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Showcasing the best of Sydney on the
waterfront, with the freshest seafood, meat
and poultry across 6 different locations

Nicks-

SEAFOOD RESTAURANT

CYREN

Bar = Grill = Seafood

Adria

BAR RESTAURANT

BAR AND GRILL
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Giving Sydney something it has to experience!




V\Velcome

to Nicks

t Nick's Restaurant Group you are sure to find a venue to suit your needs as we have six
restaurants in the Darling Harbour precinct. Whether you need a venue for a small and intimate
event or you have 1500 people to cater for, we can assist.

Choose from our wide range of menus or ask us to tailor-make a menu to suit your specific needs and
budget. We pride ourselves on flexibility and professional service from the first point of contact until the
end and we are here to help you to make your experience with us a memorable onel

The following pages summarise what we can offer in our venues and for further information, please
do not hesitate to contact our team. We look forward to the opportunity of welcoming you and your
guests at one of our venues soon.
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Seafood Restaurant
Cockle Bay Wharf

ick’s Seafood Restaurant has become somewhat of a Sydney Landmark these days- trading since 1998,
the restaurant seats close to 420 people, and very rarely will you see the restaurant without a buzz in the air,
oysters flying out of the kitchen, and people sitting in the sun enjoying the infamous seafood platter for two.

The restaurant is great for groups of any size, and can tailor menus to the needs of your clients and specific
guests. Although Nick’s does not have a private dining area, the restaurant at night does have a closed off area
for approximately 60 people, that can be used exclusively for groups.

The food and style of cuisine is predominantly seafood based. Having carefully sourced the stock from all over
Australia, Nick has no doubts he has the ability (and a very unique ability) to showcase product from Australia
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SEAFOOD RESTAURANT

that people have never seen before. Nick’s is a Sydney dining experience not to be

The lobsters you will see at Nick’s, missed- it has an atmosphere about it that cannot
are caught by local lobster fishermen, be described, and with a nice cold glass of
who catch them just off the coast chardonnay, seafood like this has never been better!

of Botany Bay (40 minutes from the

restaurant itself). Our oysters are

handpicked local Sydney rock oysters /
from oyster farms on the North and w
South coasts of New South Wales, .
and carefully opened each day with
the passion of a man who has been
doing it for 55 years himself. The fish,
well honestly- sometimes it is better
to try things yourself.... The menu is
simple, healthy, fresh and unique.
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Capacity

Seated: 420 people
Cocktail: up to 1,200 people




Coyren

Bar - Gl - Seafood
Harbourside, Darling Harlbbour

yren Bar - Grill - Seafood creates nostalgia to those who knew Cyren on Broadway back in the late 1970's.
Nick Manettas has re-invented this restaurant in Harbourside to replicate his previous successes with Cyren.

The venue encompasses all aspects you look for in a restaurant including culinary brilliance, the freshest seafood,
mouth-watering meats and exciting new cocktails. It undoubtedly has the most spectacular view of Darling Harbour.




Bar = Grill = Seafood

Cyren is a waterfront venue with
the choice of indoor or alfresco
dining.

With the capacity to hold just
under 700 people seated and
up to 1,000 for a cocktalil party -
Cyren is one of the most flexible
venues on the water's edge at
Darling Harbour.

Come and experience the

excitement and energy of Cyren

and see why it's the most talked -
about venue of Harbourside.

Capacity
Seated: 650 people
Cocktail: up to 1,000 people
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dria is the little gem of Nick’s Restaurant Group and showcases all that is Mediteranean. Having taken a
usine that can only be described as Adriatic, the name speaks for itself. The restaurant offers not only A la
Carte dining, but also light bar meals, and hosts a beautifully large public bar. Superb for an afternoon in the sun,
by the water at Cockle Bay Wharf, enjoy watching the world go by. Able to hold 290 people, Adria is a restaurant
that appeals to everyone. The venue boasts a private area at the back for groups of 60 people or more, and with
the all wooden rustic finishes, creates a cosy, warm, and delectable environment for that unforgettable evening.

