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Leave the details with us
Planning an event is one of the things we do best at DoubleTree by Hilton Perth Northbridge. 

Whether you are hosting a small breakfast, a celebration party or a conference, our event spaces located on level 2 perfectly suit your needs.

With various setup styles and catering options, we have a customised approach to make sure your event is a memorable success!

Our Services 
Audio Visual 
When you host your event with us, you're also partnering with Perth's leading event
services company, Encore Event Technologies, our trusted in-house AV and events
services partner. Renowned for their superior audio-visual production, creative
styling and multimedia design, Encore offers you a complete event staging solution
with innovative technologies, for a successful, memorable meeting. 

Contact Mark Truscott at Encore Event Technologies:
+61400247309 
mark.truscott@encoreanzpac.com

Internet Access 
Wi-Fi access is available throughout the hotel, including our event spaces.

Signage
The hotel is fitted with modern digital signage which can be personalized with your
event name and also company logo, making it easy for guests to locate the event
space.

Hilton Honors Event Planner Program
Register for free to Hilton Honors to receive exclusive offers and access member
benefits!  With your next event, you can earn 2 Bonus Point per $1 USD spent on
qualifying events and redeem for your next vacation!
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OUR EVENT SPACES

Acacia
Perfect for private, smaller meetings. Can be joined with the Banksia meeting space to create a larger room.
Opens up to a catering foyer.

Jarrah
Our largest function space, located on Level 2 of the hotel. This room is filled with natural light and opens up
to a catering foyer, providing a bright and convenient space for your catering. Best suited for mid-size
meetings.

Wattle
Located on Level 2 of the hotel, this room is filled with natural light and opens up to a catering foyer,
providing a bright and convenient space for your gatherings. Best suited for mid-size meetings.

Banksia
Best suited for private, smaller meetings. Can be joined with the Acacia meeting space to create a larger
room. Opens up to a catering foyer.

Lounge Bar
Located on Level 2 of the hotel. Lounge Bar offers private dining, cocktail function and meeting setup
options with floor to ceiling windows looking back to Perth City. The room has elegant decor and plush
furniture with its own bar area. This is the perfect space to impress your guests.



Full Day Delegate Package $80 per person
Plenary room hire*
Arrival tea and coffee
Morning tea/coffee break (served with two food item of your choice)
Buffet lunch (set rotational menu), including selection of soft drinks
Afternoon tea/coffee break (served with one food item of your choice)
Wi-Fi access
Water station
1 Whiteboard or flipchart

Meeting Packages 
Requires minimum 15 guests 

Half Day Delegate Package $70 per person
Plenary room hire*
Arrival tea and coffee
Morning OR Afternoon tea/coffee break (served with two food item of
your choice)
Buffet lunch (set rotational menu), including selection of soft drinks
Wi-Fi access
Water station
1 Whiteboard or flipchart

*Minimum food & beverage required to receive complimentary venue hire.



Upgrade your Breaks!
One extra food item $8.00 per person
DoubleTree cookie platter $55.00 (10 pcs) 
Seasonal diced fruits $50.00 each (serves 10)
Chef’s selection of savoury pastries $65.00 per platter (serves 10)
Chef’s selection of sweet pastries $65.00 per platter (serves 10)
Arrival tea/coffee only $5.00 per person
Continuous tea/coffee only $17.00 per person full day | $12.00 per
person half day
Jug of juice $20.00 each (serves 5-6)
Jug of soft drinks $20.00 each (serves 5-6)

Day Catering Menu
Requires minimum 15 guests

Morning and Afternoon Tea
 
Sweet
Banana bread , buttercream (V, GF)
Mini red velvet cakes (V)
Variety of tasty Danishes (V)
Home baked scones, crème Chantilly and berry jam (V)
Orange bread with citrus butter (V)
Sweet mini muffins (V)
Fruit and nut bar (V)

Savoury 
Selection of mini quiches
Spinach and fetta roll (V)
Vegetable samosas (V)
Mini cheese and tomato croissants (V)
House made lamb sausage rolls, bush tomato chutney (NF)
Selection of mini savory pastries (GF, VEGAN) 

Healthy/Dietary Selection
(additional $1.50 per person per item)

Chia pudding with berries (GF, VEGAN)
Vegetable crudités with hummus (GF, VEGAN, NF)
Quinoa and coconut biscuits ( GF, VEGAN, NF)

