FUNCTIONS + EVENTS

Located on The Island at Elizabeth Quay, Isle of Voyage combines a
restaurant, bar and casual outdoor dining space.
Formerly known as the historic Florence Hummerston Kiosk, this iconic
building now houses an urban sanctuary with spectacular views to the Swan
River, Kings Park and Perth city skyline.
High ceilings, timber floors and bay windows set the scene inside the light
filled island oasis where diners can enjoy brunch, a relaxed lunch break or
dinner and cocktails with friends.
Ideally suited to events and parties of all kinds due to the versatility of the
varied spaces, unparalleled views and proximity to the city, Isle offers a
stunning private setting for all types of functions
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BREAKFAST + BRUNCH EVENTS
VENUE HIRE

For any breakfast or brunch event held at Isle of Voyage there is a $1,000.00 venue
hire fee. The package includes three hours use of your chosen area. Breakfast and
brunch packages are available Monday to Friday, from 7am until 11am.

BEVERAGE UPGRADE

We are also able to offer the additional beverages to your package upon request.
Barista made coffees
Fresh coconuts
Mineral water and soft drinks
Sparkling wine and Champagne
Mimosa (sparkling wine and fresh fruit puree)

BREAKFAST + BRUNCH SIT DOWN

MENU ONE
$33 per person

ON ARRIVAL

Pastry and bread basket with homemade
conserve and butter
MAIN

MINIMUM 50 GUESTS

Please choose 2 of the following options and these
will be offered to your guests on the day.
• Poached eggs, free range bacon, toast
• House made granola, seasonal fruit compote,
coconut yoghurt*
• Continental board – a selection of cured meats,
cheese, seasonal fruit, smoked salmon, mascarpone
and dill tartlet, fresh bread
BEVERAGES

Tea and Coffee
Orange Juice

BREAKFAST + BRUNCH SIT DOWN

SHARED PLATTERS ON ARRIVAL

MENU TWO

Seasonal fruit

$49 per person
MINIMUM 50 GUESTS

Toasted banana bread, mascarpone
Scones with jam, cream, fresh strawberries
ENTRÉE

individually served, alternate

Vanilla chia pudding, apple, dates, seeds
House granola, fresh berries, coconut yoghurt
MAIN

individually served

Poached free range egg, truss tomato, spinach,
avocado, marinate feta, toast
BEVERAGES

Tea and coffee
Orange Juice

HARVEST BRUNCH TABLE

$39 per person
MINIMUM 50 GUESTS

YOUR CHOICE OF 5 ITEMS FROM THE FOLLOWING LIST:

Seasonal fruit*

A relaxed, cocktail style grazing event, that

A selection of pastries*

allows your guests to mingle freely. Our

Artisanal breads including fruit and nut loaves,

‘Harvest Table’ will display a selection of fresh,

banana bread, zucchini, orange and rosemary bread*

house made brunch options for guests to help

House granola, fresh berries and

themselves to. In addition, staff will also be

coconut yoghurt jars*

moving through your guests with platters.

Mini sweet and savoury muffins

Styled to entice your guests, this is an exceptional
way to start the day or celebrate the occasion.
Plenty of seating is also available for guests to
relax.

Mini brioche filled with bacon, egg, spinach, tomato
relish, parmesan
Assorted tartlets
Mini pikelets, smoked salmon, dill, mascarpone
Croissants filled with ham and cheddar or tomato,

Whether it be a corporate event, baby or

mozzarella and basil

bridal shower, birthday or launch party, each

BEVERAGES

celebration will be truly unique.

Tea and coffee
Orange juice

LUNCH + DINNER
EVENTS

LUNCH + DINNER SET MENUS

Required for groups of 12
or more guests
LUNCHTIME GATHERINGS | AVAILABLE 12PM TO 3PM

LUNCH

DINNER

Two Course $49

Two Course $65

House made bread and butter on arrival

House made bread and butter on arrival

Entrée and Main Course

Entrée and Main Course

OR

OR

Main Course and Dessert

Main Course and Dessert
Shared bowls of green leafy salads,

Three Course $59

roasted herb potatoes, sautéed greens

House made bread and butter on arrival
Entrée, Main Course and Dessert

Three Course $75
House made bread and butter on arrival
Entrée, Main Course and Dessert
Shared bowls of green leafy salads,
roasted herb potatoes, sautéed greens

SAMPLE SET MENU

ENTRÉE

2018

Chicken liver parfait, cranberry compote, crispbread
Vegetable fritto misto, roasted garlic aioli, lemon*
Local sardines, stracciatella, tomato, herbs, focaccia toast

Please note our menu changes seasonally, this is
a sample set menu. Please speak to our functions
manager for our current menu.

