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Functions
at Bathers    

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. We also have options in our licensed beach area,

downstairs alfresco areas & restaurant spaces for more casual events.

We offer our share platter menu which are outlined in this package. You

can organise a drinks package or pre paid bar tab for you & your guests.

cash bar options are available based on minimum spend requirements.

Send your enquiry to functions@bathersbeachhouse.com.au & our

functions team will arrange a quote outlining minimum spends &

deposits. 

About Bathers Beach House



Our southern alfresco is situated at the entrance of our downstairs restaurant 

off Mews Road. This area is reserved exclusively for your group and is suitable 

for groups up to 40pax. You may bring limited decorations for the space (with

the exception of balloons, glitter and confetti due to our proximity to the

ocean). This space has a combination of couches and high bar tables. 

Our northern alfresco is situated in our downstairs restaurant, adjacent to kidogo

arthouse. We will reserve an area/tables suitable for your guest numbers (maximum

100pax). You may bring limited decorations for the space (with the exception of

balloons, glitter and confetti due to our proximity to the ocean). This space has picnic

tables with umbrellas for shade that can seat 8 guests with room to stand and mingle. 

Areas
Northern Alfresco

Southern Alfresco



Bathers Beach is the only beach in WA where you can enjoy a drink in your hand

with your feet in the sand. Our licensed beach area has options to book a few tables

or reserve an area exclusive for your group. You may bring limited decorations for

the space (with the exception of balloons, glitter and confetti due to our proximity

to the ocean). Why not add to the experience and opt for a private bar in the area.

Ask your function coordinator for more details. 

DJ’s can be arranged in this area or portable speakers allowed.  

The high bar area is situated in our downstairs restaurant in front of the main

restaurant bar. This area is a shared space in the heart of the restaurant. 

You are more than welcome to bring in balloons or decorations for the tables, we just

ask that there is no glitter or confetti, including confetti balloons brought into the

venue due to our close proximity to the ocean. 

AreasRestaurant High Bar Tables

Beach



areas
On selected days we open our upstairs function room for casual group bookings. 

We allocate an area for the size of group which is set up with a range of couches

and high bars, perfect for a casual get together.

You may decorate this area if you wish. Previous casual bookings have had

balloons, photo back drops, flowers and candles in glass votive. Glitter or confetti,

including confetti balloons are not allowed in the venue due to our proximity to the

ocean.

This option is perfect if you still want to take advantage of the stunning views from

upstairs without exclusively hiring the whole area.

House music is played throughout the area, no microphone access damo photography

damo photography amanda afton photography

Group bookings in our upstairs function room



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

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. 

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
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

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



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

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 3 hour | $69pp 4 hour | $79pp

Beverage
Packages



Name __________________________________________________________

Company Name ___________________________________________________

Phone __________________________________________________________

Email __________________________________________________________

Function Date _____________________ Total number of guests ________________ 

Occasion/name of event _____________________________________________

Start time _______________________ Finish time ________________________

Onsite contact (if different to above)_____________________________________ 

Mobile # _______________________________________________________

Terms & Conditions

Please note your selected items/ quantity and send back with your booking form.

Bookings are only confirmed once the completed booking form and deposit are received.

Payments

All bookings require a $200 non-refundable deposit to secure the function. Remaining payment is

required no later than 2 weeks before the function. Any additional amounts or costs incurred during

the event will be settled at the conclusion of the function.

Credit Card Details

Note: Credit card details must be provided for booking to be confirmed. Your credit

card will not be debited before your function except for agreed deposits, final accounts

or any breaches of the terms and conditions. Your credit card details will be kept on

file for security purposes. A 1.8% surcharge will be applied to all card payments.

Card type (please circle):       Amex           Visa             Mastercard

Card no: _________ /_________ /_________ /__________ CCV:_________

Expiry:_______________

Cardholder Name:________________________________

Signed:_____________________________

Minimum Spend:______________________

Deposit Amount: $200

Deposit payments can be made by direct deposit. Please ask your function coordinator for an invoice.

All eftpos payments must have correct reference information as per your issued invoice or an admin

fee may be charged to find and reconcile incorrect payments.

I agree to the terms & conditions stated in this document.

Name:__________________________________________________________

Signed: _________________________________________________________

Beverages:

� Pre Paid Bar tab (amount: $_____________)

Please note any restrictions (i.e. no cocktails)

______________________________________________________________

� Beverage package (please specify) ___________________________________

� Cash bar/guests pay (minimum spend must be met prior to the cash bar)

Celebration cake:

� BYO cake fee $35

Platters:

Sliders & fries $170 x ______________

Bathers board $160 x ______________

Vegan board $150 x ________________

Seafood board $250 x _______________

Grazing board $170 x _______________

Cheese board $160 x _______________

Sweets board $160 x _______________

Sandwich board (Mon - Thurs) $170 x ____________

Booking Form
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