
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

     

 

 
 
 

(08) 9221 2344 
admin@bellsfunctions.com.au 

Upper Level Pier 3, Barrack Street Jetty, Perth WA 6000 
www.bellsfunctions.com.au 

mailto:admin@bellsfunctions.com.au


 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

 

With floor to ceiling glass windows and uninterrupted views of 
South Perth, the CBD and Kings Park, Bells Functions offers exclusive hire for 
wedding receptions. 
 
Celebrate your special day in the unique and intimate surroundings of Bells 
Functions and take advantage of incredible photo opportunities and views that 
will mesmerise your guests. 
 
From your initial enquiry our experienced and dedicated functions team will 
work with you to create the memorable day you always imagined. They will be 
on hand throughout the preparation of your wedding to offer advice, guidance 
and support leading up to your big day. 
 
Combined with delicious food and exceptional service, we will ensure you 
have a memorable wedding day. 
 
We generally fill our calendar a year in advance, so take the first step towards 
your perfect day by contacting us now to secure your date! 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

Cocktail 
 

170 

Cabaret 
 

40 

Theatre 
 

80 

U Shape 
 

34 

Boardroom 
 

40 

Classroom 
 

40 

Banquet 
 

80 (+bridal table) 

Banquet 
(including enclosed balcony 

seating) 
90 (+bridal table) 

 
 
 

Standard setup is not inclusive of round tables. To hire, a surcharge applies (reduced capacity) 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Minimum 30 guests required. Must cater for all guests. 1 piece served per person.  
Desserts are additional to the minimum required quantity. $500 room hire applies 

  

Cold 
  

Goats Cheese, Cherry Tomato & Basil Tart V    $3  
Baby Frittatas with Tomato Relish GF, V     $3 
Baby Bocconcini, Basil & Tomato Skewer, Balsamic Reduction V  $2.5 
Roast Beef, Fruit Chutney, Horseradish Mayo on Crustini DF  $3  
Rockmelon & Parma Ham on Skewer GF, DF    $3 
Smoked Salmon Crème Fraiche on Cucumber GF   $3.5 
Cacciatore, Cheddar & Apricot Skewer GF    $3 
Brie & Semi Dried Tomato on Crusty Baguette V   $2.5 
Poached Prawn, Avocado Salsa on Rice Cracker   $3.5 
Warm Turkish Bread, Crackers, Crudites with Dips V    $2.5 
Assorted Nori Rolls with Wasabi and Soy Sauce   $3 
 

Hot 
 

Beef Wellington Parcels      $4 
Prawn and Chorizo Skewer GF     $4 
Mini Curry Puffs V       $2.5 
Chicken Satay Skewers with Peanut Sauce     $3.5   
Vegetarian Arancini with Arrabiata & Parmesan V   $3 
Lamb Kofta with Mint Yoghurt     $3.5 
Beef Pies & Sausage Rolls      $3 
Peking Duck Spring Rolls      $4 
Steamed BBQ Pork Buns with Sriracha    $3.5 
Steamed Chicken Dumplings with Sweet Chilli    $3 
 

Gourmet Pizza 
 

Serves 8-10 / GF option available ï $5 per pizza surcharge applies  
 

Chorizo, Kalamata Olive & Rocket      $50  
Pumpkin, Feta, Pine Nuts & Basil V      $45  
Traditional Hawaiian, BBQ Sauce     $50 
Garlic Prawns, Capers & Salsa Verde     $55 
Mushroom, Baby Tomato, Feta & Pesto V     $45 
 

Mini Dish 
 

Fish Goujons, Salt and Pepper Squid, Tartare, Lemon   $10   
Butter Chicken, Cumin Rice, Pappadum GF    $10 
Nasi Goreng, Satay Chicken Skewers, Prawn Crackers   $10 
Meatball Arrabiata, Fusilli, Pecorino     $10 
Chilli Dog, Cheese, Caramelised Onion    $10 
Pulled Lamb Sliders, Slaw, Chips & Gravy    $10 
Aussie Beef Burger, Wedges, Sour Cream    $10 
Chicken Taco, Sour Cream, Iceberg     $10 
 

