
FUNCTIONS





We’re not like the Casino Canberra that 
you used to know. And our recent multi-
million dollar upgrade means your one 
stop entertainment destination is now 
better than ever.

The stunning new Casino Canberra is 
the perfect place for your next function. 
Located in the heart of Canberra’s 
CBD, we can cater for a wide range of 
events and function opportunities – from 
small group to grand scale parties – in 
a place that combines elegance with 
professional and quality service.

With our unique venue, paired with 
award winning chefs Chad Ogden 
and David Black, Casino Canberra is 
passionate about providing a world 
class dining.

We have a range of function spaces to 
choose from together with a flexible 
approach to functions that will add a 
unique flair that only a casino can offer:

•	 Christmas Parties
•	 After Parties
•	 Small Private Groups
•	 Corporate Functions
•	 Boardroom
•	 Themed Events

Whatever your functions requirement 
may be, Casino Canberra will be able 
to assist with making it a memorable 
event. Speak to our team about how 
they can help.

Welcome to 
CASINO CANBERRA





SPACE OVERVIEW

Room Capacity Inclusions Perfect For...

Lotus Room 247 pax

•	 Large display 
screen (TV only)

•	 Microphone
•	 Speakers 

throughout room

•	 Large cocktail 
events

•	 Presentations, 
awards, AGMs, 
large meetings

•	 Training sessions
•	 Private poker

Boardroom 12 pax

•	 Board table
•	 12 chairs
•	 TV screens
•	 Video 

conferencing 
facilities

•	 Teleconference 
facilities

•	 Mints
•	 Pens & notebooks

•	 Small 
presentations  
and meetings

Koi 30 pax •	 Blank Canvas - No 
AV in this space

•	 Birthday parties, 
anniversaries, 
Christmas parties

•	 Breakout from 
conferences and 
afterparties

Onyx Lounge 50 pax
•	 Large screen TV 

and presentation 
facilities

•	 Birthday parties, 
anniversaries, 
Christmas parties

•	 Breakout from 
conferences and 
afterparties

Private Dining 
at Natural 9

Entire Restaurant 
Seated - 64 pax

Entire Restaurant 
Cocktail - 80 pax

Private Dining 
Room - 8 pax

•	 Standard 
restaurant 
inclusions, 
additions can be 
discussed

•	 Birthday parties, 
anniversaries, 
Christmas parties

•	 Breakout from 
conferences and 
afterparties





LOTUS ROOM

The Lotus Room is ideal for all large-
scale events; from team presentations 
and awards nights to Christmas parties 
and corporate occasions.

Transform the Lotus Room to suit your 
event perfectly with flexible seating 
options.

•	 Capacity: 247 pax
•	 Large display screen (TV only)
•	 Microphone
•	 Speakers throughout room

*Example only - not to scale



BOARDROOM

Located in the heart of the City, the 
Canberra Casino offers a premium 
location and facility for corporate 
meetings and conferences. With state 
of the art technology including TV 
screens and video and teleconference 
facilities.

•	 Capacity: 12 pax
•	 Board table
•	 12 chairs
•	 TV screens
•	 Video conferencing facilities
•	 Teleconference facilities
•	 Mints
•	 Pens & notebooks

*Example only - not to scale







KOI

•	 Capacity: 30 pax
•	 Blank canvas
•	 No AV in this space

*Example only - not to scale



ONYX LOUNGE

Located in the heart of the City, the 
Canberra Casino offers a premium 
location and facility for corporate 
meetings and conferences. With state 
of the art technology including large 
TV screens and presentation facilities.

•	 Capacity: 50 pax
•	 Large screen TV screens
•	 Presentation facilities

*Example only - not to scale





THEMED EVENT - CASINO ROYALE

Planning a themed party at Casino Canberra couldn’t be easier:

Choose from the 
Onyx Lounge, 
Koi or for larger 
events, the Lotus 
Room

Choose or 
negotiate your 
food and 
beverage package

Choose if you 
want to include 
playing chips for 
your guests

1/ 2/ 3/Venue Catering Playing







PRIVATE DINING AND
NATURAL 9 MENUS





PRIVATE DINING AT NATURAL 9 - ROOM 8

Experience the best in comfort and 
privacy.

