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Located on the beautiful white sands of Bathers Beach in Fremantle, the

Bathers Beach House function room offers stunning 180° views of the

Indian Ocean with two adjoining balconies for your guests to take in the

view.

We are all about creating unique experiences and the Bathers Beach

House function team will work with you to organise your next function.

With options of seated, standing & live food stations, we have something

for everyone.

Functions
at Bathers    
About Bathers Beach House



Event coordinator on the day of your function who oversees the setup & running

of your event

Exclusive use of our first floor area including two adjoining balconies

Printed menus

Use of internal microphone

Professional & friendly staff

Round or long banquet tables with standard white linen & white chairs for seated

events and/or 

High bar tables with stools & a selection of lounges for cocktail events

Cake knife & standard cake fee

Set up & pack down of the event

The Bathers Beach House functions team will work with you to help organising your

event an enjoyable experience. We assist in providing you with great recommendations

for local and trusted suppliers that will to bring your function to life.

We charge a venue fee for each exclusive event which in part covers the cost of your

dedicated event coordinator plus the following inclusions:

Bathers has a variety of areas for smaller/casual group bookings. From a

semi formal engagement party to an after work catch up, there is an

option for every occasion.

 

Split function spaces are available for smaller or casual events in our

upstairs function room (subject to availability). This is a great way to

reduce costs and maintain the stunning 180 degree view of Bathers

Beach. An area will be allocated to your group based on size and

availability, with guests having full access to our upstairs bar and

facilities. 

We also have options in our licensed beach area, downstairs alfresco

areas & restaurant spaces for more casual events.

Inclusions

Smaller Functions & Group Bookings

What’s Included?

The following pages outline our food and beverage packages. The food packages for

seated and standing events are examples of our most popular options and can be

customised to suit your specific requirements.
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Standing Menu One

$60pp

1 Cold Canape

3 Hot Canapes

1 Premium Canape

1 Slider

1 Substantial

Standing Menu Two

$77pp

Grazing Table

3 Hot Canapes

1 Slider

1 Substantial

1 Dessert Canape

Standing Menu Three

$84pp

3 Hot Canapes

1 Premium Canape

1 Slider

Paella or Nacho Bar

Dessert Table

Standing Options

The sample menus outlined are examples of our most popular menu combinations. 

Alternatively you can pick & choose options to create your own menu format.
 

Ask your function manager for a quote.