Mini Dessert 
 

Fruit & Custard Tarts      $4 

Chocolate Ganache Tarts      $4 

Lemon Meringue Pie      $4  

Coconut Panna Cotta with Mango Gel GF, VG    $4  

Caramel Slice       $4 

Assorted Doughnuts      $4 

Cheese Grazing Barrel (caters 50)     $200 per board 

 
 

Minimum Requirements 
 

2-hour function (7 canapes) 
3-hour function (9 canapes) 

4-hour function (10 canapes & 1x mini dish) 
5-hour function (12 canapes & 1x mini dish) 

 
 
 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$76pp 
Minimum 30 guests required. 3-6 hour function. $500 room hire applies 

 

Salad 
  

4x Chefôs Seasonal Selection 
 

Roast 
Choose One 
 

Beef Rump with Peppercorn Jus GF 
Pork Leg with Sage Sauce GF 
Lamb Shoulder with Rosemary Gravy GF 
Chicken Saltimbocca with Gremolata GF 

 

Hot Selection 
Choose One 
 

Beef Stroganoff GF 
Grilled Market Fish with Garlic Cream & Pesto GF 
Butter Chicken GF 
Lamb Rogan Josh GF 
Thai Green Chicken Curry GF 
Lamb and Rosemary Casserole GF 
Chicken Cacciatore GF 
Sweet Soy & Garlic Chicken Stir-fry with Asian Vegetables 
Beef Korma Curry GF 

 

All Dishes Served With 
 

Cumin Spiced Rice V 
Roasted Gourmet Potatoes V, GF 
Baked Vegetables with Béchamel V, GF 
4 Cheese & Spinach Tortellini with Arrabiata Sauce V 
Crusty Bread Rolls with Butter V  
Selection of Condiments & Sauces 

 

Dessert 
 

Mini Profiteroles V 
Passionfruit Cheesecake V 
Carrot Cake V 
Seasonal Fruit Platter V 
Australian Cheeseboard with Crackers, Dried Fruits & Nuts V 

 

Additional Options 
  

Canapes on Arrival   
Maximum 30-Minute Service / Minimum 3 Items Required / Refer to Canape Menu 
 

 Antipasto (Pre-Set)   $8pp  
Chilled Continental Meats, Feta, Roasted Vegetables, Marinated Olives, Chargrilled Turkish 
Bread with Hummus  
 
Seafood (Pre-Set)   $15pp 
Poached King Prawns with Cocktail Sauce, Green Lip Mussels with Spicy Salsa, Natural Half 
Shell Oysters with Lemon GF 
 
Additional Salad   $2pp / per salad 
Watermelon, Spanish Onion & Mint V, GF, DF | Tuna Nicoise GF, DF | Bocconcini, Roma Tomato 
& Basil GF, V | Pear, Walnut & Goatôs Cheese GF, V | Vermicelli Noodle, Bean Shoot, Coriander, 
Thai Dressing GF, DF | Traditional Caesar 
 
Additional Roast   $7.50pp 

  
Additional Hot Selection  $6pp  
 
Additional Dessert   $4pp / per dessert 
Traditional Pavlova GF | Coconut Panna Cotta with Mango Gel GF, VG | Chocolate Mudcake | 
Caramel Slice | Rocky Road Slice | Chocolate Ganache Tart with Berries | Jaffa Cake GF 

 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Minimum 30 guests required. 3-6 hour function. $500 room hire applies 

 
Two Course       $65 pp 
Three Course       $79 pp 
Three Course (choice of 2 mains ï alternate drop)   $84 pp 
 

 
Served with Fresh Bread Rolls 
 

Pumpkin & Nutmeg Soup V 
Cream of Mushroom Soup V 
Chilled Chicken Tikka, Mint Chutney GF  
Veal Scallopini, Pumpkin & Pine Nut Risotto, Basil Oil 
Honey Glazed Pumpkin, Feta, Roast Chicken, Pesto & Balsamic GF 
Smoked Salmon with Rocket, Parmesan, Baby Capers, Dill Mayonnaise GF  
Arancini, Warm Salsa, Parmesan V 
Garlic Prawns, Asian Slaw, Peanuts, Honey & Sesame Dressing GF  
Prosciutto & Cottage Cheese Tortellini, Portobello Mushroom, Warm Arrabiata  
Slow Cooked Lamb Ragout, Potato Gnocchi, Pecorino 
Poached Chicken, Saffron & Mushroom Risotto GF 
Steamed Barramundi, Soy & Ginger Broth, Garlic Bok Choy 
Snapper Fillet, Lemon Butter Sauce, Caper Salsa GF 
 

