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A homage to three simple ingredients; a guin

Inspired by Lennox Hastie’s time in the foothills of Basque Country, Gildas is an homage to boththe original pintxo —
a simple yet elegant snack of guindilla pepper, olive, and anchovy — and the eponymous 1946 film noir, Gilda, starring the
stunning Rita Hayworth. Gildas echoes the Basque tradition of the pintxos taverna, where locals come together to tell
stories, enjoy a drink, and share small plates showcasing incredible produce from Australia and the Basque region.

The space is intimate and elegant, light yet warm, feminine and curvy, reminiscent of our femme fatale namesake.

a ouindilla pepper, an olive, and an anchovy.



Event Options

Exclusive Hire

GILDAS EVENT PACKAGES

Basque Country Tour
with Lennox Hastie
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Catering &
Offsite Events

Group Dining

SURRY HILLS



EXCIUSiV@ Hir C CAPACITY MINIMUM SPEND

A

Seated capacity | 30 guests From $3,000. Please get in touch with our
Standing capacity | 60 guests Events team for pricing information.

For an intimate event like no other, let Gildas take
you and your guests on a journey from the heart of
Surry Hills to Basque Country.

The Gildas menu can be enjoyed as canapés or as

a full dining experience with shared plates, snacks
and premium additions available.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO THE
FINAL BILL AS A GRATUITY FOR STAFF. PLEASE NOTE THE
SERVICE CHARGE IS NOT INCLUDED IN THE MINIMUM
SPEND. PRICES ARE VALID TO 30TH JUNE 2026.

GILDAS EVENT PACKAGES SURRY HILLS



Event Menus
Sharing Menu

GILDAS EVENT PACKAGES

Sharing Menu $130pp Addition — Snacks Addition — Premium

CLASSIC CLASSIC Live seafood course | Market price
Chef’s selection
Gilda Oyster $8
Spanish olives Gilda $7 . .
Roasted almonds Olive, guindilla pepper, anchovy Prem‘mm beef course ‘. Market pes
’ ’ Substitute or as an additional course
Pan de pimentdn, Firedoor smoked butter Matilda $9
Basque ham Red kangaroo, biquinho pepper, karkalla
Wagyu tartare Grillda $10
Woodfired eggplant, oyster mushrooms, sherry Octopus, potato, ink aioli
Txistorra chorizo, white beans, piperade Scallop, burnt orange, caper
Escalivada charred fioretto, Marcona almonds, Bonito, smoked tomato
manchego Pan sobrasada $9
Pork pluma shsishito, mojo verde Buniuelos de bacalao $10
Postres Jamon croqueta $12
Paleta Iberico $18

, ) ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN
Jamon Iberico $22



Event Menus

Cocktail Canapes

GILDAS EVENT PACKAGES

Three-hour event
10 menu items

CLASSIC

Warm olives, orange, rosemary $4

Roasted Valencian almonds $4
Gilda $7

Olive, guindilla pepper, anchovy
Matilda $9

Red kangaroo, biquinho pepper,
karkalla

Grillda $10

Octopus, potato, ink aioli
Scallop, burnt orange, caper
Bonito, smoked tomato

12 CANAPES

SEAFOOD

Sydney rock oyster, Basque
mignonette $8

Bunuelos de bacalao $10

Mussels, fennel, citrus jam,
charcoal toast $9

Charred baby gem, anchovy,
capers $10

seneeson | Four-hour event
12 menu items

VEGETARIAN

Romesco, leek, black olive, toast $8
Manchego, quince paste $8

Mushroom, roasted garlic, toasted
buckwheat $8

Piperade, fried quail egg $8

Fried zucchini flowers,
Manchego $9

Tortilla Espafiola, peppers $9

Corn churro, creme fraiche,
charred corn $10

15 CANAPES

sreexson | FIVe-hour event

18 CANAPES
PER PERSON

14 menu 1tems

MEAT DESSERT

Basque ham $9 Churros, cinnamon sugar,

chocolate $9

Pan con tomate, paleta $10
Soft serve $10

Jamon croqueta $12

Basque cheesecake $10
Pan, sobrasada, warm honey $9
Wagyu tartare, potato crisp $10

Txistorra on talo, sofrito $14

ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN



Event Menus

Gildas is fully licensed with a beverage list
designed to be enjoyed in true Iberian spirit —
surrounded by people, with shared, simple,
delicious food.

Choose from our Events beverage list, or opt
for one of our classic or premium beverage
packages on the right.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO THE
FINAL BILL AS A GRATUITY FOR STAFF. PLEASE NOTE THE
SERVICE CHARGE IS NOT INCLUDED IN THE MINIMUM
SPEND. PRICES ARE VALID TO 30TH JUNE 2026.

