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Eve

Aster is a luxurious beacon, a place by which to mark your position, elevated 32 levels high 

in the sky at InterContinental Sydney. Navigate your way through a menu of finely-crafted 

cocktails, reserve wines and artfully-plated dishes celebrating Australian produce, look-

ing out at Sydney’s most impressive 270-degree harbour views as day turns into night.

Aster - you are here.
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GROUP EVENTS 

UP TO 15 GUESTS 

Discover our à la carte menu, perfect for parties of up to 15 guests. A minimum 
food and beverage spend of $60pp is applicable to all group bookings and a 
10% surcharge applies for groups of 8+ guests.

15-25 GUESTS 

Perfect for special occasions or corporate events for groups of up to 25 guests. 
We offer a seasonal food and beverage package for up to 2 hours and 30 min-
utes.
Minimum spends apply, along with a 10% surcharge, additional to the final bill.

SEMI PRIVATE AREA 

For groups of 25 to 40 guests, our Eastern Harbour corridor is available to 
elevate your experience, providing stunning views of the Botanical Gardens. 
Please note, to confirm your reservation full payment is required. Minimum 
spends apply, along with a 10% surcharge additional to the final bill.
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ASTER COCKTAIL 

Choose from the following to include in your beverage package

OLD FASHIONED  
Woodford Reserve, Bitter, sugar.

MARGARITA  
23 Calle Tequila, lime, Pierre Ferrand Dry Curaçao

NEGRONI  
Mancino Rosso Vermouth, Campari, Fords gin.

ESPRESSO MARTINI  
Absolut Elyx vodka, Mr Black coffee liqueur, cold brew cof-
fee, sugar.

NON-ALCOHOLIC 

HOPS!  
Lyre’s Agave, hops, mango, papaya, fig leaf

WAVE  
Lyre’s Dry London Spirit, pear, verjuice, bay leaf



Eve

ASTER TIER TWO PACKAGE 
2 Hours $90 per person 
Additional hours charged at $45 per person per 
hour 

SPARKLING  
NV Bianca Vigna Prosecco, Veneto IT

WHITES
2024 Giants Steps, Chardonnay, Yarra Valley AU
2024 Les Atheletes Du Vin, Sauvignon Blanc, Loire 
Valley, FR

ROSE
2022 Rameau d’Or, Côtes de Provence FR

REDS
2022 Neldner Road Shiraz, Barossa Valley, AU 
2022 Grasshopper Rock, Pinot Noir, Central Otago 
NZ

BEERS
Mountain Culture Pale Lager 4%

NON-ALCOHOLIC
Capital Brewing Zero-Alc Pacific Ale 0.5%

ASTER  NON-ALCOHOLIC COCKTAIL PACKAGE
2 Hours $70 per person 
Additional hours charged at $35 per person per 
hour

NON-ALCOHOLIC COCKTAILS
HOPS!

WAVE

NON-ALCOHOLIC WINE
Vinada Sparkling Chardonnay, Languedoc FR  
Zeitgeist Riesling, GER

BEERS
Capital Brewery Zero – Alc. Pacific Ale 0.5%

NON-ALCOHOLIC
Unlimited soft drinks
Unlimited still and sparkling water 

ASTER DRINK PACKAGES 
Please note these sample packages are subject to change. 
For groups over 2 hours, additional minimum spends apply.
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ASTER TIER THREE  PACKAGE 
PREMIUM BEVERAGE PACKAGE 

2 Hours $150 per person 
Additional hours charged at $75 per person per 
hour

CHAMPAGNE
NV Taittinger Brut Prestige, Reims FR

WHITES
2024 Giants Steps, Chardonnay, Yarra Valley AU
2024 Grosset Alea, Riesling, Clare Valley AU
2022 Fiegl Villa Dugo, Pinot Grigio, Friuli-Venezia 
Giulia IT

ROSE
2022 Rameau d’Or, Côtes de Provence FR

REDS
2022 Neldner Road Shiraz, Barossa Valley, AU 
2022 Grasshopper Rock, Pinot Noir, Central Otago 
NZ

BEERS
Mountain Culture Pale Lager 4% 
Sierra Nevada Pale ale 5.6%, California, USA 
Willie’s Smith Bone Dry apple Cider, Tasmania AU

