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4 September, 2025: For the first time, Crown Sydney’s iconic restaurants will come together for an 

exquisite and unforgettable dining experience, giving guests the opportunity to sample dishes from some 

of Australia’s most celebrated venues all in the one place. 

 

The ‘Degustation at Epicurean’ from 23 to 25 October will offer favourites from Crown Sydney’s renowned 

restaurants, including the miso cod from Nobu, trottole pesto from a’Mare, and menu favourites from 

Woodcut, Icebergs Harbour Bar and Golden Century. The evening will offer a rare opportunity to taste the 

wide variety of Crown Sydney’s award-winning dining in a single sitting. 

 

Across the three exclusive evenings, Epicurean will be reimagined in a premium buffet-style, with guests 

able to move between chef’s stations. 

 

Even more extraordinary, is the chance to have some of the nation’s finest chefs on the tools under one 

roof. Woodcut’s Ross Lusted, a’Mare’s Alessandro Pavoni, Head Chef of Nobu, Harold Hurtada, Golden 

Century’s Billy Wong, and Icebergs Executive Chef Alex Pritchard, will all attend over the course of the 

three nights.  

 

Crown Sydney Culinary Director Sarah Briegel said, “Crown Sydney houses some of the country’s most 

acclaimed restaurants under one roof. The Crown Sydney Degustation at Epicurean is a celebration of 

the creativity and quality that defines our dining offering. This will be a unique culinary experience taking 

in some of the most renowned kitchens in Australia – not to be missed.” 

 

“It’s also an opportunity for our awarded chefs to come together and enjoy the celebration - it’s not often 

you get this many top chefs in in the same kitchen!” 

 

The event is a ticketed dining experience priced at $295 per person, with beverages charged upon 

consumption. Tickets are limited, bookings are essential and can be made via the Crown Sydney website.  

 

 

For more information, please contact: 

Jennifer Sacks 

The Cru 

M: 0438 131 615 

E: jennifer@thecru.agency 

 

 

 

 

 

 

 

https://www.dropbox.com/scl/fo/tq7quyhhw1ok8qhciky3o/ABKHLVNSOqvj3bfSkycWL8c?rlkey=xiajggoplwrzr826e67xvlzxq&st=xpfwsv9s&dl=0
https://www.crownsydney.com.au/restaurants/epicurean/offers/crown-sydney-degustation
mailto:jennifer@thecru.agency


 
EVENT DETAILS 

● Dates & Times: Thursday 23 – Saturday 25 October, 5.30pm – 8pm and 8:30pm – 11pm 

● Price: $295 per person (beverages on consumption) 

● Location: Epicurean, level 5 Crown Sydney 

● Restaurants featured: Nobu, a’Mare, Woodcut, Icebergs Harbour Bar, Golden Century 

● Website: Crownsydney.com.au  

 

ABOUT CROWN SYDNEY 

Since opening in December 2020, Crown Sydney stands as an iconic addition to the city’s skyline, 

commanding breathtaking views of the Harbour from its prime Barangaroo location. 

Crown Sydney boasts 349 world-class hotel rooms, suites and villas, alongside premium residential 

apartments, designed to provide unrivalled waterfront views and an unprecedented array of luxurious 

offerings. Guests can also indulge in the infinity pool facilities and flagship Crown Spa Sydney, a 

sanctuary of relaxation and wellness. 

Home to some of Sydney’s most celebrated restaurants and bars, Crown’s dining precinct includes the 

legendary Golden Century, Epicurean buffet, and a selection of award-winning venues including Oncore 

by Clare Smyth, a’Mare, Yoshii’s Omakase, Nobu, and Woodcut. 

For those seeking premium gaming entertainment, Crown Sydney offers a compelling members casino, 

all within stylish, world-class surrounds. 

Now a globally recognisable landmark, Crown Sydney attracts thousands of national and international 

tourists, helping Sydney compete with other global tourism destinations for business, leisure, and sporting 

events. 

 

 

https://www.crownsydney.com.au/restaurants/epicurean/offers/crown-sydney-degustation

