
Event Packages

PRIVATE HIRE + GROUPS



FIREDOOR DELIVERS A ONE-OF-A-KIND DINING EXPERIENCE, WHERE EVERY DISH 

 IS MASTERFULLY COOKED OVER FIRE — A CRAFT HONED BY LENNOX HASTIE AND THE TEAM 

 THROUGH YEARS OF EXPERTISE.

AT FIREDOOR, WE DON’T JUST WORK WITH FIRE AND INGREDIENTS; WE WORK COLLABORATIVELY WITH OUR

PRODUCERS AND SUPPLIERS TO BRING YOU THE BEST PRODUCE AVAILABLE EACH DAY. THIS SPIRIT OF

COLLABORATION EXTENDS TO OUR EVENT ORGANISERS, MAKING YOU AN INTEGRAL PART OF CREATING A BESPOKE

EVENT AT OUR SURRY HILLS RESTAURANT.

d by flame, smoke, and the rhythm of the season

Guided by flame, smoke, and the rhythm of the



Event Options

Exclusive Hire
 

Fire Masterclass

 

Catering & Offsite
 

Group Bookings

 

FIREDOOR EVENT PACKAGES SURRY HILLS



Exclusive Hire

FOR A DIFFERENT EVENT, THRILL GUESTS WITH THE

DRAMA AND THEATRE OF THE OPEN KITCHEN AT

FIREDOOR.

FIREDOOR IS AVAILABLE FOR EXCLUSIVE HIRE FOR 

PRIVATE EVENTS SEATING UP TO 45 GUESTS OR 80 

GUESTS STANDING.

CHOOSE FROM A THREE-COURSE, FOUR-COURSE

AND/OR SNACKS ON ARRIVAL MENU.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO
THE FINAL BILL AS A GRATUITY FOR STAFF. PLEASE
NOTE THE SERVICE CHARGE IS NOT INCLUDED
IN THE MINIMUM SPEND. PRICES ARE VALID TO 
31ST DECEMBER 2026.

FIREDOOR EVENT PACKAGES SURRY HILLS

SEATED CAPACITY | 45 GUESTS
STANDING CAPACITY | 80 GUESTS

CAPACITY

FROM $7,500. PLEASE GET IN TOUCH WITH OUR
EVENTS TEAM FOR PRICING INFORMATION.

MINIMUM SPEND



OYSTER, DESERT LIME, SEAWEED $9 

BONITO, PERILLA, FINGER LIME $13

FLATBREAD, PIQUILLO PEPPERS, RICOTTA $14

SPANNER CRAB WRAP, KUMQUAT, SESAME $18 

ZUCCHINI FLOWER, PISTACHIO CHERMOULA,

PECORINO $12 (V) 

CHICKEN WING, BLACK GARLIC $14

BEEF TARTARE, SMOKED EGG, POTATO $14 

GRILLED WAGYU SKEWER, CHIMICHURRI $18

KANGAROO TATAKI, PEPPERBERRY, JUNIPER $14

GRILLED CAVIAR, POTATO $32

BONITO, BBQ BEETROOT, HORSERADISH 

SHADY’S WOODFIRED BREAD, SMOKED BUTTER, RYE 

WESTHOLME WAGYU (200G), CHARRED ONION, POTATO

GRATIN 

RHUBARB, WHITE CHOCOLATE, BUNYA

+$95 per person dry-aged beef
Available as a main course upgrade or
 additional course.

BONITO, BBQ BEETROOT, HORSERADISH 

SHADY’S WOODFIRED BREAD, SMOKED BUTTER, RYE 

MURRAY COD, CHARRED COS, PIL-PIL

WESTHOLME WAGYU (100G), CHARRED ONION, POTATO

GRATIN 

RHUBARB, WHITE CHOCOLATE, BUNYA

+$70 per person dry-aged beef
Available as a main course upgrade or
additional course.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO
THE FINAL BILL AS A GRATUITY FOR STAFF. PLEASE
NOTE THE SERVICE CHARGE IS NOT INCLUDED
IN THE MINIMUM SPEND. PRICES ARE VALID TO 
31ST DECEMBER 2026.

ALL THE SEAFOOD ON OUR MENUS IS AUSTRALIAN,
EXCLUDING CAVIAR.

FIREDOOR EVENT PACKAGES

ON ARRIVAL SHARED
MENUSnacks on Arrival

From $9 per piece
Three-Course Menu
$185 per person

Four-Course Menu
$225 per person

SURRY HILLS

SAMPLE SNACKS MENU SAMPLE SHARE MENU SAMPLE SHARE MENU

FOR SEATED EVENTS, CHOOSE FROM A THREE-COURSE

OR FOUR-COURSE MENU, WITH THE OPTION TO ADD

SNACKS ON ARRIVAL AND SPECIALITY

ADDITIONS/SUBSTITUTES INCLUDING OUR DRY-AGED

BEEF. 

Sample Event Menu 
Seated Set Menu



 

FIREDOOR OFFERS AN ARRAY OF LIVE SEAFOOD INCLUDING MARRON,

CRABS, ABALONE, AND LOBSTER, SUBJECT TO AVAILABILITY.

WE CAN ORDER THESE IN AS ADDITIONAL OR SUBSTITUTE COURSE.

BASED ON MARKET PRICE. 

ALL LIVE SEAFOOD ON OUR MENU IS AUSTRALIAN.

TAKE YOUR MENU TO THE NEXT LEVEL WITH FIREDOOR’S DRY-AGE BEEF

BY UPGRADING YOUR MAIN COURSE OR ADDING AN ADDITIONAL COURSE.

BASED ON MARKET PRICE. 

ADD CAVIAR TO A COURSE OF YOUR CHOOSING OR AS RECOMMENDED BY

OUR CHEF’S. 

PRICE UPON ENQUIRY.

OUR CAVIAR IS IMPORTED. 

FIREDOOR EVENT PACKAGES

Live Seafood Course Premium Beef Upgrade Caviar

NOTE: PRICE VALID TIL 31 / 12 / 2026.Specialty Additions
A NUMBER OF FIREDOOR SPECIALTIES ARE AVAILABLE TO ADD ON TO YOUR EVENT MENU.

SURRY HILLS



SMOKED CHOCOLATE BONBON $8

DAVIDSON PLUM TOASTED MARSHMALLOW $6

FIREDOOR EVENT PACKAGES

Dessert canapés
 

Cheese course
 CHEESE SELECTION WITH BUSH HONEY AND WOODFIRE FRUIT BREAD $25PP

SURRY HILLS

Dessert Additions
A NUMBER OF FIREDOOR SPECIALTIES ARE AVAILABLE TO ADD ON TO YOUR EVENT MENU.

NOTE: PRICE VALID TIL 31 / 12 / 2026.



Sample Event Menus
Standing Canapés

OYSTER, DESERT LIME, SEAWEED $9

BONITO, PERILLA, FINGER LIME $13

SPANNER CRAB WRAP, KUMQUAT, SESAME $18

GRILLED CAVIAR, POTATO $32

GRILLED TURNIP, BUNYA NUT MISO $9

FLATBREAD, PIQUILLO PEPPERS, RICOTTA $14

ZUCCHINI FLOWER, PISTACHIO CHERMOULA,

PECORINO $12

KANGAROO TATAKI, PEPPER BERRY, JUNIPER $14

BEEF TARTARE, SMOKED EGG YOLK, POTATO $14

CHICKEN WING, BLACK GARLIC $14

GRILLED WAGYU SKEWER, CHIMICHURRI $18

GRILLED OCTOPUS, CHICKPEAS, SOBRASADA $16

SCALLOP, CHARRED CORN, CURRY LEAF $14

OYSTER MUSHROOMS, SMOKED EGGPLANT $16

SMOKED CHOCOLATE BONBON $8

DAVIDSON PLUM TOASTED MARSHMALLOW $6

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO
THE FINAL BILL AS A GRATUITY FOR STAFF. PLEASE
NOTE THE SERVICE CHARGE IS NOT INCLUDED
IN THE MINIMUM SPEND. PRICES ARE VALID TO 
31ST DECEMBER 2026.

ALL THE SEAFOOD ON OUR MENUS IS AUSTRALIAN,
EXCLUDING CAVIAR.

FIREDOOR EVENT PACKAGES

Snacks Small Bowls Sweets

SURRY HILLS

SAMPLE SELECTION SAMPLE SELECTION SAMPLE SELECTION



FIREDOOR IS FULLY LICENSED WITH A WINE LIST

SELECTED FOR ITS SMOKEY NOTES AND HINTS OF

MINERAL FRESHNESS, WHICH PAIR SEAMLESSLY

WITH WHAT IS ON THE PLATE.

