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TERRACE HOTEL

FUNCTIONS & EVENTS

THE QUINTESSENTIAL EXPERIENCE IN ACCOMMODATION,
DINING, ENTERTAINMENT AND STYLE



n the heart of the West End of Perth’s CBD,

set as the backdrop on a stunning sun dappled

terrace, the historic Terrace Hotel is the

quintessential experience for accommodation
dining, entertainment and style for the seasoned
business traveller, discerning tourist or sophisticated
city patron.

Dining at The Terrace Hotel will satisty all your
epicurean desires with a focus on fresh West Australian
produce and fine wine. Whether it’s coming together
with friends or colleagues on the Terrace, enjoying a
cocktail at the bar, or taking pleasure in one of our
private dining rooms, every occasion is set to be a
memorable one.



PRIVATE DINING & MEETINGS

The Terrace Hotel is the first choice for small intimate gatherings
in Perth offering a unique and private location for executives.
Much like a private estate, The Terrace Hotel provides the ideal
setting for a board or partnet’s meeting, executive retreat ot special

VIP event.

Guests are drawn by promises of composed elegance, service to
hearten even the most sceptical, and a pervading character that is

unmistakingly West Australian.

Off the club entry is a private dining room that seats up to 16
guests in various configurations. This spectacular front room

has the original fireplace, complemented by magnificent crystal
chandeliers and custom made oak and mahogany formal dining
tables and chairs. Technology is seamlessly integrated allowing for
multiple connections with complimentary Wi-Fi and includes a
large TV. An additional private dining room seats up to 8 guests in

a luxurious and intimate setting;

While we offer the latest refinements, planning a meeting or
special engagement at one of our hotels is, above all, simple. Our
professional staff would be happy to assist and advise you on

all aspects of creating a successful event, and no detail, however

minute, is ovetrlooked.
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SOMMELIER'S TASTING ROOM

Our onsite team of world-class professionals will ensure that
every event is flawlessly executed with sophistication and

professionalism.

The Wine Vault is a fully humidified and acclimatised space
housing over 3000 carefully selected and guarded bottles; the

contents of which can be seen from St George’s Terrace.

Adjacent to the Wine Vault is the Sommelier’s Tasting Room,
allows groups or individuals to taste their wines in a private setting,
This room is the ideal space for ‘Meet the Maker” style events for

both trade and public.

Whether you’re planning a meeting, wedding or any other special
event, you surely want to make it memorable; that means more
than just selecting a hotel, it’s choosing one with character and

style - one that will open you and your people to new experiences.




SOCIAL EVENTS

Whether you are arranging the society event of the year or an
intimate dinner party we can bring added inspiration and flair

to your plans, with innovative themes and menus, premier crus,
and most important of all, an enthusiastic and dedicated team of

professionals who will ensure the most exceptional results.

The Front Terrace, with its wonderfully casual style and art deco
charm, evokes the Great Gatsby era of the 1920’ and faces north
onto St George’s Terrace, providing a wonderful people watching

space to dine and entertain.

Two large weatherproof marquees provide year-round comfort
and full weather-proof dining. The Front Terrace has complete
flexibility of table alignment and seating arrangements and can
cater for up to 90 guests for cocktail style functions and can also

be sectioned for smaller groups.

The outdoor Rear Terrace is seamlessly able to expand for larger
functions into the Bishops See main piazza. The Rear Terrace can
seat up to 40 guests for lunch and dinner and up to 60 guests for

cocktail functions.

Our multi-functional meeting rooms and elegant event spaces
provide guests with the city’s premier settings for distinguished

business and social occasions.




THE LUXURY HOTEL

To the western end of the Front Terrace is the discrete and
boutique entry to the luxurious hotel. The Terrace Hotel features
15 suites; each sumptuously appointed with the finest, most
exquisite finishes and furnishings and every modern indulgence
imaginable, including a Bang & Olufsen sound and television
system, Apple TV and Foxtel 1Q); all fully integrated for the guest’s
enjoyment. The Terrace Hotel offers complimentary wireless

internet throughout the establishment, with an iPad in every room.
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CANAPES

Hot Canapés Cold Canapés

» Confit duck & sweet potato fritters, sweet chilli » Pumpkin scone, ratatouille, rosemary mascarpone ()
» Tempura oysters, wasabi mayo » Crab, coconut & Asian salad, sambal

» Roasted pepper & goat's cheese tarts (1) » Wagyu, smoked potato mousse, watercress (gf)
» Seared scallops, char sui duck » Seared tuna, dashi custard (gf)

» Scotch quail egg » Chilled prawn, duck prosciutto, celeriac (gf)

» Thai chicken balls » Brioche croutes, chicken liver parfait

Sweet Canapés Demitasse

» Lemon tarts » Curried mussel soup

» Doughnuts, raspberry jam & cream () » Pea soup, bacon foam

Selection of 6 canapés per guest $32

Selection of 8 canapés per guest $40

Selection of 10 canapés per guest $47

Please note vegetarian items are marked with a (v) and gluten free items are marked with (gf).
We can cater for most dietary requirements. Please advise of any special requests at the time of booking.
Menus subject to change



NOSH AND PLATTERS

Nosh

Perfect Additions $9pp

» Chickpea, roast pepper, cherry tomato & basil salad (g/) ()
» Salt & chilli squid cones

» Beer battered fish w. tartar sauce & hand cut chips

» Black angus sliders, cheese

» Spiced breaded chicken w. mash & gravy

Platters
Serve 4-6 gnests
Gourmet Tastes $75

Duck wontons, San Daniele prosciutto, chicken liver parfait,
pork rillettes, squid cones, Turkish bread & hummus

Social Events

Cocktail Snacks $6 per bowl
» Marinated olives (gf) ()

» Lightly salted crisps (g/) (v)

» Spicy nuts (gf) ()

PACKAGES

Turkish Bread & Dips $20 ()

Welcome Cocktail

1 choice - $12 each
2 choice - $14 each

Sommelier’s Experience from $75pp

Guests are welcomed into the Tasting Room and guided through a
series of iconic West Australian wines and specially matched tastes
from the kitchen.