Substantial
Battered fish & chips, tartar sauce, lemon df

Cavatelli pasta, basil pesto, sundried tomato &

olive tapenade v df

Coconut chicken curry, basmati rice, curry leaf,

yoghurt, shallots, coriander, poppadoms gf

Slow cooked lamb shoulder, Mediterranean cous

cous, herb yoghurt, pomegranate, pita crisp

Cold Canapes
Pumpkin & whipped feta tart, hot honey, thyme v

Whipped ricotta & roasted cherry tomato

bruschetta, garlic, basil v

Natural oyster, finger lime mignonette gf df

Crispy tortillas, guacamole, capsicum, 

pickled jalapenos gf df v

Red onion tart, caramelised brie, rosemary v

Premium Canapes

Rare roast beef carpaccio, caper berries,

smoked mayo, rocket, focaccia crostini df

Spicy tuna on crispy rice df gf

Tiger prawn profiteroles, lemon & dill aioli

Roasted scallop, pancetta, garlic butter gf

Potato rosti, crab, caviar, lemon myrtle,

sorrel gf

Lamb shoulder cigar, salsa verde

Sliders
Crispy prawn bao buns, Korean BBQ sauce,

pickled cucumber, kewpie, sesame 

Pork belly bao buns, korean bbq sauce, 

pickled cucumber, kewpie, sesame

Beef burger, cheese, tomato, red onion, 

lettuce, onion jam, mayo
 

Buttermilk fried chicken slider, slaw, 

jalapeno mayo

Battered fish tacos, pickled slaw, chipotle 

mayo, coriander

Hot Canapes
Mushroom & truffle arancini,

truffle aioli gf df v

Teriyaki beef skewer, sesame gf df

Chicken skewers, sunflower seed satay,

coriander gf df

Snapper, prawn & potato croquettes, lemon

myrtle mayo

Pork belly with sweet chilli glaze, pickled

cucumber gf df

Dessert Canapes
Key lime tartlet, mascarpone cream

Mini donuts, salted caramel cheesecake filling,

chocolate sauce

Portuguese custard tart

Tiramisu mini cups

Yoghurt panacotta, blueberries  gf

Standing Options



Paella Pans 
Paella rice, snapper, squid, chorizo sausage, prawns, chicken, mussels, 

peppers, parsley, saffron & lemon gf df

$18pp | Minimum 70pax

Nacho Bar
Mexican beans, guacamole, sour cream, tomato salsa, cheese sauce, 

jalapenos, corn chips gfo dfo v veo

$18pp | Minimum 50pax 

Dessert Table
Blue, brie, hard cheese, quince paste, lavosh, grissini, sourdough bread,

Portuguese custard tarts, mini donuts with salted caramel cheesecake filling,

churros, warm chocolate sauce, caramel popcorn, yoghurt pannacotta with

blueberries, chocolate brownie, homemade vanilla marshmallow, cannoli with

raspberry cream, key lime tart with mascarpone cream, seasonal fruit

$25pp | Minimum 50pax

Gourmet Hot Dog Bar
Choice of Bratwurst or Italian sausages with accompaniments served in

brioche bun;

Bratwurst| sauerkraut, caramelised onions, ketchup, mustard

Italian sausage | marinated red capsicum, caramelised onion, chilli sauce,

tomato sauce

$14pp | Minimum 50pax

Live Stations
Grazing Table

Sliced prosciutto, felino, sopressa, blue cheese, brie, hard cheese, quince paste,

lavosh, grissini, seasonal fruit, olives, stuffed baby capsicums, hummus,

muscatels, sourdough
\

$26pp | Minimum 50pax



Seated Menu One

$64pp

Alternate drop main 

Set dessert*

Seated Menu Two

$75pp

Grazing table or set entree

Alternate drop main 

Dessert Canape

Seated Menu Three

$89pp 

Set entree 

Alternate drop mains

Set dessert*

Seated Options

The sample menus above are examples of our most popular menu

combinations. 

Alternatively you can pick & choose options to create your own menu

format.

Ask your function manager for a quote.

Add pre dinner canapes from $6

*
u

p
g

ra
d

e
 t

o
 d

e
s
s
e

rt
 t

a
b

le
 $

5
p

p



stardust photography

Main
Beef oyster blade, pomme puree, beans, confit onions, red wine jus gf

Roasted barramundi, crushed peas, baby potatoes, dill butter sauce gf

Lamb rump, caponata, kipfler potato, rosemary jus gf df

Pork belly, crispy jasmine rice, baby carrots, swiss brown mushrooms, soy caramel gf df

Glazed duck leg, cauliflower puree, savoy cabbage, baby onions, green peppercorn jus gf

 

Chicken breast, butternut pumpkin puree, hasselback potatoes, bacon & mushroom sauce,

crispy sage gf

Entree
Torched salmon, cucumber, green sauce, pickled fennel gf

Crispy beef salad, spring onion, pickled carrot, noodles, soy and sesame dressing df

Pumpkin & ricotta ravioli, brown butter, toasted pepitas, crispy sage v

Grilled prawn cocktail, Bloody Mary dressing, gem lettuce, avocado, tomato gf df

Chicken & duck terrine, raisin puree, brioche, pickled mushroom 

Braised lamb shoulder, beetroot hummus, pickled onions, mint gf df

Dessert
White chocolate cheese cake, macerated strawberries

Key lime tart, whipped mascarpone, white chocolate crumb, candied lime

Yoghurt pannacotta, blueberries, olive oil cumble gf

Chocolate tiramisu

Seated Options



WA Angus beef, cheese, pickle, tomato relish (8) & buttermilk fried chicken, slaw, jalapeno mayo (8),

