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T H E  N I G H T

EXPERIENCE A NIGHT TO REMEMBER
Are you ready to welcome 2027 in style at Sydney's most

breathtaking waterfront venue? Last year, NYE at Elements

Bar and Grill Walsh Bay was an unforgettable celebration

gourmet dining, signature cocktails, live entertainment, and

front-row views of Sydney's world-famous fireworks. This

year, we're turning it up a notch.

From the moment you arrive, you'll be immersed in a

vibrant night of culinary indulgence, electric atmosphere,

and panoramic harbour views. Whether you're here for the

decadent food, live music, or just to toast under the stars,

this will be a night to remember. NYE 2026 at Elements is

going to be something special, don't miss out.

6:30 PM
D O O R S  A N D  B A R  O P E N

2
F I R E W O R K S  O N  T H E  P I E R

7
C O U R S E S  A N D  S T A T I O N S

2:00 AM
B A R  C L O S E S
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T H E  M A I N  E V E N T

TWO FIREWORKS
FROM THE PIER
Pier 8/9 sits directly on the harbour, and on New Year's Eve you watch from it. Twice through the night the

room opens and you are ushered out onto the pier — no crowd to fight, no vantage point to hunt for, and your

table waiting when you come back in.

8:55 PM
9 P M  F I R E W O R K S

Tables are reset while you are outside. Back into the

venue at 9:10 PM, main course served at 9:30 PM.

11:50 PM
M I D N I G H T  F I R E W O R K S

Happy New Year at 12:00 AM on the water, then back

inside at 12:15 AM for the DJ and the supper station.
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N E W  Y E A R ' S  E V E  D I N N E R  M E N U  ·  W A L S H  B A Y

TO BEGIN

A N T I P A S T O  B U F F E T  S T A T I O N  F R O M  6 : 3 0  P M

fresh prawns | pacific oyster | cured meats | fresh fruits | cheese selections | rustic breads | lavosh and crackers

C A N A P E S  O N  A R R I V A L

F I G  A N D  T O M A T O  C R O S T I N I

caramelise fig, slow roasted cherry tomato,

stracciatella cheese

S T E A K  T A R T A R E

finely chopped raw beef with capers, shallots, mustard, and

egg yolk

B E E F  W E L L I N G T O N  B I T E S

bite sized portion of beef wellington, featuring tender beef

fillet, mushroom duxelles and puff pastry

S E A R E D  S C A L L O P

pan seared scallop served with mushy peas and toasted herbed

panko crumb

C H I L L E D  A P P E T I S E R

B U R R A T A  C A P R E S E  S A L A D  V  G F

heirloom cherry tomatoes, fresh burrata, salsa verde, aged

balsamic and fried sage

O C T O P U S  C E V I C H E

slow cooked tender octopus marinated in lemon juice, extra

virgin olive oil, cherry tomatoes, kalamata olives, capers and

fresh herbs, served with chilled gazpacho

H O T  E N T R É E

M U S H R O O M  A N D  T R U F F L E  R A V I O L I

mushroom, shallot and ricotta filling, served with truffle cream

sauce, shaved black truffle, and parmesan crisps and rocket

B E E F  A N D  H E R B  M E A T B A L L  I N

D I A N E  S A U C E

three meatballs braised in red wine and sugo sauce, topped

with freshly shaved pecorino, served with grilled sourdough.

C A N A P E S  6 : 4 5  P M  ·  S E A T E D  7 : 1 5  P M  ·  C H I L L E D  A P P E T I S E R  7 : 3 0  P M  ·  H O T  E N T R É E  8 : 2 0  P M
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N E W  Y E A R ' S  E V E  D I N N E R  M E N U  ·  W A L S H  B A Y

MAINS, SWEETS AND SUPPER

M A I N S

S O U S  V I D E  B E E F  S H O R T  R I B S

300gm beef short ribs cooked 48 hours, basted in our

signature spicy habanero bbq sauce, served on a bed of

mascarpone potato puree and roasted dutch carrots, finished

with red wine jus and chives

C R I S P Y  S K I N  H U M P T Y

D O O  B A R R A M U N D I

pan seared fresh barramundi fillet 220gm, served with potato,

broccolini, capers and leek in a creamy white wine sauce,

burnt lemon

D E S S E R T S

D U L C E  D E  L E C H E  T I R A M I S U

velvety whipped cream folded with cream cheese and luxurious

dulce de leche, layered with bacardi and coffee-soaked sponge

fingers, topped with dark cocoa powder

B I S C O F F  C H E E S E C A K E

fresh ricotta and cream cheese, whipped into a silky-

smooth texture, folded with biscoff butter, served on a bed

of crumbled biscoff, garnished with crème chantilly, biscoff

butterscotch sauce

L O L L Y  A N D  F O N D U E  S T A T I O N  1 0 : 3 0  P M

gourmet gummie and lollies | artisanal chocolates | chocolate

fondue | dippable delights | candy canes

S U P P E R  1 2 : 1 5  A M

gourmet sandwiches and wraps | proscutto and

salami sandwiches | pulled chicken wraps | roasted

vegetable sandwiches

L O O K I N G  A T  A N O T H E R  D A Y ?

Our lunch and dinner specials run on selected days at Pyrmont and Walsh Bay. Check

which offers are on before you book.

S E E  S P E C I A L S
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E N T E R T A I N M E N T  ·  W A L S H  B A Y

NON-STOP, ALL NIGHT
Celebrate NYE 2026 in style at Elements Bar and Grill Walsh Bay. Join us for a night of non-stop entertainment,

vibrant performances, and unforgettable energy as we welcome the new year by the harbour.

