FUNCTIONS
PACKAGE




LET US
INTRODUCE
OURSEKLVLES.

WELCOME TO BASSENDEAN HOTEL

With a range of historical spaces throughout, The Bassendean Hotel is a
cornerstone local pub designed for special occassions, birthday celebrations
and anything in between.

Featuring a beautiful, revitalised balcony and bar, intimate lounges to gather
and a courtyard situated on Old Perth Road, there’s something for everyone.
Recently restored in 2022, this iconic neighbourhood gem is packed with
character and built for good times, delicious food, and great banter.
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Overlooking Old Perth Road & Parker Street this hero space of the pub is built for
good times with its beautifully restored décor. Featuring an outdoor bar, bespoke
fans for comfort in the summer alongside retracting blinds for warmth in the winter.
Impress your guests with the best views in the house. The Balcony is available for

groups of 50+ or exclusively for larger soirees of up to 120.
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THE SWAN
ROOM

A versatile upstairs function space that can be reserved exclusively for your next
lunch or dinner party. Suited for birthdays, special occasions, or corporate meetings
- it includes a large projector with microphone access.
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SALOON BAR

VERANDA

Located on the ground level veranda overlooking Parker Street. This location is perfect for

your next group gathering with direct access to the bar as well as heaters and retractable

blinds for year-round comfort.
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GALLAGHER’S
SPEAKEASY BAR

Located on the second level of the pub, this intimate bar is made for celebrating in
good company. With cosy corners to gather and a beautiful vintage bar.
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CANA[ ES <6 PIECES $37PP | 8 PIECES $45P | 10 PIECES $56PP>

COLD

COOKED PRAWN tiger prawns, cocktail sauce, lemon | LD, LG, A
WILD MUSHROOM BRUSCHETTA | LD, LG, V, VG

SALMON BLINIS smoked salmon, bilini, creme fraiche | LG, LG, I
ASSORTED SUSHI soy sauce | LD, LGO, VO, VGO, M

TOMATO BRUSCHETTA feta, balsamic, glaze | LDO, LG, VO, VGO
CHEESE TART stracciatella, seasonal fruit | LG, V

HOT

BEEF PIE tomato sauce, parsley | LG, LG

SEASONAL ARANCINI please ask our friendly staff | LD, V

FRIED CHICKEN buttermilk fried chicken, aioli | LG, LG, LG
SAUSAGE ROLL beef sausage rolls, tomato relish | LD, LG

PORK BELLY pork belly paired, hot sauce, sesame, spring onion | LD, LG
CHEESEBURGER SPRING ROLL burger sauce | LG

SAMOSA soy, sweet chilli | LD, V, VG

MAC N' CHEESE CROQUETTES green tomato relish | LG, V

Minimum of 20 guests required.

DESSERT

CHURROS dips | LG, V
DARK CHOCOLATE TART | LG, V
STICKY DATE butterscotch | LG, V

SUBSTANTIAL

CHEESEBURGER SLIDER | 10.5

beef patty, fresh lettuce, cheese, tomato sauce | LGO
PLANT BASED CHEESEBURGER SLIDER | 10.5
vegetable patty, slaw, jalapeno, chipotle | LD, LG, V, VG
FRIED CHICKEN & CHEESE SLIDER | 10.5

fried chicken, slaw, jalapenos, burger sauce | LG

FISH & CHIPS | 10.5

battered fish, chips, tartare, lemon | LDO, LGO, A

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option
Seafood - A - Australian | I - Imported | M - Mixed
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




PLATTERS AND
GRAZING

INDIVIDUAL PLATTERS GRAZING TABLES S28PP
30 PIECES Minimum of 50 guests required.

VEGETABLE SPRING ROLLS | 65 cheeses, cured meats, dried & fresh fruit, olives, crackers, breads and dips
soy, sweet chilli | LD, LG, V, VG

DUCK SPRING ROLLS | 115

duck spring rolls, soy, hoisin, plum sauce (LD, LG)

OYSTER PLATTER | 215

freshly shucked, lemon (LD, LG)

Graze your way through our proud display of local West Australian

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option

Seafood - A - Australian | I - Imported | M - Mixed
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.



S E l MEN U C 2 COURSE $67PP | 3 COURSE $7SPP

ENTREES - CHOICE OF 2 SHARED

Roasted Cauliflower Florets, sticky chilli glaze, date, coconut labna, charred lemon (LD, LG, V, VG)
Chargrilled Chicken Skewers, hummus, chorizo dressing, duhkka, yoghurt, lemon (LD, LG)
Crispy Halloumi, fresh apple, hot honet, green oil, basil (LGO, V)

MAINS - CHOICE OF 3 ALTERNATE DROP

Chicken Schnitzel, crispy prosciutto & sage, classic pepper sauce, salad, chips (LDO)
Chicken Parmi, tomato sugo, mozzarella, smoked ham, salad, chips

Fish & Chips, beer battered fish, malt pickle onion, tartare, lemon, salad, chips (LD, A)

Pan Fried Ricotta Gnocchi, roasted pumpkin, sage, hazelnuts, confit shallot, stracciatella (V)

DESSERT - CHOICE OF 2 ALTERNATE DROP

Chocolate Brownie, vanilla ice cream (LGO, VGO)
Sticky Date Pudding, butterscotch sauce, ice cream

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option
Seafood - A - Australian | I - Imported | M - Mixed
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




BEVERAGE
PACKAGLES

(all must be on beverage pack)

Standard Package
2hrs - 43pp | 3hrs - 55pp | 4hrs - 70pp

WINE

Hearts Will Play Rose

Dottie Lane Sauvignon Blanc

Henry & Hunter Shiraz Cabernet
Mr Mason Sparkling Cuvee Brut NV

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

TAP BEER & CIDER
Swan Draught
Coopers Pale Ale

JS Orchard Crush
Great Northern 3.5%

Premium Package
2hrs - 53pp | 3hrs - 68pp | 4hrs - 81pp

WINE

Mr Mason Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc
Pennelo Pinot Grigio

Leeuwin Estate Riesling

Hearts Will Play Rose

Henry & Hunter Shiraz Cabernet
West Cape Howe Pinot Noir

Maretti Sangiovese

TAP BEER & CIDER
Swan Draught

Coopers Pale Ale

JS Orchard Crush

Great Northern 3.5%
James Squire Ginger Beer

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

Deluxe Package
2hrs - 66pp | 3hrs - 78pp | 4hrs - 93pp

WINE

Mount Paradiso Prosecco
Mill Flat Sauvignon Blanc
Pennelo Pinot Grigio
Leeuwin Estate Riesling
Xanadu Circa 77 Chardonnay
SUD Rose

West Cape Howe Pinot Noir
Maretti Sangiovese

Palmetto Shiraz

TAP BEER & CIDER
Swan Draught

Coopers Pale Ale

Balter Hazy XPA

JS Orchard Crush

Great Northern 3.5%
James Squire Ginger Beer

NON-ALCOHOLIC
Assorted Soft Drinks & Juices



BEVERAGE ADD ONS

SPIRITS URGRADE / $29PP

Available to add to all beverage packages, minimum 20 guests.

COCKTAIL ON ARRIVAL / S13PP

Treat your guests to a bespoke cocktail on arrival, minimum 20 guests.

BAR TAB ON CONSUMPTION

A bar tab can be arranged for your function with a specified limit or amount in mind that you feel comfortable
with spending. Your bar tab can be reviewed as your function progresses and increased in required. However,

we will always ensure you are in control of the amount throughout the event. At any point you are welcome to

turn the bar into a cash bar so your guests can purchase their own drinks.

CASH BAR

Allow your guests to choose from our extensive beverage selection, which they can purchase throughout
your function.



CONTACT US

08 6149 5426
info@thebassendeanhotel.com.au
www.thebassendeanhotel.com.au

25 Old Perth Road, Bassendean, 6041



	FUNCTIONS PACKAGE
	LET US  INTRODUCE OURSELVES.
	WELCOME TO BASSENDEAN HOTEL

	DELICIOUS FOOD, GOOD VIBES AND NEW MEMORIES.
	THE BALCONY
	SPACE TYPE
	PERTH RD BALCONY NORTH
	PARKER ST BALCONY WEST
	EXCLUSIVE HIRE

	THE SWAN ROOM
	SPACE TYPE
	INDOOR, PRIVATE

	SALOON BAR VERANDA
	SPACE TYPE
	OUTDOOR

	GALLAGHER’S SPEAKEASY BAR
	SPACE TYPE
	INDOOR, PRIVATE

	CANAPES
	6 PIECES $37PP  |  8 PIECES $45P  |  10 PIECES $56PP
	Minimum of 20 guests required.

	COLD
	COOKED PRAWN tiger prawns, cocktail sauce, lemon | LD, LG, A WILD MUSHROOM BRUSCHETTA | LD, LG, V, VG SALMON BLINIS smoked salmon, bilini, creme fraiche | LG, LG, I ASSORTED SUSHI soy sauce | LD, LGO, VO, VGO, M TOMATO BRUSCHETTA feta, balsamic, glaze | LDO, LG, VO, VGO CHEESE TART stracciatella, seasonal fruit | LG, V

	DESSERT
	CHURROS dips | LG, V DARK CHOCOLATE TART | LG, V STICKY DATE butterscotch | LG, V

	SUBSTANTIAL
	HOT
	BEEF PIE tomato sauce, parsley | LG, LG SEASONAL ARANCINI please ask our friendly staff | LD, V FRIED CHICKEN buttermilk fried chicken, aioli | LG, LG, LG SAUSAGE ROLL beef sausage rolls, tomato relish | LD, LG PORK BELLY pork belly paired, hot sauce, sesame, spring onion | LD, LG CHEESEBURGER SPRING ROLL burger sauce | LG SAMOSA soy, sweet chilli | LD, V, VG MAC N' CHEESE CROQUETTES green tomato relish | LG, V
	CHEESEBURGER SLIDER | 10.5 beef patty, fresh lettuce, cheese, tomato sauce | LGO PLANT BASED CHEESEBURGER SLIDER | 10.5 vegetable patty, slaw, jalapeno, chipotle | LD, LG, V, VG FRIED CHICKEN & CHEESE SLIDER | 10.5 fried chicken, slaw, jalapenos, burger sauce | LG FISH & CHIPS | 10.5 battered fish, chips, tartare, lemon | LDO, LGO, A


	PLATTERS AND GRAZING
	INDIVIDUAL PLATTERS 30 PIECES
	VEGETABLE SPRING ROLLS | 65 soy, sweet chilli | LD, LG, V, VG DUCK SPRING ROLLS | 115 duck spring rolls, soy, hoisin, plum sauce (LD, LG) OYSTER PLATTER | 215 freshly shucked, lemon (LD, LG)

	GRAZING TABLES $28PP
	Minimum of 50 guests required.
	Graze your way through our proud display of local West Australian cheeses, cured meats, dried & fresh fruit, olives, crackers, breads and dips



	SET MENU
	2 COURSE $67PP | 3 COURSE $78PP
	ENTREES - CHOICE OF 2 SHARED
	Roasted Cauliflower Florets, sticky chilli glaze, date, coconut labna, charred lemon (LD, LG, V, VG) Chargrilled Chicken Skewers, hummus, chorizo dressing, duhkka, yoghurt, lemon (LD, LG) Crispy Halloumi, fresh apple, hot honet, green oil, basil (LGO, V)

	MAINS - CHOICE OF 3 ALTERNATE DROP
	Chicken Schnitzel, crispy prosciutto & sage, classic pepper sauce, salad, chips (LDO) Chicken Parmi, tomato sugo, mozzarella, smoked ham, salad, chips Fish & Chips, beer battered fish, malt pickle onion, tartare, lemon, salad, chips (LD, A) Pan Fried Ricotta Gnocchi, roasted pumpkin, sage, hazelnuts, confit shallot, stracciatella (V)

	DESSERT - CHOICE OF 2 ALTERNATE DROP
	Chocolate Brownie, vanilla ice cream (LGO, VGO) Sticky Date Pudding, butterscotch sauce, ice cream


	BEVERAGE PACKAGES
	Minimum of 20 guests required (all must be on beverage pack)
	WINE Hearts Will Play Rose  Dottie Lane Sauvignon Blanc  Henry & Hunter Shiraz Cabernet  Mr Mason Sparkling Cuvee Brut NV
	NON-ALCOHOLIC Assorted Soft Drinks & Juices
	TAP BEER & CIDER Swan Draught Coopers Pale Ale JS Orchard Crush Great Northern 3.5%
	WINE Mr Mason Sparkling Cuvee Brut NV Dottie Lane Sauvignon Blanc Pennelo Pinot Grigio Leeuwin Estate Riesling Hearts Will Play Rose Henry & Hunter Shiraz Cabernet  West Cape Howe Pinot Noir Maretti Sangiovese
	TAP BEER & CIDER Swan Draught Coopers Pale Ale JS Orchard Crush Great Northern 3.5% James Squire Ginger Beer
	NON-ALCOHOLIC Assorted Soft Drinks & Juices
	WINE Mount Paradiso Prosecco Mill Flat Sauvignon Blanc Pennelo Pinot Grigio Leeuwin Estate Riesling Xanadu Circa 77 Chardonnay SUD Rose West Cape Howe Pinot Noir Maretti Sangiovese Palmetto Shiraz
	TAP BEER & CIDER Swan Draught Coopers Pale Ale Balter Hazy XPA JS Orchard Crush Great Northern 3.5% James Squire Ginger Beer
	NON-ALCOHOLIC Assorted Soft Drinks & Juices

	BEVERAGE ADD ONS
	SPIRITS URGRADE / $29PP
	COCKTAIL ON ARRIVAL / $13PP
	BAR TAB ON CONSUMPTION
	CASH BAR


