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ROOM NAME LENGTH (M) WIDTH (M) HEIGHT (M) AREA (M2) THEATRE CLASSROOM BOARDROOM U-SHAPE COCKTAIL BANQUET CABARET

Wandoo 9.6 4.5 2.75 43.2 40 16 18 18 45 20 18

Jarrah 12 5.8 3 70 72 36 30 25 60 60 30

Banksia 12 5.7 3 68 72 36 30 25 60 60 30

Jarrah / Banksia 12 11.5 3.3 138 160 60 42 40 160 90 72

Tuart 10.2 5.1 3 52 50 20 20 18 50 40 24

Marri 4.2 5.1 3 22 14 8 12 10 - - -

Tuart / Marri 14.4 5.1 3 74 80 36 32 30 80 60 36

Sandalwood 6 6 3.3 36 20 8 12 12 - - -

Sheoak 6 6 3.3 36 20 8 12 12 - - -

Sandalwood / Sheoak 12 5.8 3 70 72 36 30 25 60 60 30

Ivy & Jack - - 2.75 100 - - - - 150 - -
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ROOM DIMENSIONS AND CAPACITY



FLOOR PLAN Offering seven flexible function and meeting rooms for hosting up to 160 delegates. 
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Access via stairs to the left
of the Hotel lobby

Located at the back
of Ivy & Jack

E



START THE DAY RIGHT
BREAKFAST
Continental Breakfast Minimum 20 guests

Selection of cereals
Bakery selection of pastries and danishes (GFO)
Breads and croissants served with jam
Fresh fruit with yoghurt (GF, V)
Assortment of juices 
Nespresso coffee and Dilmah tea

Full Buffet Breakfast
Selection of cereals
Bakery selection of pastries and danishes (GFO)
Breads and croissants served with jam
Grilled bacon (GF), breakfast sausages, sauteed mushrooms and hash brown
Scrambled eggs (GF)
Grilled tomatoes (VG)
Assortment of fruit juices
Nespresso coffee and Dilmah tea

Additional Breakfast Options
Bacon and egg toastie
Cheese and tomato toastie (V)
Bacon and egg muffin
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Minimum 20 guests

V - Vegetarian | VG - Vegan | GF - Gluten free | GFO - Gluten free option available



DAY DELEGATE PACKAGES

Full day plenary room hire* from 8am - 5pm
       Minimum room hire fee applies

Nespresso coffee and Dilmah tea all day

Morning and Afternoon tea - please select

TWO items each for morning and afternoon

tea breaks

PLUS CHOICE OF:

Hot buffet lunch - table buffet available for

under 12 guests

OR

Networking lunch outside your room

Superior Day Package Customised Meeting Solutions

For smaller or larger meetings that just won’t

fit into a set package, we can help you plan

your meeting to suit your requirements.

Simply speak to our Meetings Coordinator

and we’ll take care of the rest.

ALL DAY DELEGATE PACKAGES INCLUDE:
Pens, note paper, ice water, mints, projector screen, 1 whiteboard, 1 flip chart and

conference toolkit.

*Room hire is subject to minimum numbers per room.
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Assorted Mini Danishes (V, GFO)
Chocolate and Walnut Brownie (VG, GFO)
Mini Assorted Cheesecake
Nutella and Caramel Mini (GF)
Portuguese Custard Tart
Chocolate Stuffed Donut (GFO)
Assorted Petit Fours 
Assorted Eclairs
Carrot Cake (VG, GF)
Tiramisu
Assorted Macarons

TAKE A BREAK
MORNING AND AFTERNOON TEA

Something Savoury

Ham and Cheese Croissant
Sausage Rolls
Mini Quiche Lorraine
Vegetable Spring Roll with Sweet Chilli Sauce (V)
Steak and Mushroom Pie
Butter Chicken Pie
Enoki Mushroom and Spring Onion Parcel (GF)
Spinach and Ricotta Roll (V)

Something Sweet 

ALL MORNING AND AFTERNOON TEA INCLUDES:
Fresh seasonal fruit bowl, juice, Nespresso pod coffee and a selection of Dilmah tea.

V - Vegetarian  | VG - Vegan | GF - Gluten free | GFO - Gluten free option available

* Extra cost applies for Customised Meeting Solution.
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Enjoy a stand-up lunch with the chef’s selection of the below menu items
(MINIMUM 10 GUESTS). 

