
We put our heart into bringing people together and have a meaningful impact in their lives by delighting 
customers with flexibility, exceptional service, and extraordinary food

www.bespokecatering.sydney
You can also visit us:

Beverage Service
Our menu, for you!

Bespoke Catering Sydney

bespoke.catering

Bespoke Catering



Bespoke
Beverage

Designed based on our food selection, the 
Bespoke Beverage offering will

take you in a journey of different wine styles, 
brands and regions as well as

handcrafted cocktails and local and 
international beers. As we understand

you have your preferences.

All packages are based are based on 2 hours service

Drinks Package
Standard

• De Bortoli Willowglen Brut Cuvee
• De Bortoli Willowglen Semillon Sauv Blanc
• De Bortoli Willowglen Shiraz
• Low Strength & Full Strength Beer
• Selection of  Water, Orange Juice Softdrinks

Indigenous Certified

Additional $6 per person surcharge applies

Additional Hour $10

$ 29.00

Drinks Package
Platinum 

• Capel Vale NV Brut
• Capel Vale Chardonnay
• Capel Vale Cabernet Sauvignon
• Low Strength & Full Strength Beer
• Selection of  Water, Orange Juice Softdrinks

Additional Hour $15

$ 49.00

Drinks Package
Premium

• Alexander Hill Brut
• Alexander Hill Sauvignon Blanc
• Alexander Hill Shiraz
• Low Strength & Full Strength Beer
• Selection of  Water, Orange Juice Softdrinks

Additional Hour $13

$ 39.00

Drinks Package
Mount Yengo

• MT Yengo Pinot Noir - Chardonnay NV Brut
• MT Yengo Chardonnay
• MT Yengo Shiraz
• Low Strength & Full Strength Beer
• Selection of  Water, Orange Juice Softdrinks

Additional Hour $15

$ 49.00

While we have set packages, we can assist you in making your event even more special.
We will work with you to create an exclusive selection based on your personal preferences and menu choices.



Sparkling

White
• Mino & Co- Pinot Grigio - Hunter Valley - NSW
• MT Yengo - Chardonnay - Indigenous Certified - Riverina 
- NSW
• Geoff Hardy Fiano - Adelaide Hills - SA
• Lawsons Dry Hills Sauvignon Blanc - Marlborough - NZ
• Capel Vale - Chardonnay - Margaret River - WA
• Pasqua - Pinot Grigio - Italy

Rose

Red
• Finca Fella Cala Rey Series - Tempranillo/Syrah - Spain 
• Riporta - Sangiovese - Italy 
• Monsieur Plumage - Pinot Noir - France 
• Cirillo Single Vineyard Shiraz - Barossa Valley - SA 
• Mount Trio - Merlot -Great Southern - WA 
• MT Yengo - Shiraz - Indigenous Certified - SA 
• Fantini Montepulciano - Tuscany - Italy 
• Cirillo Vincent - Grenache - Barossa Valley - SA 

Our specilised Wine Advisors and Mixologist are on hand to 
customise your beverage selection specifically for your menu 

selection.

Beverage Menu

• Donna Gloria Prosecco- NV - Trieste Italy 
• MT Yengo - Pinot Noir - Chardonnay NV - Indigenous 
Certified NSW
• Risky Business Prosecco - King Valley VIC
• Crittenden Estate Pinocchio Prosecco Mornington -VIC

$ 44.00
$ 38.00

$ 44.00
$ 42.00

• Cirillo Rosato - Grenache - Barossa - SA
• Finca Fella Cala Rey Series Rose - Tempranillo - Spain
• Les Persiennes Rose - France

$ 44.00
$ 37.00
$ 37.00

$ 39.00
$ 38.00

$ 39.00
$ 38.00
$ 44.00
$ 42.00

$ 39.00
$ 44.00
$ 44.00
$ 54.00
$ 44.00
$ 38.00
$ 39.00
$ 48.00



Soft Drinks & Beer
• Water, Juices, Soft drinks
• National Beer & Light Beer
• Imported Beer

Choose from :
• James Squire 150 Lashes - pale ale
• Peroni Nastro Azzurro - lager
• 4 Pines Australian - lager
• Coopers Original - pale ale

$ 4.50
$ 10.50
$ 10.50

$ 16.00
$ 19.00
$ 12.00

• Great Northern 0%
• Peroni 0%

$ 8.00
$ 8.00

Cocktails
• Classic Cocktails
• Custom Cocktails
• Virgin Cocktail

Beverage Menu



Strawberry & Basil Gin Sour
Gin, Strawberry Puree, Basil Sugar Syrup, Lemon Juice, Chic Pea Water

Watermelon High
Watermelon , Mint Juice, Tequila, Cointreau, Lime Juice

 Apple Pie
Whiskey, Cloudy Apple Juice, lemon Juice, Vanilla Cinnamon Syrup, Chic 
Pea Water

Pear & Rosemary Fizz
Vodka, Pear Puree, Rosemary Infused, Syrup, Lemon Juice, Prosecco

Espresso Martini
Vodka, Kahlua, Coffee, Sugar Syrup

Amaretto Sour
Disaronno, Lemon Juice, Chic Pea Water, Sugar Syrup

 Piña Colada
White Rum, Coconut Cream, Pineapple Juice, Sugar Syrup

Whiskey Sour
Makers Mark Whiskey, Lemon Juice, Chic Pea Water, Sugar 
Syrup

Passionfruit Mojito
White Rum, Lime Juice, Soda Water, Mint Leaves

 Gin Bramble
Gin, Creme de Mure, Lemon Juice, Sugar Syrup

Strawberry & Mango Daiquiri
White Rum, Malibu, Strawberry Puree, Lime Juice, Mango 
Puree, Sugar Syrup

Selections
Cocktails


