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Host your function

VenuesWest is Perth’s most versatile provider of function venues for business, entertainment and sport.
From Mount Claremont to Joondalup and south to Champion Lakes, we have a function room to suit your requirements.
From functions for ten or a seated dinner for a thousand we are looking forward to making your function memorable.
We have the perfect venue for your function including:
·· corporate events
·· award and presentation nights
·· conferences and meetings
·· school graduations and speech nights
·· seminars and training
·· school balls
·· exhibitions and trade shows
·· social celebrations; 21st parties, birthdays & engagements
We assist with all:
·· catering
·· audio visual
·· theming
·· entertainment requirements
We offer seasonal, fresh and delicious menu options prepared fresh by our passionate catering team.
You will receive a dedicated sales manager who will ensure all aspects of your function on the day are executed
by our operations team flawlessly. We look after all the nitty gritty details while you get on with doing what you
do best.
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Our Venues
The Lawn
HBF Stadium ·
Mount Claremont
HBF Stadium's landscaped entrance
provides the perfect outdoor location for
your summer sundowner.

Champions Club
HBF Stadium · Mount Claremont
HBF Stadium’s most versatile function room is an ideal venue for
workshops, training seminars, parties and meetings. With a bar in the
room, it is also perfect for corporate hospitality functions, cocktail parties
and dinners. This room has a retractable projector screen, wall mounted
52” Plasma television and a dedicated in house sound system. PAX: 250.
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Ballroom
HBF Stadium · Mount Claremont
HBF Stadium’s main auditorium is a dynamic space that can be transformed with black wall drapes,
carpeting, silk roof canopies and mood lighting creating a unique and personalised atmosphere. With the use
of a curtain on a moveable truss, the main auditorium can cater between 300-2000 guests.
A myriad of theming and lighting configurations can be accommodated in this uniquely versatile function
area. Examples include a Winter Wonderland (complete with snow), Gold Class, Masquerade, African
Jungle, Greek Ruins, Circus, Carnival Fun, Kaleidoscopes and the Arabian Nights.

Executive Suite +
Courtyard
HBF Stadium · Mount Claremont
The Executive Suite is ideal for board meetings, workshops and training
sessions up to 80 guests. Conveniently located at the front of the
venue, the room is filled with natural light and can be partitioned
into two spaces. It also serves as an excellent breakout facility from
our other rooms. PAX: 80
Connecting directly to the Executive Suite is VenuesWest’s
newest function space, The Courtyard. It is a versatile
outdoor space perfect for corporate events, sundowners,
birthday parties and weddings. PAX: 120.

Lecture Theatre
HBF Stadium · Mount Claremont
The John Bloomfield Lecture Theatre is a tiered theatre which
comfortably seats up to 220 guests with ample presentation room
for audiovisual displays. With a large 3m x 3m wall mounted screen,
a recent substantial upgrade of the room’s audio visual system and
four levels of lighting make this venue ideal for product launches,
presentations, lectures and large group meetings. Refreshments can be
served in the room or in the foyer outside.
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Ellis Room
Bendat Basketball Centre · Mount Claremont
Offering views of the Perry Lakes parkland with state of the art basketball courts and an abundance
of natural light, the Ellis Room located within the Bendat Basketball Centre is sure to please. This
spacious room features fully functional bar and easily accessible amenities and is especially suited to
day delegate, training, seminars and a variety of meetings. PAX: 500.

Board Room
WA Athletics Stadium · Mount Claremont
With polished floorboards and a wealth of natural light, the
Boardroom at the WA Athletics Stadium is a place where ideas
are developed, challenges overcome and productivity is
maximised. Offering exclusive access to bathroom facilities
and a kitchenette, this room is perfect for board meetings,
workshops and training sessions. PAX: 12.

Fred Napier
WA Athletics Stadium · Mount Claremont
The Fred Napier conference room is ideal for training courses,
seminars, workshops and meetings. Work and play with easy access
to the athletics track and oval, making it the perfect location for sporting
club meetings and training seminars. The second, smaller room provides
an excellent breakaway area, either to enjoy a bite to eat or to facilitate
group work. This room offers the option of being divided into two smaller
rooms and features its own amenities including a retractable projector screen,
exclusive bathroom facilities and dedicated kitchenette. PAX: 90.
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Champion Lakes
Sports Club
Champion Lakes Regatta Centre · Armadale
The Sports Island, located in the middle of the facility, is available for
organised training sessions, events and functions. Ideal for community
and business meetings through to sundowners and Regatta Centre cocktail
parties you can book the Champion Lakes Sports Club for your next function.
PAX: 250.
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Main Indoor Arena
HBF Arena · Joondalup
The main indoor arena can be adapted to host exhibitions, trade and entertainment shows. This can also be
transformed with black wall drapes, carpeting, silk roof canopies and mood lighting for an elegant, classical or
themed dinner. PAX: 2,000.

