FUNCTIONS
Situated in the heart of the Westfield Carousel
entertainment precinct, The Waverley was designed as a
contemporary Australian pub and nanobrewery. Serving
specialty brews crafted in house, wine, cider & cocktails,
paired with a seasonal menu of hearty pub classics
& share plates, The Waverley is set to become a local

ENTERTAINMENT PRECINCT
WESTFIELD CAROUSEL
1382 ALBANY HIGHWAY, CANNINGTON
08 6424 8160
FUNCTIONS@WAVERLEYBREWHOUSE.COM.AU

favourite.
Let us take the hassle out of organising your next
function by contacting our Functions Coordinator today.

WAVERLEYBREWHOUSE.COM.AU

THE COURTYARD
Escape the hustle and bustle of the Brewhouse and
step in to our private courtyard surrounded by tropical
foliage. With cosy ottomans and lush greenery, the
Courtyard offers views across the Brewhouse and
onto the entertainment hub. Ideal for cocktail-styled
events, up to 65 guests.

THE ALFRESCD
An oasis for those who want to enjoy the sunshine
(or shade) while looking out over the entertainment
precinct & gardens. This unique space in the heart of
the action is perfect for a standing cocktail function
for groups of 20 - 55 guests.

THE BREWHOUSE
The Brewhouse buzzes with excitement and features
a variety of layouts and furniture styles to meet your
needs. Whether its lounge areas, large high bars or a
secluded long table, our venue can transform and
adapt to accommodate your requirements. Ideal for
social groups, birthdays, get-togethers or anything
else you can think of to celebrate. Ideal for groups
from 20 – 250.

FOOD

20 PIECE PLATTERS

GRAZING OPTIONS

1 platter/ board serves 18 guests

ANTIPASTO PLATTER

$150

CHEESE BOARD V, GFO

$150

CLASSIC PUB PLATTERS

$60

GOURMET ASSORTED CHICKEN & BEEF PIES

$75

MINI SAUSAGE + SPINACH & RICOTTA ROLLS

$60

$80

SMOKED CHICKEN LETTUCE CUP GF

$90

$50

CURED SALMON ON TOAST GFO

$100

$60

BLACK ANGUS BEEF SLIDERS GFO

$100

GRILLED PRAWN BRIOCHE ROLLS

$120

$65
$55

BUFFALO WINGS GFO

$55

CHICKEN QUESADILLA GFO

$75

BEETROOT, CHEDDAR CHEESE TOASTIES V

$75

GRILLED PORK BELLY BITE GFO, D

$100

COCONUT CHICKEN SKEWERS, PEANUT SAUCE GFO, D $100
V - VEGETARIAN VO - VEGAN OPTION AVAILABLE
GF - GLUTEN FREE GFO - GLUTEN FREE
A OPTION AVAILABLE
Some of our dishes may contain traces of nuts or other allergens. If you
have any allergies or food requirements please advise when ordering.

All slabs serve 24 square slices

BBQ TOFU SLIDERS V

30 PIECE PLATTERS

All Classic pub platters include 30 pieces

SPRING ROLL & SAMOSA

PIZZA SLABS

BLACK BEAN CHEESE QUESADILLA GFO, V

$90

$60

DIP PLATTERS

1 platter serves 15 guests

MUSHROOM & HUMMUS GFO

$55

Roasted garlic hummus, grilled mushrooms, dill, spicy yoghurt,
dukkah, flatbread, smoked paprika, grilled lemon

GUACAMOLE & CORN CHIPS GFO, D
Roasted corn salsa, corn tortillas

$50

SIT DOWN SET MENU
$45PP
Our sit down menu includes a shared entrée which is
pre-selected by you and served family style on the table
allowing your guests to have a taste of everything.
The main course is selected by your guests on the
night with the option to add additional shared sides
and/or desserts.

MAINS COURSE
Your guests will have the option to select one (1) of the
following main courses on the night:
250GM RUMP GF
Fries, salad, red wine sauce

CHICKEN PARMI
Panko crumbed chicken breast, napolitana sauce, mozzarella,
basil, rocket

SHARED ENTRÉE
Pre-select two (2) of the below items, which will be
portioned and shared in the middle of the table for
everyone to enjoy:
BLACK ANGUS BEEF SLIDER GFO
Red Leicester, caramelised onions, house pickles,
special sauce

MAC-BOMB v
Chipotle aioli, chives

SALT & PEPPER SQUID
Pineapple cut squid, grilled lemon, confit garlic aioli

SPICY BUFFALO CHICKEN WINGS GFO
Hot sauce, celery, blue cheese dip

SEARED SALMON GF
Panzanella salad, roasted pepper purée, grilled lemon

PORK BELLY GF
Chorizo potato broccolini hash, apple, pea purée

EGGPLANT PARMI V

Panko crumbed eggplant, napolitana sauce, mozzarella, basil,
fried, salad

FISH & CHIPS
Waverley beer battered Red Spot Emperor, tartare, lemon

+ ADD SHARED SALAD _ $4PP
ROCKET SALAD GF

Walnut, red onion, cherry tomato, goats cheese,
lemon, dressing

CRISPY CAULIFLOWER GF

+ ADD SHARED DESSERT _ $5PP

Middle eastern spices, roasted pepper aioli

STICKY DATE PUDDING

GUACAMOLE & CHIPS GFO VO

Butterscotch, vanilla ice cream

Roasted corn salsa, corn tortillas

APPLE CRUMBLE

CHICKEN QUESADILLA

BBQ chicken, corn salsa, chilli, sour cream, parmesan, lime,
flour tortilla

Cinnamon apple, vanilla almond crumble, vanilla
ice cream

V - VEGETARIAN VO - VEGAN OPTION GF - GLUTEN FREE
GFO - GLUTEN FREE OPTION AVAILABLE
Some of our dishes may contain traces of nuts or other allergens. If
you have any allergies or food requirements please advise when
ordering.

FAMILY STYLE SET MENU
$60PP
Family-style dining invites conversation and sharing,
plus you get the benefit of being able to try a little bit
of everything removing the FOMO* aspect of going out
for a meal with your close friends or colleagues.
Family-style dining is the perfect way to bring people
together in the most basic of ways – sharing food.
Literally sharing a dish does more than nourish our
bodies, it nourishes our souls.
*FOMO – Fear of missing out

FAMILY STYLE MAINS
Pre-select three (3) of the below items which will be
portioned and sliced to be shared in the middle of the
table for everyone to enjoy:
SLICED PORTERHOUSE GF
Pepper sauce, truffle butter, red wine sauce
+ UPGRADE TO PREMIUM BONE IN RIB-EYE @ $5PP

CHICKEN PARMI
Panko crumbed chicken breast, napolitana sauce,
mozzarella, basil

TOFU ENCHILADA VO

Grilled tofu, black bean purée, guacamole, chipotle
vegenaise, spicy roast tomato salsa, flour tortilla, lime

SEARED SALMON GF
Panzanella, roasted red pepper purée, grilled lemon

PORK BELLY GF

FAMILY STYLE ENTRÉE
Pre-select two (2) of the below items, which will be
portioned and shared in the middle of the table for
everyone to enjoy:
BLACK ANGUS BEEF SLIDER GFO
Red Leicester, caramelised onions, house pickles,
special sauce

CHICKEN QUESADILLA
BBQ chicken, corn salsa, chilli, sour cream, parmesan, lime,
flour tortilla

SALT & PEPPER SQUID
Pineapple cut squid, grilled lemon, confit garlic aioli

SPICY BUFFALO CHICKEN WINGS GFO
Hot sauce, celery, blue cheese dip

CRISPY CAULIFLOWER GF
Middle eastern spices, roasted pepper aioli

GUACAMOLE & CHIPS

Chorizo potato broccolini hash, apple, pea purée

SPROUTS & SHROOMS GFO VO
Quinoa, sweet potato, roasted Brussel sprouts, mushrooms,
chipotle, crispy kale

CHARRED OCTOPUS
WA charred octopus, cauliflower purée, sherry marinated
tomatoes, paprika aioli, parsley, herb oil, lemon, pickled
beets

SHARED SIDES
Included with all family style menus are the below
sides:
ROCKET SALAD GF
Walnut, red onion, cherry tomato, goats cheese, lemon
dressing

SPICY RIPPED POTATOES
Paprika aioli

GFO VO

Roasted corn salsa, corn tortillas

CAPRESE FLATBREAD V
Lemon ricotta, heirloom tomatoes, fior di latte,
basil, rocket, balsamic reduction [served cold]

+ ADD SHARED DESSERT _ $5PP
STICKY DATE PUDDING
Butterscotch, vanilla ice cream

APPLE CRUMBLE
Cinnamon apple, vanilla almond crumble, vanilla ice cream
V - VEGETARIAN VO - VEGAN OPTION AVAILABLE
GF - GLUTEN FREE GFO - GLUTEN FREE OPTION AVAILABLE
Some of our dishes may contain traces of nuts or other allergens. If you
have any allergies or food requirements please advise when ordering.

BEVERAGES

PACKAGES

BEVERAGES ON CONSUMPTION

Our beverage packages have been designed for
those who wish to have a more controlled offering
outside of a bar tab. These packages are available
for groups of 20 or more and can be customised to
include both basic and premium products. Prices
listed are per person and all guests in attendance
must be provided for.

A bar tab can be set up at the beginning of your
function with a specified limit. Your tab can be revised
as your function progresses and increased if need be.
CASH BAR
With a fully stocked bar and beers on tap, your guests
will be able to select from a long list of drinks, which
are available for purchase throughout your function.