» Allow approximately 2hrs for the full experience

» Available for up to 10-18 guests (minimum 10)

Please note vegetarian items are marked with a (v) and gluten free items are marked with (gf).

We can cater for most dietary requirements. Please advise of any special requests at the time of booking.

Menus subject to change

Afternoon Tea from $42pp

An afternoon of finger sandwiches, delightful scones & sweets
accented by a gourmet selection of Harney & Sons teas.

» Allow approximately 1.5hrs for the full experience

» Minimum 10 guests required



SET MENUS

Seasonal menu featuring items from our a la carte menu

Includes bread, filter coffee & a selection of gourmet teas

Starters

Split pea & ham soup, shredded ham hock, crushed peas,

baby onions, pancetta crisps, mascarpone (2/)
Squid ink linguini, clams, chorizo, parsley & chilli

Roast butternut squash, red onion jam, goat's cheese,
frisee, pinenuts, roast tomato dressing

Main
Goat’s cheese gnocchi, roast peppers, spinach,

sun dried tomato foam ()

Pan fried salmon, shitake mushroom broth,
green tea noodles, Asian greens, cucumber
& cotiander salad

Macadamia & herb crusted Amelia Park lamb rack,
sweet potato fondant, spinach puree, confit shoulder,
white wine & rosemary jus

Slow cooked crispy Linley Valley pork belly, potato
& seeded mustard puree, roast winter vegetables,
braised fennel, cider jus

Dessert

Bitter chocolate & orange tart, créeme fraiche
& honeycomb (»)

Sticky date sundae, pudding, toffee ice cream,
vanilla ice cream, toffee sauce (»)

Trio of house made ice creams, wafer ()

Please note vegetarian items are marked with a (v) and gluten free items are marked with (gf).
We can cater for most dietary requirements. Please advise of any special requests at the time of booking.

Menus subject to change

Two Course

Two choices per course

Three Coutse
One choice per course
Two choices per course

Three choices per course

Sides to Share
Fries (gf) (v)

Rocket, parmesan, pear
& walnut salad (gf) ()

Broccolini, chilli
& almonds (g/) (»)

Cabbage & bacon (g/)
Sorbet cleanser ()

Substitute shared cheese
platter for dessert (»)
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MEETINGS

Breakfast
Something Simple $30pp

Includes filter coffee & a selection of gourmet teas, juice
» Ham, cheese & tomato croissants

» English muffin (benedict or smoked salmon)

» Yoghurt pots ()
» Mulffins or banana bread (»)

Tea Time

Choose 3 items $18pp

Includes filter coffee & a selection of gourmet teas
» Slices

» Banana bread (1)

»  Muffins ()

Lunch
Something Simple $30pp
Choose 3 bakery items & 2 salads
From the bakery
» Smoked salmon w. cream cheese, chives
» Tuna mayo w. sweet corn
» Chicken, avocado
» Ham, cheddar & tomato relish ()

» Curried egg, mayonnaise & mustard cress ()

Please note vegetarian items are marked with a (v) and gluten free items are marked with (gf).
We can cater for most dietary requirements. Please advise of any special requests at the time of booking.
Menus subject to change

Gluten free biscuits
Assorted pastties ()

Scones w. cream & jam ()

Cheese — add $5pp ()

From the salad bar

Roast butternut squash, red onion jam, goat's
cheese, frisee, pinenuts, roast tomato dressing

Tomato salad, honey mustard vinaigrette
Spicy rare beef salad, viethamese coleslaw

Seasonal salad



BEVERAGE PACKAGES

The Terrace Collection The Superior Collection

House Chardonnay or Semillon Sauvignon Blanc Vinaceous Sirenya Pinot Grigio or Shakra Chardonnay
House Shiraz or Cabernet Metlot Vinaceous Raconteur Cabernet or Snake Charmer Shiraz
House Brut NV Vinaceous Burlesque Blanc de Blancs or Rose Sparkling
Draught beer & cider Draught beer & cider

Soft drinks & juice Soft drinks & juice

The Ultimate Collection The Quintessential Collection

Forest Hill Estate Riesling or Chardonnay Henschke Lenswood Croft Chardonnay

Forest Hill Estate Cabernet or Shiraz Henschke Eleanor’s Cottage Sauvignon Blanc Semillon
Madame Coco Sparkling Henschke Henry’s Seven SGV

Draught beer & cider Henschke Lenswood Abbotts Prayer Metlot

Soft drinks & juice Delamotte Champagne

Draught beer & cider
Soft drinks & juice

Function Terrace Superior Ultimate Quintessential
Duration Collection Collection Collection Collection
2 hours $35pp $48pp $65pp $94pp
3 hours $47pp $60pp $83pp $118pp
4 hours $59pp $72pp $99pp $136pp
5 hours $71pp $84pp $115pp $154pp
looml Toast Supplements
Madame Coco Sparkling $8pp Bottled Beer $6pp
Delamotte Champagne $12pp Still & Sparkling Water $6pp

Welcome Cocktail $12pp
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CONTACT US

Martina LLong

Sales & Functions Coordinator

The Terrace Hotel
237 St Georges Terrace Perth WA 6000

E functions@terraceperth.com.au

TERRACEHOTELPERTH.COM.AU

0 facebook.com/terracchotelperth ’ @tcehotelperth



