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Renowned Chef Giovanni Pilu and the Pilu Team proudly introduce Flaminia -
overlooking Sydney Harbour. Flaminia brings a taste of Italy’s coastal towns to
the city - a place to gather, eat well and enjoy ‘la dolce vita: Whether you're
planning an intimate celebration, a business lunch or a cocktail gathering, our
team will work with you to create something that feels easy and memorable.
With harbour views, great produce and a space that suits the occasion, our
team looks forward to welcoming you.

Benvenuto e buon appetito,
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‘LA STANZA’
PRIVATE DINING ROOM

Our private dining room is a little slice of
heaven for |0 to |4 guests, situated at the
south end of the hotel, overlooking Circular
Quay and Sydney Harbour.

Capacity: [0 - [4 guests
Booking Duration: 3 Hours
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‘LA SALA’
SEMI-PRIVATE HIRE

Our main dining room, framed by floor-to-
ceiling glass with sweeping views across the
Quay to the Harbour Bridge. A light-filled
space suited to both seated celebrations
and lively cocktail gatherings.

Capacity: up to 40 seated - 70 standing (cocktail)
Booking Duration: 3 Hours
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‘FLAMINIA’
EXCLUSIVE HIRE

Enjoy exclusive use of Flaminia, from our
main dining room, framed by floor-to-
ceiling glass with sweeping views across the
Quay to the Harbour Bridge, to our relaxed
lounge, looking out over energy of Circular
Quay with ferries gliding in and out of the
harbour. Make it your own and make your
next event unforgettable.

Capacity: up to 94 seated - 120 standing (cocktail)
Booking Duration: 3 Hours

+ +
w1+ B






+ +
++++++

LARGE GROUP
BOOKING

For large group bookings of 12 to 20
guests, enjoy one of our group set menus in
our main dining area or La Saletta. Relax
over a three-hour seating, available at
lunch or dinner.
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EL VISTA
LONG TABLE

Join us for an exclusive lunch or dinner
| SRy . experience for up to 30 guests upstairs at N A T |
' - our sister venue, El Vista. Enjoy a Flaminia P A A Eo | -
menu while enjoying a unique setting with R

views of the Harbour Bridge.




ol SR ‘La Sala’ Main Dining Room ol SR

Floor Plan




ol S ‘La Saletta’ Lounge ol S
Floor Plan

La Saletta Lounge
40 Seats
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‘La Stanza’ Private Dining Room

Floor Plan

La Stanza
10-14 Seats
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Crudo Bar
12 Seats

La Stanza
10-14 Seats
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La Sala La Saletta Lounge
40 Seats 40 Seats
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Porto Menu $99pp

ANTIPASTI
FOCACCIA PUGLIESE

BUFFALO RICOTTA
heirloom zucchini, oregano

SECONDO

MOOLOOLABA KING PRAWNS
olives, capers

POLPETTE LIGURI
pork & veal meatballs, braised peppers, herbs

INSALATA VERDE
egg, parmigiano reggiano

PASTA

FUSILLONI ALLANORMA
eggplant, tomato, ricotta salata

DOLCE

CREMA FRITTA
fried custard cream, honey, candied orange
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Viaggo Menu $130pp

ANTIPASTI
FOCACCIA PUGLIESE

PRAWNS ALLA CATALANA
cherry tomatoes, celery, pickled onions

YELLOWFIN TUNA CRUDO
taggiasca olives, preserved lemon

PASTA

PACCHERIALLO SCOGLIO
calamari, mussels, vongole, octopus,
cherry tomato, garlic, basil

SECONDO

MURRAY COD
spinach in tecia, lemon, white wine

POLPETTE LIGURI
pork & veal meatballs, braised peppers, herbs

INSALATA VERDE
egg. parmigiano reggiano

ROASTED POTATOES
garlic, rosemary

DOLCE

LIMONCELLO BABA
mascarpone cream
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Our menu varies due to seasonality and availability, please note these menus are subject to change without notice.



U sl Grazie Mille L o

e —————
=




	FUNCTIONS & EVENTS
	Benvenuto e buon appetito,
	FULL VENUE FLOOR PLAN
	Grazie Mille