S T A G E  S H O W S

SHOWGIRL SPECTACULAR · 5 PERFORMERS

DUA LYRA POLE DANCING · 2 PERFORMERS

CABARET SHOW · 5 PERFORMERS

BRAZILIAN DANCERS · 4 PERFORMERS

LED ROBOT DANCERS · 4 PERFORMERS

DISCO HEADS DANCERS · 2 PERFORMERS

UNDERCOVER WAITERS PERFORMANCE

R O V I N G  A N D  L I V E

LIVE DJ FROM 6:30 PM TILL LATE

SAXOPHONE THROUGH THE NIGHT

MASTER OF CEREMONIES

MARTINI GLASS PERFORMANCE

CHAMPAGE SKIRT GIRL

LED COCKTAIL TRAYS · 2 PERFORMERS

PHOTO BOOTH AND 360 VIDEO BOOTH

E L E M E N T S B A R A N D G R I L L . C O M . A U 0 7
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I T I N E R A R Y  ·  3 1  D E C E M B E R

RUNNING ORDER
OUTSIDE ENTRANCE OPENS 6:30 PM

PHOTO BOOTH OPEN 6:30 PM

360 VIDEO BOOTH OPEN 6:30 PM

LIVE DJ START 6:30 PM

MASTER OF CEREMONIES BEGIN 6:30 PM

MARTINI GLASS PERFORMANCE 6:30 PM

CHAMPAGE SKIRT GIRL 6:30 PM

LED COCKTAIL TRAYS 2
PERFORMERS

6:30 PM

SAXOPHONE PERFORMANCE 6:30 PM

BAR OPENS FOR SERVICE 6:30 PM

ARRIVAL DRINK SERVICE STARTS 6:30 PM

ANTIPASTO BUFFET STATION OPENS 6:30 PM

CANAPES SERVICE STARTS 6:45 PM

MC ANNOUNCES AND GUESTS
ARE SEATED

7:15 PM

CHILLED APPETISERS SERVED 7:30 PM

SHOWGIRL SPECTACULAR SHOW 5
PERFORMERS

7:40 PM

CHILLED APPETISERS CLEARED 8:00 PM

SAXOPHONE PERFORMANCE 8:00 PM

HOT ENTREES SERVED 8:20 PM

DUA LYRA POLE DANCING 2
PERFORMERS

8:30 PM

HOT ENTREES CLEARED 8:40 PM

TABLES RESET 8:55 PM

GUESTS ARE USHERED ONTO THE
PIER FOR FIREWORKS

8:55 PM

GUESTS ARE USHERED BACK INTO
THE VENUE

9:10 PM

SAXOPHONE PERFORMANCE 9:15 PM

MAIN COURSE SERVED 9:30 PM

UNDERCOVER WAITERS
PERFORMANCE

9:30 PM

BRAZILIAN DANCERS 4
PERFORMERS

9:50 PM

MAIN COURSE CLEARED 10:00 PM

CABARET SHOW 5 PERFORMERS 10:30 PM

DESSERTS SERVED 10:30 PM

LOLLY AND FONDUE
STATION OPENS

10:30 PM

DESSERT STATION OPENS 10:30 PM

DESSERTS CLEARED 11:00 PM

SAXOPHONE PERFORMANCE 11:02 PM

LIVE DJ STARTS 11:10 PM

LED ROBOT DANCERS 4
PERFORMERS

11:10 PM

BRAZILIAN DANCERS 2 PERFORMERS 11:10 PM

SUPPER STATION SET UP 11:30 PM

GUESTS ARE USHERED ONTO
THE PIER FOR FIREWORKS

11:50 PM

HAPPY NEW YEAR 2027 12:00 AM

GUESTS ARE USHERED BACK INTO
THE VENUE

12:15 AM

LIVE DJ STARTS 12:15 AM

SUPPER STATION OPENS 12:15 AM

DISCO HEADS DANCERS 2
PERFORMERS

12:20 AM

BRAZILIAN DANCERS 2
PERFORMERS

12:20 AM

LED ROBOT DANCERS 2
PERFORMERS

12:20 AM

MARTINI GLASS PERFORMANCE 12:20 AM

SUPPER STATION CLOSES 1:00 AM

BAR CLOSES FOR SERVICE 2:00 AM

MC ANNOUNCES AND GUESTS ARE
USHERED TOWARDS THE EXIT

2:00 AM
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G E T  Y O U R  T I C K E T S

THREE WAYS TO SPEND THE NIGHT

C E L E B R A T I O N
P A C K A G E

8 course meal, unlimited

drinks, entertainment and

fireworks access

From $1349
F I R S T  R E L E A S E

F I R E W O R K S
P A C K A G E

8 course meal, entertainment and

fireworks access

From $1099
F I R S T  R E L E A S E

W A T E R F R O N T
P A C K A G E

8 course meal and

fireworks access

From $699
F I R S T  R E L E A S E

Every package runs across three releases and the price steps up at each one. Prices per person, 18+ only. Current

prices are listed online.

E L E M E N T S  B A R  A N D  G R I L L  —  W A L S H  B A Y

Pier 8/9, 23 Hickson Rd, Millers Point NSW 2000

1300 ELEMENTS (1300 353636)

info@elementsgroup.com.au

S C A N  T O  B O O K

elementsbarandgrill.com.au
/whats-on/new-years-eve
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