
 

 



 
 

Thanks for contacting the Sneaky Possum, we would love to play host to your group and below are some options. 

If you have something else in mind please contact us and we can design it with you 

 

1. Upstairs private room Sugar Glider Gallery: 

- Capacity is 32 seated and 60 standing 
- No Room Hire 
- Room can be decorated by customer 
- No deposit is required, however we do need to take credit card details to secure the booking.   
- There is no immediate deposit, but if for some reason the party cancel within 48 hours of the reservation or 

fail to show up to the reservation there will be a charge to the card of $399 
- There is a minimum spend of $500 (Tuesday – Thursday) or $1500 (Friday – Sunday) required for the room 

with all expenditure at the venue counting towards this figure. If the minimum spend isn’t met we will 
charge and issue a voucher for the remaining amount to be used at the venue anytime in the next 6 
months 

- Artwork must remain on walls unless otherwise organised and customer is liable for any damage 
- The Bar and toilets are located downstairs so guests will need to traverse the stairs to be refuelled 

 

2. Downstairs Outback Possy: 

- Capacity is 30 Seated and 50 standing / seated in booths 
- No Room Hire for non exclusive use 
- Room hire of $199 (Monday – Thursday) or $399 (Friday to Sunday) for exclusive use of venue 
- Room can be decorated by customer 
- No deposit is required, however we do need to take credit card details to secure the booking.   
- If for some reason the party cancel within 48 hours of the reservation or fail to show up to the reservation 

there will be a charge to the card of $599 
- There is a minimum spend of $2000 required for the room with all expenditure at the venue counting 

towards this figure 
- Room Hire is waived with expenditure over $4,000 and paid back in a voucher 
- Artwork must remain on walls and customer is liable for any damage 

 

You can check out our menu and some photos on our website 

 

www.sneakypossum.com 

 

If you have any other questions please don't hesitate to contact us 02 9310 5010 

  



 
Canape & Sides Menu 

 

 

Oysters natural or mirin shallot dressing      4 ea 
 
Bloody Mary Oyster Shots        10 ea 
 
Smoked Trout in baked Wontons (6pc)      12 ea 
 
Salmon Caviar on Dill pikelets (6pc)      18 ea 
 
Sneaky Fries    Add Salt n Vinegar / Chicken salt 1.00 8.00 
 
Kung Pao Fries         10.00 
 
Sweet Potato Fries         14.00 
 
Fresh Slaw          9.00 
 
Onion Rings          12.00 
 
House Spiced Edamame        14.00 
 
Fried Chicken Nuggets W/ Chilli Aioli      12.00 
 
Pao de Queijo          12.00 
Brazilian Cheese Balls with Chilli Aioli 
 
Fried Soft Tofu Dippers         13.00 
W/ Chilli Kecap Manis 
 
Buffalo Wings           (6) 10.00 / (12) 16.00 
w/ Blue Cheese Sauce 
 
Jalapeno Poppers         18.00 
W/ Guacamole, Corn Chips 
 
 
 
 

 

 
 
 



 
 
Burgers all served w/ Shoestring fries (Can sub in 2 sliders instead) 
 
Cheeky Cheesy        Make it Vegan 3.00  16.00 
Native Spiced Beef Patty, Cheese, Ketchup, Onion, Beer Pickles & Aioli  
 

Ringo       Make it Vegan 3.00  19.00 
Native Spiced Beef Patty, Bacon, Cheese, Onion Rings & Aioli  
 

Half Pound Possy     Make it Vegan 3.00  19.00 
2 X Native Spiced Beef Patty, Cheese, Onion, Beer Pickles, Lettuce, Lemon Myrtle Aioli, Mustard 
 

Radio Birdman          19.00 
Crumbed Chicken Breast, Slaw, Beer Pickles & Wasabi Aioli    

Flamin’ Gallah            19.00 
Brined & Flame Grilled Chicken Breast, Grilled Pineapple, Bacon, Lettuce, Red Onion & Chilli Aioli  
 

Fish Burger             19.00 
Battered Flathead, Fresh Cucumber, Red Onion, Lettuce, Pickles & Aioli 
 

Savage Garden (V)        19.00 
Home Made Falafel Patty, Slaw, Pickles & Wasabi Aioli 
 

Blue Bulls         Make it Vego 2.00  20.00 
Native Spiced Beef Patty,  Blue Cheese Sauce, Smoked Wagyu, Onion, Beer Pickles 
 

Bowls 
 
Poke Bowls          19.00 
Chicken / Tuna / Salmon Or Tofu  
Zucchini, Cabbage, Carrot, Radish, Cucumber, Furikake, Mixed Grain And Brown Rice,  
Soy & Sesame Dressing 
 

Margis Salad          19.00 
Wagyu / Tofu Or Sashimi  
Mixed Salad, Cabbage, Carrot, Radish, Shallots, Pickles, Coriander, Creamy Sesame Sauce 
 

Nutwork Orange     Add Blue Cheese 3.00  19.00 
Grilled Chicken, Mixed Salad, Pickled Orange and Grapefruit, Candy Walnut, Quinoa Trio,  
Carrot, Radish, Marmalade Vinaigrette 

Snitty City 
 
Chicken Snitty      Add Gravy 2.00  20.00 
w/ Chips, Slaw, Wasabi Aioli 
 

Chicken Parmy     Add Gravy 2.00  26.00 
Smoked Wagyu, Homemade Napoli, Mozzarella w/ Chips, Slaw, Wasabi Aioli   



 
 
Sugar Glider Gallery 
(9.2m x 6m x 3.5m) 
 

 

 

 

 

 

 

 

 



 
Front Bar / Pool Room 

 



 
Outback Possy 

(10m x 6m x 3m) 

 

 

 

 

 

 

 

 



 

 

Booking Form 

 

Date:     Name:    

 

Number:                             email: 

 

Area of venue: 

 

Description of Event: 

 

No. of guests:   Start time:   Finish Time: 

 

Food option and Timing: 

 

 

 

Credit Card No.: 

 

Expiry:  

 

CCV: 