The restaurant’s signature dishes are its carvery plates- Adria spit roasts
four different kinds of premium meats each day, and carves them to
order. Each morning you will see the marinated lamb, MSA premium
graded whole sirloins, poultry and suckling pork slowly rotating and
cooking for what will be an unbelievable meal. Nick’s Restaurants would
not be true to life without a splash of seafood, and hence at Adria we
unveil some of Australia’s most unique seafood product. Showcasing
whole fish as well as fillets, giant prawns and scallops, Adria really does
bring Europe a lot closer to Sydney.
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_BAR RESTAURANT
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On Friday and Saturday nights Adria comes alive with our resident
DJ hitting the turn tables, and mixing some of the world’s greatest
beats. It is not uncommon to see the bar at Adria break out in
dance, or simply singing along to some of the classic tunes playing
over the water at Cockle Bay Wharf. If the night becomes a little
large, why not join us for
breakfast in the morning.
Adria opens at 8am
serving an extensive
breakfast selection
including pancakes, eggs
benedict and a classic “big
breakfast” with the works.

Capacity

Seated: 290 people
Cocktail: up to 600 people
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Steakhouse
Cockle Bay Wharf

’m Angus opened in September of the millennium year

2000 - debuting and showcasing itself to the world during
the Sydney Olympics. I'm Angus has gone from strength to
strength over the years and recently underwent a facelift, to
make the place a warm, friendly steakhouse able to show
everyone how great the Australian meat industry actually is.
With seating capacity of only 180 people, I'm Angus is the little
brother of Nick's Restaurant Group. It is the apple of Nick's
eye, with an extremely extensive wine list of Australian whites
and reds. To compliment this, Nick releases his personal
cellared selection on I'm Angus and I'm Angus alone.

The menu at I'm Angus presents a listing of 12 different cuts of meat, all with descriptions of flavour, tenderness
and cooking recommendations. With a large open chargrill, it brings the passion of the 1980’s into the modern
century, with a flair that is unsurpassed in the industry. If you are a ribs lover, I'm Angus will “wow” you with their
giant pork ribs that always turn heads when they come out of the kitchen. The chargrill platters for two bestow a
selection of all the meats that I'm Angus puts on display, and

presents it on a stunning two tiered platter that makes for a
talking point for months to come.



STEAK HOUSE

Our professional chefs have an
extensive knowledge of meat
products, and nothing but the
premium quality will be put
forward to our guests. One of
Nick’s favourite restaurants in
his Restaurant Group, and one =i = : _
of Sydney’s little treasures that - = kbl aalk DRI -
must be discovered at some = HF
point during your time!

Capacity

Seated: 180 people
Cocktail: up to 400 people
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Tavermna
Darling Quarter

tacks Taverna is a unigue venue which combines
all of the greatest things in life - flavoursome food,
delicious cocktails and fantastic live entertainment. Located .
in the new Darling Quarter Precinct, Stacks Taverna offers
the ultimate bar and dining experience and will be sure to
leave you wanting more!

Sit back and relax in our funky cocktail bar while you snack
on our tapas menu or dine in the main restaurant and enjoy
our Mediterranean menu featuring fresh local seafood
and a wide selection of aged meats or assorted pizzas.
Our menu has something for everyone! Stacks Taverna’s
versatile menu makes it the perfect place to hold your
next function. Treat your group to an experience that they
won't forget!
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Listen to the best live bands Sydney has to offer.
Quench your thirst with a wide selection of tap beers,
jugs of refreshing cocktails or perhaps our international
wine list may tickle your fancy. Stacks Taverna also
boasts a massive ‘BBQ Girill’, which allows our guests
to interact with the cooking process and be given the
opportunity to be their own head chefl Come down
with a group of friends, gather around the grill, prepare
your succulent steaks just the way you like them, and
cook up a storm!

Capacity

Seated: 350 people
Cocktail: up to 800 people
Bar: 250 people




NICKS

Bar and Grill

King Street Wharf
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Nick’s Bar and Grill opened in the millennium

year just after I'm Angus with the intent of giving an
open alfresco dining experience with a menu that
encompasses all that the Australian seafood and
livestock industry has to offer. The restaurant has an
open plan design which is built around a completely
open kitchen. Watch as the chefs prepare your meat
on the large chargrills, or carefully grill your sourced
seafood product, with a theatre that couldn’t be
replicated even on Broadway.



BAR AND GRILL

With the large open plan,
Nick's Bar and Grill has the
ability to service groups
of up to 550 people for sit
down dinner or a cocktalil
function of up to 1,200
people. It has the capacity
to transform into whatever
a feel is necessary,

and together with the
professional team of chefs
can with ease create a
dining experience that will
be spoken about for years

Capacity

Seated: 550 people
Cocktail: up to 1,200 people



