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|   T H E  I M P E R I A L   |

Welcome To
The Imperial

Firmly nestled in the heart of 
the Inner-West, The Imperial 
Erskineville has always been 
Sydney’s bastion of equality and 
inclusiveness.

Unique in style, diverse in culture 
- home of self-expression, 
creative individualism, 
performance, dance and music. 
We match all these passions with 
a deep devotion to seriously good 
food and killer cocktails making 
it the perfect place for special 
occasions of all varieties.

Paying tribute to the building’s 
art deco heritage with retro-
inspired furnishings accented with 
gorgeous performance and drag 
elements, the reborn Imperial is 
everything that your next function 
is looking for.
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Venue Spaces

|   E X P L O R E  S P A C E S   |

Priscillas

Front Bar

Imperial Up
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Home of Drag N’ Dine, Priscillas is a rediscovered 
architectural relic of thespian legacy and 

unimaginable beauty: revel among the broken 
brickwork and stone archways, steel framed 

greenhouses and worn red ochre tiles. 

Whether you desire a dramatic stage, a soothing 
nook or a generous backdrop for the mother of all 

parties, we can offer a dynamic, atmospheric and all-
inclusive space.

|   O U R  S P A C E S   |

“
Whatever your palate’s pleasure,
Priscillas welcomes you to join

together & share.

Priscillas has a capacity of 120 people for a seated event 
and capacity of 150 for a cocktail style event. 
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For large soirees and social gatherings, our bar space 
makes the ideal setting for cocktail style events - Front Bar 

being the backdrop for the famous opening scene from 
Priscillas Queen of the Desert.

Take your guests on the ultimate culinary adventure fit for 
a queen - with canape and platter menus that reflect our 
incredible Priscillas food philosophy, and pair with killer 

cocktails or a crowd pleasing beverage package!

Front Bar

“
Originally built in 1940, and recently refurbished 
to glory - this incredible art deco inspired space 
comes with a colourful history. If the walls could 

talk, they wouldn’t... They’d sing!

|   O U R  S P A C E S   |

Front Bar has a capacity of  up to 300 
people for a cocktail style event.
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Private, intimate and brooding, The Parlour Imagine a 
friendly Italian trattoria with a fondness for disco and flair 
for style. Simply add echoes of Studio 54, a generous pour 
of postmodern Queerdom, and mix it all UP that expands 

beyond pop art graphics, quasi-classical sculptures, stone 
mosaic bar tops and a gold clad pizza oven. 

Imperial Up

“
Ciao Amanti! Atop yours truly resides a 

contemporary rooftop bohemia born from 
iconic Italian food and convivial cocktail culture! 

|   O U R  S P A C E S   |

UP has a capacity of up to 170 people 
for a cocktail style event.
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|   P R I S C I L L A S   |

Priscillas Cuisine

We wanted to offer a veg-forward menu with local 
proteins to act as almost a side element. This is 

local, farm fresh food, full of flavour with a strong 
sustainable overview.

“

- Executive Chef Dave Clarke

At Priscillas, vegetables are far 
from humble. They’re the fabulous 
superstars of our soil-to-plate 
menu.

Group Executive Chef Dave Clarke 
and his culinary team took a road 
trip (although not in a pink bus) to 
California, home of the plant-based 
cuisine movement and its cooking 
techniques used to extract magic 
from all things sown and grown. 
The result of their adventures: our 

menu of light, bright and soulful 
dishes, where vegetables headline 
a dazzling flavour show and 
proteins play cute sidekick.

