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THE VENUE

Our heritage venue is located in the heart
of Newcastle city and has been a go-to for
locals and tourists for several years. Our
upstairs function space has been recently
renovated in 2020 and is the perfect blank
canvas for any type of function.

Our Michelin trained chef/owner, Keith
Murray, would be delighted to freshly
prepare and cook to your taste any of the
dishes on our menu.

Whether you are planning a birthday
party, corporate function, or any type of
celebration, our team would be happy to
help you host a memorable event!

If you require further information or
would like to discuss anything else please
either call on 4929 6370, email us at
cirquecafe@hotmail.com, or fill out our
contact form on our website.

We look forward to hearing from you
soon.

Kind regards,
Cirque management team
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FOOD PACKAGES & PRICING

Choice between 1 dish per meal, 2 dishes served alternatively, or 3 dishes offered as
choice menu for additional $5 per person
All guests in a group must have the same course structure
All options include one breadroll per guest
$20 kids meal for any child under the age of 12

2 courses (Main & Dessert) - $49 per person
2 courses (Entrée & Main) - $55 per person
3 courses (Entrée, Main & Dessert) - $69 per person

2/3 COURSE MEALS
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CANAPÉS

 8 piece canapé service - $40 per person
 10 piece canapé service - $45 per person

12 piece canapé service (Includes 1 substantial) - $55 per person
 

Add any item off the substantial menu - Extra $3 per person
Any additional canapes - $5 per person, per extra canape

HIGH TEA

A selection of finger sandwiches, petit fours and choice between a tea or coffee

Everything you get in the morning tea package plus: savory pastries and scones with
cream and jam

Everything you get in the traditional high tea package plus: a glass of sparkling wine

Morning Tea (Until 12pm) - $35 Per person

Traditional High Tea - $45 Per person

Sparkling High Tea - $50 Per person

ROOM HIRE FEES
15 - 25 guests - $400
25 - 40 guests - $500
40 - 70 guests - $700

 
Please note that minimum spends may also apply



2/3 COURSE MEALS 

Prawn tortellini, curry and coconut, lime spices
Carpaccio of king salmon, Chardonnay and summer vegetable dressing, soft feta gf
Marinated then seared ocean trout, wasabi mayonnaise, chopped salad gf
Chicken ballotine, soft parmesan polenta, black olive and tomato salsa gf
Slow braised pork belly, cucumber & pickled papaya gf
Half roast poussin marinated in chilli and basil, celeriac, sopressa salami salad, yoghurt
chutney gf
Tempura zucchini flowers filled with goats cheese and green olive cream, tomato and
basil stew gfo
Beetroot, walnut and goats cheese tart, rocket salad 
Potato gnocchi, berbere spiced pumpkin, English spinach, goats cheese cream 

ENTREES
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MAINS
Pan fried barramundi, lemon and herb risotto, Mediterranean broth gf
Roast salmon fillet ,Tahini and walnut crust, fennel, apple, spiced beetroot jam gf
Prawn and herb crust ocean trout, saffron potatoes, lemon and basil velouté gf
Parmesan and herb crust chicken breast, spiced pumpkin puree and currant salad 
Confit duck leg, celeriac puree, green beans, hazelnuts and pomegranate gf
Herb and mustard crust rump of lamb, potato gnocchi, tomato basil fondue and feta gfo
Grilled beef fillet, buttered spinach and mushrooms, potato galette, horseradish curd gf                     
Seasonal Vialone Nano risotto gf                                                                                                          

DESSERTS
Warm chocolate pot, raspberry compote, vanilla ice cream 
Vanilla and buttermilk bavarois, balsamic berries, almond crisp gf
Passionfruit crème brûlée gf                                                
Crème caramel with a citrus and mint salad gf                                                 
Tiramisu cake with coffee and chocolate sauce
Cheesecake gateau with rhubarb, orange and star anise 
Classic tarte au citron, clotted cream 

SIDE DISHES 

Hand cut chips
Mixed leaf Salad & Hazelnut dressing
Mash, truffle oil & chives
Mixed vegetables

$12 per side dish



CANAPÉS

Oysters served two ways - natural and
Mignonette gf
Crab cocktail tart, avocado cream 
Sushi rolls, California, tuna, salmon,
chicken teriyaki etc. (choose 1) gf
Cured salmon, ginger, eschallot dressing
on pumpernickel bread 

COLD
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HOT

DESSERTS

Chicken liver parfait, brioche 
Sliced Serrano ham with hummus dip
croutons and bread 
Beetroot shots, fresh chives gf
Tomato salsa and avocado cream filoette 
Spiced beetroot and goats curd tart 
Gazpacho shots, bloody mary granita 
White anchovies on toast, tomato salsa

Prawn dumpling, mediterranean broth 
Roast lobster, parsley butter (extra charge
for lobster) 
Scallop, cauliflower puree, blue cheese,
witlof and pear salad gf
Pea, prawn and herb risotto gf
Tempura prawns gfo
Sesame crust tuna, wasabi mayonnaise gf
Salmon fish cakes, capers and herbs gf 
Chicken and chickpea pastries, spiced salt 
Chicken and morel mushroom tortellini,
braised lentils 

Pork & fennel pastries
Pork belly, shaved apple and walnut 
Shitake Peking duck wonton, duck
consommé 
Yogurt marinated lamb skewers, tahini dip g
Vegetarian arancini 
Crushed pumpkin and ricotta tortellini, curry
dressing 
Mini basil, zucchini, corn and parmesan
scones, chili sour cream 
Spinach & 3 cheese pastries 
Chicken satay skewers 

Crushed nut chocolate truffles gf
Lemon meringue tartlet
Tiramisu 
Orange and almond cake gf 
Balsamic berry tart, mascarpone

Lime and blueberry cheesecake 
Raspberry and coconut macaroons
Warm chocolate and raspberry tart
Passion fruit crème brûlée
Buttermilk and mixed berry bavarois,
sesame crunch 

SUBSTANTIAL
Extra $3 per person, per substantial canape

Prawn, pea and herb risotto gf
Gnocchi, tomato stew, feta 
Cheesy macaroni 

Beef and mushroom hot pot, mash gf
Gnocchi, braised lamb shoulder, tomato  
Cirque wagyu burger, rocket, onion jam 



DRINKS

2 HOURS
$30 per person

3 HOURS
$40 per person

 
*Each additional hour is $15 per hour

 
INCLUDES
Sparkling 

Sauvignon Blanc
Shiraz

Light beer
Australian beer

Assorted soft drinks

UNLIMITED PACKAGES
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BAR TAB

Purchase drinks as you go and we will add them to your final bill

PAY AS YOU GO
Guests can purchase their own drinks at our register


