
Functions Kit



This grand, sprawling venue is brought to you
by John Parker and his exceptional, award-
winning team who are behind some of Perth’s
most loved venues, The Standard, The Royal,
fleur and Willi’s. 

Dandelion sits proudly at the beating heart of
Karrinyup Shopping Centre’s stunning new West
Deck dining precinct. 

With the balcony catching the sea breeze and
even a glimpse of the ocean during the day, as
well as the stunning light installation at
night, Dandelion is an events destination like
no other.

Dandelion is a truly multifaceted venue, it’s
a Kitchen, Bar and Distillery. We can house a
myriad of special occasions throughout our
building that will have your guests talking
long after your event.



Marble Garden

VENUE SPACES

balcony oasis dandy hideaway 

Suits 15-30 pax Suits 30-80 pax Suits 80-120 pax

Private yet inviting, 
cosy yet spacious,

enclosed yet has a view.
This space ticks all of the
boxes for your next event.

A reserved space where you
are still a part of the

action.  

 

Premium balcony location where
you can watch the world go by.

Catch the sea breeze in the arvo
and the wonderful light

installation in the evening.

 



VENUE SPACES

Upper Dandelion Queen of Dandelion

Suits 120-240 pax Suits 240-480 pax

Large occasion? 
Move freely through the venue.
With two bars at your service,
balcony views upstairs and a

spirit still downstairs...what
more could you need!

The best of both worlds, 
indoors & outdoors.

Complete with a private bar,
multiple spaces for guests to
mingle & an open kitchen to
watch the chefs in action. 

 



CATERING

CANAPES
Price per item | Minimum order 20 per item 

Raw Scallop
Green apple, wakame, white soy

DF

GF, DF

Kingfish
Cane vinegar, finger lime, Geraldton wax

DF

Oysters
Natural, seasonal condiments

Compressed Pineapple
Caramelised peanut, vietnamese mint, kaffir lime 

GF, DF, VE

SUBSTANTIAL

DIETARY KEY 

GF Gluten Free | Dairy Free DF | Vegetarian V | Vegan VG | Shellfish Free SFF | Nut Free NF

**Our Chef can substitute items to cater for dietary requirements, please let us know in advance

XO Prawn
King prawns, smoked pork floss, misfits xo 

DF, GF

Roasted Octopus
Green mango, tomato, roasted peanut, nuoc cham

Special Fried Rice
Egg roll, scallion, white pepper, garlic butter 

GF, V

Beef Short Rib Slider  
Brioche roll, fish sauce caramel, toasted coconut
sambal

Yellow Curry of Cauliflower
Coconut rice, fried garlic, fragrant chilli oil 

V, DF

Crayfish
Tangerine butter, sea herbs, coconut rice 

Red Duck Curry Cracker
Congee cracker with red duck curry, roasted coconut
cream 

GF

$15

$13

$11

$14

$11

$21

$7

$7

$5.5

$5.5

$6

Price per item | Minimum order 20 per item 



CATERING

BOARDS

DIETARY KEY 

GF Gluten Free | Dairy Free DF | Vegetarian V | Vegan VG | Shellfish Free SFF | Nut Free NF

**Our Chef can substitute items to cater for dietary requirements, please let us know in advance

SHARE BOWLS
approx. 20 pce per bowl 

Cassava Crisps 
Salt & vinegar 

V

$15

Potato Gems
Fire dust, garlic yoghurt dip 

$25

GF

Nasi Spiced Fried Chicken
Chilli vinegar, crispy shallot, coriander

$40

Golden Baby Corn 
Coconut, lime, roasted chilli 

$35

V, DF

Charcuterie Board
house-made & locally sourced cured meats,

pickles & relish $120

Antipasti Board
house-made pickled & marinated vegetables, fresh

bread & dips $95

V

Flatbreads & Dips
A selection of seasonal house-made dips with toasted

Turkish flatbread $45

V

Cheese Board V

A selection of local & international cheeses each paired

with condiments & crisps

$95

CATERING



Bar Tabs

Dandelion houses two impressive bars, fuelled
by Dandelion Spirits Co. - a bespoke
distillery taking pride of place on the bar
floor downstairs. We create craft gins and
vodkas right here in-house, most of which
also feature in our innovative cocktail
program. 

Dandelion's Wine list is carefully curated
with eclectic & smashable wines showcasing
both local treasures & tipples from around
the globe.

Our seasonal rotating beer selection features
both favourites and new faces. 

Work with our Events Manager to curate the
perfect drinks list for your bar tab.



Terms and Conditions

All bookings remain tentative until such time as a
deposit is received. All tentative bookings will be
held for 7 days. To confirm your booking, we will
require your deposit to be paid in full. Deposits
must be made to hold and confirm the date of your
event. Payment of your deposit payment confirms your
acceptance of the conditions of agreement.

If the deposit is not received within one week of
making the tentative booking, Dandelion has the
right to re-allocate the space to another potential
client. We will make attempts to contact you should
we receive any enquires for the same date.

Tentative Bookings & Deposits Final Payments & Minimum Spend
Upon booking your event, a minimum spend amount will
be agreed. This Minimum spend can be spread across
food and beverage. Full pre-payment for your food is
required a minimum of 7 days prior to the event. The
remaining Minimum Spend amount as it pertains to the
established bar tab is required to be paid in full
on completion of your event. We do not invoice after
the event has concluded. We accept MasterCard and
Visa. 

All cancellations must be made in writing.
Cancellations made within 7 days of booking the
reservation will be fully refundable. Cancellations
made within 7 days from the event will receive a 50%
refund of the food order. Cancellations made within
48 hours of the event will forfeit all monies paid.
In the case that Dandelion is unable to trade due to
government enforced restrictions of any kind, and
therefore forced to close or cancel reservations, a
full credit will be held for you to use at an
alternative date. If a an alternative date cannot be
arranged, then a full refund will be arranged. 

Cancellations

The menu provided is subject to seasonal changes and
product availability. If you or your guests have
special dietary requirements, please inform us well
in advance. We cannot guarantee that we can cater
for all dietary requirements. Wherever possible,
Dandelion will endeavour to meet your requests. 

Menu Changes & Dietary Requirements

Clients are to be responsible and assist with ensuring the orderly behaviour of their guests during their event.
Responsible service of alcohol and related laws will be enforced. Under the Liquor Licensing Laws of Western
Australia, we have a duty of care to all of our customers. We therefore reserve the right to refuse service of
alcohol or entry to premises to persons we feel are approaching intoxication. Dandelion does not tolerate
aggressive or violent behaviour towards our staff or any member of the public. Any person in violation may be
removed from the premises at the discretion of security or management. To comply with WA Laws, all guests under
18 years of age must be accompanied by their own legal guardian. 
No refunds of pre-paid food or deposits will be given if clients are refused entry or service.

Responsible Service of Alcohol