At the ceviche bar, fresh fish is 
marinated to perfection, and meats 
are far from MIA. They’re fresh 
from the local land and grilled to 
sublime succulence over wood or 
coals.
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UP

Priscillas

|   C A N A P É S   | |   C A N A P É S   |

Potato Scallops
vinegar salt, guajillo chilli sauce (v, vgp, df, nfp)

Housemade Pork Sausage Roll
pork & fennell sausage, puff pastry, sesame seeds

Vegan Crab Cake Fritter
bay spice, chipotle mayo (v, df, nf) 

Mushroom Tostada
chickpea puree, pickled mini browns, pepita parmesan (vg, gfp, df, nf)

Cashew Pate Crostini
mushroom & cornichon (vg, gf) 

Tostada
black beans, green beans, salsa macha (vg,gf)

Snapper Ceviche
pear, chipotle cream in lettuce cups (gf)

Salmon Ceviche
shaved cabbage, wasabi & nori crisps (gf, df, nf)

Canape Package Mix ‘N’ Match Priscillas, Up & Desserts

Fermented Chilli & Taleggio Aranchini 
“Balls” (v,nf)

Mushroom & Truffle Arancini “Balls” 
aioli (v, nf)

Buffalo Mozzarella & Ricotta Crostini
lemon, chilli & mint (v, nf)

Crab Crostini 
of dressed handpicked crab, chilli, & fennel  (df, nf)

Crisp Zucchini Flower
 almond curd, salsa rosso crudo (vg, nf)

Salt Cod Croquettes
lemon aioli (nf)

Chico Rolls
lettuce cups, herbs & spicy dip (vg) 

 6pcs

- $27 pp -

8pcs

-  $34 pp -

10pcs

- $40 pp -

Desserts
Chilli Chocolate Brownie

coconut cream (v, nf)

Fried Buñuelos
dulce de leche cream, cinnamon praline (v, nf)

Mini Pavlovas
cream, melon (vg, gf nf)

Mini Lemon Meringue Tarts
burnt merrangue (gf,nf)

Salted Caramel
vanilla cream (v, gf)

(v) vegetarian (gf) gluten free (vg) vegan (nf) nut free (df) dairy free  
(vgp) vegan possible (gfp) gluten free possible

*Menus are subject to change due to seasonality 



Substantial
Canapés

The Imperial Classic Cheeseburger Slider
pickle, american cheese, burger sauce (gfp, dfp, nf)

Vegan Crab Cake Fritter
slaw, chipotle mayo (v, vgp)

Lamb Taco
smoked & pulled, salsa verde & crema (df)

Battered Fish Taco
dope sauce, lime aioli & shredded lettuce (df)

Woodgrilled Chicken Taco
tamarind, lime & guajillo sacue (vg, df)

King Salmon Poke Box
shaved cabbage, cucumber, tobiko, seaweed salad, brown 

rice, sesame & mayo (df)

Pulled Chicken Waldorf Box
celery, walnuts, dates & cider dressing (gf, df)

Charred Kale Box
broccoli hearts, roasted almonds & dill yoghurt (vg, df, gf)

- $8  each -

|   C A N A P É S   |

(v) vegetarian (gf) gluten free (vg) vegan (nf) nut free (df) dairy free  
(vgp) vegan possible (gfp) gluten free possible

*Menus are subject to change due to seasonality 



Platters

Potato Scallops
Vinegar salt, guajillo chilli sauce (v, vgp, df, nfp) 

Vegan Crab Cake Fritters
Bay spice, chipotle mayo (v, df, nf) 

Mushroom & Truffle Arancini “Balls”
Aioli (v, nf)

Cheese Croquettes
Lemon Aioli (nf)

20pc - $40

20pc - $50

10pc - $50

20pc - $80

10pc - $60

|   P R I S C I L L A S  S A M P L E  M E N U S   |

(v) vegetarian (gf) gluten free (vg) vegan (nf) nut free (df) dairy free  
(vgp) vegan possible (gfp) gluten free possible

*Menus are subject to change due to seasonality 

Tempura Battered King Prawn
Chipotle (df nf)

Chico Rolls
Lettuce cups, herbs & spicy dip (vg)

House Made Pork & Fennel Sausage Roll 
Tomato chutney

Vegan Crab Cake Slider
Slaw, Chipotle Mayo (v,vgp) 

Battered Fish Taco
Dope Sauce, lime aioli & shredded lettuce

Pulled Chicken Waldorf Box
Celery, walnuts, dates & cider dressing (gf, df)