Main 
 
Served with a Selection of Seasonal Vegetables & Dauphinoise Potato 

 
Chicken Breast Wrapped in Prosciutto with Gremolata GF 
Beef Fillet, Onion Jam, Green Peppercorn Sauce GF 
Grilled Barramundi with Chardonnay Beurre Blanc GF  
Moroccan Spiced Lamb Cutlets with Tahini & Coriander Yoghurt GF 
Grilled Salmon, Roma Tomato, Dill & Lime Salsa GF  
Chermoula Pork Cutlet, Apple Jam GF 
Tandoori Chicken Breast, Mint Chutney 

 

Dessert 
 
Passionfruit Cheesecake, Strawberry Coulis  
Mini Pavlova, Red Wine & Rosemary Syrup GF 
Chocolate Tart, Rum Sauce, Vanilla Ice Cream, Strawberry 
Lemon Meringue Pie, Raspberry Compote 
Coconut & Lemongrass Panna Cotta, Lychee, Mango Coulis GF, VG 
Sticky Date Pudding, Caramel Sauce, Vanilla Ice Cream  
Mini Profiteroles, Passionfruit Pulp, Raspberries 
Chocolate Fondant, Double Cream, Strawberries 
Pecan Pie, Warm Chocolate & Bourbon Sauce, Double Cream 

 

Additional Options 
  

Canapes on Arrival   
Maximum 30-Minute Service / Minimum 3 Items Required / Refer to Canape Menu 
 

 Antipasto (Pre-Set) - $8pp  
Chilled Continental Meats, Feta, Roasted Vegetables, Marinated Olives, Chargrilled Turkish 
Bread with Hummus  
 
Seafood (Pre-Set) - $15pp 
Poached King Prawns with Cocktail Sauce, Green Lip Mussels with Spicy Salsa, Natural 
Half Shell Oysters with Lemon GF 
 
Alternating Menu - $5pp / per dish 
 
Cake Cutting (Served Platter Style) - Complimentary 

 
Wedding Cake Plated, Garnished with Ice Cream & Served as Dessert - $5pp  
 
Cheese Grazing Barrel (Caters 50) - $200 per board 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2-3 hour function. $500 room hire applies 

Continental Buffet $20pp
 
Minimum 20 guests  
 

Seasonal Fruit Platter V, GF 

Freshly Baked Muffins V �R 
Leg Ham, Swiss Cheese & Tomato Croissant  
Bacon & Egg Tortilla with Tomato Relish 
Bircher Muesli with Strawberries & Raisins 
 

Hot Buffet       $30pp 
 
Minimum 20 guests 

 
Assorted Pastries & Muffins 
Seasonal Fruit Platter V, GF 

Crispy Bacon with Maple Syrup�R 
Scrambled Eggs with Chives V, GF 

Breakfast Sausages�R 
Grilled Tomato with Pesto V, GF 
Homemade Baked Beans V, GF 

 

Hot Plated 
 

Choice of one plated dish (minimum 20 guests)   $30pp 
Choice of two plated dishes �± alternate drop (minimum 30 guests) $35pp 

 

Pre-Set  
 
Assorted Pastries & Muffins 
Seasonal Fruit Platter V, GF 
 

Plated Service 
 
Eggs Benedict 
Sourdough Bread, Leg Ham, Spinach, Poached Eggs, Hollandaise  
 
Wild Mushroom Bruschetta 
Toasted Panini, Sautéed Mushroom, Poached Egg, Pesto V 
 
Open Salmon Sandwich 
English Muffin, Smoked Salmon, Avocado, Capers, Poached Egg, Tomato & Dill Salsa  
 
Garlic Field Mushrooms 
Wilted Spinach, Poached Eggs, Chorizo, Hash Brown, Hollandaise  
 
Eggs & Bacon 
Scrambled Eggs, Rye Bread, Crispy Bacon, Baby Tomatoes, Hash Brown 

 

Beverages 

 
Iced Water 
Orange Juice   
Freshly Brewed Coffee & an Assortment of Teas 

 

Additional Options 

  
Glass of Sparkling on Arrival - $7pp 

 
 