GILDAS EVENT PACKAGES

Three-hour event | Four-hour event | Five-hour event  wextsoniy
$70 pp $80 pp $90 pp

Three-hour event
$100 pp

Four-hour event
$110 pp

Five-hour event
$120 pp

EVENTS ONLY

SURRY HILLS






Catering &
Offsite Events

Gildas also offers offsite catering, bringing a taste
of Basque Country to you.

From intimate gatherings in private homes,
boardroom lunches, team celebrations, to large-
scale corporate events, speak to our Events team
for further information on our offsite capabilities
and catering options.

A sample menu is on the right.

GILDAS EVENT PACKAGES

TAPAS

Spanish olives $4pp

Gilda $5pp

Cheese & quince paste $7pp
Tortilla $9pp

Pan con tomate $6pp
+ Jamodn serrano $4pp
Roasted pepper and seared

bonito $10pp

Beef tartare, anchovy cream,
sorrel $10pp

Focaccia, charred leek,
romesco $9pp

SPANISH EGG MUFFINS

SALADS

$10pp

Pumpkin, goats cheese Chorizo
and onion

Pepper, tomato and black olive

Zucchini and corn

$12pp

Roasted cauliflower, hazelnuts,
romesco

Grilled zucchini, preserved lemon
and chickpea salad

Fire-roasted eggplant, roasted
peppers, ricotta

Cos lettuce, almonds, grapes,
aged Manchego

MEATS & CHEESES

Selection of charcuterie, pickles,
olives $16pp

Selection of cheeses, honey,
lavosh $15pp

Pimentdn bread, Firedoor smoked
butter $4pp

ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN

SOMETHING SWEET

Basque cheesecake $9pp
Pear frangipane $6pp



Catering Packs

Choose from our sample packs, or we can create
something tailored to your event and number of

suiests. Get in touch with our Events team at Spanish Morming Tea Sunset Charcuterie Pintxco Party
hello@gildas.com.au to choose or build your $33 pp $ 4 5 pp $ 60 pp

perfect spread.

Our sample packs are made for everything from

office lunches and celebrations, to drinks or an Sample box serves six guests Sample box serves six guests Sample box serves six guests
special weekend brunch with friends.
o 6x Gilda Individual Individual
« 6 x Mini bocadillo sandwich - Basque ham, « 6xGilda « 6xGildas
piquillo peppers, Firedoor smoked butter « 6 x Cheese & quince paste
2 x Pumpkin, goats cheese, chorizo and onion To share between six « 6 x Mini bocadillo sandwiches - Basque ham,
Spanish egg muffin « Olives piquillo peppers, Firedoor smoked butter
« 2 x Pepper, tomato and black olive Spanish egg « Pimenton bread, Firedoor smoked butter « 6x Tortilla
muffin « Selection of charcuterie & pickles « 0 X Beef tartare, anchovy cream, sorrel
2 x Zucchini and corn Spanish egg muffin o Selection of cheese, honey, lavosh « 6 x Focaccia, charred leek, romesco

6 X Madeleines

Patatas Superbon crisps
To share between six
« Olives
« Banderillas

o Patatas Superbon crisps

GILDAS EVENT PACKAGES ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN



Group Dining

For group dining with up to 10 guests, we take
reservations online via our website.

Gildas can accommodate up to 14 guests as a group
reservation, dining in our main space, subject to
availability. Please enquire directly with our
Reservations team at hello@gildas.com.au to book
a group table of this size.

GROUP MENU

For all tables of six or more guests, we offer our
Basque set menu. Designed to share, it features hit
after hit of our chef's favourite picks so you can sit
back and enjoy your celebration.

NOTE: FOR ALL GROUP RESERVATIONS AND EVENTS, A
DISCRETIONARY 109% SERVICE CHARGE IS ADDED TO THE
FINAL BILL AS A GRATUITY FOR STAFF.

THE SET MENU PRICE MAY BE SUBJECT TO CHANGE.

GILDAS EVENT PACKAGES

$98 Basque Menu
Lunch & Dinner
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SAMPLE $98 BASOUE MENU

Additions available

Gilda

Spanish olives

Basque ham

or Jamon Iberico +8pp

Pimenton bread, Firedoor smoked butter

Wagyu tartare, oyster cream, horseradish, sorrel
Txistorra - chorizo, white beans, piperade

Escalivada - charred fioretto, Marcona almonds, manchego
Pork pluma, mojo verde, shishito peppers

or Westholme wagyu, charred onions, mojo verde +22pp
Basque cheesecake

Gildas soft serve

$75 Basque Menu
Lunch

SAMPLE $75 BASOUE MENU

Gilda

Basque ham

Pimentdn bread, Firedoor smoked butter

Wagyu tartare, oyster cream, horseradish, sorrel

Tortilla de patatas - classic Spanish potato tortilla
Escalivada - charred fioretto, Marcona almonds, manchego
Txistorra - chorizo, white beans, piperade

ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN



Event Inspiration

An intimate and elegant space, Gildas is the ideal
setting for brand showcases and product launches
—matched with a menu inspired by seasonal
produce and vibrant Spanish flavours.

Event Images: The Glendronach Whisky Launch,
November 2024.

GILDAS EVENT PACKAGES SURRY HILLS



“vent Inspiration

A

From birthdays, engagements, anniversary
milestones, EOFY celebrations, to team Christmas
parties, Gildas can play host to seated events for 34,
or cocktail affairs with up to 60 guests.

Event Images: Firedoor's 10th Birthday Party,
April 2025.

GILDAS EVENT PACKAGES SURRY HILLS
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FIREDOOR

|

Looking for a different type of event or a larger
space?

Plan your celebration at our sister venue and one of
Sydney’s hottest restaurants, Firedoor.

Firedoor delivers a one-of-a-kind dining experience

where every dish is masterfully cooked over fire -a

craft honed by Lennox Hastie and the team through
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years of experience. e

GILDAS EVENT PACKAGES
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Seated capacity | 45 guests From $7,500. Please get in touch with our
Standing capacity | 80 guests Events team for pricing information.

Takeover Firedoor for an exclusive event
with up to 45 seated guests, or 80 standing.

Or for groups seeking something truly
memorable, elevate your celebration with an _
exclusive Firedoor experience and host an R i - o
intimate fire masterclass with Lennox Hastie ’ ’

for up to six guests - offering a rare behind- 7 ‘

the-scenes insight into his world-renowned | | M = =

approach to cooking with fire. |

GILDAS EVENT PACKAGES SURRY HILLS






	Event Packages
	Event Options
	Exclusive Hire
	Basque Country Tour with Lennox Hastie
	Catering &  Offsite Events
	Group Dining
	Exclusive Hire
	CAPACITY
	Seated capacity | 30 guests  Standing capacity | 60 guests

	MINIMUM SPEND
	From $3,000. Please get in touch with our Events team for pricing information.
	For an intimate event like no other, let Gildas take you and your guests on a journey from the heart of Surry Hills to Basque Country. The Gildas menu can be enjoyed as canapés or as  a full dining experience with shared plates, snacks  and premium additions available.


	Event Menus
	Sharing Menu
	Sharing Menu $130pp
	CLASSIC
	Gilda Spanish olives Roasted almonds Pan de pimentón, Firedoor smoked butter Basque ham Wagyu tartare Woodfired eggplant, oyster mushrooms, sherry Txistorra chorizo, white beans, piperade Escalivada charred fioretto, Marcona almonds, manchego Pork pluma shsishito, mojo verde Postres


	Addition – Snacks
	CLASSIC
	Oyster $8 Gilda $7 Olive, guindilla pepper, anchovy Matilda $9 Red kangaroo, biquinho pepper, karkalla Grillda $10 Octopus, potato, ink aioli  Scallop, burnt orange, caper  Bonito, smoked tomato Pan sobrasada $9 Buñuelos de bacalao $10 Jamón croqueta $12 Paleta Iberico $18 Jamón Iberico $22


	Addition – Premium
	Live seafood course | Market price Chef’s selection
	Premium beef course | Market price Substitute or as an additional course

	Event Menus  Cocktail Canapés
	GILDAS EVENT PACKAGES

	Three-hour event  10 menu items
	12 CANAPÉS PER PERSON

	Four-hour event  12 menu items
	15 CANAPÉS PER PERSON

	Five-hour event  14 menu items
	18 CANAPÉS PER PERSON
	CLASSIC
	SEAFOOD
	VEGETARIAN
	MEAT
	DESSERT
	ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN


	Event Menus  Beverages
	Gildas is fully licensed with a beverage list designed to be enjoyed in true Iberian spirit –  surrounded by people, with shared, simple, delicious food.
	Choose from our Events beverage list, or opt  for one of our classic or premium beverage packages on the right.

	Classic  Package
	Three-hour event  $70 pp
	Four-hour event  $80 pp
	Five-hour event  $90 pp
	Premium  Package
	Three-hour event  $100 pp
	Four-hour event  $110 pp
	Five-hour event  $120 pp
	Basque Country Tour  with Lennox Hastie
	For a truly special event, allow Lennox to guide you and your guests on a tour of Basque Country.
	Lennox will welcome your guests to Gildas, introduce the menu, and talk them through his experience and inspiration from his time spent  in the Basque region.
	Take a seat and watch the show as Lennox, alongside Gildas Head Chef Josh and his team, craft your dishes from the Gildas open kitchen.
	For more information, please enquire with our Events team.

