
Whilst The Beresford in Sydney’s Darlinghurst dates 
back to the late 1800s, don’t be fooled into thinking 
it is your average run-of-the-mill pub; it isn’t. Over 
the last four years, a makeover has been underway 
and The Beresford has served as a catalyst for 
creative innovation. This transformation can only 
be described as ‘a great revival’ and the hotel 
now holds a certain novelty and freshness that was 
significantly lacking in its former state. 

Combine the perfect location on Bourke Street with 
the imagination and finer detail of award-winning 
architect and interior designer Thomas Jacobsen, 
and you almost have the ideal hot spot. Almost. 
What takes this pub from almost making it, to 
making it into a class above the rest, is its staff. Not 
only was the majority of the bar team nominated 
for the 2008 Bartender of the Year Awards, they also 
have one member who was voted Cosmopolitan’s 
Hottest Bartender! The staff contribute greatly to 
making the experience at The Beresford distinctive 
and worthwhile. Throw a question at them about 
any of the liquors they are serving up and they can 
almost write an essay on it. So rest assured you are 
in good hands!  

The arT deco heriTage of This sydney insTiTuTion has been 
revamped To ooze sophisTicaTion and cozy charm.
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desTinaTion  354 Bourke Street, Darlinghurst, NSW 

occasion  Perfect for after work drinks or  
lunch in the sun

crowd  Eclectic. Local arts crowd, young 
professionals and food lovers

TasTe  Pleasant assortment of bar foods. Book  
for dinner at the Italian Trattoria and after your 
meal, move into the public bar or beer garden  
for a few drinks

bonus  The house wines are separated into three 
categories. “1” for Cheap, “2” for Decent and “3” 
for Good. So you’ll spend less time choosing and 
more time drinking!

BOX BRIEF

There is a sense of glorious suffusion about The 
Beresford. The eclectic assortment of tiles that cover 
the hotel’s veneer is nothing short of detailed, from 
the mosaic Spanish green tiles that envelop the 
public bar, to the black and gold Italian tiles that 
plaster the bathrooms, the craftsmanship is top 
shelf. It also boasts some interesting eye candy, 
such as a wall with row after row of Campari and 
a centerpiece glass case filled with a personal 
archive of memorabilia, including helmets and 
vintage cocktail shakers, collected by Gerry Nass, 
the visionary behind The Beresford Hotel concept. 
My only disappointment regarding the attention 
to detail, was the much talked about black toilet 
paper, which on this particular night was nowhere 
to be seen! Nonetheless, what was to be seen in the 
restrooms, were the life-sized mirrors on the inside of 
the bathroom doors, you men may not understand, 
but it is a welcome change for us women to have 
the chance to reapply lippie in the comfort of our 
own cubicle. 

Described as modern, funky and exhilarating, The 
Beresford lives up to its reputation. It has attracted 
a cult following from a diverse mix of people 
including Sydney’s local fashion, creative and music 
industry crowds, together with young professionals 
and some die-hard foodies. If you’re in the mood for 
some serenity whilst watching a flick on a Monday 
evening, then pop into The Beresford’s spacious 
garden and sit between the Japanese maples 
and magnolia. On a Friday, after a long week at 
work, the elated mood at The Beresford is not to be 
missed, or if it’s a Sunday and you just feel like a few 
beers with the boys, head over and have a tap on 
the duke box (or the pokies) and enjoy a relaxing 
finale to the weekend. 

If it is food you are after go straight to the Italian 
Trattoria positioned in the centre of the hotel. This 
has been one of its biggest draw-cards since the 
opening in 2008 and has received rave reviews. “At 
the Beresford we are doing things a little different,” 
says talented chef Danny Russo. “From digestive 
trolleys to negroni lists to Sunday Italian roasts known 
as the Italian Feast, we have a number of ways our 
customers can enjoy great food and drink.”

The drinks list is nothing short of impressive, 
particularly the Tribute Cocktail list which is a 

universal innovation and is inspired by famous 
mixologists from all over the world. It clearly states 
the cocktail’s name, who invented it and which bar 
they were working at when inspiration struck. With 
an extensive cocktail list like this one, no mouth will 
ever leave dry. The list spans a whopping 10 pages, 
and consists of Champagne cocktails, fancy 
cocktails and classic cocktails. 

Another distinctive feature of The Beresford is its 
bottle table service. While the menu does note 
that customers should “drink responsibly”, the wait 
staff are more than happy to serve up the ‘Sauza 
Tres Generaciones Anejo’ (or ‘3 Gs’). This includes 
a bottle of tequila armed with your choice of two 
mixers, chilli and aromatic herb salt, a secret spiced 
sugar mix and a selection of fresh citrus wedges. 
The wine list is also pervasive, and for Adam Lyons, 
The Beresford’s Sommelier, the best pick for a 
delicious and affordable drop that compliments 
food perfectly is the Zaccagnini Tebbiano 
d’Abruzzo 2007.

From the outside looking into The Beresford, there is 
nothing to write home about – but from the inside 
looking out, you will never want to leave. The drinks 
are flowing, the company excellent and the staff 
obliging and talented, making this hotel well worth 
the visit. 


