


about us

Al low our  team to  create  a  ta i lo red  Par is ian  exper ience 

to  impress  your  guests .  Housed in  the  beaut i fu l  O ld 

Rum Store  on  Kens ington St reet ,  the  restaurant ’s  decor 

and f ix tures  take  insp i rat ion  f rom the  fash ionable                  

s t reets  of  Par is . 

The  ambiance has  been curated  f rom France and broader 

Europe to  t ranspor t   you  to  a  t rad i t iona l  Par is ian  B is t ro 

atmosphere ,  as  soon as  you step  through the  doorway. 

Gavroche Ch ippendale  is  the  per fect  backdrop for 

enter ta in ing ,  ce lebrat ions  and corporate  funct ions 

wi th  a  var ie ty  of  menus that  incorporate  French crowd-

p leas ing  c lass ics .  The  wine  l is t  showcases  some of  the 

best  v in tages  f rom French and Aust ra l ian  winer ies  to 

compl iment  your  cu l inary  exper ience. 

Whi le  the  venue can be  h i red  for  exc lus ive  use ,  the  set 

out  of  the  restaurant  a lso  a l lows semipr ivate  h i re  for 

smal le r  groups. 



MENUS
three course menu                

$90  PER PERSON                                       

BAGUETTE, 
but ter  wi th  Guérande sea sa l t  f lower 

 
ALTERNATE DROP ENTRÉE 

 
SOUPE À L’OIGNON À LA 

TRUFFETradi t ional  on ion soup ,  Comté 
cheese ,  t ruf f le  &  baguet te

& 
 

PÂTÉ DE FOIE  DE CANARD 
Duck l iver  par fa i t  served wi th 

p ick les  &  baguet te 
 

ALTERNATE DROP MAINS 
 

CANARD 
Duck leg  conf i t  in  house ,  mashed 
potatoes ,  and creamy duck sauce

 &

QUENELLES DE POISSON ET 
BISQUE DE HOMARD 

Grat inated f ish  dumpl ings , 
Lobsterb isque &  prawns 

 
S IDES 

 
French f r ies  and broccol i  

 
ALTERNATE DROP DESSERT  

 
CRÈME BRÛLÉE 

Class ic  vani l la  bean custard 
& 
 

PARIS  BREST 
Choux past ry  r ing  f i l led  wi th 

hazelnut  moussel ine

STANDARD                                           PREMIUM DELUXE

three  course menu                
$105  PER PERSON                                       

BAGUETTE, 
but ter  wi th  Guérande sea sa l t  f lower 

 
ALTERNATE DROP ENTRÉE 

 
TARTARE DE BOEUF 

Beef  tar tare  wi th  condiments ,  quai l  egg 
yo lk  and croutons

& 
 

SAINT-JACQUES À LA BRETONNE 
Hokkaido seared scal lops wi th  creamy 

c ider  reduct ion  &  buckwheat  ga let te 
 

ALTERNATE DROP MAINS 
 

STEAK FRITES 
O ’Connor  Scotch f i l le t  served wi th  f r ies 

and béarnaise  sauce 

 &

MOULES 
Mussels  wi th  gar l ic  and pars ley  cream 

served wi th  f r ies 
 

S IDES 
 

Broccol i  and green mixed sa lad  
 

ALTERNATE DROP DESSERT  
 

CRÈME BRÛLÉE 
Class ic  vani l la  bean custard 

& 
 

CRUMBLE AUX PÊCHES (VG) 
Peach crumble  wi th  peach sorbet

f ive  course degustation              
$120  PER PERSON                                       

BAGUETTE, 
but ter  wi th  Guérande sea sa l t  f lower 

 
ALTERNATE DROP ENTRÉE 

 
TARTARE DE THON 

Yel lowf in  Tuna tar tare ,  lemon,  p ick led 
onion &  crème f ra iche 

&

ESCARGOTS DE BOURGOGNE 

Hal f  dozen Burgundy snai ls  served wi th 
pars ley  &  gar l ic  but ter  and baguet te 

 
ALTERNATE DROP MAINS 

 
TOURNEDOS ROSSINI 

Tender lo in ,  seared Foie  Gras ,  sp inach & 
t ruf f le  jus

&

SOLE MEUNIÈRE 
Whole  f lounder  wi th  brown but ter,  lemon, 

pars ley  &  capers 
 

S IDES

Purée &  broccol i 

ALTERNATE DROP DESSERT  
 

CHOCOLAT,  FÈVE DE TONKA & CARAMEL 
AU BEURRE SALÉ 

Chocolate ,  Tonka bean& 
sa l ted  but ter  caramel 

&

PARIS BREST  
Choux past ry  r ing  f i l led  wi th 

hazelnut  moussel ine

 



SHARING MENUS
Standar 

$95 PER PERSON                                       

BAGUETTE, 
but ter  wi th  Guérande sea sa l t  f lower 

  
ENTRÉE

ASSIETTE DE CHARCUTERIE 
Chef ’s  Charcuter ie  se lect ion  served 

wi th  p ick les  and baguet te

&
SAINT-JACQUES À LA BRETONNE 

Hokka ido  seared  sca l lops  wi th  creamy c ider 
reduct ion  &  buckwheat  ga let te

