
CHRISTMAS 2020



INTRODUCING 
ESTATE

Sydney’s latest super venue, 
Estate, sits prettily on the 

doorstep of Coogee Beach, 
providing an escape inspired 
by ‘Sunny America’ – where 

Northern California meets the 
Hamptons of New York. 

Estate is carved into three distinct 
micro venues, finding itself the 

new place for beach-dwellers and 
margarita lovers to be discovered. 



MATTHEW BUTCHER, 
CREATIVE DIRECTOR

Leading and directing creative and culinary design for Estate is 
our Creative Director, Matthew Butcher.  Over the past 12 years, 
Matthew has worked along side some of the industry’s most 
renowned chefs. From Gordon Ramsay, to Ryan Clift and Shannon 
Bennet, Matthew now calls these culinary heavyweights his friends 
and mentors. Matthew now brings his experience and expertise to 
life in the projects that we can call our own.

‘We’ve changed the game with Estate when it comes to hospitality, 
design and style. The space is creative and appeals to a wide 
audience offering all the goods from walk-up beach tacos, to a 
refined sit-down restaurant, afternoon bevs with a view and late-
night beach parties complete with Karaoke’, Butcher explains. 

Matthew’s progressive vision has brought this eatery to life and has 
injected a new, colourful playground to our ever-evolving Coogee 
beach venue. 



[ FIRST.]
SEAFOOD PLATTER –CLAMS CASINO, SPICY MUSSELS, DRESSED SPANNER CRAB , 
KING FISH TARTARE, TUNA CRUDO �

[ SECOND.]
BEEF CARPACCIO, PICKLED WALNUTS, WHIPPED AVOCADO �

SHAW BUFFALO CURD, OX HEART TOMATO, FERMENTED PEACH, JALAPENO �

CANDIED YAM, SMOKED FETA, FENNEL SLAW, PINE NUTS�

[ THIRD.]
ROASTED SNAPPER, CAVIAR BURRE BLANC �  

SPICED CHICKEN, STUFFING, ONION GRAVY �

KOHLRABI SLAW�

HONEY BAKED CARROTS�

RADICCHIO SALAD�

POTATO TORTILLAS�

[ FOURTH.]
BAKED NY CHEESE CAKE & ESTATE PAVLOVA �

[ CHRISTMAS LUNCH 4 course sharing menu. ]

[ $320PP for 4 course menu, bottomless 
champagne + unlimited oysters ]

[ $220PP for children age 13-17. ]

christmas at estate kitchen 
25 december 2020

KITCHEN - 12pm - 4pm // 1 sitting

TAQUERIA - will be closed on Christmas Day

TERRACE  - will be open on Christmas Day

*Full pre-payment at time of booking.  Any cancellations inside 21 days will incur and 50% cancellation fee.  Inside 7 days - 100%.



G.H MUMM CORDON ROUGE BRUT NV 
CHAMPAGNE, FRA �

PIPE DREAMS COASTAL LAGER WA �

ATOMIC XPA WA �

J IM BARRY RANGE SHIRAZ 2018 CLARE 
VALLEY, SA �

MUD HOUSE ‘THE NARROWS’ PINOT NOIR 
2017 MARLBOROUGH, NZ �  

NICK O’LERAY RIESLING C ANBERRA REGION, 
NSW �

REDBANK SUNDAY MORNING PINOT GRIS 
2017 KING VALLEY, V IC �

YALUMBA Y SERIES SANGIOVESE ROSÉ 2019 
EDEN VALLEY, SA �

STILL & SPARKLING WATER�

SELECTION OF SOFT DRINKS�

[ BEVERAGE PACK. ]



want to book 
out estate at 
another time 
or looking 
for more 
details?* 

Contact us at 
hello@estatecoogee.com to 
discuss what kind of event you 
would like and we can create 
something special just for you. 

*Additional Terms and Conditions May Apply



DEEP CLEANS 
Regular deep 
cleans and cleaning 
maintenance is 
prioritised regularly

LIMITING 
CAPACITY 
We maintain 
customer capacity 
limits according to 
current government 
regulations

PROVIDING 
HAND 
SANITIZER 
As a courtesy for all 
customers, sanitizer is 
readily available

CONTACT 
TRACING
Every one of our 
guests are required 
to leave their details 
with us for contact 
tracing purposes

CASHLESS 
PAYMENTS
To limit personal 
contact, we will only 
accept credit card 
payments

MASKS WORN 
BY ALL STAFF
All our Estate staff 
are required to wear 
masks while in venue

COVID SAFE INITIATIVES 
AT ESTATE



OPENING HOURS

Estate Kitchen
SATURDAY + SUNDAY 12PM ’TILL 3PM

THURSDAY – SUNDAY 5.30 PM ’TILL LATE

Estate taqueria
MONDAY – WEDNESDAY 3PM ’TILL LATE

THURSDAY TO SUNDAY MIDDAY ’TILL LATE

BLACK ILLUSTRATION NO FILL

CORNER ARDEN & CARR ST,  
COOGEE, SYDNEY     
02 9315 9179

 @ESTATECOOGEE

 ESTATECOOGEE

 ESTATECOOGEE.COM

enquiries to be sent to 
hello@estatecoogee.com