Premium filtered coffee with assortment of herbals teas
with chef’s selection of:

One food item at $12 per delegate 
Two food items at $19 per delegate 



Day Catering Menu
Requires minimum 15 guests 

Monday
To Start:
Beetroot, goat cheese and rocket salad (V)

Hot Dishes:
Creamy wild mushrooms gnocchi (GF, V)
Chicken cacciatore (GF)
Roast chat potatoes (GF, VEGAN)

Tuesday
To Start:
MYO Caesar salad: cos lettuce, bacon, aged parmesan,
Caesar dressing, croutons, free range chicken

Hot Dishes:
Spinach ricotta lasagna (V)
Roasted beef striploin, blister tomato, tomato jus (GF)
Seasonal roasted vegetables (GF, VEGAN)

Wednesday
To Start:
Mixed green salad with zesty dressing 

Hot Dishes:
Tandoori chicken with butter sauce (GF, NF)
Saluted chat potato, capsicum and onion with zesty spice (GF, VEGAN)
Cumin rice (GF, VEGAN)

Thursday
To Start:
Maple roasted pumpkin and quinoa, wild rocket salad (V)

Hot Dishes:
Pumpkin ravioli, pumpkin emulsion, crispy sage and pepitas (V)
Moroccan style lamb roast with pan jus (GF)
Buttered mash potato (V)

Friday
To Start:
Asian style coleslaw with sesame

Hot Dishes:
Mongolian style chicken stew (GF)
Singapore noodles with crunchy greens (V)
Steam rice, spring onion, crispy shallots (V, VEGAN)

Saturday & Sunday
Please consult our staff for available options!

All served with seasonal fruit platter, chef
selection of desserts and assorted soft drinks.

Add tea and filtered coffee to your lunch at $5
per person.



Day Catering Menu
Available for 15 guests or less

BLACK BEAN & QUINOA SALAD 
Quinoa, black bean, capsicum, cucumber, cherry tomatoes, mix leaves,
Sherry vinaigrette (GF, VEGAN, V)

BURGER 
Angus beef patty, truffled onion, pickles, lettuce, tomato, aioli, mixed
leaves, brioche bun, thin cut chips 

FISH ‘N’ CHIPS
Tempura battered white fish fillet, lemon, tartare, mixed leaves, 
thin cut chips

CHICKEN PARMI
200gm chicken schnitzel, gourmet shaved ham, Napoli sauce,
gratinated cheese, mixed leaves, thin cut chips

PASTA 
Mezzelune ravioli filled with stracciatella and truffle oil, rustic Napoli,
wild roquette, smoked almonds (Nut free & Vegan options available)

Menu is subject to change. Served in our hotel’s
restaurant.



Premium Buffet $85 per person

Starter
Baker’s basket with condiments
Selection of charcuterie with condiments (NF)
Smoked salmon, capers, onion (GF, NF)
Beetroot, goats' cheese and rocket salad (GF, V)
Chicken and chickpea salad, hummus (GF, NF)
Mixed leaves with vegetables (GF, VEGAN, NF)

Main
Roast beef striploin with stroganoff style sauce (GF, NF)
Baked salmon with lemon butter sauce (GF, NF)
Pumpkin ravioli, pumpkin sauce, sage and pepita (V)
Steamed seasonal vegetable panache
Roasted rosemary chat potato

Dessert
Seasonal fruit plate (GF, VEGAN)
Chef's selection of sweets and slices
Selection of Australian cheeses with condiments

Herbal tea and coffee to finish included

Standard Buffet $75 per person 
 
Starter
Baker’s basket with condiments
Selection of charcuterie with condiments (NF)
Make your own Caesar salad
Zesty tomato salad (heirloom cherry tomato, feta, olives) (GF)
Mixed leaves with raw vegetables (GF, VEGAN, NF)

Main
Steamed barramundi, olive, roast pepper and caper dressing. (GF, NF)
Tandoori chicken breast, butter sauce (GF)
Spinach and ricotta lasagna (V)
Steamed basmati rice (GF, VEGAN, NF)
Roast seasonal vegetables (GF, VEGAN, NF)

Dessert
Seasonal fruit plate (GF, VEGAN)
Chef’s selection of sweets and slices

Herbal tea and coffee to finish $5.00 per person

Lunch / Dinner Buffet 
Requires minimum 20 guests



Lunch / Dinner Set Menu
Requires minimum 20 guests

Two Course - $69 per person                        
Three Course - $79 per person

Looking for different options? 
Alternate drop service available at +$5 per person, per
course. Alternate drop service is where two menu dishes
are chosen by the hosts in advance and the quantity are in
equal number. e.g. 50% steak, 50% salmon.

Please select one item per course:
Entrée

Tomato, basil soup (GF/V)
Seared kangaroo loin, cous cous, bush tomato chutney
Warm tomato bruschetta, bocconcini, rocket, balsamic glaze, pesto
Smoked salmon, shaved fennel, capers, lemon aioli (GF)
Moroccan chicken, chickpeas, hummus, rocket and vegetables (GF)
Thai marinated chicken, Asian coleslaw, coriander ginger dressing (GF)
Twice cooked pork belly, heirloom carrots, baby herbs (GF)

Main
Sirloin, potato mash, mushroom fricassee, beef jus (GF) 
Barramundi fillet, crushed kipfler, green olive tomato salsa, saffron
sauce (GF)
Lemon peppered chicken breast, warm potato & chorizo salad,
pepper jus (GF)
Seared salmon fillet, sweet corn and crab risotto (GF)
Grilled lamb rump, cumin kumara puree, broccollini, port jus (GF)
Spinach and ricotta cannelloni, tomato and basil Napoli sauce,
parmesan (V)
Angus beef sirloin, confit shallots, crushed kalamata potatoes,
tomato jus 
Free-range chicken breast, petit pois a la francaise, jus, blistered
tomato (GF)

Dessert
Baked apple crumble, crème anglaise
Chocolate and macadamia tart, strawberry cream
Citrus curd tart, mix berry compote, meringue
Warm sticky date pudding, butterscotch
Platter per table option: seasonal fruit plate, passionfruit
coulis (GF)
Platter per table option: selection of Australian cheese
with condiments



Canapés and Platters Menu
Requires minimum 20 guests

Substantial Selection - $9 each
Peppered beef pie, tomato chutney
Wild mushroom gnocchi 
Angus beef sliders
Fish and chips, tartare
Korean spiced chicken bao, Asian slaw

Cold Selection - $6 each
Cherry tomato and smoked stracciatella bruschetta (V)
Smoked chicken tartlet (NF)
Cured salmon, lemon & horseradish yoghurt, yrange pearls (GF)
Selection of rice paper rolls, nam jim dip (GF/V available)
Five spice cured beef tartare cone, Kewpie mayo 
Selection of sushi (GF, V available)
Pumpkin and hummus tartlet (VEGAN)

Hot Selection - $6 each
Butter chicken wellington, smoked mayo
Mac and cheese croquets (V)
Chickpea falafel, beetroot hummus (V)
Beetroot arancini (VEGAN)
Mushroom and cheese tartlet (V)
Mini corn fritters (GF, V)
Pulled pork and kimchi sliders 
Shichimi spiced chicken, Kewpie mayo

Sweet Selection- $6 each
Mini churros, chocolate
Selection of mini tartlets
Selection of mini slices
Assortment of petite fours

Platters
Sushi platter with condiments - $90
30 pcs mixed sushi, wasabi, soy sauce

Assorted Vietnamese mini rice paper rolls - $70
30 pcs mixed rice paper rolls, soy dressing 

Vegetarian Mezze - $60
Grilled bread, hummus, marinated olives, falafel, mixed antipasto

Asian treats platter - $60
Vegetarian samosas, vegetarian spring rolls

Dim sum platter (prawn) - $60
Dim sum platter (veg) - $50



Breakfast
Requires minimum 20 guests
(Should the number be less than 20 guests, Breakfast Buffet is offered as a 
dine-in option in Curate from 6.30am - 10.00am)

Continental Breakfast - $30 per person
Chef's selections of Danishes/pastries
Seasonal fruits
Selections of breads and spreads
Tea and coffee station 
Jug of juices

Breakfast Buffet - $42 per person
Freshly baked Danishes and croissants
Breakfast Chipolatas
Assorted breads and condiments
Sautéed mushrooms and grilled tomatoes
Seasonal fruits with yoghurt
Baked beans and hash browns
Scrambled eggs
Grilled bacon
Tea and coffee station 
Jug of juices

.

Plated Breakfast - $35 per person
Included in the plated breakfast:
Herbal teas, filtered coffee and juices
Freshly baked Danishes with seasonal fruits (sharing platter)

Please select one of the following options:
Scrambled eggs, toasted sourdough, grilled bacon, tomato,

hash brown

Eggs benedict on english muffins with choice of ham or

spinach, hollandaise

Eggs royal on english muffins - smoked salmon, spinach,

hollandaise

Spinach feta quiche, wild rocket, cherry tomato salad

Warm waffles OR pancakes with berry compote, crème

Chantilly, maple syrup 

Smashed avo, poached eggs, crisp kale, citrus dukkha with

sourdough



Sundowner Package

Silver Package
Selection of 2 standard beers
House white wine
House red wine
House sparkling wine
Cocktails on tap
Soft drinks and sparkling water

Gold Package
Selection of 2 standard beers and 1 cider
Folklore Sparkling 
Cape Mentelle Marmaduke Shiraz
Robert Oatley SSB
Wildflower Rosé
Cocktails on tap
Soft drinks and sparkling water

Silver Package  
2 hours - $35 per person
3 hours - $38 per person
4 hours - $40 per person

Gold Package  
2 hours - $40 per person
3 hours - $43 per person
4 hours - $46 per person

Premium Package
2 hours - $52 per person
3 hours - $57 per person
4 hours - $62 per person

Non-Alcoholic
$9.50 per person per hour

Premium Package
Selection of 3 craft beers and 1 cider
Wildflower Prosecco 
Cape Mentelle Marmaduke Sauvignon Blanc Semillon
Cape Mentelle Marmaduke Shiraz
Wildflower Rosé
Cocktails on tap
Soft drinks and sparkling water

Non-Alcoholic Package
Selection of soft drinks and juices                                               
Sparkling water
Herbal tea and coffee 

Beverage list is subject to change anytime.
Spirits also available, enquire with our team for pricing. 

Beverage Packages

Subject to the minimum of 15 guests. 

Sundowner Package is offered as an add-on option for any bookings
of our Day Delegate Packages. Terms and conditions apply. 

One Hour - $35 per person

Package includes:
1 hour silver beverage package 

       (Kindly refer to Beverage Packages for drinks inclusion)
3 canapés of your choice
Dedicated bar staff
Cocktail tables set up 
Served in pre-function area (subject to availability)



Beverage on Consumption

$58 
$61  
$63
$65
$70
$63 
$63
$82
$63
$63
$62
$120

C R A F T  B E E R  -  B OT T L E  

Little Creatures Pale Ale
Little Creatures Rogers Amber Ale

B E E R  -  B OT T L E  

Corona 4.5%
Byron Bay Lager 4.2%
Heineken 0 (non-alcoholic)
Great Northern Super Crisp 3.5%

C I D E R  -  B O T T L E

5 Seeds Crisp Apple Cider
Somersby Pear Cider

$12 
$12 

$12 
$12 
$12 
$12 

$12 
$12 

S O F T  D R I N K S

Coke
Coke no sugar
Lemonade
Orange juice
Apple juice
Pineapple juice
Sparkling water

$5.50
$5.50
$5.50
$5.50
$5.50
$5.50
$5.50

W I N E  -  B OT T L E

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 GSM
Wildflower Rosé
Jilyara Honeycomb Corner Rosé
Heidsieck Monopole Champagne

W I N E  -  G L A S S

Folklore Sparkling
Wildflower Pinot Grigio 
Cape Mentelle Marmaduke SSB  
Cape Mentelle Marmaduke Shiraz
Wildflower Rose

$12 
$14 
$14 
$14 
$12 



Beverage on Consumption

S TA N DA R D  S P I R I T S

Smirnoff Red Vodka
Johnnie Walker Red
Bulleit Bourbon
Havana Club 3 Anos
Olmeca Altos Plata Tequila
Gordon’s Gin

$12 / glass
$12 / glass
$12 / glass
$12 / glass
$13 / glass
$12 / glass

P R E M I U M  S P I R I T S

Belvedere Vodka
Monkey Shoulder Whisky
Makers Mark 46 Bourbon
Havana Club 7 Anos Rum
Milagro Silver Tequila
Wandering Distillery Gin

$15 / glass
$15 / glass
$16 / glass
$16 / glass
$15 / glass
$15 / glass



I N  N E E D  O F  A C C O M O D A T I O N ?
Have a chat to our events team who will be able to help.
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