
THE UB
O   R   A   N   G   E 

LET’S CREATE A MEMORABLE EVENT!



84 Byng Street Orange NSW   -   hello@theub.au

Please carefully read all the information provided so
we can offer the best experience possible!

THE 
UNION BANK 

The UB has your next event sorted that will leave a
lasting impression. Contact our team if you wish to
create a memorable event for you and your guests.

2025 LARGE GROUP AND EVENT BOOKING INFORMATION 

Please note you can call the restaurant on 63111770 
We are in service the majority of our day and email
is the best way to communicate. We can then give
you a call upon request. 



Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts
are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All card transactions
incur a 1.05% surcharge. Groups of 10 or more will incur a 10% service charge. Please note, a 15% service charge applies on
public holidays.

SEATED CHEFS MENU 
UB SHARE MENU $77PP -  SIT DOWN ONLY  (ALL SHARED STYLE)

Groups 8 or more

Jalapeño croquette 

Beef tartare  katsuobushi, typhoon shelter, crisps 

Ciabatta bread  local olive oil 

Anchovies  burnt onion, aleppo

Mozzarella  radicchio, agro dolce, spiced walnuts

Sirloin  miso bagna cauda 

Pork loin chop char sui glaze

Caponata

15

18

18

ADDITIONAL SIDES 

Creamed butter beans kale, aleppo

Carrots  nduja butter, almond, garlic yoghurt

Truffled potato puree  

Broccolini  smoked sesame, togarashi 

Mixed Leaf  burnt honey, toasted seeds

Chips  aioli

DESSERT 

CRÈME BRULEE  ‘honey joy’ honey brulee, malted cornflakes  

ICE CREAM SAMBO  orange, wattle seed, macadamia

CHOCOLATE FONDANT  allspice cream, date, coconut

(Allow up to 15 minutes for chocolate fondant)

16
17
30
17
13
14



SOCIAL
SPREAD 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst
all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food
will be allergen free. All card transactions incur a 1.05% surcharge. Groups of 10 or more will incur a 10%
service charge. Please note, a 15% service charge applies on public holidays.

UB SOCIAL SPREAD $55PP - STAND UP ONLY

Farmer Doug’s Potato scallop

Jalapeno croquette

Beef tartare / gem lettuce / typhoon shelter / katsuobushi butter

Anchovy Toast / burnt onion, aleppo

Terrine / seasonal fruit chutney

Beef Skewers / miso bagna cauda / curry 

Add:

Chips / aioli 14



ADD-ON’S

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are
taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All card transactions incur a
1.05% surcharge. Groups of 9 or more will incur a 10% service charge. Please note, a 15% service charge applies on public holidays.

WE ARE HERE TO TAILOR YOUR EVENT.  WHY NOT ADD... 

PRICE PER DISH 

Sugar Mill ciabatta  local olive oil                                                                        9 

Marinated olives                                                                                                                  10

Farmer Doug’s potato scallop  add truffle  12pp                                       5pp

Jalapeño croquette                                                                                                     9pp

Anchovies  burnt onion, aleppo                                                                            18

UB biltong  baharat spice mix                                                                               12

Chicken liver pâté  wine jelly, rhubarb                                                             19

Terrine  chicken, pork, black truffle                                                                     30

Crudo  dill, labneh, lemon, capers                                                                        32

Beef tartare  katsuobushi, typhoon shelter, crisps                                       26

Mozzarella  radicchio, agro dolce, spiced walnuts                                      24

Eggplant  labneh, onion, sumac                                                                                 20

Octopus  fennel, white wine, blood orange                                                    32

Bone marrow   salsa macha, cornichon, chilli                                                  28

Whole barramundi  smoked fish cream, prawns, shallots                      80 

Pork loin chop  char sui glaze 500g                                                                   52

Sirloin  miso bagna cauda  300g | 500g                                                    34 | 56

Sir Thomas spare ribs pepperonata 500g                                                      65     

Creamed butter beans kale, aleppo                                                                 16

Carrots  nduja butter, almond, garlic yoghurt                                                     17

Truffled potato puree                                                                                                      30

Broccolini  smoked sesame, togarashi                                                                    17

Chips  aioli  small | large                                                                                 10 | 14 

Mixed leaf  burnt honey, toasted seeds                                                             13



BEVERAGE PACKAGES 

BEER - 
HAHN SUPER DRY 3.5
BADLANDS MID STRENGTH ‘SHORTHORN’ PALE ALE

SPARKLING -
CUVEE | 2023 BANKISA X ANGULLONG, MILLTHORPE, NSW

WHITE - 
FIELD BLEND | 2023 BANKSIA X SWW SAW ORANGE, NSW

ROSE | 2023 SEE SAW ‘GEE GEE’, ORANGE, NSW

RED - 
FIELD BLEND | 2023 BANKSIA X SEE SAW, ORANGE, NSW 
BARBERA | 2023 ANGULLONG ‘FOSSIL HILL‘ MILLTHORPE, NSW

‘THE MUST HAVES’ - 3HRS X 70PP - 4HRS 85PP

STAFF FAVOURITES - 3HRS X 80PP - 4HRS X 95PP
BEER - 
HAHN SUPER DRY 3.5
BADLANDS MID STRENGTH ‘SHORTHORN’ PALE ALE 

SPARKLING - BLANC DE BLANC |  2023 STRAWHOUSE ‘FIZZ PIG’ 

