
FUNCTIONS & EVENTS



Australia’s Longest Running Irish Pub

Built in 1914 and opened in 1915, The Mercantile was  
established to replace the old Mercantile Rowing Club Hotel. 
It has since become an iconic pub in The Rocks welcoming 
guests all year round for drinks, great hearty meals and true 
Irish hospitality.

Guests can now also enjoy our new rooftop bar overlooking 
the Sydney Harbour Bridge, offering one of the most unique 
event settings in the city.

Whether you’re planning an intimate gathering, corporate 
event or lively celebration, The Mercantile combines historic 
charm, vibrant atmosphere and harbour views to create a 
truly memorable experience.



FLOOR PLANS

ROOFTOP BAR

GROUND FLOOR

MAINBAR

DINING ROOM

BISTRO

CITY SIDE BRIDGE VIEW

*The rooftop can be divided into sections for smaller groups.



OUR SPACES 

The Ground Floor features three distinct spaces, combining heritage 
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GROUND FLOOR

Our Dining Room offers a warm and inviting setting that blends heritage 

charm with contemporary comfort. Featuring original decorative ceilings, 

large heritage windows, timber furnishings and comfortable banquette 
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Subtle nods to The Mercantile’s Irish heritage, including traditional rowing 

oars and historic details, create a relaxed atmosphere perfect for long 

lunches, casual dinners and private gatherings. Tucked away from the 

main bar, the Dining Room provides a more intimate experience while still 

capturing the unique personality and history of one of Sydney’s most  

iconic pubs.

DINING

40 X GUEST COCKTAIL

40 X GUEST COCKTAIL

150 X GUEST COCKTAIL

25 X SEATED

25 X SEATED
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room, offering a more intimate setting within the venue. Rich heritage 
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walls pay tribute to the building’s history, while warm lighting, vintage 

artwork and comfortable booth seating create a relaxed and welcoming 

atmosphere.

Perfect for casual dining, small gatherings or private functions, the Bistro 

combines old-world character with modern comfort, delivering a uniquely 

Sydney pub dining experience.

BISTRO

The Main Bar is the heart of The Mercantile, blending traditional Irish pub 

charm with the character of one of Sydney’s oldest heritage buildings. 

Featuring an impressive central timber bar, original pressed-metal ceilings, 

period lighting and classic green-tiled detailing, the space captures the 

warmth and atmosphere of a true neighbourhood pub.

Designed for everything from after-work drinks and live sport to live music 

and celebrations, the Main Bar offers a welcoming and lively setting where 

locals and visitors come together. Rich in history and full of personality,  

it remains the social hub of the venue and a cornerstone of  

The Mercantile experience.

MAIN BAR



OUR SPACES 

ROOFTOP
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all sizes, with the option to divide areas for more intimate events or larger 

celebrations. Guests can enjoy access to their own section of the bar, along 
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With views of the Sydney Harbour Bridge and city skyline, it offers a stand-

out backdrop for everything from casual drinks to special occasions. The 

space is supported by a full bar and kitchen offering, including beers, Guin-

ness on tap, wines, cocktails, and a selection of share plates,  Irish classics 

and pub favourites.

ROOFTOP

150 X GUEST COCKTAIL

40-60 X BRIDGE VIEW 40-60 X CITY SIDE

150 X FULL BUYOUT



FOOD PACKAGES

CANAPÉS
SYDNEY ROCK OYSTERS (GF) (A)  |  $6

Fresh oysters with mignonette / Kilpatrick / Mornay ($7)

SAFFRON ARANCINI (V)  |  $6

With pomodoro reduction, basil & parmesan

BRUSCHETTA (V, VGA)  |  $5

Marinated tomato, Spanish onion, Danish feta balsamic glaze, micro herbs on baguette

SMOKED SALMON CROSTINI (I)  |  $7

Atlantic smoked salmon, capers, dill herb, lemon zest, crème-fraiche on baguette

SATAY CHICKEN SKEWER  |  $6

Char-grilled satay chicken, crushed peanuts, coriander with ranch dressing

ROAST PORTOBELLO (VGA, GF)  |  $7

Topped with curried couscous, Danish feta, sautéed veggies and herbs

SPICED FISH GOUJON (I)  |  $6
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A TASTE OF IRELAND
THE MINI SHAMROCK PIE  |  $11

