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Riverside Romance

Your wedding day should be remarkable, exceptional, and one you will never forget.
The team here at The Old Brewery are committed to fulfilling these expectations
and to help make your big day everything you ever dreamed of.

Nestled on the very banks of the glorious Swan River just minutes from the centre of Perth,
there are few venus to compare to The Old Brewery.
L 2dzN) 3dzSada OFyQi Fraft G2 0S8 AYLINBAASR o0& 2dz2NJ aLISO0 I OdA
of the Swan River, the Narrows Bridge, the City lights and South Perth foreshore and beyond.
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we can work with you to create a unique wedding experience for you, your family and your guests.
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Capacities

Thomas Hardwick Room
Banquet- 150 guests | Cocktail - 250 guests
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The Ekshape venue space features internaftids and curtains that can be used to arrange the room
into a varety of diferent configurations, allowing for smaller intimate receptions as well as larger cocktail and banquet occasions.
This private room is fitted with afjlass concertina doors that open onto our Swan Terrace, which is available exclusively to your guests.

River Room
Banquet- 70 guests | Cocktail - 100 guests

The front section of the Thomas Hardwick Room, the River Room, allows for a more intiedaliegexperience.
With exclusive use of the Swan Terrace, the area is complementspoyaculaviewsthrough floor to ceiling windows surrounding
Ceremonies at The Old Brewery
With the Perth City and Swan River as your backdrop, The Old Brewery is the perfect location to say | do.

Our packagenicludes twenty (20) chairs only for guests, a sigtabie with two (2) chairs plus a cream carpet your aisle.
All ceremony requests are pending approval from Accord and subject to building rules and regulations.

Capacities are dependent on set up requiremergkease speak to your coordinator



Choice of white or black lingriLectern and microphon¢ Personalised menus and signddgeake service on platters

Something Old
$155pp | min 70 guests

Choice of chair covers with sashes
or Tiffany, Bentwood or Hampton chairs

Chef selectiorf four piece canapés on arrival
Bread rolls to start
Set entree, choice of two mains, set dessert
Side dishes to share
Brewed coffee or tea, with nougat to finish

5 hour beverage package B

Reception Packages

Complimentary Inclusions
Dedicated wedding coordinator for planning and supgovtenue hire, staffing and security for standard 5 hour tinfi@@mplimentary menu tasting

Something New
$130pp | min 60 guests

Choice of chair covers with sashes
or Tiffany, Bentwood or Hampton chairs

Chef selection of four piece canapés on arrival
Bread rolls to start
St entree, choice ofwo mains, set dessert
Side dishes to share
Brewed coffee or tea, with nougat to finish

5 hour beveragpackage A

Available for midweek, Sunday ahuhch receptions

Something Borrowed
$155pp | min 70 guests

Set of 3 chesterfield couches plus ottoman

Sixcanapé items
Twosubstantial dishes
Threefood stations

5 hour beverage package B

Optional extras
Dance Floor (6m x 4m) | $350
DJ services up to 6 hours | + $ié&r person
Cocktalil on arrival | + $10 per person

Something Blue
$130pp | min 60 guests

Set of 3 chesterfield couches plus ottoman

Sixcanapé items
Twosubstantial dishes
Threefood stations

5 hour beverage package A

Available for midweek, Sunday ahohch receptions

If the above packages do not suit your numbers or requirements, please let us know and we would be happy to tailorioakyspegibur special day






Set Menus

Lunch Meny $60 per person
not available for dinner
Set main meal

Set entreeor set dessert

Dinner Menu| $75 per person
Setentree
Setmain dish

Setdessert

Additional Selections
Additional choice oéntrée | $9 per person
Additional choice of maimeal | $11 per person

Additional choice of dessert | $9 per person

Additional entrée or dessert course | $¥&r person

All set menus include
Chef selection of three piece canapés on arrival
Breadroll to start
Salad and vegetables to accompany the nmagal

Coffee or tea, with nougat to finish

The chef is always more than happy to specially tailor a nfienyou,
should you have special ideas on dishes you may prefer.