WHITE - 
SAUVIGNON BLANC | 2023 ANGULLONG MILLTHORPE, NSW 
ARNEIS | 2024 SOMM AND THE WINEMAKER, ORANGE, NSW 

ROSE  | 2023 RAMEAU D’OR ‘GOLDEN BOUGH’ PROVENCE, FRA 

RED - 
PINOT NOIR | 2023 SWINGING BRIDGE ‘M.A.W’ ORANGE, NSW 
SHIRAZ  | 2017 BLOOD BROTHERS, ORANGE, NSW

SOMMELIER’S CHOICE - 3HRS X 95PP - 4HRS 110PP
BEER - 
HAHN SUPER DRY 3.5 
STONE AND WOOD PACIFIC ALE 
PERONI ITALIAN LAGER 

SPARKLING - BLANC DE BLANC | NV BYRNE FARM, ORANGE, NSW

WHITE - 
PINOT GRIS | 2024 MACQUARIEDALE, ORANGE, NSW 
CHARDONNAY | 2023 PATINA, ORANGE, NSW 

ROSE - 
2023 | RAMEAU D’OR ‘GOLDEN BOUGH’ PROVENCE FRA 
2022 | STRAWHOUSE ‘PINK PIG’ ORANGE NSW 

RED - 
PINOT NOIR | 2023 SWINGING BRIDGE ‘M.A.W’ ORANGE, NSW
CABERNET FRANC | 2022 THE DREADED FRIEND, CENTRAL RANGES
SHIRAZ | 2019 BLOODWOOD, ORANGE, NSW 



THE BANK 
8 - 16 guests - One long table 
16 - 20 guests - Two banquet tables 

Location, location, location! This space is situated on
the stunning corner of the original bank, built in 1857.  
This space boasts sophistication and privacy. Whether
you are celebrating a birthday in style with your
closest pals, or wanting a private space to host a
meeting, this space is for you. 

**Please note that capacity is subject to theming, layout and AV
requirements. There is a 10% service charge on the total bill.



THE LOBBY
8 - 10 guests - One round banquet table
 
Adjacent to the Bank, the Lobby is a stunning and
intimate private dining space that comfortably
hosts up to 10 guests. It is a staff favourite for a
private and intimate celebration, or catch up with
family and friends.

**Please note that capacity is subject to theming, layout and AV
requirements. There is a 10% service charge on the total bill.



THE VINERY  
1 8  -  4 5  g u e s t s  s i t  d o w n  
2 0  -  6 0  c a n a p e  

This is a large and inviting space for any event.
The Vinery offers ample space to mingle and sit
down to enjoy our fabulous shared-style menu on
offer. Located off the main courtyard, it is fully
private with ample warmth in winter, and come
summer it is bright, light and breezy. 

**Please note that capacity is subject to theming, layout and AV
requirements. There is a 10% service charge on the total bill.



THE SCHOOLHOUSE
2 0  -  4 5  g u e s t s  s i t  d o w n  
2 0  -  6 0  c a n a p e  s o c i a l  s p r e a d

The Schoolhouse can accommodate up to 45 guests seated.
Our Restaurant space is the perfect room for long lunches,
corporate or social celebrations, small weddings, product
launches and anything in-between. When hired exclusively,
the Schoolhouse has its own dedicated wait staff, ready to
create the perfect event for you and your guests and truly
create that wow factor. The Schoolhouse is available and can
be hired for lunch and dinner, Monday through Sunday.

Monday – Friday lunch: $4,000 minimum spend. 

Saturday and Sunday lunch:  $6,000 minimum spend.

Monday - Thursday dinner: $5,000 - $7,600 minimum spend. 

Friday – Saturday dinner:  $15,000 minimum spend. 

**Please note that the minimum spends for The Schoolhouse varies during peak
seasons and for exclusive use. There is a 10% service charge on the total bill.
Room hire fees may apply. Our event team will create a detailed quote
specifically for your event.



ADDITONAL
INFORMATION
Menus are seasonal and are subject to change 

10% service charge applies to all group and event bookings
 

Lunch bookings are required to vacate the space by 4pm.
We may be able to relocate the group to the courtyard after
this time, weather permitting 

Strictly one bill/payment per table 

A cakeage fee of $5pp will be charged in the instance that a
cake is requested to be served (capped at $50) 

All bills are to be paid in full on the date of the event. 

If you wish to pay via invoice, you must pay a minimum of
24 hours prior to your event

If you have dined with us before, or looked us up, you will
know we have a stunning courtyard. This is a weather
dependant space and we do not take bookings for it. If on
the day of your event it is a stunning day, without a cloud in
sight we can seat you outside depending on the size of your
group and the weather forecast.



LET’S CREATE YOUR PERFECT EVENT!

CONTACT NUMBER: 02 63111770
EMAIL: HELLO@THEUB.AU

INSTAGRAM: UNIONBANKORANGE
WEBSITE: WWW.THEUB.AU



SERVICE CHARGE

A discretionary service charge of 10% is added to
the final bill. This is a gratuity that goes directly to
the staff and to cover set-up and staff costs.

BOOKING STATUS

Enquiry only, we are currently not holding a
reservation for your event, so availability cannot be
guaranteed. Please contact the reservations team
to proceed, your reservation is secured once we
have received your credit card details.

PAYMENTS

All payments must be settled prior, or on the day of
your event. 
If it is a work event please let us know as soon as
possible. 
Payments & invoices cannot be paid post event.

ROOM INCLUSIONS

Wait staff ratio approximately 1 for 25-30 for cocktail events pending
service requirements. 

Free Wi-Fi on request. In house background music.

GENERAL 

The UB is a fully licensed premises, please let us know if minors are
attending. 

SURCHARGE

All credit card payments will incur a 1.05% processing fee. A 15%
surcharge is applicable on public holidays

HIRE
$80 charge for a projector, screen and set-up

CONTACT US

Contact number: 02 63111770
Email: hello@theub.au

TERMS AND
CONDITIONS