FIREDOOR EVENT PACKAGES

Beverages

SURRY HILLS

Choose on consumption or a beverage package



FIREDOOR EVENT PACKAGES

Classic Beverage Package
 

Premimum Beverage Package
 

SURRY HILLS

NOTE: PRICE VALID TIL 31 / 12 / 2026.Beverage Packages

DINNER ONLYThree-hour package
$105 per person

Four-hour package
$120 per person

Five-hour package
$145 per person

DINNER ONLYThree-hour package
$211 per person

Four-hour package
$258 per person

Five-hour package
$305 per person

FOR EXCLUSIVE HIRE EVENTS A PRE-SELECTION OF WINE AND BEVERAGES IS REQUIRED. 

NOTE: PRICE VALID TIL 31 / 12 / 2026.



Fire Masterclass with Lennox Hastie
 

A BEHIND THE SCENES LOOK AT THE ART OF

BUILDING A FIRE, WOOD VARIETIES, MAKING COALS

AND COOKING ON THE FIRE GRILL.

JOIN US AT FIREDOOR AT 4.30PM, WHERE LENNOX

WILL WELCOME YOU TO THE KITCHEN COUNTER FOR

THIS INTIMATE 45-MINUTE MASTERCLASS.

INCLUDES SNACKS AND ARRIVAL DRINK.FIREDOOR EVENT PACKAGES

Private Masterclass
 

+ Kitchen Counter Dinner
 

STAY ON TO ENJOY DINNER AT THE KITCHEN

COUNTER FROM 5.30PM.

PREMIUM MENU CURATED BY LENNOX FROM $325PP,

INCLUDING LIVE SEAFOOD AND DRY AGED BEEF.

BEVERAGES CHARGED ON CONSUMPTION, AS PER

FIREDOOR’S BEVERAGE LIST.

+OPTIONAL ADDITION TO FOLLOW THE MASTERCLASS

POA. 
AVAILABLE FOR UP TO SIX GUESTS.
WEDNESDAY TO FRIDAY, PENDING LENNOX’S
AVAILABILITY.

$325PP.
AVAILABLE FOR TWO, FOUR OR SIX GUESTS. 
WEDNESDAY TO FRIDAY, PENDING KITCHEN 
COUNTER SEATING + LENNOX’S AVAILABILITY.

SURRY HILLS

NOTE: PRICE VALID TIL 31 / 12 / 2026.



Catering & Offsite

FIREDOOR ALSO OFFERS OFFSITE CATERING,

BRINGING THE THEATRE OF FIRE TO YOU. 

FROM PRIVATE HOMES TO FARMS, REMOTE

ISLANDS AND THE BUSH, COOKING A MENU WITH

FIRE IS A UNIQUE WAY TO ELEVATE YOUR EVENT. 

WITH OUR VERY OWN CUSTOM COOKING

EQUIPMENT, INCLUDING WOOD-FIRE GRILLS,

NEARLY ANYWHERE IS POSSIBLE. 

CHEF LENNOX AND YOUR DEDICATED EVENT

COORDINATOR WILL WORK WITH INDIVIDUALS TO

CREATE EXTRAORDINARY EVENTS LIKE NO OTHER. 

SPEAK TO OUR EVENTS TEAM FOR FURTHER

INFORMATION. 

FIREDOOR EVENT PACKAGES SURRY HILLS



Group Bookings

FOR UP TO 12 GUESTS, WE INVITE YOU TO

CELEBRATE AT OUR BEAUTIFUL LONG TABLE IN THE

HEART OF THE RESTAURANT DURING OUR USUAL

SERVICE HOURS AND MENU OFFERING.

PLEASE NOTE, THIS IS NOT A SEMI-PRIVATE OR

PRIVATE DINING SPACE.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, 
A DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO
THE FINAL BILL AS A GRATUITY FOR STAFF. PLEASE
NOTE THE SERVICE CHARGE IS NOT INCLUDED
IN THE MINIMUM SPEND. PRICES ARE VALID TO 
31ST DECEMBER 2026.

FIREDOOR EVENT PACKAGES

LUNCH: FRIDAY + SATURDAY 
DINNER: WEDNESDAY TO SATURDAY

UP TO 12 GUESTS

RESTAURANT SERVICE HOURS SMALL GROUP CAPACITY

SURRY HILLS



LOOKING FOR SOMETHING DIFFERENT? 

HOST A CELEBRATION AT OUR SISTER VENUE GILDAS,

ONLY AN OLIVE STONE THROW AWAY FROM FIREDOOR.