MAIN COURSE

Roasted free range pork belly, caramelised pear puree,
fondant potatoes, silverbeet, pomegranate jus
House made potato gnocchi, mixed tomatoes, lemon,
basil, parmesan*
Grilled barramundi, salad of artichokes, broad beans,
Kalamata olives, green beans, lemon beurre blanc

DESSERT

Rich chocolate sauce pudding, poached pears,
gingerbread crisp*
Basil crème brulee, vanilla madeleines,
strawberry compote*
Cheese selection, honeycomb, fruit, crackers

COCKTAIL STYLE
EVENTS

2 HOUR PACKAGE | 4 HOT, 2 COLD $49

CANAPE MENU

3 HOUR PACKAGE | 4 HOT, 3 COLD, 1 SUBSTANTIAL $69

Minimum of 40 Guests

4 HOUR PACKAGE | 5 HOT, 3 COLD, 2 SUBSTANTIAL $85

Your selection of hot, cold and substantial items from the following menu.

HOT ITEMS

COLD ITEMS

SUBSTANTIAL ITEMS

Marinated grilled lamb cutlets,

Oysters, red chilli nahm jim

Woodfired pizzetta, assorted

lemon garlic yoghurt, pomegranate

Jamon, goat cheese brulee,

vegetarian toppings*

Silverbeet arancini, roasted

pistachio crostini

Pork belly, nduja, croutons,

garlic aioli*

Grilled prawn sticks,

orange, parsley

Vegetable and shiitake spring rolls,

rosewater harissa

Chicken breast, black garlic,

soy, ginger (vegan)

Snapper ceviche spoons, lime,

waldorf salad

Beef sausage rolls, home made

chilli, coriander

Beef, crispy shallots, watercress, jus

HP sauce

Pea and mint tartlets,

Ocean trout, sauce vierge

Roasted cherry tomato, black olive,

marinated feta, red cress*

mozzarella tartlets*

Harvest bowl, edamame, carrot,

Beef tataki, ponzu sauce

organic tempeh, black bean dressing

Roasted ocean trout tortilla, chipotle,
orange, basil, cucumber salsa
Pork and spring onion dumpling
Cauliflower and green chilli fritter,
beetroot walnut salsa*

SWEET ITEMS

Mini pavlovas, fresh raspberries,

(vegan)
Pulled beef slider, pickles, mustard

pomegranate, rosewater cream,
pistachio*
Chocolate mousse, sesame brittle *
Passion fruit meringue tartlet*

* vegetarian, may contain eggs/ dairy

ADDITIONAL MENU ITEMS

Introduce another dimension to your event by adding one of unique menu items to your event.

GLAZED FREE RANGE HAM TABLE

WOODFIRED OVEN PIZZA TABLE

Honey glazed ham, freshly carved and

An assortment of our best loved pizzas

served with rye and white sourdough

straight from the oven.

buns, pickles, relishes and mustard.

$14 pp (minimum of 50 guests)

$14pp (minimum of 50 guests)

BBQ STATION

JAR DESSERTS
Select two

Belgian chocolate mousse and fresh
raspberries

TRADITIONAL PAELLA

Grilled West Australian lamb cutlets

The islands fresh seafood and chicken

or prawns, house made flatbread

paella cooked and served before your

and condiments (vegetarian option

guests (vegetarian option available)

available)

Banoffee Pie

$18 pp (minimum of 80 guests and must be catered
for total guest number)

$22 pp (minimum of 80 guests BBQ must cater for
total guest number)

$10 pp minimum of 50 guests

OYSTER AND SASHIMI BAR

MEXICAN CANTINA

Freshly shucked oysters and a

Marinated pulled free range pork from

selection of sliced sashimi

our wood oven, guacamole, salsa, hot

$20pp minimum of 50 guests

sauces, tortillas

HARVEST GRAZING TABLE

$18 pp (minimum of 50 guests, Cantina must cater
for total guest number)

Cured meats, cheese, fruit, nuts,
crackers, fresh bread and olives
$16 pp minimum of 50 guests

Strawberry and vanilla cheese cake (GF)
Tiramisu

PIZZA + SALAD
‘HARVEST’ TABLE

PIZZA + SALAD HARVEST TABLE

Minimum of 12 people
$39 per person

A selection of our pizzas, olives and salads,
served ‘family style’, in the middle of the table,
for everyone to tuck into and share.

