
FUNCTIONS PACKAGE 

Two thousand & seventeen



Located on The Island at Elizabeth Quay, the Isle of 

Voyage combines a restaurant, bar, outdoor dining space 

and general store.

 

Formerly known as the Florence Hummerston Kiosk, this 

iconic venue now houses a 250 seat urban sanctuary with 

spectacular views to the river and Perth city skyline. 

 

High ceilings, timber floors and bay windows set the scene 

inside the light-filled island oasis where diners can enjoy 

early morning coffees, a lunch break with colleagues or 

dinner and cocktails with friends.

 

The impressive city views continue throughout the entire 

venue with the use of clever indoor-outdoor seating areas 

where guests can enjoy the alfresco pizza oven.
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OUR SPACE 
The entire restaurant can be used for 

your function or alternatively a section 

of The Island can be reserved for 

smaller events.

ALFRESCO DECK 
The alfresco area is located outside 

the restaurant, overlooking the city 

views. In this space we can cater for 150 

guests.

VERANDAH BAR
For more casual style events, you can 

hire the oustide bar area. In this space 

we can cater for approx 100 guests.

LANTERN ROOM
The lantern room inside the Isle of 

Voyage building can be reserved for sit 

down or cocktail style events. In this 

area we can cater for 90 seated guests 

or 120 standing.

THE WHOLE VENUE
If you have a larger event in mind, the 

whole of Isle of Voyage is available for 

hire also. *minimum spends or venue hire 

may apply  The whole venue can cater 

for 250 guests.

OUR FOOD 
Our chefs take great pride in all that we 

make, creating almost everything in-

house. Our chefs are able to cater for all 

tastes and requirements, including but 

not limited to vegetarians, vegans and 

coeliacs.

OUR CAKES
We also have very talented pastry chefs 

who are behind all of our wonderful 

cakes and puddings. Cakes are available 

to order, and can be personalised to suit 

your occasion. 

You are also welcome to bring in your 

own cake at a charge of $4 per person 

to serve it, using our plates, cutlery and 

napkins.



LARGE GATHERINGS MENU

BREAKFAST

Option One $22
Your choice of a barista made coffee or pot of loose leaf tea

Choose 3 options from the list below and those will be offered to your guests on the day.

Poached eggs, free range bacon or sausages

Pea and kale croquettes, poached egg, romesco sauce, crispy kale

Norma’s salsa (poached eggs, spinach, avocado, truss tomatoes, marinated feta)

House made cranberry and coconut granola

Option Two $29
The above plus a freshly squeezed orange juice

Available Monday to Friday, 7am to 11am (minimum of 50 guests)

Or for groups of 12 or more on Saturday and Sunday (group to be seated by 9am)



BRUNCH ‘HARVEST TABLE’ $39

Your choice of a barista made coffee or

pot of loose leaf tea

Fresh orange juice

Your choice of 6 items from the following list:

Seasonal fresh fruit platters

A selection of pastries

Artisanal breads (fruit and nut bread, banana 

bread, zucchini and rosemary loaf, gluten free) 

Butter, homemade preserves

Homemade cranberry and coconut granola, berry 

and yoghurt jars

Savoury and sweet homemade muffins

Baby brioche roll filled with bacon, egg, spinach, 

parmesan and relish

Tartine with avocado, coriander, cherry tomato, 

chilli, lime and sea salt

Mini croissant 

filled with shaved ham and melted cheese 

filled with tomato, basil and mozzarella

Bacon, egg and chive tartlet, relish

Warm, mini pancakes 

served with vanilla marscapone, berry compote 

and maple syrup

A relaxed, picnic style ‘Harvest 

Table’ can be enjoyed with a 

selection of fresh, house made 

brunch options, styled and 

displayed to impress and entice 

your guests.

An exceptional way to simply start 

the day or celebrate the occasion, 

whether a corporate event, baby or 

bridal shower, birthday or launch 

party, each celebration will be truly 

elegant and unique.

Available Monday to Friday, 7am to 11am (minimum of 30 guests)



Required for groups of 12 or more

Two Course $44
Warm rosemary, garlic, sea salt 

and olive oil pizza bread

Choice of one of three entrees

Choice of one of three mains 

or

Choice of one of three mains

Choice of one of three desserts

Three Course $52
Warm rosemary, garlic, sea salt 

and olive oil pizza bread

Choice of one of three entrees

Choice of one of three mains

Choice of one of three desserts

Entree
Chicken liver parfait 

Cranberry compote with crispbread

Charred Zucchini

Tahini, ricotta salata, lemon zest, pink 

peppercorn, with crispbread

Pea and Kale Croquettes

Romesco

Main
Open Chicken Club

Grilled chicken, bacon, tomato and rocket,

Caesar dressing, smashed avocado and a

poached egg served with chips

Harvest Bowl

Brown rice and toasted quinoa, sprouted

legumes, radish, edamame, cucumber,

tempeh croutons, black bean and ginger

dressing

Crab Linguine

Blue Swimmer Crab, pangrattato, chilli,

lemon 

Dessert
Strawberry and vanilla cheesecake

Passionfruit and lemon meringue tart

Chocolate cake with chocolate ganache

LARGE GATHERINGS MENU

LUNCH





Required for groups of 12 or more

Two Course $49
Warm rosemary, garlic, sea salt 

and olive oil pizza bread

Choice of one of three entrees

Choice of one of three mains 

or

Choice of one of three mains

Choice of one of three desserts

Three Course $59
Warm rosemary, garlic, sea salt 

and olive oil pizza bread

Choice of three entrees

Choice of three mains

Choice of three desserts

Entree
Chicken liver parfait 

Cranberry compote with crispbread

Charred Zucchini

Tahini, ricotta salata, lemon zest, pink 

peppercorn, with crispbread

Pea and Kale Croquettes

Romesco

Main
Free range pork belly

Braised red cabbage, parsnip puree, nashi 

pear, port jus

Potato and lemon gnocchi 

Mixed tomatoes, basil and pinenut pesto,

parmesan

Harvest Bowl 

Grilled ocean trout with brown rice and 

toasted quinoa, sprouted, legumes, radish, 

edamame, cucumber,tempeh croutons, black 

bean and ginger dressing

Dessert
Chocolate cake, rich chocolate ganache

Strawberry and vanilla cheesecake

Passionfruit and lemon meringue tart

LARGE GATHERINGS MENU

DINNER



2 hr package $55
Choose four canapes (each 

guest will receive 8 pieces), one 

substantial and one dessert

3 hr package $70
Choose five canapes (each guest 

will receive 10 pieces), two 

substantials and one dessert

4 hr package $80
Choose five canapes (each guest 

will receive 10 pieces), three 

substantials and two desserts

COCKTAIL EVENTS



HOT ITEMS

Sweet corn and coriander fritters V

Iceberg lettuce and chilli jam

Grilled lamb cutlets GF

Middle eastern spice rub, lemon and mint 

yoghurt

Silverbeet arancini V

Garlic aioli

Beef sausage rolls

Nigella seeds, tomato chutney

Pea and kale croquettes V

Spicy romesco sauce

Jamon, goat cheese and pistachio crostini

Spanish cured ham, brulee goats cheese

Chicken and pork cakes GF

Chilli jam

Chicken (or veg) and shiitake spring rolls

Soy and ginger dressing

Cheesey puffs V

Choux pastry, havarti, smoked paprika salt

Fillet mignon

Smoky pancetta

COLD ITEMS

Turkish bulgar kisir V

Spices, tomato, lettuce cup

Blue cheese pannacotta V GF

Apple and mint salad

Snapper ceviche GF

Citrus cured fish, lime, chilli, herbs

Mixed crostini selection

Matrimonio (white and dark anchovy), 

garlic, lemon zest, olive oil

WA crab, aioli, lemon zest V

Hummus and marinated roast capsicum

Roasted ocean trout tacos

Chipotle chilli, orange, basil, lime 

cucumber salsa

Beef wellingtonettes

Pate, horseradish, creme fraiche, puff 

pastry

Prawn sticks GF

Poached WA prawns, lime, aioli

Tomato fetta tartlets V

Marinated fetta, cherry tomatoes, basil, 

short crust pastry

Beef carpaccio GF

Parmesan, capers, raddichio, olive oil

Spinach, chive and ginger dumplings V

Soy dressing

Menus are subject to change due to seasonal variations and availability of certain ingredients.

Canapes



More Substantial
Warm ocean trout

Edamame, cucumber, mixed leaf salad, black bean dressing 

(vegetarian version available) 

Fried whiting

Fries and tartare sauce

Baked gnocchi

Lemon, cherry tomato, basil and pinenut pesto

Mini Dessert
Chocolate mousse

Raspberries

Pavlova 

Strawberries, rosewater chantilly cream

Passionfruit meringue tarts

Icecream cup

Strawberry, chocolate or vanilla



PIZZA AND SALAD ‘HARVEST’ TABLE $39
Minimum of 12 people

A selection of our pizzas, olives and salads, served ‘family style’, in the 

middle of the table, for everyone to tuck into and share.



Dr
ink

s Package 1

2hr $35 - 3hr $45 - 4hr $55 - 5hr $65

NV Allegory Sparkling

2017 Grasscutters SB

2015 Rocky Gully Shiraz

All tap beers, soft drinks, and cider

Package 2 

2hr $45 - 3hr $55 - 4hr $65 - 5hr $75

NV Allegory Sparkling

2017 Amelia Park SSB

2015 Domaine Naturaliste Cabernet Sauvignon

All tap beers, soft drinks, and cider

Package 3 

2hr $55 - 3hr $65 - 4hr $75 - 5hr $85

2014 Faber Blanc de Blancs Sparkling

2016 Fire Gully Chardonnay 

2015 Victory Point “Mallee Root” cabernet blend

All tap beers, soft drinks, and cider



www.isleofvoyage.com.au