Entrees

French onion soup, parmesan croutons
Roastedsweet potato and pumpkin soup, chive creme fraiche
Avocado and crab, king prawns, tomato and horseradish dressing
Carpaccio of beef, shaved parmesan and oven dried tomato; basil oil
Prosciutto, spinach, rocket, avocado and parmesan salad, chardonnayndreg
Scallops and snapper in coconut and lime, crispy vermicelli and tatsoi
Smoked chicken breast, asparagus, feta, rocket salad, walnut dressing
Artichoke, surdried tomato,feta tart, pinenut and rocket salad, avocado oil
Crispy skin barramundi, slemastroma tomato, bocconcini and fresh basil
Griled tiger prawnsghorizo, pumpkin risotto, garligreserved lemon aioli
Duck leg confit, apple and celeriac salad, hazelnut dressing
Soft shell crab with hot sauce, coriander and corn cream
Spinach and chilpenne, napolitano sauce, shaved parmesan, pancetta cris

Twice baked dukkabrumbed cheese soufflé, roma tomato, peardrocket

Menu Selections

Mains

Snapper with pasiried goats cheese gnocchi, roast tomato, parsley and radiccl
Seared salmn with saffron mashtomato and preserved lemon salsa
Barramundi, choy sunthinese cabhge, salt and pepper tofu, stamaise broth
Chicken confit, lemon and garlic mash, chargrilled asparagus, olive tapenad
Duck confit, pearl barley and truffle risotto, cabernet vinegar jus
Roast chicken breast, sautéed beetroot, shallots and fennel; creamed spinaj
Grilled 2509 eye fillet, roast new potatoes, green beans, cress salad, jus
Roast 2509 eye fillet, potato mash, beef cheek and red wine jus
Roast 250g flank, chunky chips, béaraaauce
Grilled 2509 scotch fillet, salt roast potatoes, sautéed lemon and garlic mushrq
Roast lamb cutlet, braised shank and salt roast tomatoes, rosematry jus
Roast lamb rump, spiced pumpkin, buttered courgette, red wine jus
Slowcooked lamb shouldemyhite bean puree, green pea and mint
Roast pork sirloin, skdalia, grilled asparagus, apple cider jus
Twice cooked pork belly, orange curry and black rice
Green pea and truffle risotto, spinach, sedrnied tomatoes, shaved parmesan
Spiced pumpkin and egtant, black dahl, sweet potato and pappadums
Panfried goats cheese gnocchi, roast tomato, confit fennel, parsley and radicd

Penne, mushrooms and oregano; parmesan, chilli, pesto

Desserts

Chocolate and macadamia nut brownie; vanilla bearcream
Honeycomb cheesecake, strawberry compote
Strawberries, meringue, passionfruit syrup, strawberry sorbet
Tiramisu, cappuccino gelato
Vanilla bean creme brulee, mini raspberry cream sandwich
Custard profiteroles, warm chocolate sauce and chocolateieam
Pear and peach crumble, vanilla bean-tream

Sticky date and banana pudding, butterscotchdoeam, toffee sauce

Sugared churros, vanilla bean ice cream, warm chocolate sauce
Valrhona chocolate and almond pudding, pistachiedosam, chocolate
Assortedsweet pastries, double cream
Selection of brie, cheddar and blue cheese; assorted wafers and dried fr

Sliced fresh seasonal fruit, lavender syrup



Signature Menus

Tomahawk Share Meny $145 per person
Fresh bread andosip of theday tostart

Entrée Platters
Confit salmon andrawns
Softshell crab
Salamis andured meats
Crispy leef
RBH hickenwings

Our Famous Tomahawks
to share
400+ daygrainfed Margaret River Wagyekfrib eye (4/5marble gore)
Carved at your table by oghef!

Served withmushroom, gpperandbéarnaisesauce

Sides for the Table

Chipsgarden alad sautéed geenbeans
Dessert

Créme catalana withhurrosORbakedblueberry and ricotta with lelerflower granita

The chef imlways more than happy to specially tailor a méanyou,
should you have special ideas on dishes you may prefer.






