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beloved by its locals, the old

fitzroy is a pub, brasserie and

theatre all rolled into one.

housing an electric group of

individuals – including some of

Australia’s most famous

playwrights and faces of the

early kings cross – the old fitz is

the perfect venue for every

occasion. with its unique

character and modern european

inspired menu spearheaded by

award-winning head chef anna

ugarte carral, old fitz is the only

place to be in Woolloomooloo.
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anna ugarte-carral 

winner of the 2020 josephine

pignolet young chef of the year

award; experience delectable

menus by our talented head

chef. having previously worked

locally at firedoor, hubert, and

momofuku seiobo - anna's food

provides your taste buds with a

flavour sensation and an

experience like no other. 
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an abundance of natural

sunlight with large bi-fold

windows, making you feel

like you're outdoors, this

space is perfect for 20 -

40pax with a mixture of

seating & standing that

also includes exclusive

access to our private pool

room, directly below.  

the mezzanine 
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the brasserie

invite your guests into our classic

old world inspired brasserie. located

on the top-level, the brasserie is

suitable for up to 50 cocktail-style or

30 seated. exclusive venue hire is

also available for up to 60 seated

and 100 standing, including the

captains table and dining room

spaces below. 
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tucked away upstairs in the

brasserie, this space is semi-private

and best suited for up to 20 seated

or 30 cocktail style. 

drenched in natural light, relax at

the captains table, located

upstairs within the brasserie.

suitable for intimate gatherings of

up to 10 people seated. 
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$45pp (sample only)

$65pp (sample only)

hot:

grilled mussel and lardo skewer 

truffle croquettes

baked mussel on the half shelf 

roast beef, cornichon

cold:

duck liver parfait on rye cracker 

potato chip with whipped salt cod

cured prawn toast with cultured butter and chive 

clams with caramelised cream 

hot:

basque fried sausages and cider

mini fish sandwhich 

cold:

duck liver parfait on rye cracker 

potato chip with whipped salt cod

compressed cucumber with creme fraiche and paprika 

mushroom ragu tart

$75 burnt basque cheesecake

made with neufchâtel cream cheese & triple cream brie

serving, cutlery, plates provided 

serves up to 12 | requires 48 hours notice 
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$65pp set menu (sample only)

bread, 

warmed with salted butter 

trout rillettes & trevalley tartare, 

with seed crackers 

ricotta & tomatoes, 

fresh cheese, baby romas 

dory fillet, 

with greens, pine nut

confit duck maryland, 

pomme puree, fresh peas 

fries,

with burnaise sauce

house salad

add ons:
oysters, dozen / 60

panna cotta cake / 15ea

ice cream, scoop / 6ea 
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drink

bar tabs

we can organise a bar tab for your group with

wristbands included. you set the price and we'll

do the rest.

drinks on arrival 

want to treat your guests to a drink on arrival? Let us

know what you fancy and our team will welcome your

guests with a refreshing drink of your choosing. 

cash bar

you and your guests can simply order from our

drinks menu and pay individually at the bar.

drink packages 

$45pp - 2 hour package with house beer and wine 

$60pp - 3 hour package with house beer and wine

enquire for drinks list or for premium options 
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getting to the fitz 
catching the train? 

jump off at kings cross station and we are only a

short 5 minute walk away. 

street parking is also available throughout the

surrounding streets. 

you'll find us at: 

129 dowling street, woolloomooloo nsw 2011


