
FUNCTIONS
& EVENTS



IMAGE We captu re  the  essence o f  b ig  c i t y  energy,  combined wi th  
the  uncompromis ing qua l i t y  o f  au then t ic  I ta l ian  cu i s ine .  

Se t  in  the  hear t  o f  the  CBD come and en joy  our  con temporary  
u rban a tmosphere  and de lec tab le  Nor thern  I ta l ian  d in ing 
exper ience .

STEP FOOT INTO THE HUSTLE AND BUSTLE OF 
MATTEO DOWNTOWN, A BRIGHT AND VIBRANT 
SISTER RESTAURANT TO THE RELAXED 
DOUBLE BAY TRATTORIA.  



EXCLUSIVE AND 
SEMI-EXCLUSIVE HIRE



FLOOR PLAN

MAXIMUM CAPACIT Y

Seated |  36 pax

DT BAR AREA
MAXIMUM CAPACIT Y

Seated |  110 pax

DT DINING ROOM

MAXIMUM CAPACIT Y

Seated |  40 pax

DT PIAZZA
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MAXIMUM CAPACIT Y
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FLOOR PLAN
STANDING



Cockta i l  s t y le  |100 pax
Seated |  36 pax

BAR AREA



Seated |  110 pax

DINING ROOM 



Cockta i l  s t y le  |  60 pax
Seated |  40 pax

PIAZZA



Cockta i l  s t y le  |  275 pax 
 Seated |  186-200pax

WHOLE VENUE HIRE

IMAGE IMAGE IMAGE IMAGE



CANAPE
MENU OPTIONS
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C
HE

TT
I

CROSTINO CAPRESE

PROSCIUTTO & MELONE

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

PORK BELLY CROQUETTES

RISOTTO

VODKA RIGATONI

TIRAMISU

$60PP

VE
NE

ZI
A

OYSTERS 

CROSTINO CAPRESE

PROSCIUTTO & MELONE

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

FUNGHI FRITTI

PORK BELLY CROQUETTES

RISOTTO

VODKA RIGATONI

TIRAMISU

SORBETTO DI FRUTTA

$80PP

RI
AL

TO

OYSTERS 

CROSTINO CAPRESE

PROSCIUTTO & MELONE

POLENTA E GORGONZOLA

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

FUNGHI FRITTI

PORK BELLY CROQUETTES

RISOTTO

SEASONAL PASTA DISH

VODKA RIGATONI

TIRAMISU

SORBETTO DI FRUTTA

$100PP

*Menus and items are subject to change



SET MENU
OPTIONS



MATTEO TERRA
���33�ʃ �0$'(�72�6+$5(

SPRITZ ON ARRIVAL 

1ST COURSE

ANTIPASTO DOWNTOWN
Selec t ion  o f  I ta l ian  cured meat  and cheeses ,  honey

WOODFIRED SCHIACCIATA AL ROSMARINO
5RVHPDU\ �ɸD W �E UHDG

2ND COURSE

SPICY VODKA RIGATONI
Mat teo ' s  s igna tu re  sp icy  sauce,  tomato ,  c ream,  parmesan

PIZZA
Chef ' s  se lec t ion  o f  m ixed p izza

3RD COURSE

CARNE DEL GIORNO
Cut  o f  the  day,  burn t  on ion ,  homemade mus tard ,  
rosemary  jus

INSALATA VERDE
Mixed lea f  Garden sa lad wi th  lemon v inegre t te

PATATE FRITTE
Fr ies

4TH COURSE

TIRAMISU
Home -made t i ramisu

*Menus and items are subject to change



MATTEO ARIA
����33�ʃ �0$'(�72�6+$5(

*Menus and items are subject to change

COCKTAIL ON ARRIVAL

MARINATED OLIVES

1ST COURSE

SCHIACCIATINA
5RVHPDU\ �ɸD W �E UHDG�VHU YHG�ZL WK � VPRRWK � U LFR W WD

CARPACCIO DI MANZO
Thin ly  s l i ced wagyu beef ,  rocke t ,  ba l samic ,  macadamia,  parmesan

FRITTO MISTO
Cr i spy  squ id ,  p rawns ,  sard ines ,  lemon,  papr ika  a io l i

2ND COURSE

TAGLIATELLE ALL ‘OSSOBUCO RAGÙ
Veal  ossobuco ragú and gremola ta

RISOTTO GAMBERI & PISELLI
Carnaro l i  r i so t to ,  pea and min t  pureé,  l ime s t racc ia te l la ,

