
 
 
70 Pier Street, Perth WA 6000  . Phone-(08) 92256665  . Fax-(08) 92256664 
 
 
Room hire: Half day $150.00      Full day $300.00. 
 
Day package $42.00 per head 
 
Freshly made, Tea and Coffee, on arrival. 
 
Morning Tea 
Choose from one of the following: 
 

1) Devonshire Tea (Fresh scones with home made Jams and cream). 
2) Home made muffins. 
3) Assorted finger sandwiches. 
4) Cake of the day. 
5) Gourmet finger foods, frittata bites, mini quiches, home made 

spring rolls, etc. 
 
Lunch 
Choose from one of the following lunch options; 
 

1) A cold collation of Quiche, continental Meats, Cheese, garden 
salad and freshly baked bread and condiments, followed by fresh 
fruit platter and chocolate dipping sauce. 

2) Soup of the day, followed by crumbed Chicken breast filled with 
Camembert cheese & Cranberry sauce, Idaho potato, garden salad, 
followed by a refreshing sorbet. 

3) Beef stroganoff served with rice and followed by home made 
cheesecake and whipped cream. 

4) Chef’s Pasta of the day, served with Greek salad, followed by a 
delicate chocolate mousse. 

5) Grilled red emperor almandine served with tomato concasse and 
smashed potato, followed by bread and butter pudding (hot or cold) 
& Crème Anglaise. 

 
Afternoon Tea 
 
Freshly made Tea and coffee, with home made Biscuit.  
 
 



 
 
 
 
 
 
 
 
Morning and Afternoon Tea options 
 
 
 
Sweet 
Fresh Danish Pastries     $8.00 pp 
Doughnuts      $7.00 pp 
Devonshire Tea (scones with jam and cream $8.00 pp 
Pikelets with Jam and cream    $8.00 pp 
Freshly made assorted biscuits and slices  $6.00 pp 
Fruit platter with chocolate dipping sauce  $8.00 pp 
 
 
 
 
Savoury 
Assorted fresh sandwiches    $8.50 pp 
Toasted assorted Foccacia triangles   $8.50 pp 
Mini ham, cheese and tomato Croissants  $9.00 pp 
Gourmet mini pies, sausage rolls   $7.50 pp 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Buffet Choices 
 

$28.00 per person 
 
Soups 
1) Cream of vegetable 
  Or 
2) Bacon and cheese, onion Chowder 
 
Cold selections 
1) Cold meat platter, continental style 
   Or 
2) Antipasto platter, olives, sundried tomato, Spanish omelet sauces, 
marinated Mushrooms, egg plant fritters and cheese and biscuits. 
 
Hot Dishes 
1) Mild Lamb and coconut curry, served with basmati rice. 
    Or 
2) Penne Carbonarra 
    Or 
3) Traditional fish and chips 
 
 
Salads, choose any two salads 
1) Coleslaw 
2) Garden salad 
3) Potato salad, German style. 
 
Desserts 
1) Bread and butter pudding, with crème anglaise. 
    Or 
2) Fresh fruit Salad and cream 
    Or 
3) Pancakes with maple syrup and cream. 
 
 
 
 
 
 



 
 
$35.00 per person 
Choose one dish from each section 
 
Soup 
1) Creamy Pumpkin and coriander Soup 
2) Seafood Chowder 
3) Leek and potato 

 
 
Cold Platter 

1) Chicken and ham platter 
2) Antipasto platter 
3) Pate de maison with melba toast 

 
 
Roast dishes 
All Roast dishes are served with seasonal roast vegetables  

1) Roast pork seasoned with thyme and served with cider gravy. 
2) Roast beef baked in French Mustard and served with red current 

and red wine jus. 
 
Choose 2 dishes from the following items: 
 
Hot Dishes 

1) Grilled Fish of the Day with lemon parsley butter. 
2) Beef Stroganoff served with fluffy rice and Gherkin relish 
3) Penne pasta, Mushrooms, Bacon, Sundried Tomato with wine, 

sautéed onion baked in a three cheese sauce. 
 
 
Salads 

1) Mixed bean salad 
2) Greek Salad 
3) Potato Salad 

 
 
Dessert 

1) Apple Crumble with Raspberry sauce and Ice Cream 
Or 

2) Brandy basket filled with Fresh Fruit and strawberry mousse.   
 



 
 
$45.00 per person 
Soup 

1) Pumpkin Satay Soup 
     OR 
2) Seafood Chowder 

OR 
3) Creamy onion soup with Garlic and herb croutons 

OR 
4) Minestrone Soup 

 
Cold Platters choose two items 

1) Meat platter, Lamb, beef, and pork 
2) Antipasto Platter 
3) Prawns and mussels, marinated Calamari platter 
4) Grilled Turkish Bread, Fried Tortilla wedges with assorted dips. 

 
Roast dishes 

1) Roast garlic chicken, with apple & herb stuffing. 
OR 

2) Roast pork seasoned with thyme and served with cider gravy. 
OR 

3) Roast beef baked in French Mustard and served with red current 
and red wine jus. 

Hot Dishes 
1) Grilled Salmon fillets with Tabouli and caper sauce. 

OR 
2) Beef Stroganoff served with fluffy rice and Gherkin relish 

OR 
3) Penne pasta, Mushrooms, Bacon, Sundried Tomato with wine, 

sautéed onion baked in a three cheese sauce. 
Salads 
Choose any 2 

1) Caesar Salad 
2) Garden Salad 
3) Minted cucumber & Sour Cream 
4) Cauliflower in aioli & toasted Almonds 

Dessert 
Choose any 2 

1) Ice cream Sunday with hot choc sauce 
2) Home made Cheese cake of the day. 
3) Fig and apricot steam pudding with whiskey cream sauce. 



 
 


