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at DoubleTree by Hilton Perth Northbridge



POOLSIDE JINGLE & MINGLE

-

$85 per person
Minimum of 35 pax

Welcome Prosecco

3 hours beverage Silver package
Cocktail on tap inclusive

8 pieces canapes
Hot and cold selections

FujiFilm Instax Camera
Includes 1 pack of film (10 pcs)

Booking available from 6.30pm onwards
Minimum food and beverage spend applies
Security required - not included in the package
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TINSEL TASTER

$75 per person
Minimum of 30 pax

2 hours beverage Silver package
Cocktail on tap inclusive

8 pieces of canapes
Hot and cold selections

FujiFilm Instax Camera
Includes 1 pack of film (10 pcs)

Table Decorations

Stage and dancefloor complimentary
With minimum of 70 pax - subject to availability

Valid from 1%t November until 20" December
Venue hire included with minimum food and
beverage spend
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EAT, DRINK AND BE MERRY
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$125 per person
Minimum of 30 pax

3 hours beverage Silver package
Cocktail on tap inclusive

Festive Buffet
Table Decorations

Stage and dancefloor complimentary
With minimum of 70 pax - subject to availability

Valid from 1% November until 20" December
Venue hire included with minimum food and

beverage spend

Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary

requirements five days prior to your event
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$85 per person
Minimum of 30 people

TO GRAZE ON
Selection of freshly baked bread with condiments (V)
Assortment of charcuterie and antipasto
Salad station with house dressing (V, VE, GF, NF, DF)
King prawns (GF, NF, DF)
Half shell mussels (GF, NF, DF)

HOT SELECTION
Charred beef rump, blistered tomato, red wine sauce (GF, NF, DF)

Maple glazed ham, apple sauce (GF, NF)

Baked turkey breast, cranberry sauce (GF, NF)
Steamed Barramundi, chimichurri (GF, DF, NF)
Spinach and ricotta tortellini, sauce pomodoro, basil (V)
Roasted chat potato (V, GF, DF, NF)

DESSERT SELECTION
Christmas pudding, warm custard

Chef's selection cakes and slices
Seasonal fruit platter (GF, V, VE, NF, DF)
Served with herbal teas and filtered coffee

GF - Gluten Free NF - Nut Free DF - Dairy Free V - Vegetarian VG - Vegan
Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary
requirements five days prior to your event. Venue hire not included - may be charged additionally.
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2 courses - $64 per person | 3 courses - $75 per person
Minimum of 20 people

Please select one dish per course.
All courses come with home baked bread, butter and marinated olives per table.

ENTREE
Moroccan style chicken salad, chickpea, tomato, roquette, lemon olive dressing (NF, GFO)
Heirloom tomato smoked local stracciatella, toasted sourdough, micro basil, toasted nuts (V)
Sous vide duck breast, plum sauce, petite herb salad (GF)

MAIN COURSE
Pitch Black Angus beef, parsnip, pickled shallot, red wine reduction (GF, NF)
Grilled Cone Bay Barramundi, buttered broccolini, olive caper tomato salsa (GF, NF)
Potato gnocchi, wild mushrooms, roquette, butter sauce, whipped fetta, petite herbs (V, NF)

Lamb rump, parsnip emulsion, sautéed spinach, red wine jus (GF)
Free range chicken breast, potato gratin, blistered tomato, grilled broccolini, mustard jus (GF, NF)

DESSERT
Christmas pudding, warm custard, berries compote
Rich chocolate tart, berry cream
Creme brilée, textures of citrus (GF)

Looking for more delicious options?
*Alternate drop service available at +$5 per person, per course.

GF - Gluten Free NF - Nut Free DF - Dairy Free V - Vegetarian VG - Vegan
Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary
requirements five days prior to your event. Venue hire not included - may be charged additionally.



ém,zééééecg Plaled Menu

2 course - $50 per person | 3 course - $60 per person
12 - 20 people

Please select one dish per course.
All courses come with home baked bread, butter and marinated olives per table.

