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INTRODUCTION
Whatever the style or theme of your meeting, we use our culinary know-how to
create authentic and unique lunches, coffee breaks and dinners. Included in your
package will be the Chef’s Pantry stocked with healthy and delicious snacks as well as
refreshing beverages, available throughout the day.
For lunch and dinner, our chefs can prepare a specialised offering tailored to your
event, these can include live cooking demonstrations in Gallery Meeting Suite or on the
Terrace over a barbeque and drinks. If you are looking to take a break from the Gallery
Meeting Suites, enjoy a meal in InterContinental Perth City Centre’s ground floor
restaurants, Ascua and Heno & Rey.
Alternatively, our culinary team would be pleased to work with you to create your very
own menu to ensure a truly memorable experience.

InterContinental Perth City Centre
815 Hay Street | Perth 6000 | Australia
www.perth.intercontinental.com/meet

MENUS
THE CHEF’S PANTRY
Enjoy complimentary access to our Chef’s Pantry stocked with healthy and
delicious snacks as well as refreshing beverages, available throughout the day.
HOT BEVERAGES
Selection of artisan espresso coffee & Ronnefeldt tea
COLD BEVERAGES
Selection of fresh juices
Still & sparkling mineral water
SWEET
Assortment of freshly baked cookies
Selection of sweets & lollies
SAVOURY
Parmesan cheese and cracked pepper biscuits
Rosemary & sea salt lavosh
Selection of roasted nuts, crisps & crackers
FRUIT
Selection of seasonal whole fruit
MORNING OFFERING (8.00AM - 10.30AM)
Chef’s selection of savoury delights
AFTERNOON OFFERING (2.30PM - 4.00PM)
Freshly baked selection of sweets prepared by our pastry team
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MORNING TEA ADDITIONS
Honey toasted granola
Greek yoghurt, berries and honey

$4.00

Little muffins
Orange & poppy seed, blueberry & white chocolate

$4.50

Brunoise fruit salad
flavoured green tea consommé

$4.00

Croque monsieur
$6.50
Toasted brioche, shoulder ham, Comte cheese, béchamel sauce
AFTERNOON TEA ADDITIONS
Fine selection of finger sandwiches
$12.00
Mini bagel, smoked salmon, dill cream cheese, capers, baby spinach
Multigrain sandwich, roast sirloin beef with savoura mustard & watercress
Pretzel roll with kosher salt topping, coronation chicken
Honey glazed ham quiche
vintage cheddar and home-made piccalilli

$4.50

Chocolate caramel and sea salt tartlet
Raspberry gel

$4.50
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BREAKFAST OPTIONS
GALLERY BREAKFAST $35pp

CONTINENTAL BREAKFAST $25pp

BAKERY
			
Freshly baked assortment Viennoiserie, chocolate twists, croissants,
cinnamon swirl, vanilla custard Danish
Mini muffins, blueberry, chocolate
Mini savoury scones, parmesan & leek

BAKERY
			
Freshly baked assortment Viennoiserie, chocolate twists, croissants, cinnamon swirl,
vanilla custard Danish
Mini muffins, blueberry, chocolate
Mini savoury scones, parmesan & leek

FRUITS & YOGHURTS

FRUITS & YOGHURTS

Bircher muesli yogurt, Granny Smith apple, sultanas, toasted coconut &
almonds
Miniature fruit salad, with mint flavoured green tea consommé
Fruit juices, assortment small fruit juices

Bircher muesli yogurt, Granny Smith apple, sultanas, toasted coconut & almonds
Miniature fruit salad, with mint flavoured green tea consommé
Fruit juices, assortment small fruit juices

SAVOURY BAR

COFFEE & TEA
Selection of artisan coffee from Little Owl & Ronnefeldt Tea

Warm mini croissants, with leg ham, brie & grapevine tomato
Mini breakfast, pork chipolata, quail egg, baked beans, cherry tomato, potato
rosti, bacon
Smoked salmon bagel, with lemon cream cheese, watercress, capers and
red onion
COFFEE & TEA
Selection of artisan coffee from Little Owl & Ronnefeldt Tea

InterContinental Perth City Centre
815 Hay Street | Perth 6000 | Australia
www.perth.intercontinental.com/meet