INSPIRED BY LENNOX HASTIE’S TIME IN THE

FOOTHILLS OF THE BASQUE COUNTRY, GILDAS IS A

HOMAGE TO THE ORIGINAL PINTXO CREATED IN SAN

SEBASTIAN WITH THREE SIMPLE INGREDIENTS; A

GUINDILLA PEPPER, AN OLIVE, AND AN ANCHOVY – A

CREATION WHICH COINCIDED WITH THE SCREENING OF

THE EPONYMOUS FILM STARRING THE STUNNING RITA

HAYWORTH, GILDA, AT THE SAN SEBASTIAN FILM

FESTIVAL IN 1946.

46-48 ALBION STREET, SURRY HILLS.

FIREDOOR EVENT PACKAGES SURRY HILLS



 

GILDAS IS AVAILABLE FOR EXCLUSIVE HIRE WITH UP TO 34 OF YOUR

FAVOURITE PEOPLE SEATED, OR 60 STANDING.

FROM $3,000. PLEASE GET IN TOUCH WITH OUR EVENTS TEAM FOR

PRICING INFORMATION.

FROM INTIMATE HOME DINNER PARTIES AND BACKYARD SOIREES, TO

BOARDROOM MEETINGS AND CORPORATE TEAM CELEBRATIONS, BRING A

SLICE OF BASQUE COUNTRY TO THE DESTINATION OF YOUR CHOICE.

THINK TAPAS, SPANISH EGG MUFFINS, SEASONAL SALADS, SPREADS OF

CHARCUTERIE AND CHEESES, AND OF COURSE, GILDAS AND BURNT

BASQUE CHEESECAKE.

GILDAS CAN ACCOMMODATE UP TO 12 GUESTS AS A GROUP RESERVATION,

DINING IN THE MAIN SPACE.

FOR TABLES OF SIX OR MORE GUESTS, GILDAS OFFERS A BASQUE SET MENU.

DESIGNED TO SHARE. IT FEATURES HIT AFTER HIT OF GILDAS CHEF'S

FAVOURITE PICKS SO YOU CAN SIT BACK AND ENJOY YOUR CELEBRATION.

FIREDOOR EVENT PACKAGES

Gildas Exclusive Hire Gildas Catering Gildas Group Bookings

NOTE: PRICES ARE VALID TILL 30/06/26

SURRY HILLS

LUNCH: FRIDAY + SATURDAY 
DINNER: WEDNESDAY TO SATURDAY

HELLO@GILDAS.COM.AU

RESTAURANT SERVICE HOURS CONTACT GILDAS



Firedoor Gallery

FIREDOOR EVENT PACKAGES SURRY HILLS



Firedoor Gallery

FIREDOOR EVENT PACKAGES SURRY HILLS



Firedoor Gifts

FIREDOOR EVENT PACKAGES SURRY HILLS

FINDING FIRE SIGNED BY LENNOX HASTIE – $60 

FIREDOOR X YETI CLASSIC RAMBER 10oz - $55

FIREDOOR CANDLE - $75

FIREDOOR T-SHIRT $50

FIREDOOR TOTE - $40

FIREDOOR BOOK + TOTE - $85

FIREDOOR STEAK SALT $16



(02) 8204 0800  | INFO@FIREDOOR.COM.AU 
23-33 MARY STREET SURRY HILLS, NSW 2010
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	CAPACITY
	SEATED CAPACITY | 45 GUESTS STANDING CAPACITY | 80 GUESTS

	MINIMUM SPEND
	FROM $7,500. PLEASE GET IN TOUCH WITH OUR EVENTS TEAM FOR PRICING INFORMATION.
	FOR A DIFFERENT EVENT, THRILL GUESTS WITH THE DRAMA AND THEATRE OF THE OPEN KITCHEN AT FIREDOOR.
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	Snacks on Arrival From $9 per piece
	SAMPLE SNACKS MENU
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	Four-Course Menu $225 per person
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	BONITO, BBQ BEETROOT, HORSERADISH  SHADY’S WOODFIRED BREAD, SMOKED BUTTER, RYE  MURRAY COD, CHARRED COS, PIL-PIL WESTHOLME WAGYU (100G), CHARRED ONION, POTATO GRATIN  RHUBARB, WHITE CHOCOLATE, BUNYA
	+$70 per person dry-aged beef Available as a main course upgrade or additional course.



