
Laissez-faire has an enviable reputation for delivering innovative cuisine, using local NSW produce. 

Our chefs carefully design our menus based around key local suppliers and fresh seasonal ingredients

that were selected to tantalise taste buds and emotions with flavour, texture and timeless presentation.

 

We have 10,000 bottles in our cellar, and we can mix the perfect martini blindfolded, so leave

 the drinks to us. Our sommeliers and bartenders can capture the spirit of any event, from a traditional, 

sommelier-led wine pairing to original cocktails created in your honour.

 

We are a full service catering & events company with a passion for unique dining experiences.

Speak to us about all your event & catering needs.

FOR THE LOVE OF FOOD
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BLANC PACKAGE

SPARKLING - Twelve Signs Sparkling Brut, Moppity Vineyards Hilltops NSW

WHITE - Twelve Signs Pinot Grigio, Moppity Vineyards Hilltops NSW

RED - Twelve Signs Shiraz, Moppity Vineyards Hilltops NSW

BEER - Furphy / James Boags Premium Light

SOFT - Sparkling mineral water, orange juice and select soft drinks

ROUGE PACKAGE

SPARKLING - The Duchess Sparkling Cuvee NV, Hunter Valley NSW

WHITE - Kingston Estate Pinot Gris Adelaide Hills, SA

RED - Kingston Estate Shiraz Clare Valley, SA

BEER - Heineken / James Squire One Fifty Lashes Pale Ale / James Boags Premium Light

SOFT - Sparkling mineral water, orange juice and select soft drinks

NOIR PACKAGE

SPARKLING - N.V 42 Degrees South, TAS

WHITE - Ingram Road Pinot Grigio, Yarra Valley, VIC / Margan White Label Chardonnay, Hunter Valley, NSW

RED - Teusner 'The Gentleman' Cabernet Sauvignon, Barossa Valley, SA / Margan Shiraz, Hunter Valley, NSW

BEER - Kosciuszko Pale Ale / Birra Moretti / James Boags Premium Light

SOFT - Sparkling mineral water, orange juice and select soft drinks

BEVERAGE

PACKAGES
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SIGNATURE COCKTAILS

Our seasonally inspired cocktails.

Aperol spritz 

Aperol, prosecco and club soda

Pomegranate and rosemary gin fizz

Tanqueray gin, pomegranate, rosemary sugar syrup and lemon, soda

Dark and stormy

Dark rum, ginger beer and freshly squeezed lime juice

Paloma

Tequila, club soda, grapefruit juice and lime juice

Pear and cloudy apple whisky sour

Johnnie Walker whisky, pear juice, cloudy apple juice, fresh lemon, and tonic

 

SPIRITS

Dry Gin (30ml w/mixer)

Vodka (30ml w/mixer)

Rum (30ml w/mixer)

Whiskey (30ml w/mixer)

COCKTAILS 

AND SPIRITS
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