•	 Capacity: 8 pax
•	 Custom dining options

*Example only - not to scale





PRIVATE FUNCTIONS AT NATURAL 9

•	 Capacity: 64 - 80 pax
•	 Seated or cocktail option available

*Example only - not to scale



NATURAL 9 FUNCTION SET MENU

Sake Citrus Cured Salmon
Cucumber, Lime Sauce, Sake and Rose Jelly, Crème Fraiche and Grilled Baguette 

Milk Poached Seared Free Range Chicken
Foie Gras Mousse with Pomegranate Jus, Mushroom Puree 

Blue Cheese Soufflé
Twice Cooked Gorgonzola Soufflé with Candied Walnuts and Asparagus   

Kung Pao Bangalow Pork
Red Rice and Cashews 

Miso Braised Blue Eye Cod
Pan Fried Cos Lettuce with Water Chestnut Jerusalem Artichokes

Chinese Five Spice Braised Beef Cheek Stew
Crispy Fried Egg Noodles

White Chocolate and Chili Bread Pudding 

Almond Jelly 
 Lychee Ginger Syrup Compressed Watermelon
 
Matcha Dusted Honey Anglaise
Dragon Fruit and Macadamia 

1 course from each section $60 pp

ENTRÉE

MAIN

DESSERT



NATURAL 9 LUNCH SET MENU

Spring Pea Soup
Grilled Cajun Spiced Prawns and Herb Salad

Blue Cheese Soufflé
Twice Cooked Gorgonzola Soufflé with Candied Walnuts and Asparagus   

Roasted Salmon 
Lemon Butter Sauce, Broccolini and Potato Lyonnaise 

Steak Sandwich
Red Onion Marmalade, Dijon Mayonnaise and Chips

Organic Penne Pasta 
Heirloom Tomatoes, Goat Cheese, Basil, and Pine nuts  

Sliced Fruit 

Almond Jelly 
 Lychee Ginger Syrup Compressed Watermelon
 

1 course from each section $38 pp

ENTRÉE

MAIN

DESSERT





NATURAL 9 5 COURSE SET MENU

Oysters
Sparkling Wine Mignonette with Lemon and Black Pepper Pearl
Bay of Fires Cuvée, Pinot Noir, Chardonnay, Tasmania

Blue Fin Tuna 
Yuzu, Buddha Hand and Wasabi Tobiko 
2013 Pascal Jolivet Pouilly-Fume, Loire France

Milk Poached Seared Free Range Chicken
Foie Gras Mousse with Pomegranate Jus, Mushroom Puree 
2014 Saint Clair Omaka Reserve, Marlborough NZ

Braised Wagyu Beef Cheek 
Dried Cherry Jus, Dutch Cream Potato Purée, Blue Cheese, Crispy Onions
2013 Two Hands “Samantha’s Garden”, Clare Valley SA

 
Matcha Dusted Honey Anglaise, Dragon Fruit and Macadamia 

Coffee and Tea

Food Only $90 pp
Food with Premium Wine Pairing $158 pp

ENTRÉE

MAIN

DESSERT



NATURAL 9 CANAPE FUNCTIONS

Choice of 6 Pieces 	 $27 pp
Choice of 9 Pieces	 $40 pp 
Choice of 12 pieces 	 $52 pp

