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Step into a world where the glamour of a hotel bar meets
the unmistakable elegance of Icebergs. Located in the
heart of Crown Sydney, the Icebergs Harbour Bar delivers
a Euro-Aus-inspired menu, seaside drinking, elevated
classics, and coastal energy to a new destination.

A location for all seasons, Icebergs Harbour Bar is the
ideal place to celebrate any occasion.

“I have always had a love affair with great hotel bars;
they’re transient and fun and you never know who you’re
going to meet! This evolution of the Iceberg’s Bar will
bring classic drinks and our signature bar food offering
to Crown Sydney, matching the already decadent and
luxurious guest experience”. — Maurice Terzini
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The Spaces

A unigue mix of sandy, sunny Australian vistas and classic
Italian style. Our cocktail lounge overlooks the iconic
Sydney Harbour; the perfect setting for celebrating special
occasions with friends, family, or colleagues, or hosting

a brand or product launch. The flexibility of the space and
the customisable options make it a great choice for

a variety of events.

Monday to Sunday
Breakfast — 8am to 11am
Lunch = 12pm to S5pm
Dinner — 6:30pm to 1am

Outdoor Terrace (Right) (up to 60 guests cocktail)
Whole Terrace (up to 100 guests cocktail)
Exclusive Hire (up to 180 guests)
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Outdoor Terrace

The outdoor terrace towards the right section of the venue Monday to Sunday
is available for partial hire. With a unique mix of lounge E;f‘i‘;fajz-pfnatrg L0 Htam
style table seating, this space is ideal for small to medium Dinner - 6:30pm to 12am

gatherings of up to 60 guests.
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Whole Terrace

Soak in the harbour views from the outdoor terrace, Monday to Sunday
available for exclusive hire. Featuring picturesque E;iifisfz;, Bar Lo ttam
waterfront views and luxe lounge seating throughout, Dinner - 6:30pm to 12am

this is the perfect setting for cocktail parties of up
to 100 guests.
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Exclusive Hire

With shimmering harbour views amongst a luxe and modern Monday to Sunday
setting, the Icebergs Harbour Bar is a mix of indoor and E;iifisf{p B 10 Ttam
outdoor spaces setting the scene for all types of occasions. Dinner - 6:30pm to 1am

The exclusive venue can accommodate up to 180 guests.
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Menu

Since the very beginning, when he established Icebergs
in 2002, Maurice Terzini has maintained the same

food philosophy. This is still reflected in the menu today,
which features flavours that his parents would recognise
but food that they would never cook.

Awarded two chef’s hats in the SMH Good Food Guide

for the past 23 years, our menus are designed to celebrate
the best of Italian cuisine with Australia’s finest produce,
including sustainable meat, seafood & artisan produce
along with a hint of native Australia.

Incorporating native Australian ingredients into the
menu showcases the diversity and richness of Australia’s
culinary offerings.

Our canape menu offers a selection of three packages.
The canape menu is well-designed to accommodate

a variety of events and dietary preferences and provides
a good balance between light and more substantial options.

Please note the following are sample menus and are
subject to change to showcase the best produce available.
One package per booking for the whole table only.






Standard Canape Menu

Whipped Goats Curd & Pumpkin Seed Tartlet
Grassfed Beef Tartare, Traditional Condiments & Rye Cracker
Sydney Rock Oyster, Lemon Myrtle & Pink Peppercorn Mignonette

Maccheroni Cacio e Pepe
Fermented Chilli & Mozzarella Arancini
Crisp Calamari Saint Andrea, Aioli & Balsamic

Mini Iceburger, Grilled Beef Patty, Cheese, Lettuce, Onion,
Tomato & Sauce

Pavlova, Seasonal Fruit & Malfroy Honey Cream

Premium Canape Menu

Asparagus & Pyengana Cheddar Tart

Chris Bolton Coral Trout Crudo, Geraldton Wax Leaf & Crisp Seaweed
Grassfed Beef Tartare, Traditional Condiments & Rye Cracker
Sydney Rock Oyster, Lemon Myrtle & Pink Peppercorn Mignonette

Maccheroni Cacio e Pepe
Fermented Chilli & Mozzarella Arancini
Crisp Calamari Saint Andrea, Aioli & Balsamic

Crisp King Prawn Roll, Iceberg Lettuce & Ndjua Mayonnaise

Mini Iceburger, Grilled Beef Patty, Cheese, Lettuce, Onion,
Tomato & Sauce

Pavlova, Seasonal Fruit & Malfroy Honey Cream
Gianduja Chocolate Shell

Deluxe Canape Menu

N25 Caviar, Crisp Potato & Cultured Cream

Asparagus & Pyengana Cheddar Tart

Chris Bolton Coral Trout Crudo, Geraldton Wax Leaf & Crisp Seaweed
Grassfed Beef Tartare, Traditional Condiments & Rye Cracker
Sydney Rock Oyster, Lemon Myrtle & Pink Peppercorn Mignonette
Jamon Ibérico & Wasabi Melon

Maccheroni Cacio e Pepe

Fermented Chilli & Mozzarella Arancini

Crisp Calamari Saint Andrea, Aioli & Balsamic

Fried Zucchini Flower, Margra Lamb Merguez & Salsa Verde Aioli

Crisp King Prawn Roll, Iceberg Lettuce & Ndjua Mayonnaise
Harrys Bar Sandwich, Glazed Ham, Comte & Mustard)

Mini Iceburger, Grilled Beef Patty, Cheese, Lettuce, Onion,
Tomato & Sauce

Giandjua Chocolate Shell

Strawberry Gum Gummy

Chocolate & Hazelnut Torrone

Pavlova, Seasonal Fruit & Melroy Honey Cream



ICEBERGS

ICEBERGS
ICEBERGS.

ICEBERGS







Beverages







Beverages

The Icebergs drink list is all about seaside drinking with
twists on the classics. It also features the iconic Icebergs
numbers that we all know and love, and that have been
with us from the beginning.

Our drinks list is well-designed to provide guests with

a range of options that reflect our restaurant’s location,
history, and personality. By offering both twists on the
classics and signature numbers, the menu can cater to
a variety of tastes and preferences and provide a unique
and memorable experience.

Please note these are sample menus and are subject
to change. Beverage packages are available for the whole
table only.



Great wines are capsules of the climate, soils and the
environment. With climates changing and wine regions
evolving at a rapid rate how the growers and winemakers
respond is even more prevalent.

For our 20th Anniversary, we have teamed up with our
friends Jono and Damon Koerner from Adelaide Hills,
South Australia to create the Icebergs blend; wines that
are modern, fresh, textured and lend themselves to easy
drinking. Since then, our collab family has grown up adding
Nick Spencer, Mac Forbes, Josh Pfieffer and Sigurd Wines.









Get in Touch

lcebergs Harbour Bar

Crown Sydney, Level 1 (Ground)
1 Barangaroo Avenue, Sydney
NSW 2000

Monday to Friday — 8am to 1am
Saturday and Sunday - 9am to 1am

iIhb@idrb.com

We would like to acknowledge and pay respects
to the traditional owners of the land we work on,
traditionally the home of the Gadigal, Bidjigal and
Birra-Birragal people. We would also like to pay my
respects to their elders past and present.



com/icebergs-harbour-bar