The Leisure Garden
HBF Arena · Joondalup
The leisure gardens, a secure and versatile outdoor venue with lush green
lawns, surrounded by Australian flora is ideal for corporate functions,
family days or outdoor events.

Sports bar
HBF Arena · Joondalup
Smaller than the Premier’s Suite, this function room has a balcony
overlooking the tennis courts, and is perfect for small dinners, cocktail
parties including 21st and 40th birthday parties. PAX: 250.

7

Premiers Suite
HBF Arena · Joondalup
Our premium function room can accommodate up to 220 people for a sit down dinner and offers
expansive views of the impressive outdoor arena. It is perfect for a wide variety of corporate and social
functions ranging from training seminars, breakfast meetings, cocktail parties, wedding receptions and
banquet dinners. Amenities include a large bar. This suite can be divided to cater for smaller functions as
Medallist and Captains Club.

Medallist Club
An ideal room for training sessions, cocktail parties, presentations and medium sized dinners. Includes a bar facility.
PAX: 150.

Captains Club
Comfortably seats up to 180 guests in theatre style seating with its own video projector and retractable screen,
PA system and lighting control. The perfect venue for product launches, presentations, seminars and meetings. PAX: 190.

Winners Club
HBF Arena · Joondalup
With a seating capacity of 50, the Winners Club is perfect for training
seminars, small dinners, cocktail parties and breakfast meetings. PAX: 80.
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Tea & Coffee

Quick Break Tea & Coffee
A quick and simple refreshment option including instant tea and coffee,
sugar, sweetener and Hi-Lo milk (disposable cups & lids).

50 guests

$125.00

100 guests

$240.00

200 guests

$400.00

Steeped & Brewed Tea & Coffee
Fair-trade coffee and specialty teas including sugar, sweetener and Hi-Lo milk for the longer time frame with time
to enjoy. A great option for day-delegate bookings.

Per break

$4.00* pp

Half day (4 hours)

$7.50* pp

Full day (8 hours)

$10.90* pp

Additional Refreshment
Arnotts biscuits (2)
Orange juice carafe OR single serves
Assorted soft drink cans
Natural spring water bottles

$1.00 pp
$3.50 pp
$3.50 pp
$3.80 pp

Coffee options
Soy milk
Almond milk
Decaf
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$0.50 pp
$0.50 pp
$0.50 pp
Refer to beverage page for drink sizes.
*Staff charges apply.
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Breakfast

Continental Breakfast Buffet

$22.90* pp

Feel at home and make it an easy start to your guests day with our buffet continental breakfast selections.

Assorted single serve cereal packs
Hi-lo and full cream milk
Two selection of yoghurts
Toast with vegemite, jam and honey
Fresh seasonal fruit platters
Orange juice carafe
Steeped & Brewed Tea & Coffee (See p9)

Light Breakfast Buffet

$12.90* pp

Choose any four of our light options below to make your breaky a little more substantial.

Mini ham and cheese croissants
Mini gourmet quiches with bacon and egg or vegetarian
Assorted mini danish
Fresh seasonal fruit platters
Fruit salad in a cup with a dollup of yoghurt
Yoghurt and granola cups
11

Minimum order of 20 guests apply to all breakfast options.
*Staff charges apply.

Hot Breakfast Buffet

$26.50 pp

Fantastic option for every type of function with your guests enjoying a freshly prepared hot buffet
breakfast with additional breaky platters.

HOT DISHES
Bacon, scrambled eggs, herb roasted tomato with hash browns and toast.
ON TABLES
Assorted mini danish
Fresh seasonal fruit platters
Orange juice carafe

Additions
Chipolata Sausages (2)
Baked Beans
Sauteed Mushrooms

$2.00 pp
$2.00 pp
$2.50 pp

Steeped & Brewed Tea & Coffee (See p9)

Plated Breakfast

$28.50* pp

Our plated option is perfect for a personal service touch for corporate or time limitations.
Minimum of 30 guests to a maximum of 1000.

HOT DISHES
Bacon, scrambled eggs, herb roasted tomato with hash browns and a toasted
english breakfast muffin.
ON TABLES
Assorted mini danish
Fresh seasonal fruit platters
Orange juice carafe

Additions
Chipolata Sausages (2)
Sauteed Mushrooms

$2.00 pp
$2.50 pp

Steeped & Brewed Tea & Coffee (See p9)

The Extra Touch
Personalise your guest's breakfast further by adding any of the below.
Fruit salad in a cup with a dollup of yoghurt
Yoghurt and granola cups
Mini salmon and cream cheese sesame bagels
Pancakes with maple syrup and butter

$4.00pp
$4.50pp
$3.20pp
$4.50pp

Coffee options
Soy Milk
Almond Milk
Decaf

$0.50 pp
$0.50 pp
$0.50 pp
*Staff charges apply. Minimum 20 guests.
Refer to beverage page for drink sizes.
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Morning & Afternoon
Tea Service
We have a full range of options you can book for the morning, afternoon or any time
during the day to suit your function. Please refer to our Tea & Coffee Service options
on page 9 and then choose from our options suggested below.

Small Snacks

$5.90 pp

Easy, fast and great for on-the-go and quick turn-arounds. Please select two of the following options:

Assorted mini gourmet quiches
Chef selection of sweet muffins
Select one: Carrot cake, chocolate cake or banana cake slice
Fresh seasonal fruit platter

Lite Morning & Afternoon Tea

$9.90 pp

Offer your guests a selection for their reviving break. Choose any three of the following:

Selection of sweet muffins
Select one: Carrot cake, chocolate cake or banana cake slice
Fresh seasonal fruit platter
Assorted mini gourmet quiches
Vegetable frittata slices
Mini ham & cheese croissant

Additional Food
Freshly baked scones with strawberry jam and fresh cream
Assorted miniature macaroons
Traditional brownie slice GF
Assorted mini danishes

$8.00 pp
$5.00 pp
$3.50 pp
$2.00 pp

Additional Drinks
Orange juice carafe or single serves
Assorted soft drink cans
Natural spring water bottles
GF: Gluten Free as full group option available for $1.00 pp.
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All prices based on packaging with a Tea & Coffee service option.

$3.50 pp
$3.50 pp
$3.80 pp

Lunch Packs
Easy Lunch Pack

$14.90* pp

Easy, fast and great for on-the-go and quick turn-arounds with one of each of the below per pack:

Assorted sandwich selection filled with meats, salads and condiments
Seasonal whole fresh fruit
Assorted portion of carrot cake, chocolate cake and banana cake slice
Natural spring water bottle

Deluxe Lunch Pack

$16.90* pp

Delicious lunches that can be enjoyed anywhere with one of each of the below per pack:

Assorted baguette selection filled with meats, salads and condiments
Individual fruit salad cup
Assorted portion of carrot cake, chocolate cake and banana cake slice
Natural spring water bottle

Summer Salad Lunch Pack

$17.90* pp

A fresh daily selection to please with one of each of the below per pack:

Chicken caesar salad
Traditional Greek salad
Seasonal whole fresh fruit
Assorted portion of carrot cake, chocolate cake and banana cake slice
Natural spring water bottle

Additional Food
Dinner rolls
Seasonal whole fresh fruit
Traditional brownie slice GF

$2.00 pp
$2.00 pp
$3.50 pp

Additional Drinks
Orange juice carafe OR single serves
Assorted soft drink cans
Natural spring water bottles
Refer to beverage page for drink sizes.
*Staff charges for delivery may apply.

$3.50 pp
$3.50 pp
$3.80 pp
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Lunch

Sandwich Selections Lunch

$16.50* pp

Freshly made with a variety of options to please.

Assorted sandwich selection filled with meats, salads and condiments (1.5 pp)
Chocolate cake
Orange juice carafe

Baguettes & Wraps Lite Lunch

$17.90* pp

A range of combinations to suit and requests catered for.