MENUS
CANAPÉS
$4.50 per item
We recommend a minimum of three to eight items per person from the below
selection:
COLD SELECTION
Yellow fin tuna tartar, wakame, sesame crisp, soy gel (F, DF)
Tasmanian ocean trout, poached, black olive soil, lemon oil (F, GF, DF)
Smoked salmon, crème fraiche with dill, lemon crepe (F)
Snapper ceviche, lime, chilli and coconut (F, GF, DF)
Freshly shucked oyster with shallot vinegar (GF, DF)
Gazpacho Andalusia, vegetable brunoise and olive oil (V, GF, DF)
Bruschetta, tomato and coriander (V, GF, DF)
Roast duck, rice paper rolls, crispy vegetable, and Thai basil (DF)
Rare beef tenderloin, sweet potato blini, tarragon mayonnaise
Beetroot cones, goats cheese curd, honey & cumin roasted pumpkin, sesame (V)
Crispy waffle, tiger prawn salad with coriander, kafir lime, chipotle cream
Slow poached chicken, sourdough crouton, sultana gel, pistachio crumble
HOT SELECTION
Thai fish cakes, lime, lemongrass, chilli, ginger, siracha mayonnaise (F, GF, DF)
Snapper goujons, tartar sauce (F)
Sesame seed falafel, fire roasted bell pepper, tzaziki sauce (V, DF)
Pumpkin and goats cheese tart, red onion compote (V)
Sweet potato, basil & ricotta fritter, roasted corn & chilli dip (V)
Tempura of vegetables, wasabi & soya (V)
Honey braised duck cigar, ground coriander & mint, pomegranate yoghurt

Arancini, mushrooms, gruyere cheese, truffle, romesco sauce
Salmon fritter, dill, lemon, crème fraiche, remoulade sauce
Croquetas de Jamon, fried ham & béchamel fritters, aioli
SWEET SELECTION
Cinnamon churros, chocolate and hazelnut sauce
Pasteis de nata, custard tart dusted with cinnamon and icing sugar
Lemon curd tartlet, raspberry meringue
Macaron, pistachio & berries
Chocolate éclairs, vanilla custard
Dutch spiced bisquit, cheese cake
Fruit tartlet, mango curd
POST-MEETING CANAPÉS
				$32.50pp
End your meeting with the below selection of
light bites and canapés.
Spanish cured meats and pickles
Vegetable Crudité with hummus (V)
Eagle Vale marinated olives (V)
Stone ground corn chips with top shelf guacamole (V)
Dolmades, seasoned rice wrapped in vines leaves with olive oil (V)
Cheese selection with dried fruits, quince paste and bread and crackers (V)
Premium roasted and salted nuts (V)
(F) FISH - (V) VEGETARIAN - (GF) GLUTEN FREE - (DF) DAIRY FREE - (P) PORK
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LIVE COOKING
Paella InterContinental Perth 							$16.00
Chicken, chorizo
Steamed Bao buns 								$18.00
Sticky pork belly with kimchi & siracha mayonnaise
A la plancha grilled tiger prawns with Smokey chipotle ketchup, sweet sour cucumber
Contemporary handmade sushi							$18.00
Californian rolls, inside out maki rolls, blow torched sashimi wrapped maki
Soft tacos bar									$18.00
Slow cooked beef rib, black beans, white cabbage, tomato salsa with chilli, cheese
Grilled snapper, guacamole, red cabbage, coriander, green chilli sauce, Jalapeno pepper
Shredded piri piri chicken, corn salsa, smoked chipotle ketchup, shredded lettuce
Crêpe station									$15.00
Warm crepes with the following toppings to choose; Nutella; sugar & lemon; strawberries &
cream; and oranges & Grand Marnier liquor
Small desserts 									$10.00
Lemon curd, meringue, berries tart
Pure Belgian chocolate mousse with pistachio crumble
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LUNCH SUGGESTIONS
SANDWICHES & SALADS LUNCH 				$35.00pp
Sesame bagel, smoked Tasmanian salmon, lemon cream cheese & rocket (F)
Focaccia, rosemary, olives, sundried tomato & feta cheese (V)
Chicken Caesar wrap, crispy bacon, parmesan cheese & egg
Fatousch salad, heirloom cherry tomatoes, flat bread croutons (V, DF)
Vietnamese beef salad, pickled cucumber, spring onion, bean sprouts & lime soy
dressing (GF, DF)
Miniature fruit salad with mint tea consommé (V, GF , DF)
Chocolate brownie
Lemon meringue tarts
CANAPÉ LUNCH						$35.00pp

SPANISH LUNCH 						$45.00pp

Scallops with lime, ginger, coconut milk, coriander & chilli (S)
Gazpacho with vegetable brunoise & olive oil (GF, DF)
Slow poached chicken, sourdough crouton, sultana gel, pistachio crumble
Snapper goujons with tartar sauce
Croquetas de Jamón, fried ham and béchamel fritters coated in bread crumbs (P)
Rare beef, crispy potato and tomato béarnaise sauce
Wontons, cream cheese and spinach, fresh tomato salsa (V)

Live cooked Paella InterContinental Perth, chicken, chorizo
Heirloom tomatoes salad, onion, pine seeds, goats cheese, olive oil (GF, V)
Baby gem salad, piquillo pepper, anchovy, Serrano ham, sherry vinegar (GF, DF)

