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ABOUT US 
Thank you for considering Voyage Kitchen as a place to hold your 
upcoming event! 

At Voyage Kitchen we pride ourselves on our friendly service, and simple, 
rustic cooking. We use only the best produce, and all of our meat and egg 
products are genuinely free range. 

We welcome groups and events of all kinds, and aim to create a warm, 
welcoming and vibrant atmosphere for our guests. We are able to cater 
for groups up to 120 guests, 7 days a week, with a variety of dining styles 
ranging from canapés and shared ‘family style’ dining right through to sit 
down meals, contact us today, we are sure to be able to help!



OUR SPACE 
The entire restaurant can be used for your 
function or the southern half can also be 
hired for smaller events.

There is a minimum of 55 guests required for 
cocktail functions.

BAR SIDE 
The new half of Voyage Kitchen is located on 
the south side of the restaurant closest to the 
bar.
 
In this space we can cater for: 

• 75 seated 
• 90 cocktail 
• 55 ‘Harvest Table’ style

ALL OF VOYAGE
If you have a larger event in mind, the whole 
of Voyage is available for hire also. *minimum 
spends or venue hire may apply 

In the whole café we can cater for:

• 120 seated 
• 100+ cocktail
• 100 Harvest Table 

OUR FOOD 
Our chefs take great pride in all that we 
make, creating almost everything in-house. 
Lead by the passionate Russell Fairclough, 
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.



If you are looking for a truly unique experience at Voyage Kitchen, 
we recommend the ‘Harvest Table’.

Drawing on what is in season and your own personal tastes and 
preferences, we will design a very special menu that is served from 
our communal table.

Beautiful platters of salads, vegetables, slow roasted meats, baked 
whole fish, homemade condiments, cheeseboards, breads and 
puddings are displayed and served by our chefs, to your guests.

Carefully styled, this is stunning feast for the eyes, and something 
that your guests and you will always remember. 

VOYAGE ‘HARVEST’ TABLE
Available ‘from $73 per person’



‘HARVEST’ DINNER  SAMPLE MENU

Cocktail Food on Arrival

Assorted mini tartlets 
 Free range ham and brie
 Apple, rosemary and cheddar
 Chicken, leek and thyme
Baby zucchini fritters with smoked salmon 
and lemon yoghurt
Silverbeet and gorgonzola arancini with aioli

The Main Event

•Whole baked ocean trout with coriander, 
walnut, chilli and lime salsa
•Free range saffron chicken tagine with 
melting onions, marinated fetta, hazelnuts 
and honey
• Medium rare roasted lamb leg or whole 
beef sirloin with a selection of sauces such as 
bernaise, spicy harrissa, chermoula
 

Salads and Vegetables

Herb green cous cous salad
Garlicky dauphinous potatoes (potatoes 
baked in cream and garlic)
Green bean and broccolini salad, orange and 
macadamia nuts
Fresh garden salad with shallot dressing
Assorted fresh artisan breads, olive oil, butter 
and various dips

Puddings

A selection of our best house made cakes and 
puddings such as:

Jewelled Pavlovas with fresh berries, fruits, 
pistachios and cream
Chocolate and Raspberry Cakes 
Very Lemony Lemon Meringues
All served with fresh double cream

Artisanal cheese board with fruit paste, 
lavosh and honey

$73 per person



OUR SET MENUS



BREAKFAST SET MENUS

OPTION ONE $19.5 per person
Coffee or loose leaf tea of your choice

House Coconut Granola
Nuts, seeds, coconut, oats, fruit and yoghurt, 
plum and berry compote
 
Eggs on Toast with one extra side
Scrambled, poached or fried, ciabatta toast
 

OPTION TWO $22.0 per person
Coffee or loose leaf tea of your choice

Eggs on Toast with one extra side
Scrambled, poached or fried, ciabatta toast

Pea, Kale and Ricotta Croquette
Poached egg, crisp kale, edamame beans, sauce 
romesco

Norma’s Salsa 
Poached eggs, truss tomatoes, baby spinach, 
avocado, marinated feta, ciabatta toast

Buttermilk Pancakes 
Blueberries, strawberries and blackberries, 
vanilla mascarpone, maple syrup

Add a Juice or Smoothie  $29.0 pp

OPTION THREE $33.0 per person
Coffee or loose leaf tea of your choice

Eggs on Toast with two extra sides
Scrambled, poached or fried, ciabatta toast

Norma’s Salsa with one extra side
Poached eggs, truss tomatoes, baby spinach, 
avocado, marinated feta, ciabatta toast

Voyage Farm Yard Breakfast 
Eggs any way, pork sausage, bacon, homemade 
hash brown, grilled tomato, roasted pesto 
mushrooms, tomato relish, toast
 
Voyage Vegie Patch Breakfast 
Eggs any way, homemade hash brown, grilled 
tomato, roasted pesto mushrooms, spinach, 
avocado, tomato relish, toast

Plus your choice of one of the following drinks:
Fresh Juice
Smoothie
Virgin Mary
House Sparkling
Mimosa



LUNCH SET MENUS

SET MENU ONE $39.0 per person
Your choice of one of the following main course options:

Gourmet Beef Burger 
Bacon, egg, tomato, lettuce, cheddar, brioche bun, 
tomato relish, chips or one daily salad 

Club Voyage 
Grilled chicken, bacon, tomato, rocket, Caesar 
dressing, avocado, poached egg, chips or one daily 
salad

Savoury Tart 
Homemade relish , one of  today’s daily salads

Mixed Vegetarian Salad Plate with an 
additional side of your choice
Any combination of today’s leafy, grain and 
vegetable salads

Your choice of any one of our house made cakes 
from our display cabinet

Tea or coffee
 

SET MENU TWO $39.0 per person
Ploughman’s Board  for the table to share
Pea, kale and ricotta croquette, romesco dip, 
olives, truss tomato and whipped feta crostini, 
white anchovies, haloumi with honey and 
dukkah, warm flat bread

Your choice of one of the following main course options:

Gourmet Beef Burger 
Bacon, egg, tomato, lettuce, cheddar, brioche bun, 
tomato relish, chips or one daily salad 

Club Voyage 
Grilled chicken, bacon, tomato, rocket, Caesar dressing, 
avocado, poached egg, chips or one daily salad

Savoury Tart 
Homemade relish , one of  today’s daily salads

Mixed Vegetarian Salad Plate with an 
additional side of your choice
Any combination of today’s leafy, grain and 
vegetable salads

Tea or coffee

SET MENU THREE $46.0 per person
Ploughman’s Board  for the table to share
Pea, kale and ricotta croquette, romesco dip, 
olives, truss tomato and whipped feta crostini, 
white anchovies, haloumi with honey and 
dukkah, warm flat bread

Your choice of one of the following main course options:

Gourmet Beef Burger 
Bacon, egg, tomato, lettuce, cheddar, brioche bun, 
tomato relish, chips or one daily salad 

Club Voyage 
Grilled chicken, bacon, tomato, rocket, Caesar 
dressing, avocado, poached egg, chips or one daily 
salad

Savoury Tart 
Homemade relish , one of  today’s daily salads

Mixed Vegetarian Salad Plate with an 
additional side of your choice
Any combination of today’s leafy, grain and 
vegetable salads

Your choice of any one of our house made cakes 
from our display cabinet

Tea or coffee, Fresh Juice, Smoothie, Virgin 
Mary, House Sparkling, Mimosa



DINNER SET MENUS

SET MENU ONE  $47.0 per person
Ploughman’s Board for the table to share
Pea, kale and ricotta croquette, romesco dip, 
olives, truss tomato and whipped feta crostini, 
white anchovies, haloumi with honey and dukkah, 
warm flat bread

Your choice of one of the following main course options:

House Made Gnocchi
Tomato sugo, mixed tomatoes, basil, parmesan

Cavatielli Pasta with Italian Pork Sausage 
Tomato, kale, roasted chili, crème fraiche, parmesan

Dry Aged Sirloin
Roast onion puree, Swiss brown mushrooms, 
handcut chips, port jus

Grilled Fish of the Day
Served with daily salad

Harvest Bowl
Brown rice and toasted quinoa, sprouted 
legumes, radish, edamame, cucumber, and carrot, 
Margaret River organic tempeh croutons, black 
bean and ginger dressing, with either grilled 
chicken or grilled ocean trout fillet

Tea or coffee

SET MENU TWO  $47.0 per person
Your choice of one of the following main course options:

House Made Gnocchi
Tomato sugo, mixed tomatoes, basil, parmesan

Cavatielli Pasta with Italian Pork Sausage 
Tomato, kale, roasted chili, crème fraiche, parmesan

Dry Aged Sirloin
Roast onion puree, Swiss brown mushrooms, 
handcut chips, port jus

Grilled Fish of the Day
Served with daily salad

Harvest Bowl
Brown rice and toasted quinoa, sprouted 
legumes, radish, edamame, cucumber, and carrot, 
Margaret River organic tempeh croutons, black 
bean and ginger dressing, with either grilled 
chicken or grilled ocean trout fillet

Your choice of one of our house made desserts 
from our current dessert menu

Tea or coffee

SET MENU THREE $58.0 per person
Ploughman’s Board for the table to share
Pea, kale and ricotta croquette, romesco dip, 
olives, truss tomato and whipped feta crostini, 
white anchovies, haloumi with honey and dukkah, 
warm flat bread

Your choice of one of the following main course options:

House Made Gnocchi
Tomato sugo, mixed tomatoes, basil, parmesan

Cavatielli Pasta with Italian Pork Sausage 
Tomato, kale, roasted chili, crème fraiche, 
parmesan

Dry Aged Sirloin
Roast onion puree, Swiss brown mushrooms, 
handcut chips, port jus

Grilled Fish of the Day
Served with daily salad

Harvest Bowl
Brown rice and toasted quinoa, sprouted 
legumes, radish, edamame, cucumber, and carrot, 
Margaret River organic tempeh croutons, black 
bean and ginger dressing, with either grilled 
chicken or grilled ocean trout fillet

Your choice of one of our house made desserts 
from our current dessert menu

Tea or coffee



COCKTAIL PARTY

Voyage Kitchen offers cocktail menus for any occasion.

Packages can be custom designed on request, price 

subject to selections and function times.



A SAMPLE OF CANAPES WE CAN OFFER:

SMALL 
Fresh warm figs, blue cheese, walnut crackers
Pancetta wrapped artichoke hearts, feta, salsa verde
Corn cakes, crisp pancetta, jalapeno sour cream, coriander salsa
Crostini Roast tomato, fresh curd, basil, balsamic reduction
  Black olive tapenade, fried caper flower, parsley foam
  Crushed garden pea’s, broad beans, feta, mint 

MEDIUM 
Chargrilled eggplant, haloumi and hummus involtini, coriander puree, 
dukkah
Roasted tomato, marinated goats cheese, basil, vino cotto, rosemary 
wafer
Rare roast beef, slow roast tomato, Dijon and horseradish creme
Veal, pancetta and pecorino sausage rolls, tomato chutney
Thyme and sage roasted Swiss brown, Fontina, toasted brioche
Lamb and mint spiced kofta, tomato chutney
Tarts Tarago River triple cream brie, apple
 Blue cheese, pear, walnut;
 Sweet corn, cheddar and chive
Roast Japanese pumpkin, feta