STANDARD BEVERAGE PACKAGE
Selection of beers, house red, white and sparkling,
juices and soft drinks
Prices start from:
2 hours . . . $40 pp
3 hours . . . .$55 pp
4 hours . . . $65 pp
Add house spirits to your package:
First hour . . . $15 pp
Every hour thereafter . . . $10pp

TERMS & CONDITIONS

By receiving a copy of these Terms and Conditions and booking
a function at The Waverley Brewhouse you agree to be bound
by these Terms & Conditions.

SESSION TIMES
All Functions at The Waverley Brewhouse are booked in
two hour sessions with the option of extending. This is
subject to availability and incurs additional charges for
each hour thereafter.

CATERING
The Waverley Brewhouse chefs prepare all function catering
requirements from our very own kitchen, ensuring oven
fresh food at all times. Our function platter menu is available in
this package. Please allow one week notice ( 7 days ) for
catering requirements. Unfortunately, we cannot accommodate
guests supplying their own food. Guests are free to bring along
a celebratory cake etc. with prior arrangement with the venue.

ENTERTAINMENT
Upon arrangement with the venue, the in-house PA system can
on some occasions be utilized to provide your own music if you
wish in the form of an iPod, DJ or small acoustic band.

DECORATIONS
You are more than welcome to arrange specialized decorations.
On some occasions, we can give you access to the building
before opening times to set up. However nothing is to be
nailed, screwed, stapled or adhered to any wall, door or other
surface of the building.

PRESENTATION FACILITIES
We can assist in accommodating slideshows and movies
(sound subject to arrangement with the venue), throughout the
venue. A radio microphone facility is available and additional
presentation equipment such as lecterns, TV’s and/ or
projectors can be hired for you at additional cost.

STAFF

CHANGE OF DATES

Your event will be looked after by one of our function
managers. They will show you to your area and most
importantly, they will ensure your function runs in a
professional manner and that your catering is served to your
requirements. If we can be of any assistance throughout the
evening please do not hesitate to ask.

A change of date is deemed as a cancellation. Please discuss
with your Function Coordinator.

SECURITY
It is suggested that security is provided for larger cocktail
parties and around specific periods like Christmas. The venue
can arrange this at an additional cost. Bucks & Hens parties,
21st birthdays and events over 150 will attract security charges.

MINORS ATTENDING
The Waverley Brewhouse is a licensed premise and the
following conditions apply to any minor wishing to attend
functions here at the venue:
- All minors must be accompanied by a parent at all times
- M
 inors may be required to have some sort of identification to
match the parent/s photo ID
- All minors must vacate the premises by no later than 9pm
- M
 inors may be asked to wear an ID wristband provided by us
for the entire duration they are in attendance.

CONFIRMATION
Bookings are only confirmed when we receive payment in full of
the minimum spend and additional pre-arranged food, beverage
or AV requirements. Payment of the deposit is your acceptance
of these terms and conditions. A full pre-payment is required to
confirm your booking no later than seven (7) days prior to the
event. The venue will be under no obligation to proceed with
the event if the deposit or full payment has not been received.

LABOUR CHARGES
Functions booked on Public holidays will incur a 10% surcharge
on all food and beverages unless otherwise agreed in writing.

DAMAGE TO PROPERTY
The client is responsible for the conduct of the client’s
guests and indemnifies The Waverley for all costs, expenses,
damage and loss caused by any act made by the client or the
client’s guests.

INSURANCE AND PUBLIC LIABILITY
PAYMENTS AND CANCELLATIONS
A non-refundable deposit of $10pp is required for sit down
events and small sectioned areas, payable at the time of
booking. Exclusive use of the venue, Courtyard and/or
Alfresco areas may occur an additional deposit amount
Any other charges including the remainder of the minimum
spend and full pre-payment of all catering requirements are
due no less than seven (7) days prior to the event date.
There will be no refund for cancellations made within fourteen
(14) days of the event date. All cancellations must be made in
writing by the client/ hirer to the function manager.

CLEANING FEE
A cleaning fee will apply if any guest is sick and causes
extra cleaning.

Under no circumstances will the Waverley take responsibility for
any items brought by the client/ hirer and their guests into the
venue. It is the client/ hirer’s responsibility to ensure the security
of their possessions and that of their guests. The Waverley
hereby advises the client/ hirer that the Waverley will not take
responsibility for lawsuits or damages incurred to anyone.

IMPORTANT NOTICE
By confirming your booking and filling out the form you are
acknowledging that you have read, understood and agree to
the terms and conditions.
If you have any questions or concerns regarding these terms
and conditions, please contact the functions manager prior to
your function date.

BOOKING FORM

CONTACT DETAILS

FUNCTION DETAILS

PAYMENT OPTIONS

Name:

Day/Date of Function:

Card Type (please circle):

Company:

Start/Finish time:

Visa

/

Mastercard

/

AMEX

Card Number:
Contact no:

Occasion:
Expiry Date:

Contact email:

Number of guests:
CCV:
Agreed function space:
Deposit amount:
Confirmed food option:

Confirmed beverage option:

OFFICE USE ONLY:
Deposit amount and process date:

Final payment amount and process date:

