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Sydney Tower Venues 
 
Sydney Tower’s golden crown has three individual dining venues with spectacular panoramic 
views over the Sydney skyline perched 305 metres above the city CBD.  
 
They each provide a unique dining experience. 
 
 On level 1 the stylish 360 BAR AND DINING is setting the quality benchmark for revolving 

restaurants worldwide. 
 
 World famous Sydney Tower Restaurant on level 2 is now a contemporary, international 

buffet with a vibrant ambience that compliments the spectacular Sydney skyline.  
 
 Sky Lounge on level 3 is the city’s highest and most flexible function space available for 

private and corporate events and is open to the public for special celebrations. 
 
360 BAR AND DINING and Sydney Tower Restaurant both have full floor revolution so that diners 
are treated to a complete 360 degree journey around the spectacular Sydney skyline every 70 
minutes while they dine.  
 
Australian International Hospitality Group (AIH), a benchmark investor in the restaurant and 
hospitality industries, commenced management of the leases for all three venues in March 
2006.  AIH has totally restructured management, customer service and has updated interiors in the 
intervening period.  
 
360 BAR AND DINING 
Sydney Tower’s stylish and intimate restaurant. Designed by Michael McCann in late 2005, its 
physical detail has required little repolishing. Its translucent, golden shell bar is a major feature 
highlighting the luscious interior tones of chocolate and gold.   
 
Venue management, service and menus have been completely replaced.  The new Manager is 
Catherine McGoldrick. Previously in charge of Park Hyatt’s Harbourside Grill, Catherine’s 
standards are exceptional. 

 
The Executive Chef is the multi award winning George Diamond, previously of Siggi’s in Brisbane 
which held the title “Restaurant of the Year” for five consecutive years whilst George was 
Executive Chef.   
 
George’s Pastry Chef is Anna Polyviou who served her apprenticeship at Hotel Sofitel in 
Melbourne. Anna won the Les Toque Blanches competition for Best Apprentice in Victoria and 
chose to work at Claridges, where she picked up more awards, most notably the Nadell Trophy for 
Best Dessert in the UK.  

 
360 is popular for corporate entertaining, special occasions and for discerning diners seeking 
exceptional food, service and ambience. 
 
For a full menu and lunch specials, visit www.360dining.com.au   
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Sydney Tower Restaurant  
(Relaunched 1 February see notes on previous page) 
 

A vibrant, self select, international buffet, comprising fresh local produce and a range of Australian 
and international choices prepared by Executive Chef, Ken Parry.  

 

It’s entry, seating and buffet servery has been totally refreshed. The new black and white foyer 
artwork is an original by Siren Design and it reflects Australian icons along with the witty humour 
and personality renowned of the Australian character. 

 

Every table has uninterrupted, 360 degree views of the Sydney skyline.  

 

It serves many repeat customers and is popular with families along with local, interstate and 
international diners  

 

The buffet is packaged from $49.50 per person.  

 

For more details and an idea of its seafood, carvery and special dishes, visit 

 www.sydney-tower-restaurant.com.  

 

 
Sky Lounge  
Sydney’s highest function and event space with 220 degree views directly over the sparkling 
Sydney Harbour with the iconic Bridge as a feature to the north.  

 

Sky Lounge serves as a convenient café for Sky Tour customers daily when not in use for large 
groups, events or private functions.  

 

It offers the flexibility to extend the Sydney Tower Restaurant buffet for large groups or special 
occasion dining such as Valentine’s Day or New Year’s Eve.  

 

Any style of event for up to 150 guests can be staged with tailored menus and creative theming 
available for private events and functions.  

For details visit www.sydney-tower-restaurant.com 

 