Cinnamon churros with chocolate and hazelnut sauce (V)

Chocolate & Orange Torta with warm churros
(H) HEALTHY - (S) SHELLFISH - (F) FISH - (V) VEGETARIAN - (GF) GLUTEN FREE - (DF) DAIRY
FREE - (P) PORK - (L) LOCAL
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LIVE BARBEQUE
Lunch $49pp / Dinner $69pp (min 20ppl)
Beef Picanha (rump cap) marinated with herbs and black pepper (GF, DF)
Mount Barker piri piri chicken, thyme, chilli, garlic and white wine (GF, DF)
Chorizo sausage, mid smoked, paprika
North West snapper, lime, coriander, harissa (GF, DF)
Stone baked bread served with Cooladerra Farm EVOO (V)
Roast cauliflower salad with Cajun hazelnuts, herbs & lemon vinaigrette (V, GF, DF)
Chargrilled broccoli with crispy fried garlic, red chili and olive oil (V, GF, DF)
Heirloom tomatoes salad, onion, pine seeds, goats cheese, olive oil (GF, V)
Individual fruit salad with passionfruit pulp (V, GF, DF)
Assorted macarons
(H) HEALTHY - (S) SHELLFISH - (F) FISH - (V) VEGETARIAN - (GF) GLUTEN FREE - (DF) DAIRY FREE - (P)
PORK - (L) LOCAL
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GRANADA
$89pp
PARA PICAR “for picking at”
Pan con tomate, grilled sour dough with garlic, tomato and olive oil
Chorizito, grilled baby chorizo with sherry and parsley
Croquetas de Jamón, fried ham & béchamel fritters coated in bread crumbs
CHARCUTERIA cured meats
Cecina, grass-fed Australian beef rump that is cold smoked and salt cured
Salchi Bosque, salami made from Spanish forest mushrooms soaked in wine
Duroc 18m Gran Reserve Jamon Serrano, produced exclusively from the Duroc breed
QUESO cheese
Served with grilled sourdough and quince paste
Azul De Valdeon Spanish Blue cheese made from goat and cow milk
Manchego Artesano 12 Month Hard cheese made from sheep’s milk
WOOD FIRED GRILL
Dry Aged Stirling Ranges Picanha, served with romesco sauce
Grilled Exmouth Tiger Prawns, with fried garlic chili & lemon olive oil
ON THE SIDE
Charred sweet corn with chipotle sour cream & fried bread crumbs
Chargrilled broccoli with crispy fried garlic, red chili & olive oil
Hand cut royal blue potato fries seasoned with fried garlic, rosemary & paprika salt
POSTRES dessert
Chocolate & Orange Torta served with warm churros
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GALLERY SUITES BEVERAGE PACKAGES
PREMIUM PACKAGE
2 Hour Package
3 Hour Package 		
4 Hour Package 		

PLATINUM PACKAGE
$50.00
$55.00
$60.00

Sparkling Wine
Howard Park Jeté NV
		
White Wine
Alkoomi Sauvignon Blanc

2 Hour Package
3 Hour Package
4 Hour Package

		

$60.00
$65.00
$70.00

Red Wine
Alkoomi Shiraz

Sparkling Wine
Howard Park Jeté NV
		
White Wine
Stella Bella Sauvignon Blanc
		
Red Wine
Voyager Estate Cabernet Merlot

Bottled Beer & Cider
Asahi Super Dry		
Gage Roads Narrow Neck
Feral Hop Hog Pale Ale
Bonamys Apple Cider
		
Non - Alcoholic		
Fresh orange juice, mineral water & soft drinks

Bottled Beer & Cider
Asahi Super Dry		
Gage Roads Narrow Neck
Feral Hop Hog Pale Ale
Bonamys Apple Cider
		
Non - Alcoholic
Fresh orange juice, mineral water & soft drinks
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OUT OF THE MEETING ROOM
Take a break from the Gallery Meeting Suites and take your team to the
ground floor to enjoy a special lunch or dinner at Ascua or Heno & Rey. This
is available for small groups up to 20 pax. Contact us for pricing information.
ASCUA
Aptly named Ascua after the Spanish word for ember, our menu is designed
around the wood-fired grill, paired with sommelier-selected wines. Our
farm to table concept means the dry-aged beef, meat and seafood comes
from local suppliers who share our passion for quality produce and beautiful
flavours.
For more information, please visit ascua.com.au.
HENO & REY
With a focus on using fresh, West Australian produce to create Spanish
inspired flavours, Heno & Rey’s passion for food and drink mirrors the
Spanish approach to life… Where a meal is the coming together of friends
and family, and food is shared and enjoyed by all.
For more information, please visit henoandrey.com.au.
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