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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 $50
Served with house made 

Focaccia and house butter

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 $65
Served with house made 

Focaccia and house butter

Choice of three entrees

Choice of three mains

Choice of three desserts

Entree
Cured white fish

plum, pickled samphire, caper (GF option)

Chicken liver parfait

quince, pink peppercorn, crostini

Stracciatella

Portobello mushroom, black garlic, focaccia (V)

Main
Gnocchi

beetroot, candied walnut, goats curd, orange (V)

Sous vide spatchcock 

apple, walnut, ricotta (GF is possible)

Charred flat iron steak

parsnip, fermented pumpkin (GF)

Dessert
Jerusalem artichoke ice cream 

apple, chocolate

Roasted peach

parsnip, labneh, rose (GF)

Pickled raspberry semi freddo

pork crackling (GF)

LARGE GATHERINGS MENU

LUNCH & DINNER



2 hr package $55
Choose four canapes (each 

guest will receive 8 pieces), one 

substantial and one dessert

3 hr package $75
Choose five canapes (each guest 

will receive 10 pieces), two 

substantials and one dessert

4 hr package $90
Choose five canapes (each guest 

will receive 10 pieces), three 

substantials and two desserts

COCKTAIL EVENTS



HOT ITEMS

Buttered corn croquette, popcorn crumb (V)

Venetian Arancini, strawberry, celery (V)

Fish donut, sauce gribeche

Cured pork neck, white onion, turnip (GF)

Crumbed veal, savoy cabbage, parmesan

Torched beef, anchovy butter crumb

COLD ITEMS

Cauliflower, Geraldton wax custard (V,GF, Vegan)

Stracciatella, mushroom, seaweed (V,GF)

Silken cuttlefish, leek ash, watercress

½ shell scallops, lemon myrtle oil (GF)

Kangaroo jerky, native pepperberry aioli, crouton

Cured white fish, sea plants (GF)

Menus are subject to change due to 

seasonal variations and availability of 

certain ingredients.
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More Substancial
Beef, parsnip, honey, cigar jus (GF)

Barramundi, burnt cauliflower, apple, samphire (GF)

Spatchcock, ricotta, pear, candied walnut (GF option)

Casual Substanical
Jalapeno chilli dogs

Braised pork cuban slider

Teriyaki snapper taco, ginger glaze

Mini Desserts
Truffle pavlova, black pepper strawberry (GF)

Sweet potato donut, Aniseed myrtle sugar

Chocolate, raw cacao, garlic, thyme (GF)



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 Dunes & Greene Chardonnay/Pinot Noir 

2015 821 South Sauvignon Blanc

2016 Earthworks Cabernet Sauvignon

All Tap Beer and Cider

Package 2 

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

NV Dunes & Greene Chardonnay/Pinot Noir 

2017 Amelia Park Sauvignon Blanc, Semillon

2016 Rockcliffe Shiraz

All Tap Beer and Cider

Package 3 

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

NV Jansz Premium Cuvee

2017 Faber Vineyard Verdelho 

2015 Forest Hill Chardonnay  

2016 Rockcliffe Third Reef Sauvignon Blanc

2016 T’Gallant Pinot Noir

2015 Vasse Felix Cabernet Sauvignon

2016 Yellands & Paps shiraz

All Tap Beer and Cider



www.isleofvoyage.com.au


