


Indiana is an iconic West Australian landmark located on the pristine white sands of Cottesloe Beach. Offering uninterrupted views of the
Indian Ocean from all tables, Indiana provides a picturesque setting to enjoy any special occasion.

Taking its name from “The Indiana Tea House”, a modest ice cream parlour built in 1910, Indiana originally served as a pit stop for the
playground that was Cottesloe Beach. However more recently Indiana has been redeveloped to the building we know today. Operating as a
restaurant since 1996, the architect has created an amazing building that seems to rise effortlessly from the snow-white beach sand.

The exclusive Indiana experience, with its capacity to seat 140 people or 170 cocktail, is the perfect venue for your upcoming corporate
event. The bistro also boasts two private dining areas, the "Pavilion” and the "Private Ocean Room” which are both perfect for entertaining

smaller parties.
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Venue charges and capacities

Seated events from $1500 | Cocktail Events from $2000
Staffing/Venue Hire charge inclusions;

Exclusive use of the hired area for the service period
Staffing for the standard function duration (durations differ between service periods)
Basic setup of the venue
Basic table linens - white tablecloths and napkins (exclusive hire only)
Basic cutlery, crockery and glassware
Use of our in house AV system (exclusive hire only)

Wireless microphone and lectern for speeches (exclusive hire only)
Basic menu printing - A5 plain, white paper
Tea light candles around venue
Easel for seating chart

_ Durationsand conclusion times

Type of function Maximum Duration Earliestcommencement time Latest conclusion time
Dinner 5 hours 6pm 12 midnight
Cocktall 5 hours 6pm 12 midnight

Note: Minimum food and beverage spends are applicable to all bookings.

Duration times can be extended for an additional surcharge of $5 per guest per hour.($7 per guest per hour after midnight Friday /Saturday/Sunday)
Other charges may apply when increasing durations.
*Minimum wedding numbers apply for menu tastings - tastings are not available for cocktail style events, only plated menus
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Cocktail Events

Cocktail events provide the potential to
create a specific ambience whilst aiming to
encourage socializing or networking
amongst guests in a relaxed atmosphere.
Indiana’s beautiful interior and location
form the perfect setting for such an elegant
and stylish event.

Deluxe Canapé Menu
S100 per person

A selection of 4 cold canapés

A selection of 4 hot canapés

A selection of 4 food stations

(plus a complimentary bread station)

Canape Menu

Hot Canape selection

Oyster Kilpatrick

Sticky saffron Fremantle octopus, green romesco and olive
Smoked salmon tart, beetroot labneh

Wagyu beef balls, spicy tomato sauce

Mini quiche Lorraine

Korean sweet and spicy popcorn chicken, sesame

Smoked cheddar and rocket arancini

Tempura asparagus; chipotle mayonnaise
Mushroom pakora, mango chutney
Cauliflower soup, ginger crumb

Cold Canape Selection

Cured salmon, beetroot, dill and créme fraiche
Oyster, natural with shallot pearls

Oyster, virgin Mary shot

Smoked lamb fillet; crostini, chipotle and onion jam
Beef tartare, caper, cornichon and shallot

Spiced cured pork jowl; pickled fennel, peach chutney
Seaweed and wasabi egg roll

Avocado and corn salsa tortilla

White almond and garlic gazpacho

Substantial ltem selectior

Hot substantial items

Cheeseburger, wagyu pattie, American cheddar
and butter pickles, redeye mayo

Fish and chips, tartare and vinegar salt

Wood fired pizza selection

Mushroom and goats cheese risotto

BBQ bourbon and maple chicken wings

Cold substantial items

Teriyaki salmon poke bowl with avocado and edamame

White cut chicken, bean shoots, Chinese cabbage and Szechuan
soy dressing

Ginger soy beef and hokkien noodle salad

Selection of sushiand nigiri

Beetroot, ancient grains, pomegranate and pistachio salad

Food Stations

Oyster Station

Freshly shucked oysters

Oyster shooters: virgin Mary and cucumber, mint and chardonnay
Lime and lemon wedges, cracked black pepper,

shallot vinaigrette, tabasco

Smokehouse Station

Smoked brisket

Glazed BBQ pork ribs

Grilled onions

Paninirolls, butter pickles, mustards, chipotle BBQ sauce

French Station

Confit duck legs

Chicken kiev

Garlic and thyme Boulangere potatoes
Ratatouille

Japanese Station
Teriyaki chicken sushi

Avocado and capsicum sushi

Salmon sushi and nigiri

Prawn nigiri

Market sashimi

Wasabi, pickled ginger, soy sauce and wakame

salad with sesame

[talian Station

Ricotta gnocchi, heirloom tomato, roast capsicum and parmesan
Assorted wood fired pizzas

Garlic bread

Tomato bocconcini bruschetta mix

Dessert Station

Créme brulée

Fresh fruits onice

Mini chocolate tart

Granny's apple crumble

Passionfruit and white chocolate mousse

Cheese Station

Selection of farmhouse cheeses, crackers and lavosh
Fresh grapes, candied rosemary, pear and apple
Quince paste
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