


After a wildly popular, sold-out premiere season in 2022, this smash-hit production 
returns to the stage with the brilliant Heather Mitchell reviving her award-winning 
“virtuosic performance” (The Conversation) of the woman who changed the face of the 
American legal system: the indomitable Ruth Bader Ginsburg.

The second woman to be appointed to the US Supreme Court, Ruth Bader Ginsburg was 
both a trailblazer in the American judiciary and a fierce advocate for gender equality and 
reproductive rights. Now, her life is brought to the stage by the extraordinary pen of Olivier 
Award-winning Australian playwright Suzie Miller (Prima Facie), in a story that chronicles 
Ginsburg’s wins and dissents, traces her steps forward and the steps back, and brings 
you right into the room with Ruth at the most pivotal moments of her life.

Director Priscilla Jackman reunites with Mitchell to reconjure RBG in this once-in-a-
generation theatrical event that is “magnificent from start to finish” (Limelight). Don’t 
miss your second chance to see this sublime production.



Never miss a beat with seats close to the stage in Sydney 
Opera House’s 544-seat Drama Theatre.

Entertain your guests against the backdrop of one of 
Sydney’s most iconic views.

Be immersed in the social buzz of theatre-goers.

Assistance from our in-house theatre hospitality experts 
every step of the way.



$500pp + GST | Min. 10 patrons

Have your guests seated front and centre 
with tickets reserved from our premium 
corporate allocation.

Receive a program for each of your guests 

personally signed by the cast of the show.

$750pp + GST | Min. 20 patrons

Premium theatre seating and a signed program for 
each of your guests.

Host a pre-show cocktail event with a beverage 
package and your selection of canapés.

Entertain alongside Sydney Harbour in a choice of 
venue spaces. Standard event labour and staff costs 
included.



Premium theatre tickets are taken 
from our reserved corporate 
allocation. They are located in the 
centre of the stalls and are not 
available to the general public to 
purchase. These seats are 
considered the best in the house 
for optimal sound, visibility, and 
overall theatre experience.



Vegetable Spring Roll with Onion, Carrot, Cabbage, and Sweet Chilli Sauce
Sweet Pea Arancini with Herb Aioli
Semi Dried Haloumi Finger
Smokey BBQ Beef Pastizzi
Kale and Onion Pakora with Mango Chutney
Shiraz Gourmet Pies with Tomato Relish
Harissa Spiced Chicken Skewers with Smoked Eggplant Dip
Aloo Samosa Panjabi Style with Potatoes and Pea Raita
Mexican Beef Empanada with Chipotle Mayo
Vegetarian Inspired Assorted Sushi Bites
Fried Pork Dumplings with Ginger and Soy-Infused Dressing
Prawn Hargow Dumplings with Steamed Black Bean Dressing
Heirloom Tomato and Ricotta Tart with Basil Cress
Blini Smoked Salmon with Chives Crème Fraiche and Salmon Roe
Spicy Meat Kofta with Toum and Cacik
Falafel with Green Tahini
Beef Brisket Croquette with Smoky BBQ Sauce
Parmesan Quiche with Bacon and Leek

Battered Fish and Chips with Tartare Sauce
Salt and Pepper Soft Shell Crab with Avocado and Sriracha Mayonnaise
Chilli Dogs with Beef Sausage, Chilli Con Carne, Grated Cheese, and a 
Brioche Bun
Beef Cheek with Vietnamese Flavours, Sweet Potato, and Coconut Mash
Pumpkin Gnocchi with Pistachio Nuts, Parmesan Cream, and Fried Sage
Szechuan Spiced Calamari with Lime Aioli
Nanatta Fritters with Zucchini, Fennel, and Pollen Aioli
Buffalo Chicken with Franks Hot Sauce and Blue Cheese Ranch Dressing
Sweet Corn and Shallot Fritters with Chunky Avocado Salsa and Candied 
Bacon Crisp
Agedashi Tofu with Dashi Stock, Shallots, and Daikon
Smoked Chipotle Chicken Quesadilla with Chunky Guacamole
Shepherd’s Pot Pies with Potato Crust

Lorimer Shiraz

Lorimer Semillon Sauvignon Blanc

Lorimer Brut

Heineken

Cascade Light

Still & Sparkling Mineral Waters

Orange Juice

Upgrade options available on request





Receive a warm welcome by an STC Executive or 
Artist during your pre-show cocktail function. 

Have our stage manager take your guests on a guided 
tour of the set after the show. Get the professional 
scoop on what it takes to bring the show to life!



Miranda Purnell
Head of Business Development

T: +02 9250 1755 | M: 0418 414 221
mpurnell@sydneytheatre.com.au
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