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About  
Paddy’s Kitchen

Sydney’s iconic Paddy’s Markets Haymarket, 
located in the heart of the CBD, has recently 
refurbished its bustling fresh produce section.  
The architecturally designed upgrade included  
the installation of a fully functional onsite kitchen.
 
Paddy’s Markets is excited to announce their new 
kitchen is now open for brands to utilise for cooking 
demonstrations, cook book launches, product launches, 
workshops, classes and more!

The new kitchen combines design, technology and 
practicality to create the perfect activation space. It is 
equipped with a gas cook top, convection cook top, 
microwave, small fridge, sink and general appliances 
found in the everyday kitchen.

An audio system is also built-in allowing cooks and 

guests to project commentary via lapel microphones. 
Stadium style seating has been installed directly in front 
of the kitchen offering seating for up to 30 people.

Positioned in the middle of the market floor amongst 
Paddy’s Markets’ lively fresh fruit and vegetable section, 
the new kitchen offers an exciting cooking and culinary 
opportunity for brands and traders.

All cooking dishes, food processors, chopping boards, 
utensils, pots and pans are included and available for use. 
It is recommended you inspect the facilities prior to your 
event to ensure it is equipped with everything you require.

Please note:Tastings and samples are permitted. Ready-
to-eat food cannot be sold from the kitchen, however, 
packaged food items and non-food items can be sold 
pending approval from Paddy’s eg. condiments, sauces, 
subscriptions. Note: Casual trader fees may apply.



Paddy’s Markets is an iconic Sydney destination 
located in the heart of Chinatown. Paddy’s 
Markets is open Wednesday through to Sunday, 
10am - 6pm, seeing thousands of visitors per day. 
On average, Chinatown welcomes 2.3 million 
domestic and international visitors each year.

Paddy’s Markets is home to over 150 stalls selling 
everything from clothing, gifts and souvenirs to fresh 
fruit, vegetables and seafood. Paddy’s Markets is Sydney’s 
best known marketplace, famous for its vibrant history 
and bustling atmosphere.

What’s in it 
for you? 

For an investment of $200 per day (Wednesday 
to Friday) and $250 per day (Saturday 
and Sunday), businesses and traders utilising 
Paddy’s Kitchen will benefit from the following:

1. Exclusive access to Paddy’s Kitchen on the day 
or week of reservation (available Wednesday 
through to Sunday, 10am - 6pm).

2. Social media exposure, which may include the 
following channels:

• Sydney Markets Facebook  
Page 18,431 followers

• Sydney Markets Instagram  
Page 35,268 followers

• Paddy’s Markets Haymarket Facebook  
Page 18,906 followers

• Paddy’s Markets Haymarket Instagram  
Page 2,878 followers

3. Brand exposure via earned media opportunities.
Previous traders have been covered by Sunrise,  
Today Show, Studio 10 and many more. 

4. Brand exposure via the coverage of online influencers.

5. Brand exposure via marketing collateral and  
digital advertising.

A holding fee of $200 is required to reserve your 
dates. If you are interested in hosting an event 
or activation at Paddy’s Kitchen, please contact 
info@sydneymarkets.com for more information 
or to arrange a site inspection.
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