&
ESCARGOTS DE BOURGOGNE  

Hal f  dozen Burgundy  sna i ls  served 
wi th  pars ley  &  gar l ic  but ter  and baguet te

MAINS

STEAK FRITES 
O’Connor  Scotch  f i l le t  served wi th  f r ies  and 

béarna ise  sauce  
 &

MOULES 
Mussels  wi th  gar l ic  and pars ley 

cream served wi th  f r ies

&
RISOTTO (V) 

12 months  Comté cheese  &  t ruf f le

SIDES

Broccol i  and mixed green sa lad

DESSERT 

CRÈME BRÛLÉE 
Class ic  van i l la  bean custard

&

PARIS BREST  

Premium 
$105 PER PERSON                                       

BAGUETTE, 
but ter  wi th  Guérande sea sa l t  f lower 

 
ENTRÉE

TARTARE DE BOEUF 
Beef  tar tare  wi th  condiments , 

qua i l  egg  yo lk  and croutons

&
VELOUTÉ PARISIEN 

Caul i f lower  creamy soup wi th  la rd 
and croutons

&
ESCARGOTS DE BOURGOGNE  

Hal f  dozen Burgundy  sna i ls  served 
wi th  pars ley  &  gar l ic  but ter  and baguet te

MAINS

TOURNEDOS ROSSINI 
Tender lo in ,  seared  Fo ie  Gras , 

sp inach &  t ruf f le  jus 
&

SOLE MEUNIÈRE 
Whole  f lounder  wi th  brown but ter, 

lemon,  pars ley  &  capers

&
RISOTTO (V) 

12 months  Comté cheese  &  t ruf f le

SIDES

French f r ies  and mixed green sa lad

DESSERT 

CRÈME BRÛLÉE 
Class ic  van i l la  bean custard

&

CRUMBLE AUX PÊCHES (VG)
Peach crumble  wi th  peach sorbet

Deluxe 
$135 PER PERSON                                       

HUÎTRES DE SAISON  
Fresh ly  shucked oyster, 
natura l  w i th  v ina igret te 

 
ASSIETTE DE FROMAGE ET CHARCUTERIE  
Chef ’s  Charcuter ie  and cheese se lect ion 

served wi th  baguet te  
 

ENTRÉE

ESCALOPE DE FOIE  GRAS 
Seared Fo ie  Gras  wi th  beef  jus ,  app le 

compote  &  homemade toasted  br ioche

&
TARTARE DE THON

Yel lowf in  Tuna tar tare ,  lemon, 
 

p ick led  on ion  &  crème f ra îche

&
RISOTTO (V)  

12 months  Comté cheese  &  t ruf f le

MAINS

POISSON DU JOUR 
Fish  of  the  day 

&
CÔTE DE BOEUF 

Southern  Ranges mb4 OP R ibs

SIDES

Broccol i  and t ruf f le  mash

DESSERT 

CRÈME BRÛLÉE 
Class ic  van i l la  bean custard

&

CHOCOLAT,  FÈVE DE TONKA &  CARAMEL AU BEURRE SALÉ
Chocolate ,  Tonka bean& sa l ted  but ter  caramel 



CANAPÉS

9 PIECES

$50 PER PERSON 
  

STANDARD CANAPÉS 
2  X  PER PERSON                         

Beef  tar tare  on  toast 

Beet root  tar te le t te 
 

Crusted  prawns wi th  cockta i l  sauce 
 

Mushroom vo l -au-vent 
 

SUBSTANTIAL CANAPÉ                      
1X PER PERSON

Croque monsieur 

12  P IECES

$68 PER PERSON

STANDARD CANAPÉS 
2  X  PER PERSON   

                                 

Beef  tar tare  on  toast

Beet root  tar te le t te

Crusted  prawns wi th  cockta i l  sauce

Salmon tar tare  wi th  horserad ish

Mushroom vo l -au-vent 
 

SUBSTANTIAL CANAPÉ                         
1X PER PERSON 

 
Croque monsieur

Comté cheese &  t ruf f le  r isot to

16  P IECES

$88 PER PERSON 
  

STANDARD CANAPÉS                             
2  X  PER PERSON

Beef  tar tare  on  toast

Beet root  tar te le t te

Crusted  prawns wi th  cockta i l  sauce

Salmon tar tare  wi th  horserad ish

Mushroom vo l -au-vent 
 

SUBSTANTIAL CANAPÉ 
1  X  PER PERSON

Croque monsieur

Comté cheese &  t ruf f le  r isot to

DESSERT CANAPÉ 
2  X  PER PERSON 

Mini  choux  pra l iné

Min i  madele ine  wi th  chocolate  sauce



grazing table

Gavroche a l lows you to  create  your  own 

graz ing  tab le  wi th  our  extens ive  range of 

French cheese and charcuter ie ,  per fect  for 

any  event .  Our  s tandard  graz ing  tab le  s tar ts 

f rom $28.00  per  person.

 

For  bespoke premium packages inc lud ing 

seafood ,  p lease  contact  our  events  team.



beverages

We have  a  ser ies  of  beverage package opt ions ,  curated 

to  su i t  our  menus and p lease  even the  most  d iscern ing 

crowd.  Des igned to  take  the  hard  work  out  of  the  n ight , 

each package runs  for  four  hours .

Should  a  beverage package not  be  su i tab le  for  your 

event ,  you  can a lso  create  your  own package by  hav ing 

dr inks  on  consumpt ion.  S imply  choose the  beverages , 

budget  and durat ion  of  your  ta i lo red  package.

 
SP IR ITS AND COCKTAILS 

Because not  everyone loves  wine !  We have  many 

d i f ferent  opt ions  to  inc lude  sp i r i ts  and cockta i ls  in to 

your  event .  Whether  you  are  look ing  to  k ick  th ings  of f 

w i th  a  ta i lo r  made cockta i l  o r  want  to  f in ish  the  n ight 

of f  w i th  a  bang ,  we can happi ly  accommodate  you.                                    

Get  in  touch for  more  in format ion .



4 HOUR BEVERAGE PACKAGES

INCLUDE SPARKL ING AND STILL  WATER,  COFFEE ,  TEA,  SOFT DR INK AND JUICE

STANDARD                                            
$70 PER PERSON  

SPARKLING WINE

NV Edmond Thery 
B lanc de  B lanc ,  France

WHITE WINE

2019 “La  Ciboise”  Luberon 
Grenache B lanc /  Verment ino  / 

V iognier  /  Rousasne ,  France

ROSÉ WINE

2020 Vi l la  A ix 
Coteaux d ’  A ix  en  Provence ,  France

RED WINE

2019 Bi la t -Haut  Cotes  du 
Roussi l lon  V i l lages 

Syrah/Grancge/Car ignan ,  France 
 

BEER 
 

Kronenbourg  1664,  France

PREMIUM                                            
$90 PER PERSON  

 
 

SPARKLING WINE

2018 Esteban La  Combe Pi la te  Brut 
Zero  Dosage Viognier,  France

WHITE WINE

2018 Cave de  Tain  
Marsanne ,  France

ROSÉ WINE

2020 Domaine de  l ’Ar jo l le  Rose , 
Provence ,  France

RED WINE

2019 “Bel leruche”  Cotes  du  Rhone 
Syrah/Grenache ,  France

BEER

Kronenbourg  1664,  France

DELUXE                                            
$110 PER PERSON  

 
 

SPARKLING WINE

2018 Esteban La  Combe Pi la te  Brut 
Zero  Dosage Viognier,  France

WHITE WINE

2018 Domaine Trenel 
Macon -  V i l lage ,  France

ROSÉ WINE

2019 Ul t imate  Provence 
AOP Cotes  de  Provence ,  France

RED WINE

2018 Cave de  Tra in 
Syrah ,  France

BEER

Kronenbourg  1664,  France

beverage packagaes



MORE INFO

CAPACITY

Whi le  the  venue and the  team at  Easts ide  are  very 

f lex ib le  and wi l l  a lways  do  the i r  best  to  accommodate 

any  set  up ,  be low is  a  great  s tar t ing  po int  for  s tandard 

event  set  up ’s  and capac i ty .

AV 
 

The  venue has  WIFI  In ternet ,  a  s tandard  microphone 

and sound system and a  55 inch  P lasma TV.  Th is  is 

enough for  a l l  o f  your  bas ic  AV needs ,  however,  for 

anyth ing  more  advanced we suggest  speak ing  wi th  an 

externa l  AV company. 

STYLING 

As par t  of  a  s tandard  h i re ,  the  venue comes wi th  a l l 

Par is ian  insp i red  décor  and f ix tures  as  wel l  as  candles 

for  each tab le .  C l ients  are  more  than welcome to  br ing  in 

the i r  own decorat ions  and sty l ing  to  su i t  the  event . 
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PLEASE NOTE THAT THESE ARE SAMPLE FLOOR PLANS. PLEASE CONTACT OUR TEAM TO CUSTOMISE OUR SPACE FOR YOUR EVENT. 

FLOOR PLANS
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While there is no venue hire fee, there are varying                                      
minimum spends: 

MONDAY to THURSDAY

LUNCH:  $3 ,000 

DINNER:  $6 ,000 
 
 

FR IDAY TO SATURDAY 
 

LUNCH:  $4 ,000 

DINNER:  $12 ,000 
 
 

SUNDAY 
 

LUNCH:  $3 ,500 

DINNER:  $6 ,500 
 

Service fee: an additional charge of 10% of the total event 
spend will be factored into all quotations for the space.Please 
note: Due to COVID our minimum spend and capacity may vary.                                              

Please contact our event staff for more information.

MINIMUM SPEND



OTHER VENUES

N U O V A  S I C I L I A N 

MODERN CHINESE



(02)  9281  0922  |   EVENTS@KENSINGTONSTREET.COM.AU

THANKS