fries & aioli | $170

Slider Board

Teriyaki beef skewers, pork belly with sweet chilli glaze, popcorn chicken with chipotle mayo, 

sweet potato chips, sour cream gf | $160

Bathers Board

Mushroom & truffle arancini, rice paper rolls, onion rings, buffalo cauliflower with herb ranch, 

vegetable crudites, babaganoush, sourdough  v df | $150

Vegan Board

2 styles of cheese, prosciutto, sopressa, felino, grissini, seasonal hummus, quince paste, lavosh,

marinated olives, stuffed peppers, pickles, sourdough gfo | $170

Grazing Board

4 styles of premium cheese, seasonal fruits, quince paste, honeycomb, olives, lavosh & grissini | $160

Cheese Board

Chocolate brownie, churros, warm chocolate sauce, strawberries, marshmallows, Portuguese custard

tarts, GF lemon shortbreads | $160

Dessert Board

Platters

Chilled whole prawns, smoked salmon with dill mayo & capers, fried calamari rings, fresh natural 

oysters (10), Bathers crumbed fish cakes with tartare sauce, sourdough bread, lemon | $250

Seafood Board

Chef selection of sandwiches, croissants & turkish pizza breads (available Mon-Thurs) | $170

Sandwich Board

When selecting your platters, keep in mind a grazing option

to start, substantial middle & sweets/cheese to finish.

Platters are served on tables in your area. 

35 PAX

1 Grazing

1 Vegan

2 Sliders

1 Bathers or cheese

approx. 5 platters

Example Combinations

50 PAX

2 Grazing

1 Vegan

3-4 Sliders

1-2 Bathers

Dessert and/or cheese

approx. 9 platters



Package Three

SPARKLING

WHITE

ROSE

 

RED

 

ON TAP

 

NON

ALCOHOLIC

Leeuwin Estate brut

Leeuwin Estate ‘siblings’ sauvignon blanc

Leeuwin Estate art series riesling

Leeuwin Estate rose

Leeuwin Estate ‘siblings’ shiraz

All tap beer, cider, ginger beer & beyond beer products

Pepsi, Pepsi max, lemonade, Solo, Sunkist, ginger ale, lemon lime  bitters,

orange juice, pineapple juice, apple juice and cranberry juice 

Lyre’s 0% sparkling, Peroni 0%, Carmel cider 0%

Package One

SPARKLING

 

WHITE

 

RED

 

PACKAGED BEER

 

NON

ALCOHOLIC

Grant Burge petite bubbles

Grant Burge benchmark sauvignon blanc

Grant Burge benchmark shiraz

Three seasonal packaged beers

Pepsi, Pepsi max, lemonade, Solo, Sunkist, ginger ale, lemon lime

bitters, orange juice, pineapple juice, apple juice and cranberry juice

3 hour | $49pp 4 hour | $59pp 5 hour | $69pp

Package Two

SPARKLING

WHITE

ROSE 

RED 

ON TAP 

NON

ALCOHOLIC

Yalumba Y series prosecco

Vasse Felix filius sauvignon blanc semillon

Vasse Felix classic rose

Vasse Felix filius cabernet sauvignon

All tap beer, cider, ginger beer

Pepsi, Pepsi max, lemonade, Solo, Sunkist, ginger ale, lemon lime

bitters, orange juice, pineapple juice, apple juice and cranberry juice

3 hour | $59pp 4 hour | $69pp 5 hour | $79pp 3 hour | $69pp 4 hour | $79pp 5 hour | $89pp

Beverage
Packages



Children's 3 Course Menu | $39
Entree | Cheesy garlic bread

Main | Your choice of:

- Cheese burger & chips

- Lightly battered fish & chips (df)

- Pasta, tomato sauce, parmesan cheese (v)

Dessert | Vanilla ice cream
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Supplier Meal | $40
Main course & one drink

Cake Cutting
Cut & served on platters included in venue hire.

Plated with cream & berry coulis +$2.5 pp.