	Specialty Additions
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	Live Seafood Course
	Premium Beef Upgrade
	Caviar
	FIREDOOR OFFERS AN ARRAY OF LIVE SEAFOOD INCLUDING MARRON, CRABS, ABALONE, AND LOBSTER, SUBJECT TO AVAILABILITY. WE CAN ORDER THESE IN AS ADDITIONAL OR SUBSTITUTE COURSE.
	BASED ON MARKET PRICE.  ALL LIVE SEAFOOD ON OUR MENU IS AUSTRALIAN.
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	BASED ON MARKET PRICE.
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	Cheese course
	CHEESE SELECTION WITH BUSH HONEY AND WOODFIRE FRUIT BREAD $25PP
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	SAMPLE SELECTION
	OYSTER, DESERT LIME, SEAWEED $9 BONITO, PERILLA, FINGER LIME $13 SPANNER CRAB WRAP, KUMQUAT, SESAME $18 GRILLED CAVIAR, POTATO $32 GRILLED TURNIP, BUNYA NUT MISO $9 FLATBREAD, PIQUILLO PEPPERS, RICOTTA $14 ZUCCHINI FLOWER, PISTACHIO CHERMOULA, PECORINO $12 KANGAROO TATAKI, PEPPER BERRY, JUNIPER $14 BEEF TARTARE, SMOKED EGG YOLK, POTATO $14 CHICKEN WING, BLACK GARLIC $14 GRILLED WAGYU SKEWER, CHIMICHURRI $18


	Small Bowls
	SAMPLE SELECTION
	GRILLED OCTOPUS, CHICKPEAS, SOBRASADA $16 SCALLOP, CHARRED CORN, CURRY LEAF $14 OYSTER MUSHROOMS, SMOKED EGGPLANT $16


	Sweets
	SAMPLE SELECTION
	SMOKED CHOCOLATE BONBON $8 DAVIDSON PLUM TOASTED MARSHMALLOW $6


	Beverages
	Choose on consumption or a beverage package
	FIREDOOR IS FULLY LICENSED WITH A WINE LIST SELECTED FOR ITS SMOKEY NOTES AND HINTS OF MINERAL FRESHNESS, WHICH PAIR SEAMLESSLY WITH WHAT IS ON THE PLATE.

	Beverage Packages
	FOR EXCLUSIVE HIRE EVENTS A PRE-SELECTION OF WINE AND BEVERAGES IS REQUIRED.
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	Three-hour package $211 per person
	Four-hour package $258 per person
	Five-hour package $305 per person

	Fire Masterclass with Lennox Hastie
	Private Masterclass
	A BEHIND THE SCENES LOOK AT THE ART OF BUILDING A FIRE, WOOD VARIETIES, MAKING COALS AND COOKING ON THE FIRE GRILL.
	JOIN US AT FIREDOOR AT 4.30PM, WHERE LENNOX WILL WELCOME YOU TO THE KITCHEN COUNTER FOR THIS INTIMATE 45-MINUTE MASTERCLASS.
	INCLUDES SNACKS AND ARRIVAL DRINK.
	+OPTIONAL ADDITION TO FOLLOW THE MASTERCLASS

	+ Kitchen Counter Dinner
	STAY ON TO ENJOY DINNER AT THE KITCHEN COUNTER FROM 5.30PM.
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	WITH OUR VERY OWN CUSTOM COOKING EQUIPMENT, INCLUDING WOOD-FIRE GRILLS, NEARLY ANYWHERE IS POSSIBLE.
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	Group Bookings
	RESTAURANT SERVICE HOURS
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	LOOKING FOR SOMETHING DIFFERENT?
	HOST A CELEBRATION AT OUR SISTER VENUE GILDAS, ONLY AN OLIVE STONE THROW AWAY FROM FIREDOOR.
	INSPIRED BY LENNOX HASTIE’S TIME IN THE FOOTHILLS OF THE BASQUE COUNTRY, GILDAS IS A HOMAGE TO THE ORIGINAL PINTXO CREATED IN SAN SEBASTIAN WITH THREE SIMPLE INGREDIENTS; A GUINDILLA PEPPER, AN OLIVE, AND AN ANCHOVY – A CREATION WHICH COINCIDED WITH THE SCREENING OF THE EPONYMOUS FILM STARRING THE STUNNING RITA HAYWORTH, GILDA, AT THE SAN SEBASTIAN FILM FESTIVAL IN 1946.
	46-48 ALBION STREET, SURRY HILLS.
	RESTAURANT SERVICE HOURS
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