	Catering &  Offsite Events
	Gildas also offers offsite catering, bringing a taste  of Basque Country to you.
	From intimate gatherings in private homes, boardroom lunches, team celebrations, to large-scale corporate events, speak to our Events team for further information on our offsite capabilities and catering options.
	A sample menu is on the right.
	GILDAS EVENT PACKAGES

	TAPAS
	SPANISH EGG MUFFINS
	SALADS
	MEATS & CHEESES
	SOMETHING SWEET
	ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN


	Catering Packs
	Choose from our sample packs, or we can create something tailored to your event and number of guests. Get in touch with our Events team at hello@gildas.com.au to choose or build your perfect spread.
	Our sample packs are made for everything from office lunches and celebrations, to drinks or an special weekend brunch with friends.
	GILDAS EVENT PACKAGES


	Spanish Morning Tea $33 pp
	Sunset Charcuterie $45 pp
	Pintxo Party $60 pp
	ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN

	Group Dining
	$98 Basque Menu Lunch & Dinner
	$75 Basque Menu Lunch
	For group dining with up to 10 guests, we take reservations online via our website.
	Gildas can accommodate up to 14 guests as a group reservation, dining in our main space, subject to availability. Please enquire directly with our Reservations team at hello@gildas.com.au to book a group table of this size.
	GROUP MENU For all tables of six or more guests, we offer our Basque set menu. Designed to share, it features hit after hit of our chef's favourite picks so you can sit back and enjoy your celebration.
	SAMPLE $98 BASQUE MENU
	Additions available

	SAMPLE $75 BASQUE MENU
	GILDAS EVENT PACKAGES
	Gilda Spanish olives Basque ham or Jamon Iberico +8pp Pimentón bread, Firedoor smoked butter Wagyu tartare, oyster cream, horseradish, sorrel Txistorra - chorizo, white beans, piperade Escalivada - charred fioretto, Marcona almonds, manchego Pork pluma, mojo verde, shishito peppers  or Westholme wagyu, charred onions, mojo verde +22pp Basque cheesecake Gildas soft serve
	Gilda Basque ham Pimentón bread, Firedoor smoked butter Wagyu tartare, oyster cream, horseradish, sorrel Tortilla de patatas - classic Spanish potato tortilla Escalivada - charred fioretto, Marcona almonds, manchego Txistorra - chorizo, white beans, piperade

	ALL THE SEAFOOD ON OUR MENU IS AUSTRALIAN


	Event Inspiration  Product Launches
	An intimate and elegant space, Gildas is the ideal setting for brand showcases and product launches—matched with a menu inspired by seasonal produce and vibrant Spanish flavours.
	Event Images: The Glendronach Whisky Launch, November 2024.

	Event Inspiration  Private Celebrations
	From birthdays, engagements, anniversary milestones, EOFY celebrations, to team Christmas parties, Gildas can play host to seated events for 34, or cocktail affairs with up to 60 guests.
	Event Images: Firedoor’s 10th Birthday Party,  April 2025.

	Gallery
	Gildas Gifts
	Gildas Tote Bag $16
	A simple essential, done the Gildas way.

	Finding Fire Cookbook $60 signed copy
	In Finding Fire, Lennox Hastie tells the story of how he learnt the language of fire, as well as sharing more than 80 recipes that celebrate the instinctive, focused cooking of ingredients at their simple best.
	Add signed copies of Finding Fire for your guests to take home.

	Firedoor Candle $75
	Created uniquely for Firedoor to capture the warmth and energy of sitting around an open fire. Fresh juniper and davana open into a bright citrus heart of neroli and petitgrain, grounded by native kunzea and pimento spice. A slow-burning base of buddawood, guaiacwood, earthy tobacco and soft smoke lingers long after the flame settles.

	Looking for a different type of event or a larger space?
	Plan your celebration at our sister venue and one of Sydney’s hottest restaurants, Firedoor.
	Firedoor delivers a one-of-a-kind dining experience where every dish is masterfully cooked over fire - a craft honed by Lennox Hastie and the team through years of experience.
	CAPACITY
	Seated capacity | 45 guests  Standing capacity | 80 guests

	MINIMUM SPEND
	From $7,500. Please get in touch with our Events team for pricing information.
	Takeover Firedoor for an exclusive event with up to 45 seated guests, or 80 standing.
	Or for groups seeking something truly memorable, elevate your celebration with an exclusive Firedoor experience and host an intimate fire masterclass with Lennox Hastie for up to six guests - offering a rare behind-the-scenes insight into his world-renowned approach to cooking with fire.

	(02) 8275 8285 | hello@gildas.com.au  46-48 Albion Street Surry Hills, NSW 2010