Pacific Oysters with Sparkling Wine Mignonette and Lemon Pepper Pearl

Sashimi Kingfish with Dashi Caviar and Orange Foam

Ocean Trout Rillettes with Lemon, Parsley and Sour Dough Crisp

Blue Fin Tuna with Yuzu, Wasabi Tobiko and Squid Ink Tuille

Citrus Sake Cured Salmon, Dark Rye and Crème Fraiche 

Beetroot Crisp with Walnut Whipped Goat Cheese

Wholemeal Lavosh with Buffalo Ricotta Honey and Pistachio

Quinoa Cracker with Heirloom Tomato, Basil and Balsamic

Sake Pickled Exotic Mushrooms with Coriander and Chilli

Wagyu Tataki with Tasmanian Wasabi Soy Foam

Wallaby Tartare with Cured Duck Yolk and Fennel

Herb Poached Corn Fed Chicken with Foie Gras Mousse

Orange Macaroon with Duck Liver Pate

Buffalo Honey and Sesame Jerky

Fried Pork and Prawn Wonton with Chilli Sauce

Roasted Scallop with Kimchi

Chilli and Swimmer Crab Stuffed Zucchini Flower

Dashi Poached Southern Calamari with Crispy Chicken Skin

Fried White Bate with Sauce Gribiche 

Wok Fried XO King Prawn

Vietnamese Vegetarian Spring Rolls

Fried Silken Tofu with Ginger, Spring Onion and Togarashi

Duck Egg custard with Shitake and Sesame 

Water Chestnut and Baby Corn Sung Choi Bao

COLD

HOT



Lamb Croquette with Mint Yogurt

Coconut and Lemon Grass Braised Pork with Sticky Rice

Confit Szechuan Duck with Blood Orange Preserve

Kung Pow Braised Bangalow Pork Belly

Roast Wagyu with Yorkshire Pudding and Horseradish

Fried Master Stock Braised Chicken Winglet with Mandarin Salt

Caramel Toffee Apple Pops

Valrhona Rocky Road

Burnt Butter Marshmallow with Smoked Sea Salt

Lemon Curd Cannoli with Toasted Meringue 

Sparkling Raspberry Jelly with Basil Seeds

White Chocolate and Orange Doughnuts

Belgian Waffle with Valrhona Chocolate Mousse

Mead Macerated Fruit Salad with Brandy Snap 

DESSERT



NATURAL 9 HIGH TEA

Beetroot Crisp with Walnut Whipped Goat Cheese

Pea Mousse with Mint Jelly 

Sake Cured Salmon, with Pickled Cucumber, Dill and Crème Fraiche 

Baguette 

Lamb Shank with Cabbage and Mustard Slaw Toasty

Lobster Pin Wheel 

Caramel Toffee Apple Pops

Cinnamon Sugar Doughnuts

Lavender Gateau with Elderberry Syrup

Salted Caramel Macaroon

Scone with Strawberry and Rhubarb Jam

A choice from our selection of: 

Tea Tonic Hand Made Teas or Chinese Tea

$48 per person

$10 per glass Mount Majura, Sparkling Wine

COLD

HOT

SWEET



FUNCTION BEVERAGE PACKAGES

Beer

VB Bottle, Corona, James Boag’s Light Bottle 

Sparkling Wine

Pierre Larousse, Blanc De Blanc, Sparkling Wine, France

Red & White Wine
Eden Valley Rd, Pinot Noir, 

Mount Majura, Rosé, Canberra District

O’Leary Walker Polish Hill, Riesling, Clare Valley

Soft Drink, Juice, Mineral Water, Coffee and Tea

Beer

VB,  Hoegaarden, James Boag’s Light, Pact Beer Pale Ale

Sparkling Wine

Mount Majura, the Silurian, Chardonnay, Pinot Noir Canberra District

Red and White Wine
Torbreck Woodcutter’s, Shiraz, Barossa Valley SA

Mount Majura, Rosé, Canberra District

Rockcliffe Third Reef, Chardonnay, Great Southern WA 

Shaw + Smith, Sauvignon Blanc, Adelaide Hill SA

Soft Drink, Juice and Mineral Water

Soft Drink 

Coke, Diet Coke, Sprite, Ginger Ale, Squash, Soda Water

Juice

Apple, Cranberry, Mango, Orange, Pineapple 

Water

Acqua Panna Mineral Water, San. Pellegrino Sparkling Water

Coffee and Herbal Tea

STANDARD

PREMIUM

NON -
ALCOHOL

Package Standard Premium Non-Alcohol
1 hour $22 pp $35 pp $15 pp

2 hour $30 pp $43 pp $20 pp

3 hour $37 pp $50 pp $23 pp



For more information please contact our functions team on: 
functions@casinocanberra.com.au or call (02) 6257 7074 

Casino Canberra
21 Binara Street, Canberra City ACT 2601
casinocanberra.com.au