DRINKS
PACKAGES

PACKAGE 1

PACKAGE 2

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

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

NV Syn Sparkling “Cuvée Blanc”

NV Redbank Prosecco Vic

SA Hasketh Shiraz SA

Vasse Felix “ Classic “ White WA

Hasketh Sauvignon Blanc SA

Vasse Felix “ Classic “ Red WA

Gage Road “Single Fin” Summer Ale

Gage Road “Single Fin” Summer Ale

Tiger Larger

Tiger Larger

Custard & Co “Vintage Dry” Apple Cider

Custard & Co “Vintage Dry “ Apple Cider

Nail Brewing MVP Sessions Ale

Innocent Bystander “Pink Moscato”

Soft Drinks, Juice, Still Water, Sparkling Water

Nail Brewing MVP Sessions Ale
Soft Drinks, Juice, Still Water, Sparkling Water

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

COCKTAILS
Served to your guests for the first hour of your event.

NV Redbank Prosecco Vic
Vasse Felix “ Classic” White WA

Please select one of the following:

Vasse Felix “ Classic” Red WA

Moscow Mule

Gage Road “Single Fin” Summer Ale

Aperol Spritz

Tiger Larger

Gin and Elderflower Fizz

Custard & Co “Vintage Dry “ Apple Cider

Pimms

Innocent Bystander “Pink Moscato”

$15 pp and must be catered for total guest number.

Nail Brewing MVP Sessions Ale
Soft Drinks, Juice, Still Water, Sparkling Water

WEDDING AND EVENT TERMS AND CONDITIONS
CAPACITY
The Isle of Voyage Sit Down Event can hold up 250 guests. Please note with the maximum capacity of 250
guests for sit down, space for a band up to and dance floor may cause further space restrictions. This can be
discussed further with your site visit.
DURATION
Wedding and Event Packages at Isle of Voyage have a maximum duration of 5 hours. We are licensed until
12pm on Monday – Sunday. Unfortunately no events can go past this time.
Hosts will be gently reminded of the finish time half an hour beforehand.
Additional charges of $500 per ½ hour will be incurred should guests not vacate at the agreed time. Provided
the space is available, guests may have the option of moving to another part of the venue to continue on.
This can be discussed with the function coordinator prior.

THE ISLE OF VOYAGE CHARGE
This includes exclusive use of the event space, and staff. This fee is charged for ANY style party at Isle of
Voyage that requires exclusive use.
MINIMUM SPEND
For any event, a minimum spend may apply. Please ask for further details for a specific date. This minimum
spend is for food and beverage only. The Isle of Voyage charge is an additional $3,500. Should your guest
numbers fall short of the minimum spend, the full minimum tariffs will still be charged.
WEDDING AND EVENT PLANNERS
It is the responsibility of the guest to provide their own wedding planner, event coordinator or personal
assistant on the day.

EVENT DAYS
Isle of Voyage is available for a weddings or events 7 days a week. For public holiday days, please ask for
further information, additional fees apply.

While Isle of Voyage will endeavour to create a seamless event, it is the responsibility of the host to provide
a person/ point of contact to liaise and coordinate vendors including but not limited to stylists, florists,
photographers, videographers, musicians, DJ’s and MC’s.

DEPOSIT, PAYMENT TERMS AND TERMS AND CONDITIONS AGREEMENT FORM
We do not hold tentative bookings. An event booking is secure and confirmed once we have received the
deposit payments. Deposits are non refundable.
To confirm your booking we require an initial security deposit of 30% (credited towards the final account).
Once paid, this reflects your recognition and agreement with the Terms and Conditions outlined in this
package.

FINAL NUMBERS AND MENU SELECTION
The guaranteed number of guests attending the event is required at least 14 days prior to the event for
catering and teaming needs. Once final numbers are given this will be taken as confirmed. The final invoice
will be issued to you 14 days prior to your event.

Once you have confirmed your booking, we also require a signed and completed Terms and Conditions Form
within 7 days. Isle of Voyage holds the right to cancel any bookings not held with a completed Terms and
Conditions Agreement Form.
50% of the minimum spend or total invoice, is due 60 days before your event (credited towards the final
account).
The remaining 20% for your event is due 14 days prior to the event date, no later.
Payment by cash, direct debit or bank cheque incurs no surcharge.
Any payments of $500 or more paid by credit card will incur a 1.5% surcharge – MasterCard, Visa or a 2%
surcharge for American Express only. Small increments paid by Credit Card to avoid the surcharge are not
accepted.
Any additional charges incurred on the night must be paid in full by you or a representative of your choice
by end of the function. If you will not be settling the account directly we ask that you introduce the function
supervisor to the person responsible for settling the account on the night.