Late Night Snack | $10
Classic cheeseburger sliders

Champagne Tower
Starting from $385. 

Speak with your function manager for a quote.

Cocktail on Arrival
Add a cocktail on arrival from our current

drinks menu from $18pp.

Additional Hour on Bev Package
Add an additional hour onto your beverage

package for $10pp.

Pre Paid Bar Tab
Must meet minimum spend requirement.

Add Ons



Minimum Spend Requirements
Will be quoted for each function & are based on seasonality & other

requirements. Minimum spend is based on food and beverage only.

Pricing
Prices are based on current & expected cost increases.

When booking a function we will guarantee any price within 6 months of the

confirmation date. Bookings greater than 6 months from confirmation date

may be subject to review & increase, however this will be limited to the

published CPI rate. 

Venue Hire Fees
A venue hire fee is applicable for all private exclusive functions. The venue

hire fees cover function management, setup, basic staffing costs & standard

cleaning costs.

Quotes
Quotes are valid for 1 month from the date of quotation unless otherwise

specified. quotations do not automatically confirm a booking has been

made.

Tentative Booking
Tentative bookings will be held for a period of 1 week & may be cancelled

automatically unless your deposit & signed booking form have been

received. 

Confirmation
The booking is confirmed when the deposit has been received & the

contract or booking form as been received. Payment of the deposit is your

acceptance of these terms and conditions

Deposit & Payment Schedule

The following outlines payment terms & intervals for events. Invoices will

be issued 14 days prior to the specified payment dates with payments due

by the specified dates. The venue will be under no obligation to proceed

with the event if the deposit or progress payments have not been received.

Deposit payment | 20% of estimated event value

3 months from booking date | 20% of estimated event value

3 months from function date | 20% of estimated event value

14 days from function date | remaining balance

A 1.8% surcharge will be applied to all credit card payments. Payment can

be made via direct deposit using details on invoice.

Final Numbers

Must be confirmed 2 weeks in advance and may not slip below your

minimum spend requirements. Your final invoice will be based upon this

number.

Cancellation
Cancellation is required in writing. The cancellation fee will be equal to the

amount of prepayment of your event, so the cancellation fee will increase

the closer your event is cancelled to the event date. Please discuss

cancellations with your function manager asap.

Change of Date
Change of dates may be requested & will be accommodated where

possible if the event is within four weeks of the original date or greater than

six months in advance (subject to availability). Under all other

circumstances or if we are unable to accommodate your change of date

request your event will need to proceed on the original date or the event

will be cancelled under our standard cancellation policy.

Food & Beverage
Confirmed food & beverage selections must be received a minimum of 4

weeks prior to the function. Changes made within this period may incur

additional charges. Bathers Beach House branded menus will be printed

specially for the event.

Nuts
Bathers Beach House uses ingredients & foods that may contain traces of

nuts. We can take no responsibility for guests who may be affected by the

ingredients contained in products used at the restaurant or function room.

Whilst all care will be taken to avoid cross contamination, we would like to

insist that you carry appropriate medical aids that will alleviate any reaction

experienced if you or any of your guests are affected by nuts.

Administration Fee

A 20% administration charge may apply to hired equipment or services

organised by Bathers Beach House function coordinators. This will be

included in any prices quoted.

Additional Cleaning
An additional cleaning fee may apply if the use of confetti or glitter  is used

in the venue (including confetti balloons).

Dietary Requirements
Dietary requirements will need to be provided to your functions manager 2

weeks prior to the event. 

Bathers Beach House will endeavour to cater for allergies/intolerances

including vegetarian/vegan, gluten free/coeliac, dairy free/lactose

intolerant, shellfish allergies & garlic/onion allergies. 

Replacements for dietary preferences will not be accommodated without

additional fee.  

Any dietary requirements not provided 2 weeks prior can’t be guaranteed. 

Bathers Beach House doesn't operate an allergen free kitchen however all

care will be taken to avoid cross contamination.

