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AboutusĨ
Located in the unique surrounds of Kings Park, perched high above the city of 
Perth and the beautiful Swan River sits the Fraserõs complex. Here we can create 
an event that exceeds your expectations by bringing the best food, wine and 
service together in one unique location.

No matter the style of wedding, Fraserõs has a number of versatile spaces to 
accommodate your individual requirements. Our award winning team will assist 
with personalised advice and work with you to understand what you require for 
your special day .
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What we provide...
A dedicated Wedding Coordinator to plan your reception and oversee on the day

A dedicated bridal table service attendant on the day
Professional and friendly service staff

Exclusive use of one of our function rooms with your choice of layout* 
Choice of food from our seasonal, signature, European , share and cocktail menus

Round tables, chairs, white or black table linen and napkins
All cutlery, crockery and glassware for each table

Black and white menus for your guests and table numbers
Bridal and cake table skirting

Cake knife & cake cutting, served on platters 
Choice of bridal table shape ðrectangular, half moon or round

Menu tasting for 2 people*
Set up of wedding favours and place cards

Complimentary lectern and microphone hire
Free public parking for up to 300 cars

*Conditions apply
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Our Rooms
With our five distinct areas Fraserõs can accommodate any size 
wedding. From an intimate lunch, to a sit down dinner for 400 or 
a cocktail party for 700.

State Reception Centre
The State Reception Centre is a purpose - built venue at the top of the building, nestled 
in the lemon - scented gums of Fraser Avenue overlooking the Swan River and Perth 
City. Stunning architectural features such as high ceilings and opening floor to ceiling 
windows combined with two full bars, lifts, wheelchair access, private restrooms and an 
outdoor pre - function space, can be utilised to create a magnificent reception venue.

Function Centre
Located on the lower level of Fraserõs and overlooking Perth City and the Swan River, 
this space is suited for engagement parties and wedding receptions with a wall that can 
be used to split the room midweek. With natural light, a private terrace area and bar 
facilities, this space is perfect for sit - down and cocktail style events.

Private Dining Room
Fraser's exclusive Private Dining Room is the ultimate venue for smaller weddings and 
engagements. The room features a dedicated large timber boardroom - style table that 
seats a maximum of 28 guests but can be reconfigured to host smaller groups and 
cocktail receptions. Elegant light fixtures, a contemporary magnum wine wall, warm 
reds and timber furnishings feature in this elegant space. This space also includes a 
private terrace area and one of Perthõs best views overlooking the City and the Swan 
River. Alternative menus can be provided on request for bookings in this space .

Restaurant
The original wedding venue, Fraserõs Restaurant has a warm, rustic charm, with 
multiple levels and is best suited to medium sized events.
Alternative menus can be provided on request for bookings in this space.

Botanical Café
Located alongside the Fraserõs Restaurant and Function Complex and featuring indoor 
and outdoor dining options with spectacular views over the City and Swan River, the 
Botanical Café is perfect for a relaxed cocktail reception. 
Alternative menus can be provided on request for bookings in this space.

Botanical Cafe

Private Dining Room
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Room Sit Down Cocktail

Restaurant 110* 300

Private Dining Room 28 60

Function Centre ςLower Level 170 350

- Room 1* (Monday ςThursday & SundayOnly) 70 100-150

- Room 2* (Monday ςThursday & SundayOnly) 90 180

State Reception CentreςUpper Level 350* 700*

- North* (breakfastor lunch only) 180 250

- South* (breakfastor lunch only) 180 250

BotanicalCafé (dinner only)

* room capacity will vary with other furniture and dancefloors

80 - buffet 200

Capacities

*Photo by Fego Photography



Eat, Drink & Be Married
Seasonal Menu
Our seasonal menus have been created to offer you the finest possible ingredients 
at their prime. This menu is applicable for our Function Centre and State Reception 
Centre only.

Signature Menu
The cornerstone to a great dish is impeccable produce. We take pride in supporting 
local, sustainable and organic practices where possible and the result is Fraserõs 
absolute favourites known as our ôSignaturesõ. This menu is applicable for our 
Function Centre and State Reception Centre only.

Lunch ðSeasonal $60 pp, Signature $75 pp
(Based on a 4 hour function)
Inclusive of:
2 course set menu ðinclusive of tea and percolated coffee
Menu items from the Seasonal or Signature menu
Choice of warm panini rolls or Turkish bread on the table
One entrée and one main (or one main and one dessert), one side dish

Dinner ðSeasonal $80 pp, Signature $95 pp
Inclusive of:
3 course set menu - inclusive of tea and percolated coffee
Menu items from the Seasonal or Signature menu
Chefõs complimentary canap® selection on arrival (30 mins service)
Choice of warm panini rolls or Turkish bread on the table
One entrée, one main, one side dish, one dessert

Choice options:
Choice between two dishes $12 pp per course
Alternate Drop $8 pp per course
Second side dish $3.50 pp
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Seasonal Menu
Entrée