Signature Beef & Guinness Pie

IRISH PORK SAUSAGE & MASH  |  $11

With pomodoro reduction, basil & parmesan

MINI SPICE BAG  |  $11

Crispy chicken tosses with sautéed onion, capsicum, Merc spice mix, chips & curry sauce

SLIDERS
ANGUS BEEF SLIDER  |  $7

Char-grilled angus beef, American cheese, cos lettuce, tomato & smoked chipotle mayonnaise

CRISPY CHICKEN SLIDER  |  $7

Herb panko crumbed chicken, American cheese, cole-slaw,  

sweet chilli sauce & honey mustard mayonnaise

SPICY CHICKEN SLIDER  |  $7

Spiced and char-grilled chicken breast, Swiss cheese, cos lettuce, tomato  

with sriracha mayonnaise

DIETRY GUIDE 
GF: GLUTEN FREE / V: VEGETARIAN / VGA: VEGAN AVAILABLE

SEAFOOD ORIGIN 
A: AUSTRALIAN / I: IMPORTED / M: MIXED ORIGIN

CANAPÉS & PLATTERS 

Price per portion below / mininum order 8 serves each except for platters



FOOD PACKAGES

CLASSIC BAR PLATTER  |  $78

Beef sliders (6), Irish pork sausages, sourthern chicken bites, chips with aioli, hickory barbecue 

sauce & sriracha mayonnaise

SALT & PEPPER CALAMARI PLATTER (GFA) (I)  |  $68 

Served with beer battered chips, sriracha mayonnaise, aioli & lemon wedges

ASIAN BAR MIX PLATTER  |  $58

Vegetable spring rolls, vegetable money bags, chicken dim sims, chips with hickory barbecue, 

sweet chilli sauce & aioli

SANDWICH PLATTER  |  $78

Grilled chicken & avocado / Classic B.L.T / Smoked salmon & cream cheese

Egg salad & rocket leaves / Smoked ham & cheese

PLATTERS Serves 6-8 people

CANAPÉS & PLATTERS 

Price per portion below / mininum order 8 serves each except for platters

DIETRY GUIDE 
GF: GLUTEN FREE / V: VEGETARIAN / VGA: VEGAN AVAILABLE

SEAFOOD ORIGIN 
A: AUSTRALIAN / I: IMPORTED / M: MIXED ORIGIN



DRINK PACKAGES

TAP BEER SCHOONERS: Tooheys New, Hahn Superdry, Magners Apple Cider

BOTTLE BEER: Boags Light

WHITE WINE:  Frankie Sauvignon Blanc 

RED WINE: Frankie Shiraz

SPARKLING: Frankie Sparkling NV 

3 HOURS $65 PP  |  4 HOURS $85 PP

CLASSIC

3 HOURS $105 PP  |  4 HOURS $125 PP

GUINNESS PINTS

TAP BEER SCHOONERS: All beers and ciders 

BOTTLE BEER: Boags Light 

WHITE WINE: Aquilani Pinot Grigio, Audrey Wilkinson Chardonnay 

RED WINE: Wynns ‘The Gables’ Cabernet Sauvignon, Gabbiano Chianti Classico 

ROSÉ: Reverie Rosé 

SPARKLING: Chandon Brut NV

DELUXE

3 HOURS $85 PP  |  4 HOURS $105 PP

PREMIUM
GUINNESS PINTS
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BOTTLE BEER: Boags Light 

WHITE WINE: Devil’s Lair Chardonnay, 821 South Sauvignon Blanc 

RED WINE: Mountadam 55 Shiraz, Devilish Pinot Noir 

ROSÉ: Reverie Rosé 

SPARKLING: Cavalier Doro Prosecco

BEVERAGE BAR TABS 
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WRISTBANDS 
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FAQS 

Q: CAN WE HAVE A PRIVATE AREA FOR OUR EVENT?
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rooms for more intimate or formal occasions.

Q: HOW MANY GUESTS CAN YOUR SPACES HOLD?

A: Our venue has versatile spaces that can host both intimate gatherings and larger groups. Exact capacities vary 
depending on the area chosen, contact us for detailed numbers.

Q: ARE UNDERAGE GUESTS ALLOWED IN THE VENUE?
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Q: WHAT ABOUT DIETARY REQUIREMENTS?
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date any other dietary needs so every guest leaves happy and full.