Terms & Conditions



Deliveries
All deliveries to the venue will be accepted no more than 1 day prior to an

event. All deliveries must be pre-approved with your functions manager in

advance & labelled with your booking name & event date. All deliveries will

need to be between 9am and 5pm to our delivery bay area which is on the

side of the building facing Mews Road (Fishing Boat Harbour). Whilst all

care will be taken, Bathers Beach House will take no responsibility for any

items held on our premises. It is advised all items are actually brought by

yourself or your representative at the time your function setup window is

allocated.

Minors
The client must ensure that all minors are supervised by a responsible adult

as this is a condition of entry to licensed premises. Alcohol must not be

provided to minors by any guests. It is important to note that contravening

our liquor license in any way is a serious issue that can result in fines for

individuals & the business & may result in a guest being asked to leave.

We may ask for identification from any of guest to confirm age before the

service of alcohol.

Audio Visual Equipment
Audiovisual providers arranged by the client are required to

contact the function coordinator a minimum of 5 days prior to the event.

Display & Signage
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or

other surface of the building. Signage in public areas is to be kept to a

minimum and must be approved by Bathers Beach House management.

Damage to Property & Equipment
The client is responsible for the conduct of their guests & indemnifies the

restaurant for all costs, expenses, damage & loss caused by any act made

by the client or the client’s guests. The client agrees to reimburse Bathers

Beach House for any extraordinary expenses incurred for repairs or in

cleaning the premises as a result of actions of the client or guests of the

client, whether accidental or otherwise. Staff are always extremely careful

when looking after guest/ client belongings; however accept no

responsibility for the damage or loss of property left in the venue prior to,

during or after a function. The onus to arrange insurance is that of the

clients.

Noise
Whilst we appreciate the requirement for music, sound levels will always be

monitored & at the final discretion of the Bathers Beach House approved

manager on duty. Reasonable volume is easily achieved however excessive

noise and interference with our neighbours & local residents must of

course be avoided. A band is allowed in the venue with a maximum of 3

pieces & no drums.

Suppliers & Decorators
Bathers Beach House has no restrictions on suppliers, however please

advise your function coordinator of who is delivering & contact details.

Bump in & bump out times must be confirmed with your function manager

in advance. The suppliers are responsible for pickup & delivery within

Bathers Beach House guidelines.

Dress Code
For functions in our upstairs venue, smart casual dress  standard is

required.

Public Holidays
A 15% surcharge will be applied to the total bill for all functions booked on

a public holiday.

RSA + Safety
Whilst Bathers Beach House does encourage you and your guests to enjoy

yourselves, we must also practice responsible service of alcohol. Our first

responsibility in this practice is to ensure guest & staff safety. Any guest

deemed to be intoxicated may be refused service at the discretion of the

functions supervisor or registered manager on duty. By signing our terms

and conditions you as the organiser agree to this practice regardless of

drink package.

Security
This can be arranged – it is suggested that security is provided for larger

cocktail parties & around specific periods like Christmas. Bathers Beach

House can arrange this at an additional cost from our regular security

company. Any events over 250 will attract security charges. Security

charges may also be attracted for other events at the discretion of the

functions coordinator.

Decorations
Candles are allowed - however the wax must be contained in a vase, holder

or similar (tealights included). No smoke or dry ice machines are to be

used without first obtaining written approval from your coordinator. Helium

balloons are allowed but must be weighted. No glitter. Bathers Beach

House staff may assist in the set-up of any place cards, menus, seating

chart and bonbonnieres that are provided  prior to the function. Place cards

must be in the correct order of seating & grouped by table number.

Celebration Cake
Bathers Beach House will provide a cake knife, cut & serve your cake. An

additional charge will apply if you wish to have your cake served with

cream, coulis or any other accompaniment.

Terms & Conditions



        (08) 9335 2911 or functions line (08) 6215 8875

        functions@bathersbeachhouse.com.au

47 Mews Road, Fremantle, Western Australia 6160

                find us @bathersbeachhouse

www.bathersbeachhouse.com.au
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