ENTREE
Moroccan style chickpea salad, tomato, roquette, lemon olive dressing (V, NF, GFO)
Heirloom tomato smoked local stracciatella, toasted sourdough, micro basil, toasted nuts (V)

MAIN COURSE
Grilled Cone Bay Barramundi, buttered broccolini, olive caper tomato salsa (GF, NF)

Potato gnocchi, wild mushrooms, roquette, butter sauce, whipped fetta, petite herbs. (V, NF)
Free-Range chicken breast, potato gratin, blistered tomato, grilled broccolini, mustard jus (GF, NF)

DESSERT
Christmas pudding, warm custard, berries compote
Creme brilée, textures of citrus (GF)

GF - Gluten Free NF - Nut Free DF - Dairy Free V - Vegetarian VG - Vegan
Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary
requirements five days prior to your event. Venue hire not included - may be charged additionally.



COLD SELECTION
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$5 each
o)

C/herry tomato and smoked stracciatella bruschett

Turkey and cranberry tartlet (NF)
Selection of rice paper rolls, nam jim dip (GF, V
available)

Smoked chicken cone, aioli
Selection of sushi (GF, V available)
Pumpkin and hummus tartlet (Vegan)
Wild mushroom and gruyere tart (V)
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Minimum of 20 people | 4 pieces per person

WARM SELECTION
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$5 each
Peking duck puff, sesame mayo

Lamb skewers, cucumber yoghurt (GF)
Chickpea falafel, beetroot hummus (V)

sauce
Mushroom and cheese tartlet (V)
Mini corn fritters (GF, V)
Mediterranean mini pizza (V)
Cheeseburger spring roll

\Spicy chicken wings, Asian slaw

Steamed prawn bites, sweet chilli (GF, DF, NF)
Satay chicken skewers, homemade satay

/

SUBSTANTIAL SELECTION

$7 each
Peppered beef pie, tomato chutney

Pork belly, kimchi sliders
Angus beef sliders

SWEET

Fish and chips, tartare
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SELECTION  \

$5 each
Mini churros, chocolate

Selection of mini tartlets
Selection of mini slices

Assiette of petite fours /

GF - Gluten Free NF - Nut Free DF - Dairy Free V - Vegetarian VG - Vegan
Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary
requirements five days prior to your event. Venue hire not included - may be charged additionally.



Platlews

Minimum of 20 people

Mixed Sushi Platter - $90
30 pieces, with condiments (GF, V available)

Vegetarian Mezze - $58
Stone baked bread, hummus, marinated olives, homemade falafel, mixed antipasto (5 to 6 people)

Mixed Asian Treats - $70
Mini spring rolls (20 pieces), mini samosas (20 pieces), chicken satay skewers (20 pieces)

Assorted Viethamese Mini Rice Paper Rolls - $70
30 pieces (GF, V available)

WA Local Cheese Selection - $85
2 types of cheese, dried fruits, nuts, quince, muscatel

Selection of Mini Sweet Slices and Tartlets - $75
30 pieces

Prices and menus are subject to change at the hotel’s discretion and without notice. Please inform us of any additional dietary
requirements five days prior to your event. Venue hire not included - may be charged additionally.
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SILVER PACKAGE PREMIUM PACKAGE Silver Package

Selection of 2 standard beers Selection of 3 craft beers and 1 cider 2 hours - $35 per person
House White Wine Wildflower Prosecco 3 hours - $38 per person
House Red Wine Cape Mentelle Marmaduke Sauvignon Blanc Semillon 4 hours - $40 per person
House Sparkling Wine Cape Mentelle Marmaduke Shiraz

DoubleTree Gin Spritz Wildflower Rose Gold Package

Soft Drinks and Sparkling Water Aperol Spritz Cocktail 2 hours - $40 per person

3 hours - $43 per person
4 hours - $46 per person

Soft Drinks and Sparkling Water

Premium Package
GOLD PACKAGE NON-ALCOHOLIC PACKAGE 2 hours - $52 per person
Selection of 2 standard beers and 1 cider Selection of Soft Drinks and Juices 3 hours - $57 per person
Folklore Sparkling Sparkling Water 4 hours - $62 per person
Cape Mentelle Marmaduke Shiraz Herbal Tea and Coffee
Robert Oatley Semillon Sauvignon Blanc Non-Alcoholic
Wildflower Rosé Beverage list is subject to change anytime. $9.50 per person per hour
DoubleTree Gin Spritz Spirits also available, enquire with our team for pricing

Soft Drinks and Sparkling Water

Prices and menus are subject to change at the hotel's discretion and without notice.
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CRAFTED BEER - BOTTLE

Little Creatures Pale Ale
Matsos Mango Beer

BEER - BOTTLE
Corona 4.5%

Byron Bay Lager 4.2%

Heineken 0 (non-alcoholic)
Great Northern Super Crisp 3.5%

CIDER - BOTTLE
5 Seeds Crisp Apple Cider
Somersby Pear Cider

SOFT DRINKS
Coke

Coke No Sugar
Lemonade

Orange Juice

Apple Juice

Pineapple Juice
Sparkling Water

$12
$12

$12
$12
$12
$12

$12
$12

$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50

WINE BY GLASS

Folklore Sparkling

Wildflower Pinot Grigio

Cape Mentelle Marmaduke SSB
Cape Mentelle Marmaduke Shiraz
Wildflower Rose

WINE - BOTTLE

Folklore Sparkling

Castelli The Sum Riesling

Wildflower Pinot Grigio

Cape Mentelle Marmaduke SSB

John Kosovich Unwooded Chardonnay
Cape Mentelle Marmaduke Shiraz
Adhoc Cruel Mistress Pinot Noir

John Kosovich Pinot Noir

Robert Oatley Signature Series Shiraz
Wildflower Rose

Jilyara Honeycomb Corner Rose
Heidsieck Monopole Champagne

Prices and menus are subject to change at the hotel's discretion and without notice.

$12
$14
$14
$14
$12

$58
$61
$63
$65
$70
$63
$63
$82
$63
$63
$62
$120
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/WRAP UP YOUR CHRISTMAS PARTY PLANS, AND UNWRAP YOUR FESTIVE BONUS \

L

Receive 10% off on your meeting in 2026 (T&Cs apply, minimum numbers required)

(i

Book your event between Monday and Thursday and receive an extra hour on your beverage package (T&Cs apply, exclude
Poolside Jingle and Mingle package)

Book by end of September for a minimum of 50 pax and receive a voucher for complimentary one night stay with breakfast

for 2 people /

ADD-ONS AVAILABLE AT EXTRA COST:

(o

Welcome cocktail - from $18 per person

(w

(W

A glass of Pommery Champagne on arrival - $20 per person

Extra hours for beverage package (see details on Beverage Packages page)

(w

Upgrade beverage package (see details on Beverage Packages page)

(w

Extra canapé - from $5 per piece/per person (see details on Canapés page)

(w

(w

FujiFilm Instax Camera - free of charge, pay for film $15 for a pack of 10

Oyster station (48 pieces, suitable for 10-15 pax) with condiments - $190

(i



%mg With Us

LOOKING FORACCOMMODATION?

Discover comfort, style, and a warm welcome at Doublelree by Hilton Perth Northbridge. From our
fresh, modern interiors to our signature warm chocolate chip cookie on arrival, every detail is designed
to make you feel at home. Take in breathtaking views, unwind in elegant surroundings, and experience a
different side of Perth.

Reach out to us to receive discounted room rates for your guests.

HILTON HONORS EVENT PLANNER

Make your event more rewarding! Join Hilton Honors and earn bonus points for hosting your event.
Redeem your points for free nights (how about well-deserved getaway to Bali?), event credits or make a
charitable contribution.

To learn more, visit: https://www.hilton.com/en/events/hilton-honors-event-planner-program/



https://www.hilton.com/en/events/hilton-honors-event-planner-program/

Cealacl Us!

Please contact our team for more information
perthnorthbridge_events@hilton.com
+67 86148 2059