Q: CAN WE ORGANISE OUR OWN SUPPLIERS?
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recommend trusted vendors to handle it all for you.

Q: CAN I ARRIVE EARLY TO SET UP? WHEN DO I NEED TO LEAVE?
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hour before your event, and afterwards, we handle the tidy-up. External suppliers? Let us know, they can arrive early 
too.

Q: CAN I USE A MICROPHONE OR PLAY MY OWN MUSIC?

A: To maintain the atmosphere across the venue, external music isn’t permitted. However, we do have a roaming 
microphone available and can section off sound to suit certain areas, such as the dining room or lower bistro,  
so it doesn’t carry across the whole venue. For events wanting to take over a space like our rooftop, mic use  
can be arranged.

Q: WHAT HAPPENS IF THE WEATHER ISN’T ON OUR SIDE?

A: Our rooftop is perfect for sunny Sydney days, but we’ve got you covered. Most events can stay upstairs, but if 
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Q: DO YOU HAVE AN ELEVATOR?

���p�����"���0�2�/�"���!�,�n���*���(�&�+�$���,�2�/���/�,�,�#�1�,�-���*�,�/�"����� � �"�0�0�&���)�"�j�����2�/���0�1���#�#��� ���+���%���3�"���&�1���/�"���!�6���.�2�&� �(�)�6���#�,�/���!�"�)�&�3�"�/�&�"�0���,�/���$�2�"�0�1�0�o

Q: HOW FAR IN ADVANCE SHOULD I BOOK?

A: We recommend booking early, especially on weekends or peak times, to secure your preferred space, date, and 
package.

Q: IS THE MERCANTILE SUITABLE FOR CORPORATE EVENTS?
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authentic Irish hospitality to every professional gathering.



T&CS 

CONFIRMATION, HIRE FEE, DEPOSIT & CANCELLATION
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• Deposit

• Hire Fee (where applicable)

• Completed Booking Form

• Signed Terms & Conditions

If cancellation occurs within 2 weeks of the event date (4 weeks for events held between November and January),  
the deposit and hire fee will be forfeited.

If cancellation occurs within 5 working days of the event date, the client will be charged 100% of the  
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Should the required documentation, deposit or hire fee not be received by the due date,  
The Mercantile Hotel reserves the right to release the booking.

FINAL NUMBERS & EVENT DETAILS
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no later than 5 business days prior to the event.
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No changes to guest numbers will be accepted after this deadline.

Entertainment can be arranged at an additional cost prior to your event.

Additional security may be required for your event and, where applicable, will be charged to the client.

PAYMENT

Full payment of food and beverage packages is required on or before the date of the function.

Outstanding beverage tabs must be settled at the conclusion of the event. No extensions of payment terms  
will be permitted.

Payment may be made via direct deposit, credit card or cash prior to the function date.
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Should payment not be received in full at the conclusion of the event, The Mercantile Hotel reserves  
the right to charge the authorised credit card provided.

Invoicing is only available where a prior credit agreement has been approved by The Mercantile Hotel.

INSURANCE & DAMAGES

The Mercantile Hotel will take reasonable care but accepts no responsibility for the loss of, or damage to,  
items before, during or after an event.
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equipment by themselves or their guests while attending, entering or leaving the premises.

The client is also responsible for any loss or damage to equipment or services hired on their behalf.

CLIENT RESPONSIBILITIES

The client shall conduct the function in an orderly manner and in full compliance with venue policies  
and all applicable laws.
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any costs, charges, damages, losses or expenses arising from any act or omission of the client, guests or invitees.

No food or beverage of any kind may be brought into the venue by the client, guests or invitees  
unless prior approval has been obtained from venue management.

RESPONSIBLE SERVICE OF ALCOHOL

In accordance with NSW Responsible Service of Alcohol legislation, The Mercantile Hotel reserves the right, at its 
absolute discretion, to refuse service to, exclude or remove any undesirable, intoxicated or disorderly person from 
the function or venue without liability.

Management reserves the right to close the bar or cease service where deemed necessary.

VENUE RIGHTS

The Mercantile Hotel reserves the right to cancel a booking if:

• The venue, or any part of the venue, is closed due  
to circumstances beyond the venue’s control.

• The function may prejudice the reputation of  
The Mercantile Hotel.

• The hire fee, food charges or other agreed 
payments have not been received by the due date.

• The client breaches these Terms & Conditions.


