FUNCTION PACKAGE

Perth’s Most Picturesque Function Venue
From the intimate to the epic and everything in between,
The Marina Mindarie is an inspired option for your next
event or celebration.
Choose
between
a
casual
poolside
party
at
Cabana Pool Bar & BBQ with crafted canapés and
cocktails, a delectable festive lunch or dinner at The
Pavilion, or even an overnight retreat at The Marina
Hotel.
With
sweeping
Marina
views,
premium
menus
and beverages, an award winning functions team and
unbeatable atmosphere; The Marina Mindarie has your
end of year celebration all wrapped up!

Cabana Pool Bar & BBQ
Cabana Pool Bar & BBQ is the perfect location for your
next function. Located on the Pool Deck, The Cabanas are
well suited for groups of 15-150 people (in a semiprivate capacity) or up to 250 people for exclusive use.
Whether you’re hosting a low-key work function or a casual
gathering with friends, this space offers a relaxed, yet
sophisticated poolside environment.
Cabana Hire
3 x poolside cabanas
4 x cocktail tables & chairs
Professional coordinator

The Pavilion
Keys Suite
Seating 70 guests and 130 cocktail-style, the Keys Suite
is a smaller, more intimate space, perfect for those wanting
to instill a more personal touch to their function.
Featuring a slick, modern style with floor-to-ceiling
windows, this is a space that can be designed to make
your function dreams come true.

Harbour Suite
The Pavilion’s Harbour Suite is located overlooking the
picturesque marina. Seating 150 guests or 270 cocktailstyle, this area incorporates a dramatic cathedral ceiling.
Refreshingly stylish and spacious, this suite comes with
state-of-the-art audio and visual facilities, as well as a
private balcony boasting ocean views.

The Pavilion
With the beauty of both the Harbour Suite and Keys Suite
combined, The Pavilion is a truly spectacular space for any
celebration. Seating 250 guests and 300 cocktail-style, the
venue offers an unforgettable experience.

Christmas Plated Menu
(minimum 30 guests)
$65 pp
Choose one dish from each course
$75 pp
Select two dishes from each course which will be served alternate drop
Includes chef’s choice of two canapés on arrival
$89 pp
Select two dishes from each course which will be available for guest
selection on the day Includes chef’s choice of two canapés on arrival

A la carte Menu
(minimum 30 guests)
To Start
Warm artisan bread with butter

Entrée
Smoked Salmon | crème fraîche, rocket, blistered tomatoes, shallots, salsa verde gf
Chilled West Australian Prawns | napolitana sauce, grilled lemon, evoo gfo
Mushroom & Goats Cheese Tart | rocket, balsamic salad, goats cheese crumb
Mushroom Pate | shiraz jelly, lavosh gfo, v
Main
Trio Gnocchi | pumpkin puree, roasted cherry tomatoes, shaved parmesan vgo
Linley Valley Pork Medallion | confit gourmet potatoes, broccolini, cider jus
Free Range Chicken Breast | prosciutto, polenta, grilled asparagus, garlic sauce gf
WA Gold Band Snapper | warm couscous salad, roasted cherry tomatoes,
citrus drizzle gfo

Herb Roasted Turkey | roast festive veg, cranberry jus gfo
Braised Beef Cheek | sweet potato puree, green beans, red wine jus gf
Dessert
Plum Pudding | vanilla bean icecream, custard
Lemon Meringue Tart | berry coulis
Chili Salted Caramel Tart | dark chocolate, double cream, candied orange
Pavlova | fresh seasonal fruit, whipped cream
*Freshly percolated coffee & herbal infused teas

vgo – vegetarian + vegan option | vg - vegan | gfo – gluten free option | gf – gluten free

Canapé Menu
(minimum 30 items)
HOT SELECTION $5 PER ITEM
Beetroot Blini | garlic mushroom, dill v, vgo, gf
Tandoori Chicken | mint & cucumber yoghurt gf
Crispy Pork Belly | caramelized apple sauce, dehydrated apple gf
Chili Crispy San Choy Bow | wonton, chicken mince, peanuts, coriander
Empanadas | moroccan vegetables, chipotle BBQ sauce vg
COLD SELECTION $5 PER ITEM
Seared Mustard Pepper Beef | horseradish aioli, pickle, crostini gfo
Goats Cheese Tart | caramelized onions, candied walnuts, rhubarb compote gfo, v
Grilled WA Prawn | chili mango salsa gf
Bruschetta | vine ripened tomato, fresh basil, parmesan, balsamic shallots vgo, gfo, v
Haloumi & Watermelon Skewer | honey tamarind sauce vgo, gf
PREMIUM SELECTION $6.50 PER ITEM
Beetroot Gravlax | crème fraîche, chives, toasted rye gfo
Seared WA Scallop | chorizo and herb crumbs gfo
Australian Oysters | finger lime, baked paprika lemon butter or wakame gf
Seared Duck Breast | gourmet potato, black cherry jus gf
Confit potato | sautéed wild mushroom, leek, truffle oil gf, vg

vgo – vegetarian + vegan option | vg - vegan | gfo – gluten free option | gf – gluten free

SUBSTANTIAL HOT SELECTION $10 PER ITEM
(Minimum 30 guests)
Chicken Pita | grilled chicken, lettuce, tomato salsa
Pork Bao | crispy pork belly, asian coleslaw
Angus Beef Slider | candied bacon, aged cheddar, lettuce, tomato, brioche bun
Beer Battered Fish & Chips | tartare and lemon
Paprika Squid & Chips| sambal aioli, lime gfo
DESSERT CANAPÉ $5 PER ITEM
Cheesecake | passionfruit or lemon
Citrus Tart | candied orange
Chili Salted Caramel Tart | dark chocolate ganache gfo
Banoffee | banana, caramel, chocolate, crumble

Gourmet Platters
(minimum 30 guests or *minimum 10 guests)
*Chargrilled Turkish Bread & Dips $8pp
hummus, guacamole, marinated olives, feta, dukkha and EVOO

Cheese $12pp
WA cheeses (brie, blue and cheddar), lavosh, fresh fruits, quince paste, nuts, gourmet
crackers

Seafood $18pp
grilled prawn skewers, citrus paprika squid, battered fish,
fresh oysters (kilpatrick, lemon, shallot vinaigrette)

*Charcuterie $10pp
salami, ham, prosciutto, hummus, pate, fruit & nuts, freshly baked baguette

BBQ $15pp
grilled satay chicken, pork & herb sausages, slow cooked brisket, spicy coleslaw,
freshly baked baguette

Something Sweet – Mini Selection $10 pp
assorted profiteroles, eclairs, macaroons, brownie, cheesecake, seasonal fruits,
condiments

vgo – vegetarian + vegan option | vg - vegan | gfo – gluten free option | gf – gluten free

(08) 9400 1186
thepavilion@themarinamindarie.com or
cabana@themarinamindarie.com

Mindarie Marina
33 Ocean Falls Boulevard
Mindarie WA 6030

DEBIT AUTHORISATION FORM
Client Details

Payment Information

Name:

Card Type

Contact Number:

Mastercard

Email Address:

Amex

Visa
Diners

Card Number:
Function Details

Expiry Date:

Type of Function / Event:

Name:

Booking Date:

Amount:

Time:

Authorised by (signature of cardholder)

Area
Keys Suite

Harbour Suite

Cabana
Please note a 2% surcharge is payable on payments made
by Amex or Diners and 0.60% on Mastercard or Visa.

Special Requirements

Please note Cabana is a seasonal venue and opening / closing times are subject to the management’s discretion on the day / evening.

