
EVENTS



Living in the heart of Alexandria, our 154-year-
old Camelia Grove Hotel is designed with locals in 
mind. Contemporary in aesthetic and comfortable 
in space, providing an intimate feel to any private 
event you’re planning. 

Arrive a stranger, leave as famiglia.
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ABOUT



With walls of wine with drops from around the world, 
this warm and inviting space will transport you and your 
guests to the Italian countryside. Settle in for a long lunch 
or dinner with friends with plenty of cosy corners, plates 
designed to share and carefully selected wines to try.

Features:
•	 Light-filled event and function space
•	 Open outlook to courtyard
•	 Contemporary trattoria furniture

Capacity:
	• 60 seated

DINING ROOM
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Features:
•	 Undercover
•	 AV capabilities
•	 Heating
•	 Smart TV’s

Capacity:
	
	

• 60 standing
• 40 seated

BEER GARDEN
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A colourful, relaxed atmosphere destined to impress. 
This secluded, light-filled terrace is where sun-kissed 
afternoons turn into golden evenings. With plenty of 
undercover space, AV capabilities and TVs to cater 
for any occasion.



Our Italian bistro offers traditional trattoria territory: 
stone-baked pizzas, homemade pasta and comforting 
meals inspired by Nonna — all with locally sourced, 
high-quality ingredients. Complimented by a curated 
wine list and buzzy cocktails.

05FOOD & BEVERAGE



06

 
SHARING MENU

SHARING MENU
$79 Minimum 10 people

ANTIPASTI

CAMELIA HERB FOCACCIA (vg)

BURRATA
Vanella burrata, capsicum puree, caramelised onion, fried kale (v, gf)

WAGYU BRESAOLA
Rocket, shaved parmesan, balsamic glaze 

TAGLIATELLE WAGYU RAGU
Wagyu shin – tomato - parmesan

PIZZA
Chef’s selection of pizza

CARNE AI FERRI
Beef flank steak – house salad (df)

CAMELIA TIRAMISU (v)

DIETARY KEY (v) Vegetarian, (vg) Vegan, (gf) Gluten Free, (df) Dairy Free.
Menus and prices are reviewed seasonally and are subject to change.



CICCHETTI
Smoked salmon, feta cheese & capers
Tomato & stracciatella (v)
Bresaola, parmesan & balsamic glaze
Mortadella & pistachio (df)
Marinated capsicum & kalamata olives (vg,df)

CLASSIC CANAPE 
Meatball & napolitana sauce
Italian sandwich, Parma prosciutto,
rocket, parmesan, mayo
Arancini, saffron, scamorza (v)
Buffalo mozzarella Caprese salad (vg)
Prawn, iceberg lettuce, cocktail sauce (df)

SUBSTANTIAL CANAPE
Calamari fritti, lemon & aioli (df)
Arrosticini, salsa Verde (df)
Rigatoni alla vodka, guanciale, vodka, tomato
Tagliatelle Wagyu ragu, wagyu shin,
tomato, parmesan
Beef flank steak (df)
Eggplant Parmigiana, napolitana sauce, 
mozzarella, basil, pangrattato(v)

OYSTER STATION 
Sydney Rock oysters
$15 per person

DESSERT
Tiramisu, Camelia tiramisu
Ricotta cannoli
Nutella pizza

DIETARY KEY (v) Vegetarian, (vg) Vegan, (gf) Gluten 
Free, (df) Dairy Free.

Menus and prices are reviewed seasonally and are 
subject to change.

CANAPE PACKAGE

Standard
Gold 
Platinum

$55 | 3 classic/cichetti & 2 substantial canapes + dessert
$65 | 5 classic/cichetti & 3 substantial canapes + dessert
$75 | 6 classic/cichetti & 4 substantial canapes + dessert

*minimum 25 people

PIZZA Chef’s selection
$30 per person roaming assorted pizzas 

Margherita, tomato, mozzarella, basil (v)
Diavola, spicy salami, capsicum, mozzarella
Capricciosa, mozzarella, ham, artichoke, 
mushroom, mozzarella, basil
Ortolana, tomato sauce, mozzarella, zucchini, 
capsicum, herbs ricotta (v)

UPGRADE YOUR ROAMING PIZZA PACKAGE 
Add a  pizza from the list below for an additional 
$10 per person

GAMBERI tomato, spinach, prawn, cherry 
tomato 
FRIARIELLI tomato, buffalo mozzarella, 
friarielli, nduja, breadcrumb
FUNGHI mozzarella, mushrooms, sausage, 
truffle oil, pecorino
PARMA PROSCUITTO rocket, shaved 
parmesan, prosciutto, burrata, mozzarella, 
truffle oil
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FESTIVE PACKAGE

2 Hours, $65
3 Hours, $85
4 Hours, $100

Sparkling Wine
White Wine
Rose Wine
Red Wine
Tap beer
Assorted soft drinks

ADD SPIRITS TO YOUR DRINK 
PACKAGE
$10 per person, per hour

ADD A ROUND OF COCKTAILS
$20 per person

ADD NON-ALCOHOLIC 
$10 per person (served in jugs)

NON-ALCOHOLIC PACKAGE

2 Hours, $20per person

Sunset Orchard 
Mojito Lite
Dolce Limone 
Lyre’s Amalfi Spritz
Limeberry Fizz

MIMOSA STATION
$200 4 Bottles of sparkling wine, 
selection of fruit and juice. 

BAR TAB
A bar tab can be set up prior to 
your arrival. Bar tabs can be set 
up with requested beverages 
and a monetary limit, or 
alternatively, you can arrange 
an open bar tab for the duration 
of your event.
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BEVERAGE MENU
BEVERAGE PACKAGES



OPENING HOURS 
Monday – Saturday | 10:00 am – 12:00 am

Sunday | 10:00 am – 10:00 pm

CONTACT US
02 9071 4748

book.cameliagrove@solotel.com.au

mailto:book.cameliagrove@solotel.com.au