Thinly sliced bresaola, Buffalo mozzarella, romatomato, basil pesto
Goats cheese soufflé, chorizo crumb, jamon, hazelnut honey, fresh Granny Smith salad

Ricotta and mushroom ravioli, truffle oil with cream and sage sauce
Grilled eggplant, ratatouille vegetable, basil oil 

King prawn, tartare, avocado puree, daikon, radish and beetroot mayonnaise 
Chilli bean sauce calamari with Asian slaw and pink onion

Pan- fried goats cheese, gnocchi, tomato sugo, rocket
Risotto options:

Pea and pumpkin, slow cooked chicken;
Porcini mushroom and grilled field mushroom, truffle oil;

Pea and mint, asparagus and basil; or 
Red pepper, tomato, grilled baby courgette; or

Create your own risotto

Main
Roast sirloin, carrot puree, broccolini, onion ash

Beef cheek, cauliflower, Szechuan spice mushrooms , peanut, master stock
Grilled snapper fillet, sweet potato, shaved fennel, chermoula

Grilled barramundi fillet, pumpkin puree, Asian greens, crushed cashews, namjim
Grilled salmon fillet, tomato and eggplant sambal, coriander and seaweed

Roast chicken breast, smoked eggplant, grilled courgette, harissa
Slow cooked pork shoulder, sweet potato, beetroot and lentil jus, apple salad

Slow cooked lamb shoulder, hummus, cauliflower and cranberry salsa

Side Dishes
(shared ) ðselect one, served with mains

Mixed greens with sesame, soy and crisp shallots
Spinach, rocket, pear and parmesan salad

Mixed leaf salad, Lebanese cucumber, cherry tomato; vinaigrette
Quinoa salad, beetroot and orange

Cherry tomato, panzanella croutons , Swiss chard and sherry vinegar
Chips, aioli

Roast chats, rosemary and garlic
Mixed grain salad, pomegranate, goats curd, rocket

Choice of a second side dish charged $3.50pp

Accompaniments
$2.50 pp per selection

Béarnaise sauce
Mushroom sauce

Pepper sauce 

Dessert
Chocolate and hazelnut entremet with strawberry sorbet

Sticky date pudding verrine, toffee sauce with vanilla ice cream
Chocolate and raspberry tart with raspberry whipped ganache

Vanilla baked cheesecake with Chantilly cream
Warm lime pudding with lime syrup and vanilla ice cream
Frangelico panna cotta , chocolate soil with raspberry gel

Crème brulee



Signature Menu
Entrée
Crisp fried soft shell crab; pink onion, Japanese slaw and kewpie mayonnaise

Cooked king prawn, miso, slow cooked salmon with tarator , beetroot mayonnaise

Salmon tataki, Kingfish ceviche, radish, mandarin dressing

Fresh cooked king prawns, mint, green papaya, chilli lime dressing

Slow cooked chicken, grain and quinoa, cauliflower salsa

Crisp duck, porcini mushroom risotto, fried kale, truffle oil

Roast five spice pork belly, aromatic chilli paste, bean sprouts and pickle

Prawn and scallop ravioli, saffron butter sauce, micro celery

Main
Grilled snapper fillet, king prawn, chickpeas and tomato sugo

Grilled barramundi, saffron and dill risotto, fennel salad, basil

Confit chicken, cauliflower puree, chick pea and date salsa

Peking duck, spice lentil, grilled radicchio, red wine jus

Roast lamb rack, slow cooked shoulder, potato mash, green beans and zaõatar

Roast eye fillet, carrot puree, Kipfler chips, gremolata

Dessert
Fraserõs Mess ðcandied walnut mousse, meringue, vanilla bean ice cream

Vanilla bean panna cotta with blood orange jelly

Passionfruit cheesecake with berries

Saffron brulee, vanilla ice cream with fairy floss

Apple crumble with vanilla ice cream

Lime meringue tart with honey basil glaze

Please see side dishes on previous page
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European Dinner Menu$125 pp 
(Based on an evening function of 5 to 6 hours)
Inclusive of; canapés on arrival (30 minute service)
4 course plated menu*, including alternate drop main dish
Tea and coffee with dessert

Canapés on Arrival
Selection from signature warm and cold canapés menu

Antipasto/Charcuterie/Burrata platter ð2 per table

Warm dinner rolls and butter

Appetiser
King prawn, tartare, avocado puree, daikon, radish and 
beetroot mayonnaise 

Entrée
Porcini mushroom risotto ; truffle oil 

Sorbet (optional, +$10pp)
Lemon, passionfruit, green apple or mango

Main (alternate drop)
Pan- fried goldband snapper on pumpkin puree, 
chermoula and fennel salad
or
Beef cheek, cauliflower , Szechuan spiced mushrooms, 
peanut, master stock

Side Dish
Spinach, rocket, pear and parmesan salad

Dessert
Frangelico panna cotta, chocolate soil with raspberry gel

*or speak with your wedding coordinator if you would like to 
select an alternative entrée, main, side and dessert from our 
seasonal menu selection
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