NON-ALCOHOLIC
Unlimited soft drinks
Unlimited still and sparkling water

ASTER COCKTAIL PACKAGE  
2 Hour Package $130 per person

COCKTAILS
Your choice of 4 Classic Cocktails

SPARKLING
NV Bianca Vigna Prosecco, Veneto IT

WHITES
2024 Les Atheletes Du Vin, Sauvignon Blanc, Loire 
Valley, FR

REDS
2022 Neldner Road Shiraz, Barossa Valley, AU 

BEERS
Mountain Culture Pale Lager 4%

NON-ALCOHOLIC
Unlimited soft drinks
Unlimited still and sparkling water

ASTER DRINK PACKAGES 
Please note these sample packages are subject to change. 
For groups over 2 hours, additional minimum spends apply.



$69 per person 

OPTION ONE 

Marinated Australian olives (v, gf, df) 
Whipped miso tofu, chilli cucumber, sesame rice 
cracker (v, gf, df, n)  
Burrata, pickled zucchini, aromatic herbs baby leaves 
(v, gf)
Cured meats, prosciutto de parma, squid ink and truf-
fle salami, wagyu bresaola, Pickles, grilled olive and 
rosemary panini  
Grilled olive and rosemary bread, aged balsamic, 
olive oil (v)

$99 per person 

Marinated Australian olives (v, gf, df)  
Sydney rock oysters, finger lime mignonette  
(gf, df)  
Whipped miso tofu, chilli cucumber,  
sesame rice cracker(v, gf, df, n)  
Free ranged chicken, leek and truffle terrine,  
piccalilli, olive rosemary bread (n)  
Cured meats, prosciutto de parma, squid ink and 
truffle salami, wagyu bresaola, pickles, grilled 
olive and rosemary panini  
Australian cheese selection, quince paste,  
wattle seed lavosh  
Grilled olive and rosemary bread, aged balsamic, 
olive oil (v)

OPTION  TWO

Marinated Australian olives (v, gf, df)  
Grilled olive and rosemary bread, aged balsamic, 
olive oil (v)  
Whipped miso tofu, chilli cucumber, sesame rice 
cracker(v, gf, df, n)  
Burrata, pickled zucchini, aromatic herbs baby leaves 
(v, gf)  
Falafel, smoked hummus, pickled chilli, pomegranate 
glaze

ASTER GROUP  
Presented in a sharing/ tapas style



SUBSTANTIALS 
Substantial selection for semi buy-outs.  
Minimum 20 people.

Prawn roll, tarragon, crème fraiche, capers Pumpkin 
katsu curry bowl, Japanese rice, pickles 
(gf, df, v, vg)
Beer batter flathead, salt and vinegar skin on fries, 
tartare 
 Wagyu sliders, cheddar, smoky tomato relish, pick-
les, brioche  
Korean spiced chicken wings, gochujang

All menus must be preselected. Items can not be ordered on the 
day. Minimum spend applies for Eastern Corridor semi-buyout.

SEMI BUY OUT EASTERN CORRIDOR 
Select 1 $18 per person   
Select 2 $30 per person  
Select 3 $45 per person



BARTENDER TABLESIDE EXPERIENCE 
Enjoy tableside cocktails with our custom-built 
bar cart and personal bartender experience.

 GROUPS OF 8 TO 12 PEOPLE 
1 Hours $99 per person

Includes three cocktails from our bar cart menu, 
and one charcuterie board per table

CLASSIC MARTINI
Made with Haku Vodka or Roku Gin

OLD FASHIONED
Crafted with Woodford Reserve

MANHATTAN
Featuring the Woodford Reserve Rye



ASTER POLICIES  
To secure a booking, full payment and a  
pre-order of food & beverage package is  
required. 
Minimum spends apply and payments are  
not refundable.  
Aster bar is available exclusively to guests 
 aged 18 and over.

Guests are requested to follow a smart
casual dress code – no beachwear, gym
wear or athletic footwear. Management
reserves all rights of entry based on the
dress code.
No-show or late cancellation will incur
a $45 per person fee.
Changes to guest count made less than
24 hours in advance may be subject to
a charge of $45 per person.



InterContinental Sydney

Level 32, 117 Macquarie Street Sydney 2000 

www.sydney.intercontinental.com/dining/aster/ 

aster.bar@ihg.com  | 02 9240 1241