C a n aPaakages

Deluxe Package| $100 per person
4 hr service
Your selection of;
Sixcanapé items
Two substantial dishes

Three food stations

StandardPackage| $55 per person
2 hr service
Spinach and ricotta pastizzi
Assorted sushi, wasabi and soy
Yakitori chicken skewers, shabu shabu
Pumpkin and parmesan arancini, basil pesto
Prosciuttoand Persian feta on crostini
Roma tomato, feta and red onion bruschetta
Roastpork belly, fresh coriander
Sumac and cumin crumbed fish goujons, lemon mayonnaise
Tiger prawn and coriander wonton, chili and soy

Mini Brewery burgers



Canape

Cold Selectionsg $5.5 per person
Assorted sushi, wasabi and soy
Beef tartare on brioche toast
Caramelised onion and feta tartlet
Duck san choy bow
Marinated snapper in coconut and lime, fried onion
Natural oysters, fresh lime
Prosciutto and Persian feta on crostini
Roma tomato, feta and red onion bruschetta
Smoked salmon on dill pikelets; créme fraiche

Spicy roast beef salad, mizuna, basil and sesame seed dressing

Substantial Disheg $9.5 per person
Braised chicken, mushrooms, ginger, coriander and steamed rice
Fishy Q OKALI O2ySa
Lamb korma, papadunandchutney
Mini Brewery burgers
Penne pasta, tomato, spinach and olives
Slowcooked lamb shank off the bone, lemon, sage and porcini risotto
Thai red chicken curry, steamed rice
Pumpkin and eggplant curry, steamed rice

Tomato, roast capsicum and basil paella, smoked paprika aioli

Sel

Hot Selections | $5.5 per person
Confit tomato, basil and mozzelta flat bread
Lamb koftas, beetroot yogurt
Pumpkin and parmesan arancini, basil pesto
Roastpork belly, fresh coriander
Roast duck, red curry and grape salsa
Slow cooked oxtail croquette, garlic mayonnaise
Spinach and ricottpastizzi
Steamed iger prawn and coriander wonton, dihiand soy
Sumac and cumin seed crumbed reef fish goujons, lemon mayonnaise

Yakitori chicken skewers, shabu shabu

Dessert Selection $4.5 per person
Baci chocolate cake
Bandfie Pie
Carrot cake, lemon icing
Chocolateandmacadamia nut brownie
Chocolate torte, chocolate ganache
Custad profiteroles, drizzled witleshocolate
Honeycomb cheesecake
Lemon meringue tartlet
Mini cremebrulee
Orange almond cake

Sugared churroghocolate sauce



Carvery| served by a chef
Roast beef fillet, lamb leg ambrk shoulder
Caramelised onions, gravy, mustards and relishes

White, wholemeal and sourdough rolls

Asian
Crispy squid with chilli and bean sprout salad
Pork steam buns
Stir fry noodles with tofu
Thai green chicken curry, coconut rice

Chilli, soyand sriracha sauce

Food Stations

$20 perperson

Oyster| served by a chef

Freshly shuckedatural oysters
Oysters kilpatrick
Bloody Mary shooters
Shallot vinaigrette
Tomato salsa
Lemon and lime wedges
Tabasco

Cracked black peppe

Charcuterie
Selection of cured and dried meats
Terrine
Pickled vegetables
Cheeses
Olives

Breads

Indian
Butter chicken with basmati rice
Mushroom curry and Alu bhaji
Pappadums
Naan bread

Cucumberiata andtomato kasund

Japanese
Sashimi ofwhitefish
Tasmanian salmon
Tuna
Assorted sushand nigiri
Noodle salad, shredded chicken and radish
Wasabi
Ginger
Wakame
Soy

Burger
Homemade beef burgers
Sliced cheddar
Pickled beetroot, tomato, lettuce, gherkins
Toasted brioche buns

Tomato and barbeque sauce, mayonnaise