prawn ta r ta re

3RD COURSE

PESCE DEL GIORNO
�*U L O OHG �PDUNH W �ɷVK � � VHDVRQDO �JDUQ L VK

INSALATA VERDE
Mixed lea f  garden sa lad wi th  lemon v ina igre t te

PATATE FRITTE
Shoes t r ing  f r ies

4TH COURSE

TRIO OF SORBET



MATTEO AL TAVOLO
COCKTAIL ON ARRIVAL 

APPETISER
 
PAN BRIOCHE
Crab,  mayo and chives

1ST COURSE

FOCACCIA
Chefs dai ly,  homemade focaccia

TARTARE DI RICCIOLA
.LQJȲVK� �FXFXPEHU� �JD]SDFKR� � OHPRQ�]HVW� �DYUXJD�FDYLDU�

CRUDO TONNO
<HOORZȲQ�WXQD� �FKL O O L � �SLFNOHG�UHG�RQLRQ� �VDOPRULJO LR� �DYRFDGR
mayonnaise

2ND COURSE

RISOTTO GAMBERI & PISELLO
&DUQDUORL � U LVRȷR��SHD�DQG�PLQW�SXUHH� � O LPH�VWUDFFLDWHO OD�
SUDZQ�WDUWDUH  

3RD COURSE

PESCE DEL GIORNO
*UL O OHG�PDUNHW�ȲVK� �VHDVRQDO �JDUQLVK

BROCOLLINI
:RRG�ȲUHG�EURFFRO LQL � �JDUO LF �DQG�SDUPHVDQ

4TH COURSE

CARNE DEL GIORNO 
&XW�RI�WKH�GD\� �EXUQW�RQLRQ� �KRPHPDGH�PXVWDUG� �URVHPDU\� MXV�

PATATE FRITTE
VKRHVWU LQJ�IU LHV

5TH COURSE

TIRAMISU
+RPH�PDGH�W LUDPLVX

����� ʃ �0$'(�72�6+$5(

*Menus and items are subject to change
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SPARKLING WINE

Bandini  Prosecco Extra Dry -  Veneto IT

 

RED WINE 

Borgo Al la Terra Col l i  Senesi  Chianti  -  Tuscany IT

WHITE WINE    

Le Betul le Pinot Grigio Fr iul i  D.O.C -  Fr iui l i  IT 

 
BEERS BOTTLES  

Peroni
Light Beers

SOFT DRINKS

Juices
Coke
Coke Zero
Lemonade
  

��+2856�ʁ ����33

��+2856�ʁ ����33�
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SPARKLING WINE

Bandini  Prosecco Extra Dry -  Veneto IT

RED WINES

Penfold Max’s  Pinot Noir -  Adelaide Hi l ls  SA
OR
*HRJUDɀFR�%RVFR�GHO �*UL O OR�6DQJLRYHVH�Ǟ�7RVFDQD�,7
 

WHITE WINE

Le Betul le Pinot Grigio -  Fr iul i  IT 
OR
Church Road Chardonnay -  Hawke’s  bay NZ 

BEER

%HHUV�%RɅOHV�	�'UDɄ�
3HURQL �	�/LJKW�%HHUV�
6WRQH�	�:RRG��7DS�

SOFT DRINKS

Juices
&RNH�&RNH�=HUR� �/HPRQDGH�	�2�-� �  

BEVERAGE PACKAGES

��+2856�ʁ ����33

��+2856�ʁ ����33�

%HYHUDJHV�DUH�VXEMHFW�WR�FKDQJH



CONTACT
FOR ANY ENQUIRIES,  PLEASE CONTACT OUR EVENTS MANAGER ON:
ɳ 02 9241 2008
ɳ DOWNTOWN@MATTEOSYDNEY.COM

$''5(66� ʃ ����%21'�675((7� �6<'1(<��16:������

HTTPS://WWW.MATTEOSYDNEY.COM/
@MATTEODOWNTOWN



TERMS & CONDITIONS
SERVICE CHARGE
$�VXUFKDUJH�RI�����ZLO O �EH�DGGHG�WR�DO O �JURXS�ERRNLQJV�DQG�IXQFWLRQV� �
3XEO LF �KRO LGD\V�ZL O O � LQFXU�D�����VHUYLFH�FKDUJH�RQ�DO O �ERRNLQJV�DQG�IXQFWLRQV�

EXCLUSIVE AND SEMI-EXCLUSIVE SPACE HIRE
$�PLQLPXP�VSHQG� LV �UHTXLUHG�ZKHQ�KLU LQJ�RQH�RI�RXU�VSDFHV�H[FOXVLYHO\�RU�
VHPL�H[FOXVLYHO\� �7KH�PLQLPXP�VSHQG� LV �PDGH�XS�RI�WKH�WRWDO �IRRG�DQG�EHYHUDJHV�
FRQVXPHG�GXULQJ�\RXU�ERRNLQJ�
3OHDVH�QRWH�WKH�VHUYLFH�FKDUJH� LV �QRW� LQFOXGHG� LQ�WKH�DJUHHG�PLQLPXP�VSHQG� �
,Q�WKH�FDVH�WKH�PLQLPXP�VSHQG� LV � �QRW�PHW� �\RX�ZL O O �EH�UHTXLUHG�WR�SD\�WKH�GLȱHUHQFH
EHIRUH� OHDYLQJ�WKH�SUHPLVHV� �
6KRXOG�\RX�JR�RYHU�\RXU�DJUHHG�PLQLPXP�VSHQG� �\RX�DUH�DOVR�UHTXLUHG�WR�SD\�WKH
GLȱHUHQFH�EHIRUH� OHDYLQJ�WKH�SUHPLVHV�
<RXU�ERRNLQJ�ZL O O �QRW�EH�VHFXUHG�XQWL O �WKH�HYHQWV�FRQWUDFW� LV �FRPSOHWHG� �V LJQHG�DQG�
UHWXUQHG�WR�WKH�0DȷHR�HYHQWV�PDQDJHU�

MENUS AND BEVERAGES
*URXS�ERRNLQJV�DQG�IXQFWLRQV�DUH�UHTXLUHG�WR�RUGHU�IURP�RQH�RI�RXU�VHW�PHQXV�RU�
FDQDS§�PHQXV

Set menus:
2SWLRQ�� � � � ǣ7HUUDǤ�WR�VKDUH����SS����FRXUVHV�
2SWLRQ��� �ǣ0DUHǤ�WR�VKDUH�����SS����FRXUVHV�
2SWLRQ��� �ǣ$O �7DYRORǤ� ,QGLYLGXDO �����SS����FRXUVHV�

Canapé menus:
2SWLRQ�� � � ǣ&LFFKHȷLǤ ����SS
2SWLRQ��� �ǣ9HQH]LDǤ����SS
2SWLRQ��� �ǣ5LDOWR������SS

DIETARY REQUIREMENTS
'LHWDU\�UHTXLUHPHQWV�IRU�\RXU�IXQFWLRQ�RU�JURXS�ERRNLQJ�VKRXOG�EH�VXEPLȷHG�DW� OHDVW�
���GD\V�SULRU�WR�\RXU�HYHQW�WR�DYRLG�GLVDSSRLQWPHQW�

BEVERAGES
%HYHUDJHV�DUH�FKDUJHG�XSRQ�FRQVXPSWLRQ�0DȷHR�RU�\RX�FDQ�FKRRVH�IURP�RQH�RI
RXU�EHYHUDJH�SDFNDJHV� �:H�KDYH�DQ� LQ�KRXVH�VRPPHOLHU�WKDW�ZRXOG�EH�KDSS\�WR
VSHDN�ZLWK�\RX� �VKRXOG�\RX�ZLVK�WR�SUH�RUGHU�DQ\�ZLQHV�IRU�\RXU�IXQFWLRQ�

FUNCTION TIMES
6WDQGDUG�IXQFWLRQ�� ���KRXUV� �IXQFWLRQ�W LPHV�PD\�GLȱHU�GHSHQGLQJ�RQ�GD\V�RI�WKH�ZHHN�
([WHQGHG�IXQFWLRQ�� ���KRXU� �IXQFWLRQ�W LPHV�PD\�GLȱHU�GHSHQGLQJ�RQ�GD\V�RI�WKH�ZHHN�V
6KRXOG�\RX�ZLVK�WR�KDYH�\RXU�IXQFWLRQ�IRU�D� ORQJHU�W LPH�SHULRG� �SOHDVH�GLVFXVV�WKLV
ZLWK�WKH�HYHQWV�PDQDJHU� �/RQJHU�W LPH�SHULRGV�ZL O O � LQFXU�DQ�DGGLW LRQDO �IHH�

LATE RESERVATIONS
:H�HQFRXUDJH�JXHVWV�WR�DUU LYH�WR�WKHLU�IXQFWLRQ�RQ�W LPH�WR�HQVXUH�D�VPRRWK�UXQQLQJ�HYHQW�

PAYMENT POLICY
$OO �FUHGLW�FDUGV� � LQFOXGLQJ�$(� �DQG�FDVK�DUH�DFFHSWHG�
$O O �FUHGLW�FDUG�WUDQVDFWLRQV� LQFXU�D�� ���������VXUFKDUJH�

CANCELLATION POLICY
3OHDVH�UHIHUHQFH�WKH�PLQLPXP�VSHQG�DJUHHPHQW�

SEATING REQUESTS
(;&/86,9(�$1'�6(0,�(;&/86,9(�+,5(� �6KRXOG�\RX�UHTXLUH�D�VSHFLȲF�VSDFH�IRU�\RXU�HYHQW�
SOHDVH�GLVFXVV�WKLV �ZLWK�WKH�HYHQWV�PDQDJHU�

CAKEAGE FEE
6KRXOG�\RX� O LNH�WR�WR�EULQJ�\RXU�RZQ�FDNH�DORQJ� �\RX�ZL O O �EH�FKDUJHG�D�FDNHDJH�IHH�RI����
SHU�KHDG�

DECORATIONS
6KRXOG�\RX�ZLVK�WR�EULQJ�GHFRUDWLRQV�IRU�\RXU�IXQFWLRQ� �SOHDVH�VSHDN�ZLWK�\RXU�
UHVHUYDWLRQV�FRRUGLQDWRU�WR�KDYH�WKHP�DSSURYHG�EHIRUH�EULQJLQJ�WKHP�DORQJ�WR�
WKH�YHQXH� �6SDUNOHV� �FRQIHȷL�DQG�FDQGOHV�DUH�QRW�SHUPLȷHG�


