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Welcome 

At The Como Hotel, we cater for a variety  

of functions, events and celebrations.  

We are here to see your event through from 

concept through to your last drink. 

Continue browsing to learn more about our  

spaces and our food and beverage offerings. 

If you have any questions, please don’t hesitate  

to contact us. 

The Como Hotel

35 Cremona Road, 

Como NSW 2226

(02) 9528 9900

events@thecomo.com.au
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THE SCYLLA BAY ROOM

Located on the top floor of the venue, the Scylla Bay Room is the ideal location 

for all your celebrations. From birthdays to christenings to Christmas parties to 

corporate functions, this room is perfect for any occasion. 

Offering a private veranda that encircles the room, guests can soak up the 

idyllic views and inviting atmosphere. The room also includes its own bar and 

private bathrooms.  

THE TERRACE 

The ideal outdoor space! With remarkable views overlooking Como, the Terrace 

offers a spacious sun-drenched outdoor area that is perfect for private cocktail 

events. This space is also completely covered, making it ideal for when the 

weather doesn’t go to plan.

Event Spaces
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Food Packages 

CANAPÉ PACKAGES 

$18 choice of 4 canapé 1 piece each

$45 choice of 6 canapé, 2 substantial

$60 choice of 8 canapé, 4 substantial

CANAPES

Peking duck spring rolls, hoisin

Selection of sushi rolls, soy, wasabi

Vegetable spring rolls, sweet chilli sauce

Lamb Harissa sausage rolls

Salt pepper squid, coconut chilli sauce

Vegetarian rice paper rolls, Vietnamese dressing

Beef empanadas, tomato relish

Tempura prawns, caper mayonnaise

Chicken, jalapeno parcels

Tomato basil bruschetta

Beef Bourguignon pie

SUBSTANTIAL CANAPES

Fried Tofu, Asian slaw slider

Cheeseburger, ketchup, pickle slider

Fried chicken, tomato, oak leaf, tomato slider

Aussie snag, fried onion, brioche roll

Blackened fish, fennel slaw, slider

Char su Pork steam buns

Fish and chips cones, tartar sauce

Lobster mayo, iceberg, brioche roll

Malaysian peanut chicken sticks

Lamb rendang skewers, mint yogurt

Pork char-su bao buns

DESSERTS

Raspberry cheese cake

Individual lemon meringues

Chocolate brownies with chocolate cream

Chocolate dipped strawberries
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Food Packages 

FUNCTION MENU 
(please select 2 for alternate serve)

2 course $55

3 course $65

*Minimum 20 people 

ENTRÉE

Smoked salmon, whipped feta roulade sauce vierge, chives

Exotic mushroom ravioli, roasted chestnuts, sage butter

Beef Bresaola, pear, rocket aged parmesan and aged balsamic

Mezze plates, feta cheese, semi dried tomato, warmed olives, grilled Mediterranean vegetables

Fresh local prawns, grilled cos lettuce, Marie rose, lemon

MAINS

Roasted chicken supreme, espellete pepper, spinach ricotta roll

Char grilled sirloin, pomme anne, blistered cherry tomato, red wine jus

Crispy skin salmon, tomato lentil ragout, buttered zucchini

Twice cooked pork belly, Paris mash apple and sage relish

Sweet corn risotto, shallot and crème fraiche

Cone bay barramundi French beans, clams, saffron butter

DESSERTS

Selection of Australian cheeses, lavosh, crackers, quince paste

Chocolate lava pudding, berry compote, king island cream

Sticky Date pudding, butterscotch sauce, vanilla bean ice-cream

Poached Strawberries, Prosecco, meringue, mint

Fresh seasonal fruit
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BBQ TABLE 

$45PP

Minimum 20 guests

Marinated minute steaks

Beef and thyme sausages

Lamb skewers

Marinated chicken wings

Vegetarian skewers

Sides:

Roasted potatoes

Corn on the cob

Coleslaw

Garden salad

Fresh rolls

Condiments

MEXICAN TABLE

$35PP

Minimum 20 guests 

Soft tacos, hard tacos, corn chips

Marinated beef

Tempura fish

Chicken fajita

Chilli beans

Sides:

Cheese

Guacamole

Tomato salsa

Corn salsa

Shredded cabbage and lettuce

Sour cream

Jalapeño peppers

GRAZING TABLE

Prices available upon request 

Minimum 20 guests 

Charcuterie & antipasto 

Oyster & sashimi 

Sweet dessert 

Other options available upon request

SHARE PLATTERS

Cheese Board - $50 

Mix of hard and soft cheeses, fruit, assorted 

crackers and dip. 

Antipasto Platter - $50

an assortment of cheese, meats and an assortment 

of dips.

Fruit Platter - $35

A mix of fresh fruits.

Kids Platter - $50

A mix of party pies, sausage rolls, wedges,  

chicken tenders and fish cocktails

FOOD STATIONS

Food stations are a perfect way to WOW and feed your guests, becoming a hero feature for your event. 
Stations can range in size and style, depending on your occasion.

Food Packages 



F
U

N
C

T
IO

N
S

 &
 E

V
E

N
T

S
 -

  
C

O
M

O
 H

O
T

E
L

STANDARD WINES				        	 	              		

Rothbury Estate Sparkling Cuveé		  Hunter Valley, NSW		

Rothbury Estate Semillon Sauvignon Blanc	 Hunter Valley, NSW		

Rothbury Estate Cabernet Merlot		  Hunter Valley, NSW	

Blossom Hill Moscato				    Barossa Valley, SA		

Robert Oatley Cabernet Sauvignon		  Margaret River, WA		

PREMIUM WINES		

T’Gallant Sparkling Prosecco 		               	 Mornington Peninsula, VIC     	

Squealing Pig Sauvignon Blanc			   Marlborough, NZ		

The Stag Chardonnay				    Yarra Valey, VIC	  	

Wynns ‘The Gables’ Cabernet Sauvignon	 Coonawarra, NSW		

Rosemount Estate Little Berry Shiraz		  McLaren Vale, SA		

Squealing Pig Rosé	                                 	 Marlborough, NZ		

TAP BEERS					   

XXXX Gold 					   

Carlton Draught				  

Hahn Super Dry				  

Kosciuszko Pale Ale				  

Furphy Refreshing Ale				  

James Squire Orchard Crush Apple Cider		

Hahn Premium Light Stubbies		               

*Selections are subject to change.

Beverage List 

STANDARD PACKAGE

3 hours: $30 per head 

4 hours: $40 per head 

House wines, sparkling and beers

PREMIUM PACKAGE

3 hours: $50 per head 

4 hours: $60 per head 

Premium wines, sparkling and beers

BAR TAB OR CASH BAR 

Create a bar tab or cash bar on your arrival with the 

bar staff. 

*Wines and prices are subject to change. 

Please contact staff to confirm all beverage packages. 

Beverage Packages 
Available for 3-4 hours, with additional hours charged on consumption or bar tab. 



F
U

N
C

T
IO

N
S

 &
 E

V
E

N
T

S
 -

  
C

O
M

O
 H

O
T

E
L

EVENT Extras

Whether you need help with entertainment, themes, invitations, decorations or that little 

something to make your event special, please ask our Event Manger for assistance. 

MUSIC

Live music and DJ available upon request for an additional cost. 

AUDIO VISUAL EQUIPMENT 

Do you have something special to show on the big screen? We can help with that....

A screen, projector and microphone are all available to you, free of charge. 

TEA & COFFEE STATION - $2.5PP

CAKEAGE - $3 PP

Thank you for considering The Como Hotel for your next function or celebration. 

To secure your booking or if you have any questions, please get in contact with us. 

The Como Hotel

35 Cremona Road, 

Como NSW 2226

(02) 9528 9900

events@thecomo.com.au

Thank you