LARGE
Verjuice and tarragon poached free range chicken, celeriac remoulade, 
crisp wonton cup
Confit free range pork belly, miso caramel, chilli and coriander salad
Chicken skewers, roast peanut and tamarind sauce, coriander, crisp 
shallots 
Lemongrass and kaffir lime fish cakes, coriander and peanut pesto, 
Pumpkin and rosemary, pepita seed arancini
Five spice local squid, roast chilli and lime aioli, 
Grilled scallop, pea puree, speck
Salt cod croquettes, saffron aioli, preserved lemon 
Rosemary and sumac lamb skewer, tahini yoghurt, pomegranate 
molasses, lemon zest

STAND UP ‘BOWLS’
Pumpkin, sage, hazelnut and chevre gnocchi
Pancetta wrapped chicken and sage involtini, whitebean puree, vino cotto
Char sui pork, charred spring onion, sticky rice, soy reduction
Lamb and chickpea curry, rice, pappadum, chutney
Salmon fillet, tarator, coriander, chilli and walnut salsa, pomegranate 
molasses



OUR DRINKS

The ‘Voyage Kitchen Table’ Package 
 
‘Voyage Kitchen Table’ House Red 
and White Wines
Feral Sly Fox, Peroni, Eagle Bay Mild 
Ale 3.5%
Veuve Ambal Sparkling Wine 
Soft drinks

3 hours $35.0 pp
4 hours $39.0 pp
5 hours $43.0 pp
6 hours $47.0 pp

The ‘Dining Table’ Package 

Domain Naturaliste Sauvignon Blanc
Spring Seed (Organic) Cabernet
Merchand and Burch, Brut Blanc NV, 
Sparkling Burgundy
Feral Sly Fox, Peroni, Eagle Bay Mild 
Ale 3.5%
Mountain Goat Two Step Apple Cider
Soft drinks
 
3 hours $45.0 pp
4 hours $49.0 pp
5 hours $53.0 pp
6 hours $57.0 pp



Your Wedding 
Voyage can cater for wedding functions. We have 
a dedicated team of function coordinators that can 
arrange the perfect night just for you. Contact us 
today to discuss wedding options.

Dietary Requirments
Should any of your guests have specific dietary 
requirements, we would be more than happy to 
accommodate them.

Our Tailor Made Events
As well as the options mentioned above, we also 
offer menus that are tailor made to suit all tastes 
and budgets, just send us an email to functions@
voyageperth.com.au to see how we can help.

Styling and Linen
Voyage Kitchen provides fresh flowers and 
candles for all events.
Linen and extra styling items or flowers are 
available at the customer’s expense. 
Voyage Kitchen works with a variety of 
professional hire companies who are able to 
provide linen, floral arrangements, any styling or 
equipment that is required.

Please note pre-payment is required when dealing 
with these suppliers.

Deposits
A deposit of 20% is required for all functions 7 
days prior to the event.

Final Numbers and Late Changes
We require the final number of guests 72 hours 
(3 business days), prior to the function date. In 
the event of last minute changes to numbers, 
every attempt will be made to accommodate your 
requests. We reserve the rights to refuse certain 
items without three business days’ notice.

If guest numbers decrease within 48 hours (2 
business days) prior to the event then a 100% 
cancellation fee will be charged.

Cancellation
In the regrettable situation of the client cancelling 
the function, written notification is required and 
the following fees will apply:

Should cancellation of events occur less than 48 
hours (2 business days) prior to function day, a 
100% charge of the total will apply.

Balance
A final invoice will be presented to you at the end 
of your function. The balance is due and payable 
on the day of the function. Voyage Kitchen accepts 
all major credit cards. Payments via credit cards 
are accepted, but a surcharge of 2.5% of the gross 
amount paid will be charged.

EFTPOS is available. 

Bank transfer is available prior to the event.

THE DETAILS

mailto:functions%40voyageperth.com.au?subject=Functions%20Enquiry
mailto:functions%40voyageperth.com.au?subject=Functions%20Enquiry


CONTACT US   FUNCTIONS@VOYAGEPERTH.COM.AU

www.voyagesorrento.com.au

mailto:functions%40voyageperth.com.au?subject=Functions%20Enquiry
http://www.voyagekitchen.com.au

