FUNCTION
PACK

THE AVIARY
The Aviary is Perth’s iconic open air rooftop. With the city
skyline setting the backdrop, The Aviary suits any style of
event on the rooftop oasis.
No matter the occasion, The Aviary has a space to suit.
Impress your guests with stunning views, delectable bites
and superb sips.
Looking for a cosier setting? Level One offers a unique
alternative to the rooftop, out of the elements and available
exclusively.

(08) 9460 9959
info@theaviaryperth.com.au
Level 1, 140 William St, Perth WA 6000
www.theaviaryperth.com.au

FUNCTION SPACES
ROOFTOP BAR
Welcome to the premier rooftop bar in WA!
With over 300 square metres and breathtaking
views of the Perth skyline, this area provides
endless planning possibilities for your next event
with three bookable areas, or exclusive use.
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Disabled access

HIDDEN GARDEN
Tucked away on the rooftop is the Hidden Garden,
a perfect nook for intimate gatherings in a semiprivate space while still enjoying the atmosphere
of the rooftop.
Disabled access

FUNCTION SPACES
THE LOUNGE
On the first level of The Aviary sits the Lounge Bar,
a perfect setting for an exclusive event for your
private celebration, or a place to gather friends
and colleagues for a relaxed drink and bite to eat.
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CANAPÉ PACKAGES
4 Options - $20
6 Options - $28
6 Options + 1 substantial - $40
7 Options + 2 substantial - $55
9 Options + 2 substantial - $65
(minimum 20 guests)

COLD
Katsu Sushi Rol, pickled ginger and soy sauce
California Sushi Roll, pickled ginger and soy sauce (gf)
Tofu Rice Paper Roll (gf, v, vg)
Chicken Rice Paper Roll (gf)
Melted Onion Tarts, feta cheese (v)

HOT

SWEET PLATTER
Assorted Tarts: pecan & white choc tart, custard tart,
banoffee tart, caramel

SUBSTANTIAL
Mini Pork Roll, chipotle slaw, pickles (gfo)
Brisket Slider, cheddar, aioli slaw (gfo)
Mediterranean Vegetable Slider, aioli (gfo, v, vgo)

PLATTERS (30 PIECES)
Mix sushi platter, pickled ginger, soy sauce
(gfo, vgo) - $100
Haloumi bites, smoked chili mayo (v) - 80
Pumpkin arancini, aioli (gf, vg) - $80

Pumpkin Arancini, salsa roja (gf, v, vg)

Fried chicken bites, ranch dipper sauce - $90

Halloumi Bites, smoked chilli mayo (v)

Salt and pepper squid, lime sriracha aioli (gf) - $90

Fried Chicken Bites, ranch dipper sauce

Cheeseburger spring rolls, burger sauce dipper - $90

Salt & Pepper Squid, lime sriracha aioli (gf)

Mac & cheese bites, truffle mayo (v) - $90

Cheeseburger Spring Rolls, burger sauce dipper

Prawn tempura, chili jam - $100

Falafel Balls, tomato spiced yoghurt (gf, v, vg)

Falafel balls, tomato spiced yoghurt (gf, vg) - $90

Mac & Cheese Bites, truffle mayo (v)
Prawn Tempura, chilli jam (v)

BEVERAGE PACKAGES

Minimum 20 guests

STANDARD

PREMIUM

2hrs - $45pp | 3hrs - $55pp | 4hrs - $65pp

2hrs - $65pp | 3hrs - $75pp | 4hrs - $85pp

WINES
Edge of the
Edge of the
Edge of the
Edge of the

WINES
Sparkling: Aurelia Prosecco Sparkling, Edge of
the World Sparkling Cuvee
White: Edge of the World Sauvignon Blanc,
Pikorua Sauvignon Blanc, Chain of Fire Pinot
Grigio, Oakridge Chardonnay
Red: Edge of the World Cab Shiraz, Hentley Farm
Villain & Vixen Shiraz, Guilty by Association Pinot
Noir, Argento Malbec

World
World
World
World

Sparkling Cuvee
Sauvignon Blanc
Rose
Shiraz Cabernet

BEER/CIDER
James Squire 150 Lashes
Swan Draught
James Squire Orchard Crush Apple Cider
Little Creatures Rogers

BEER/CIDER

NON ALCOHOLIC
Soft drink and juices

All tap beers (includes cider and ginger beer)

Spirit Upgrade:
available to add to all beverage packages
$20 per person, per hour

Bar Tab On Consumption:

Cocktails:
Treat your guests to a bespoke cocktail
on arrival for an additional $20 per person

NON ALCOHOLIC
Soft drink and juices

A bar tab can be arranged for your function with a specified
limit or amount in mind that you feel comfortable with
spending, and a selection of limited drinks or open bar to
your specifications. Your bar tab can be reviewed as your
function progresses and increased if required. However,
we will always ensure you are in control of the amount
throughout the event. At any point you are welcome to
turn the bar into a pay as you go bar so your guests can
purchase their own drinks. Pay as you go allows your guests
to choose from our extensive beverage selection, which they
can purchase throughout your function.