NETWORKING LUNCHES
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Signature Sandwiches and Wraps
Egg, Mayonnaise and Rocket Sandwich (V, GFO)
Pulled Pork and Slaw Sandwich (GFO)
Crunchy Chicken Wrap (GFO)
Beef Wrap (GFO)

Bite-Sized Sliders
Korean BBQ Chicken and Kimchi Slaw (GFO)
Beef, Cheese and Chilli Relish (GFO)
Barramundi, Tartare and Lettuce (GFO)

A Healthy Treat
Caesar Salad Pita
Smoked Salmon Cucumber Sandwich
Green Club Sandwich (V, VG)

FOR THE LOVE OF IVY LUNCH

(MAXIMUM 20 GUESTS)

ALL ORDERS MUST BE SUBMITTED BY 10AM
ON DAY OF MEETING

WORKING LUNCH
Only available for Customised Meetings. 

Enjoy a seated lunch in Ivy & Jack with your
choice of meal from our current restaurant
lunch menu.

Prices are as per menu.

V - Vegetarian | VG - Vegan | GF - Gluten free  | GFO - Gluten free option available



REFUEL WITH BUFFET LUNCH
Texan

Slaw (V, VG, GF)

Garden Salad (VG, GF, NF)

Corn Chips and Salsa (V)

Corn Jambalaya (VG, GF, NF)

Roast Pumpkin (VG, GF, NF)

Beef Fajitas (GF)

BBQ Roasted Chicken (GF, NF)

Hazelnut and Biscuit Cake (GF)

9

Tuscany
Garden Salad (VG, GF, NF, DF)

Tuscan Panzanella Salad (V, VG)

Charred Broccoli (VG, GF, NF, DF)

Rosemary and Garlic Potatoes (VG, GF, NF, DF)

Beef Lasagne

Chicken Parmigiana

Tiramisu

Moroccan
Chickpea Salad (VG, GF, NF, DF)

Quinoa Tabbouleh (VG, GF, NF, DF)

Flat Bread (VG)

Spiced Roasted Potatoes (VG, GF, NF, DF)

Roasted Multicolour Vegetables (VG, GF, NF, DF)

Lemon Chicken Tagine (GF, NF, DF)

Moroccan Beef Stew (GF, NF, DF)

Baklava (VG)

ALL BUFFET LUNCHES INCLUDE:
Soft drinks, fresh fruit platter, Dilmah tea and Nespresso coffee to finish. 
V - Vegetarian | VG - Vegan | GF - Gluten free | NF - Nut free | DF - Dairy free

Less than 20 guests will be served a table buffet

Asian
Thai Salad (VG, GF, NF)

Glass Noodle Salad (VG, GF, NF)

Sambal Olek (GF)

Jasmine Rice (VG, GF, NF, DF)

Chinese Broccoli in Oyster Sauce

Tamarind Sauce Fish (GF, NF)

Szechuan Chicken (GF, NF)

Green Tea Tiramisu (VG, GF, NF)



REFUEL WITH BUFFET LUNCH
Japanese

Green Salad with Sesame Dressing (VG, GF)

Shredded Cabbage, Sweet Corn and Onion Salad with Japanese Mayo (V, GF)

Garlic Rice (VG, GF, NF)

Seasonal Vegetable Tempura with Radish Sauce (VG, GF, NF, DF)

Stir Fried Mixed Mushrooms with Garlic Butter (VG, GF, NF)

Beef Teriyaki (GF, DF)

Chicken Tonkatsu

Japanese Cheesecake
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Indian
Chickpea Salad (VG, GF, NF, DF)

Cauliflower Salad with Indian Spices (VG, GF, DF)

Naan Bread (V)

Papadums (VG, GF, DF)

Raita (V, GF)

Basmati Rice (VG, GF, NF)

Vegetable Korma (V, GF)

Chicken Tikka Masala (GF, NF)

Beef Vindaloo (GF)

Apple Bites (VG, GF, NF)

Less than 20 guests will be served a table buffet

Coastal Australia
Local Mixed Leaf Salad with Lemon Vinaigrette (VG, GF, NF)

Roasted Beetroot and Orange Salad (VG, GF, NF)

Battered Fries

Charred Broccolini and Beans with Almonds (VG, GF)

Garlic and Herbed Crumbed Barramundi

Chilli Mussels (GF, NF)

Garlic Bread (VG, V, NF)

Lamington

A Fresh Perthspective
Bread Basket

Pasta Salad (VG, GF, NF, DF)

Coleslaw (VG, GF, NF, DF)

Battered Fries

Roasted Vegetables (VG, GF, NF, DF)

Beef Steak with Gravy (GF, NF, DF)

Salt and Pepper Squid (GF, NF, DF)

Apple Pie



SELECT ONE ITEM PER COURSE, OR TWO ITEMS FOR ALTERNATE DROP OPTION

Entrées
Caesar Salad

Baby cos lettuce, bacon, croutons,
parmesan, boiled egg

Lamb Kofta
Hommus, tzatziki, pita bread

Mushroom and Truffle Arancini (V, VGO, GFO)
Pesto aioli, tomato chutney

Please enquire for customised menus. 
The menu above is provided as a SAMPLE only and is subject to change.

V - Vegetarian | VGO - Vegan Option | GF - Gluten free | GFO - Gluten Free option | DF - Dairy free
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SAMPLE SET MENU

Mains
Chicken Parmigiana

Napolitano sauce, mozzarella, house salad,
chips

Grass Fed Beef Sirloin 250g (GFO)
Broccolini, roasted cherry tomatoes, spinach
and potato galette, mushroom sauce

Creamy Linguine Carbonara (GFO)
Egg sauce, parmesan, bacon, basil

Dessert
Coffee Stone (V)

Caramel, hazelnut, flourless chocolate cake,
coffee mascarpone mousse, chocolate shell

Green Tea Tiramisu (V)
Roasted hazelnuts, fresh strawberries

Sorbet of the Day (V, VEO, GFO, DF)
Served with berry compote



STAY FOR SOME CANAPÉS
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Bruschetta (VG, GFO)
Smoked Salmon, Onion, and Cream Cheese on Sourdough (GFO)
Chicken Avocado with Sweet Chilli on Beetroot Waffle (VG, GFO)
Rare Roast Beef with Brie Cheese on Toasted Olive Bread (GFO)
Caramelised Onion Tarts (GFO)

Cold Canapés

Salt and Pepper Squid with Chilli Aioli
Chicken Satay Skewers with Peanut Sauce (GF, DF)
Vegetable Spring Rolls with Sweet Chilli (V)
Money Bags
Beef Cocktail Pie
Gourmet Truffle and Mushroom Arancini (VG, GF, DF)
Cajun Beef Skewer
Tempura Prawns
Moroccan Fried Cauliflower with Harissa Sauce
Skewered Tandoori Chicken

Hot Canapés



Keeping you at your best - enjoy a good night’s
sleep, a productive work environment, access
to open spaces and being in the heart of Perth
CBD.

With its warm smiles and welcoming vibe, you’ll rediscover the joy
of travel at Holiday Inn Perth City Centre. Our central Hay Street
location is within walking distance of the city’s main attractions,
entertainment, business district, and retail shopping district. 

Our rooms feature a vibrant and functional en-suite with a
rejuvenating shower and premium shower amenities. With
ergonomic workstations, a computer chair, and high-speed
internet access in our rooms, our guests have everything they
need to work efficiently and easily. To ensure the comfort of all our
guests, rooms include individually controlled air conditioning and
heating. Relax and be entertained with an LCD flat-screen TV, with
the added enjoyment of 24-hour entertainment channels, phone
streaming connectivity and in-room dining.

NEED A ROOM?
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Every booking. Every event. Every stay.

IHG® BUSINESS
REWARDS
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Whether you’re booking a meeting room, conference, company
event, or guest rooms, you’ll earn 3 points for every $1 USD spent.
And these points turn into rewards redeemable for Reward
Nights, digital downloads, items from our online catalogue... and a
whole lot more.

A whole world of choice
With IHG® Hotels and Resorts, you can choose from Holiday Inn
Perth City Centre and over 6,000 participating hotels in over 100
countries worldwide.



Holiday Inn Perth City Centre
778 - 788 Hay Street

Perth WA 6000, Australia
+61 8 9261 7200 | perth.holidayinn.com

For bookings or further details on our
meeting and events packages, please

contact our Conference and Events team
on:

T: 08 9261 7294
E: hipccmeetings@ihg.com

mailto:hipccmeetings@ihg.com

