired excl usi vel y. \WWhen booki ng
a section or private roomwi thin the venue no nicrophone

speeches are available. OQur in-house m crophone can be
hired for $50.00 for your event.
CAN | SUPPLY MY OWN MUSI C FOR MY EVENT?

You are able to provide your own music if you have hired
the venue exclusively with pre approval from your event

manager. The pl ayi ng of separate playlists or soundtracks
is not permtted in private event spaces or private
di ni ng events. Our license also allows for |ive nusic and
DJ's for exclusive events.

DO YOU ALLOW CHI LDREN I N YOUR VENUE?

Pearl Diver allows children of all ages into the venue,
however, please note we do not have highchairs onsite or
al l ow prams, highchairs or booster seats to be brought
into the venue. Pearl Diver is predoninantly a cocktail

bar with an adult atnosphere and whil st we have a food
menu, do not offer a children’'s nmenu or provide changes
to our menu offering to be child friendly.