The Imperial Classic Cheeseburger Slider
Pickle, american cheese, burger sauce (gfp, dfp, nf)
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Vegetarian Feast
- $39pp -

Tostada
black beans, green beans, salsa macha (vgn, gf)

Cashew Pâté
mushroom, cornichon, toast (vgn, gf)

Vegan Crab Cake
zuni pickle, chipotle mayo (vgn, gf)

Tomato, watermelon, almond curd (vgn, gf)

Cauliflower
kipfler, hazelnut tamarind mole

Eggplant Tajine
cous cous, nuts & spices (vgn)

Mix Leaf
stange flavour dressing (vgn)

Fries & Aioli (vgn)

DESSERTS ADD $10PP

Pavlova
cream, melons (vgn, gf)

Chocolate Mousse
brandy snaps, crème fraiche (v)

|   P R I S C I L L A S  S A M P L E  M E N U S   |

(v) vegetarian (gf) gluten free (vg) vegan (nf) nut free (df) dairy free  
(vgp) vegan possible (gfp) gluten free possible

*Menus are subject to change due to seasonality 



Deluxe Banquet
- $69pp 

-

Cashew Pâté
mushroom, cornichon, toast (vgn, gf)

Snapper Ceviche
pear, chipotle cream (gf)

Vegan Crab Cake
zuni pickle, chipotle mayo (vgn, gf)

Tuna Sashimi
shallots, peanuts, seaweed cracker

Lamb Ribs
kohlrabi, whipped black sesame seeds (df)

Murray Cod
coconut, sorrel, grapes (gf, nf)

Anugs Beef Hangar Steak
spring onion, anchovy butter (gf)

Fries & Aioli
(vgn)

Mix leaf
stange flavour dressing (vgn)

DESSERTS ADD $10PP

Almond Milk Pannacotta
almonds, fruit (vgn, gf)

Pavlova
cream, melons (vgn, gf)

Chocolate Mousse
brandy snaps, crème fraiche (v)

|   P R I S C I L L A S  S A M P L E  M E N U S   |

(v) vegetarian (gf) gluten free (vg) vegan (nf) nut free (df) dairy free  
(vgp) vegan possible (gfp) gluten free possible

*Menus are subject to change due to seasonality 
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Standard 
Beverage Package

|   B E V E R A G E S   | |   B E V E R A G E S   |

Sparkling

Moore’s Creek NV Brut Cuvee 

White

Moore’s Creek Chardonnay

Banter Sauvignon Blanc

Red 

Moore’s Creek Shiraz

Collettivo Mero D’Avola

Tap beer

Furphy Refreshing Ale

Hahn Super Dry

Carlton Draught

Bottled beer

Pure Blonde Organic Lager

Pure Blonde Organic Cider

Boags Premium Light

Non alcoholic beverages

Selection is subject to availability & may change

2 hours  |  $45pp 3 hours  |  $55pp 4 hours  |  $65pp 5 hours  |  $75pp

Premium 
Beverage Package

Sparkling

Biscardo Millesimato Prosecco 

Moore’s Creek NV Brut Cuvee

White

Banter Sauvignon Blanc

Collettivo Bianco

Laila Verdicchio

Rose

Bertoulet Rose

Red 

Skylar Cabernet Sauvignon

Collettivo Nero D’Avola

Moore’s Creek Shiraz

Tap beer

Hahn Super Dry

Furphy Refreshing Ale

Balter XPA

Bottled beer

Heineken

Boags Premium Light

Pure Blonde Organic Lager

Pure Blonde Organic Cider

Non alcoholic beverages

Selection is subject to availability & may change

2 hours  |  $49pp 3 hours  |  $59pp 4 hours  |  $69pp 5 hours  |  $79pp
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Email
functions@sydneycollective.com.au

Phone
(02) 9516 1766

Website
imperialerskineville.com.au

Instagram
@imperialerskineville

Get In Touch With The Team 

|   G E T  I N  T O U C H   |

Enquire Now


