
The glamorous decor of Leadbelly Newtown is the perfect backdrop for your next event. The environment 
is elegant and stylish with restaurant, bar and stage facilities, and we can also be commissioned to 
organise live entertainment. The interior design has it's roots in underground prohibition music halls but 
with a modern Rock'n'Roll twist added... 

Whether it be for corporate training or entertainment, a wedding, social celebration or milestone 
birthday, Leadbelly Newtown has an event package to suit your requirements. With various event 
formats over 2 levels, the venue can hold up to 150 people for an exclusive use event. 
Our mezzanine level is the perfect event space for smaller groups of up to 40 people.

We have menus designed to suit all occasions. Chef blends quality produce with an eclectic mix of 
soul food and modern Australian cooking, and caters for all dietary requirements.

Our creative and extensive cocktail list boasts a large variety of contemporary and classic cocktails to 
suit any event theme. Our premium wine list combines local Australian wines as well as international 
labels of all varieties.

With access to an extensive variety of entertainment, we certainly have an act to suit your event. 
Leadbelly takes pride in its place in the Australian Music Scene. The venue has built a reputation 
amongst musicians as one of the best rooms to play in Sydney. Our sound system is one of the finest 
– the superior system, paired with the excellent acoustic qualities of the room and delay speakers 
strategically positioned throughout, ensures great front of house sound.

Leadbelly's location sits conveniently on King Street Newtown, with public transport links within a 
short walking distance. 

For any further questions or information, please call our events team on (02) 9557 7992 
or email team@theleadbelly.com.au

We look forward to welcoming your guests to Leadbelly for your event.

E VENT INFORMAT ION



CANAPÉ S

$3 PER PIECE / MINIMUM 25 PER PIECE 

Eggplant cous cous fritters (V)

Chicken olivettes with tomato relish

Honey bbq beef tortellini with mustard butter

Citrus salmon ceviche (GF)

Skewered tempura prawns with lemon aioli

Bocconcini, fresh basil, cherry tomato, balsamic sauce (V, GF)

Curried kidney bean crostini with lemon yoghurt (V) (can be GF)

Chicken ravioli

Tandoori cabbage fritter drizzled with chive oil (V)

Prawn tortellini

Red wine, white truffle & mozzarella arancini (V)

Mini Pepperoni Pizzas

Chicken satay skewers (GF)

Smoked salmon crostini, dill cream

Oysters with cucumber, gin jelly (GF)

Crispy haloumi with chive mayo (V)

$4.50 PER PIECE / MINIMUM 25 PER PIECE 

Australian cheese board with lavosh & condiments  (GF available)
Antipasto platter - sour dough, chicken liver pate, pickles & selection of cured meats & vegetables  

(GF available)

Mini haloumi burgers, lettuce, tomato, lemon aioli (V)

Mini pulled pork sliders, slaw & chipotle mayo

Mini smoked beef brisket po' boy, bacon jam, chimichurri

Mini chicken karaage burger, black sesame, wasabi mayo

Fish & chips box (GF)

PLATTERS - $65

Choc brownies with cream, fresh berry
Baby vanilla panna cotta with poached strawberries

Orange syrup cake (GF)

DESSERTS - $4 PIECE / MINIMUM 25 PER PIECE 

V = VEGETARIAN // GF = GLUTEN FREE 



TWO COURSE - $45.00 per person  THREE COURSE - $55.00 per person

SELECT TWO DISHES EACH COURSE FOR AN ALTERNATE DROP

ENTREES

smoked salmon rolled Goats Cheese  
Prawn sausage, pickled onion, baby capers and red chard leaves 

roasted pumpkin

 Persian feta, caramelized pistachio nuts, cauliflower and fresh mixed greens

Beef CarpaCCio

Field mushroom, watercress, radish, onion jam, red wine jus, aioli, black pepper grissini

ChiCken ravioli

  Sage burnt butter, fresh peas, micro herb salad

MAINS

Citrus roasted heirloom Beets 
Sauteed garlic cannellini beans, a trio of pickled baby onions, 

carrots and cauliflower, goats cheese sauce base 

seared ChiCken Breast 
Kumara puree, sweet corn cob slice, Spanish style chic pea, red wine jus

market fresh fish 
Squid ink infused cous cous, cavolo nero, tomato and olive salsa

Grilled pork Cutlet 
Smashed pumpkin, buttered mushroom, snow peas, braised 

cauliflower, shiraz pan juice reduction

Grilled Beef eye fillet

Rosemary infused potato stack, spinach, oyster mushrooms, 
pea puree, red wine jus, mustard butter

DESSERTS

oranGe Cake 
(Gluten Free)

Fresh cream and candied orange

ChoColate tart

 Butterscotch sauce, vanilla ice cream, toffee pop corn dust

DINNER



We are happy to tailor a beverage package to suit - a Customised Drink Package, 
a Cash Bar where your guests pay for their own beverages 

or a Bar Tab where beverages are charged on a consumption basis. 

Our 2 hour packages including soft drinks, house beer, sparkling and wines start at $35pp.
Our Premium packages which include a higher quality offering of the above start at $45pp.

If you would also like to include spirits our 2 hour packages start at $55pp.

The fee for the exclusive use of the entire Leadbelly venue is determined 
by a minimum spend on food and beverage. 

An extra standard fee of $275 is applicable per 6 hour event 
for our in-house audio visual engineer. 

Maximum capacity 150 pax

The Mezzanine level is perfect for smaller parties not requiring          
the exclusive use of the entire venue.  

The fee for the exclusive use of Lounge Area on the Mezzanine Level 
 is determined by a minimum spend on food and beverage. 

Maximum capacity 40 pax

*Venue trading hours are from
 11am - midnight Sunday - Wednesday // 11am - 1am Thursday - Saturday

*The standard exclusive use venue hire is for 6 hours. 
*A deposit is required to confirm a date, and is non-refundable or exchangeable

*Exclusive hire balance of payments are due in full 10 days prior to the event, with mezzanine level balance of 
payments due at the conclusion of your event

*Additional fees will apply for gratuity, extended hours and public holidays
*Amex payments are subject to a 5% surcharge / Visa & Mastercard 1% surcharge

No fee is charged for direct deposit
* A full list of our terms and conditions is included on the next page

BE VE RAGE PACKAGE

MEZ LE VEL

VENUE H I RE



TE RMS & COND I T IONS

1. Event Confirmation
An event is not confirmed until the signed terms and conditions are received 
and the deposit is paid.

2. Event Deposit Schedule - Exclusive use
An initial non-refundable deposit of the minimum spend is required at time of 
booking to fully confirm your event. 
Final payment is required minimum 10 days prior to the event date.

2a. Event Deposit Schedule - Mezzanine level use
An initial non-refundable deposit of $500 is required at time of booking to 
fully confirm your event. 
Final balance is to be paid at the conclusion of your event.

3. Payments
The Leadbelly team will require a valid and authorised credit card for any   
additional charges on the day/night of the event.

4. Event Cancellation
All cancellations are to be made in writing and acknowledged by                      
the Leadbelly team.
If a cancellation is made:
• Once event is confirmed & initial deposit is received, clients stand to forfeit 
the initial deposit in full.
• Within 7 days prior to the event, management reserves the right to 100% of 
event total.

5. Advice on Final Numbers
Final catering numbers are required 7 days prior to the event and once       
confirmed numbers are received they are final, for billing and catering         
purposes.

6. Price Variations
Please allow a price increase of 10% if quoted more than 12 months prior to 
the function date.

7. Additional Event Details
All menu and beverage selections are due at least 14 days prior to the event. 
Any other event detail such as styling or themed elements of any form is at 
the discretion of the management and must be approved in advance.

8. Hiring of Additional Services
The Leadbelly team are pleased to organise a variety of additional services 
upon request including; decorations, security, audio-visual or photography. 
These additional costs will be added to your invoice and must be paid in 
full 14 days prior to the event. Once these services are booked, if event is                 
subsequently cancelled, the client will be responsible and must pay the full 
charge or cancellation penalty incurred.

9. Delivery & Collection of Goods
The Leadbelly team will accept the delivery of goods prior to the event by 
appointment. All goods must be removed at completion of event unless 
prior arrangements have been made. All parties making deliveries must 
notify the event organiser 2 working days prior to the event for confirmation.                      
If notification has not been acknowledged, deliveries may be compromised.

10. Security
If security is required, Leadbelly reserves the right to select and supply              
security, at the client’s expense. 

11. Noise Levels
Industry Regulations are in place with regards to noise levels, music and 
entertainment. Management reserves the right to lower noise levels should it 
result in being a disturbance. Clients and their guests must respect the quiet        
enjoyment of the Leadbelly's residential neighbours while in and out of the 

12. Responsible Service of Alcohol
Leadbelly actively promotes and complies with the Responsible Service 
of Alcohol. Our house policy prohibits us to supply alcohol to an intoxi-
cated patron and minors. Service of Alcohol is at the discretion of the bar               
attendants, management and security.

13. BYO Policy
Leadbelly is fully licensed, therefore no beverages of any kind will be          
permitted to be brought into the venue by the client or their guests. 
Cakes that are brought into the venue will incur a cakeage fee of $5 per 
person. 

14. Indemnity & Damages
The client will acknowledge responsibility for the conduct of guests and 
agree to indemnify Leadbelly for any loss or damage to property during an 

event caused by any act by the guests or the organiser. 

A $300 cleaners fee will be charged if more than a reasonable amount 
of debris, including vomit, is left at the venue. We have an absolute no 
confetti or glitter policy.

Leadbelly accepts no responsibility for any lost or damaged equipment/
property. The cient is  responsible for any loss or damage to equipment 
hired on your behalf.

15. Surcharge
The following labour surcharges will be payable:
• An additional 10% gratuity will be added to final account
•Events on a public holiday are subject to a 20% surcharge.
•Should your event require extensive room arrangements, or an onsite 
ceremony a $300 fee will apply.

16. Goods & Services Tax
All prices quoted are inclusive of goods and services tax.

17. Management Rights
If management has reason to believe that the event or any part of it 
will affect the smooth running of the venue’s  business, its security or                
reputation, the management reserves the right to cancel the event or any 
part of it at their discretion. We reserve the right to exclude or remove any 
and all undesirable persons from the premises without liability. 

Accepted by Client
I hereby accept the above stated terms and conditions.
I am authorised to accept these terms & conditions.

Date:   ______________________________________________

Client Name: ________________________________________

Signature: ___________________________________________