Catering will be provided for this number and this will be the minimum charged irrespective of last minute
cancellations. Guest cancellations cannot be credited towards other elements of your event including
additional styling.
All final food and beverage selections are also required at least 14 days prior to the event. All food is subject
to seasonal change, however notification will be given for this.
CANCELLATION POLICY
Whilst we understand, due to unforeseen circumstances, it may be necessary to cancel/postpone your event,
the following must apply: All cancellations or change of date made incur a loss of full deposit.
No credits will be given for change of date or for the general restaurant trade.
Any cancellation made 60 days or less prior to your event, will incur a loss of 50% of the minimum spend.
All cancellations made within 14 days of your event will incur a loss of all monies due as stated on your
invoice.
Cancellations must be confirmed to the Isle of Voyage functions coordinator in writing. Due to unforeseen
circumstances, extreme weather conditions or accidents, Isle of Voyage reserves the right to cancel any
booking and refund any deposit or payments made.
No refunds can be made after the event has occurred.

MANDATORY FEES
For any event held at Isle of Voyage, two mandatory fees apply. Food package per head and beverage package
per head.
For events that require exclusive use of the island, the ‘The Isle of Voyage’ charge of $3500.00 will also apply
to the above.

ADDITIONAL (SUPPLIER) MEALS
Meals for entertainers, photographers and videographers will be supplied @ $100.00 per head. This will
include your selected food and beverage packages.

UNDER 18’S MEALS
The charge per head for guests under 18 years including the food menu package and non-alcoholic drinks is
$50.00 per head. For little ones requiring no food or beverages there is no charge.
PRICES
Isle of Voyage makes every effort to maintain prices, however they may be subject to alteration prior to your
event due to food and beverage price increases. However we will guarantee that any increase will not exceed
7% of your chosen package. All prices are inclusive of GST.
DAMAGE
Organisers/Hosts are financially liable for any damage sustained, or loss incurred to Isle of Voyage property,
fixtures or fittings, through their own actions, those of their guests, sub-contractors and contractors.
Credit Card details are required at the time of your booking to cover any damages that may occur. Credit Card
details are the only form of security accepted.
EXTREME WEATHER
In the event of extreme weather, should additional structures be required for the event e.g. a marquee,
additional shade structures, fans etc these will be hired at the expense of the client.
SECURITY
To ensure everybody is enjoying their time at Isle of Voyage security may be required for events of a certain
size or at certain times of the year.
It is at the discretion of Isle of Voyage management to decide whether paid security contractors will be
required. If required, it is an additional $60 per hour, for a minimum of 4 hours.
This is an additional cost to the client and is not included in the minimum spend requirements.
18TH AND 21ST BIRTHDAY PARTIES
Security is required for all 18th and 21st birthday parties. One security guard per 50 guests is required and is
subject to the above requirements.
A $1000 bond is also required and will be refunded within 72 hours of the conclusion of the event provided
no additional cleaning was required or damage was incurred.
Guests 25 years or younger are required to have correct proof of ID. We accept the following:
•
•
•
•

Australian Drivers License
Australian Drivers Learning Permit
WA Proof of Age Card
Passport

CLEANING FEE
General cleaning is included in the Isle of Voyage charge or purchase of any other package.
An additional cleaning fee will be charged, at the discretion of Management, should the premises be left in
an unacceptable state by you or your guests.
The following items are not permitted at your event: confetti, rice, streamer poppers, sparklers, flower
petals, or sequin type scatters eg. stars, hearts.
This may include but is not limited to cleaning of upholstery, bathrooms, repairs to furniture, removal of
confetti etc
DECOR AND STYLING
All major furniture items, fixtures and fittings must remain as styled and positioned by Isle of Voyage.
Fees will apply to remove or re-locate furniture from Isle of Voyage, this will be payable by the client.
Additional styling or flowers are to be organised and paid for by the guests.
EQUIPMENT HIRE
Isle of Voyage has established relationships with professional hire companies and recommended suppliers
to look after all your equipment needs and services. A list of our preferred suppliers can be provided upon
request.
EXTERNAL CONTRACTORS
All external contractors and hire must be advised to Isle of Voyage 14 days prior to your event and are subject
to approval by management. Isle of Voyage can apply limits or time restrictions on the contractors.
ENTERTAINMENT/MUSIC
All equipment must be supplied by your hired Band or DJ as Isle of Voyage does not have facilities for this.
Whilst we understand that you are wanting music at your event, music sound levels must be kept at a
particular pitch level which is at the discretion of Isle of Voyage management.
DECORATIONS
Nothing is to be nailed, screwed, blue-tacked or adhered in any way to any wall, door or other part of Isle of
Voyage. All decorations must be approved by the Event Coordinator prior to the reception.
TASTINGS
For exclusive use of the island, one free food tasting is provided free of charge. The tasting will be a selection
of food as directed by the Functions Coordinator.
Beverage tastings will be charged as per menu prices.

ALCOHOL AND DECORUM
Isle of Voyage is a fully licensed venue. No BYO beverages are permitted at any time. It is your responsibility
to ensure the orderly conduct of your guests.

SMOKING
In accordance with the WA Health and Hygiene laws, smoking is not prohibited within Isle of Voyage and
surrounding areas. Guests will be directed to a designated smoking area outside.

All beverages are subject to seasonal change and availability, however notification will be given for this.
DUE CARE
Whilst our team will take care, no responsibility will be taken for damage or loss of goods, equipment or
merchandise left on the premises prior to, during or after the event.

GRATUITY
Gratuities are discretional and are appreciated by the Isle of Voyage team.
INDEMNITY
Isle of Voyage guarantees the use of the freshest ingredients and ensures that food is prepared under the
most hygienic conditions.

However no liability is taken by Isle of Voyage for any latent defect in any product used.
FOOD ALLERGIES
Please advise details of guests with food allergies when confirming final numbers. Whilst the chefs and
kitchen teams will do their utmost to ensure the said allergen is not in the meals prepared, we cannot
guarantee it as our kitchen does use a wide variety of ingredients, including allergens, on a daily basis.
SURPRISES
Isle of Voyage cannot be held responsible for the outcome of any surprises to be held and organised prior to,
on or after your party/event day that has been organised by the bride, groom, party host, friend or family
member known to the hosts.
Isle of Voyage will do everything it can to ensure that any special surprises or organised presents unknown
to the party hosts can be carried out.
FIREWORKS
Isle of Voyage does not allow fireworks within its venue, on the path, or in the garden. Perth City Council
also has a strict policy that restricts the use of fireworks on its foreshore and in its parks.
Without knowledge of Fireworks, Isle of Voyage will charge a $2000.00 fee for breach of this.
Fireworks organised without maritime + council knowledge, holds much heavier penalties.
EARLY ARRIVAL OF GUESTS
Isle of Voyage parties and events begin strictly at the organised time on your Event Run sheet no earlier.
Due to operational constraints we are unable to provide guests the best possible experience should they
arrive early, and they will be politely redirected outside or to another venue.
PUBLIC LIABILITY INSURANCE
Isle of Voyage does hold public liability insurance HOWEVER all external suppliers will be required to have
their own Public Liability Insurance. Isle of Voyage public liability insurance is very specific to our venue and
fit out.

DELIVERY OF SUPPLIES
Any delivery, and times, of supplies including flowers, props, furniture, lighting, musical equipment etc,
must be authorised by the Event Coordinator at least 14 days prior to the event.
Whist every effort will be made to assist in the movement of goods from the loading bay at Barrack Square to
the function area, assistance will be offered only if staff are available at the time.
It is the responsibility of the host to ensure that this is adequately covered in order to have the event start on
time.
STORAGE
As Isle of Voyage is a functioning restaurant, no additional furniture, props, gifts, hire equipment, flowers
and so on, can remain on site after the event, as we will be preparing and opening for trade early the next
morning.
Any of the above that are left behind, will incur additional fees depending on the items.
Any of the above, must removed immediately following your event whilst Isle of Voyage managers are on the
premises.
PARKING
Guest parking is available is the Perth Convention Centre, Barrack Square and various other sites around
Perth CBD.
TERMS AND CONDITIONS
Our terms and conditions may be subject to change based on the operational requirements of the business.

Name:
Signed:
Date:

No harm or damage to guests caused by any external supplier equipment, styling decor, furniture or goods
are covered by Isle of Voyage.
SIGNAGE, GRAPHIC DESIGN, PRINTING
All additional signage and wayfinding other than what is usually on site, is to be provided by the guests at
their own expense.
Graphic design and printing of menus, place cards, table layout/ map, welcome boards and so on, is at the
expense of the guest.
Positioning of the above, is to be discussed and authorised by the Event Coordinator at least 14 days prior to
the event.
LINEN
White linen table cloths, white linen napkins, standard cutlery, crockery, glassware, tea lights/ battery
candles and use of existing venue furniture is included in the Isle of Voyage charge.
Any variation to this is at the expense of the guest.

Function Date:
If you have any further questions please contact our functions department Monday to Friday between 9am
and 3pm.

For more information or to make your booking,
please contact our functions manager.

ISLE OF VOYAGE

(08) 9243 2711
‘The Island’ Elizabeth Quay
Perth, Western Australia
functions@voyageperth.com.au
www.iselofvoyage.com.au