Assorted baguettes & wraps filled with meats, salads, cheese and condiments (1.5 pp)
Chocolate cake
Orange juice carafe

Working Buffet Lunch

$24.50* pp

Tailor to suit your guests by selecting a hot buffet dish of the day and sides to finish.
Choose one each from the following category:
MAIN
Home-made beef lasagne
Beef or chicken curry with aromatic rice
Herb roasted chicken pieces
Paella - chicken or seafood
Spinach tortellini with mushroom sauce

Orange juice carafe
Steeped & Brewed Tea & Coffee (See p9)
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SIDE
Seasonal steamed vegetables
Garden tossed salad

TO FINISH
Fresh seasonal fruits platters
Carrot cake
Chocolate cake
Banana cake slice

Sausage in Bun

$10.00 pp

A great option for the kids and the adults - fast, easy and a little bit of fun.

Sausage in a fresh roll
Sautéed onions
Cheese
Selection of sauces
Assorted juice single serves OR Assorted cans of soft drinks

Build a Burger

$19.90 pp

Your guests can make it their way from a deconstructed tabled selection as:

Beef, chicken and vegie burgers optional
Fresh burger buns
Sautéed onions
Cheese
Salad items - sliced tomatoes, lettuce, sliced cucumber
Selection of sauces
Choose a side:
Traditional Greek salad
Garden salad
Potato salad
Orange juice carafe OR
Assorted soft drink cans

Additional Food
Dinner rolls
Seasonal whole fresh fruit
Traditional brownie slice GF

$2.00 pp
$2.00 pp
$3.50 pp

Additional Drinks
Orange juice carafe OR single serves
Assorted soft drink cans
Natural spring water bottles

*Staff charges apply.
All platter serves as 10.

$3.50 pp
$3.50 pp
$3.80 pp
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Plated Dinner

Utilising only the best seasonal produce in Perth and supporting our local food industry, each of the following dishes has been carefully selected by
our Executive Chef. We bring you the best Perth has to offer in a plated selection with flexibility in service to ensure your menu is tailored to suit your
banquet, function, event and/or guest requirements.

Two Course

$46.90 pp

Three Course

$58.90 pp
Alternate drop available, two selections, $2.00 per course.
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Choose two of the courses below:

Entrée
max pax

Brie and asparagus tart with wild rocket, peas and caramelised baby onion salad
Salmon gravlax, shaved fennel, orange and wild rocket salad with orange vinaigrette dressing

V

-

GF · DF

-

Chicken and pistachio terrine, panzanella salad and salsa verde

-

Caprese salad with shaved prosciutto and crisp bread
Duck rillettes, crostini, Swiss chard and sour cherry salad
Mixed wild mushroom bruschetta with shaved pecorino
Beef carpaccio, fried capers, shaved parmesan and rocket salad
Tomato and basil bruschetta with crumbled feta cheese

DF

-

V

-

GF

-

V

200

Chicken liver parfait, spiced fig chutney and garlic sour dough
Confit pork belly, apple and vanilla bean puree, red radish and arugula salad, white balsamic dressing

GF · DF

200

Main

max pax

Grilled chicken breast on leek and bacon hash, green beans and café au lait sauce

GF

-

Oven roasted chicken breast with capsicum, eggplant and chickpea cassoulet, Indian mint yoghurt

GF

-

Moroccan grilled chicken supreme, sun blushed tomato polenta cake, sautéed baby spinach and
tzatziki sauce

GF

-

Herb marinated chicken supreme, fondant potato, broccolini, tarragon chicken jus

GF

-

Grilled barramundi, crushed desire potatoes, asparagus and puttanesca sauce

GF

200

Barramundi wrapped in prosciutto, cauliflower puree, asparagus and cherry tomato compote

GF

200

Roasted barramundi, white bean, artichoke and pancetta cassoulet with salsa verde

GF

400

Grain fed beef fillet, horseradish gratin, broccolini, Pedro Jiménez jus

GF

-

Slow roasted beef sirloin, sweet potato champ, asparagus and pot jus

GF

-

Braised beef short ribs, boulangere potato, roast baby carrots, red wine jus

GF

-

Confit duck leg, crushed kipfler potato, braised red cabbage, duck jus

GF

200

Braised lamb shank with soft polenta, ratatouille and lamb braise sauce

GF

400

Sous vide lamb rump with parsnip puree, baby carrots, confit leek and lamb jus

GF

200

Lamb rack (2x 2 bone) with celeriac gratin, caponata and lamb jus

GF

400

Pork cutlet with roasted root vegetables, green beans and sage jus

GF

400
-

Cumberland sausage with seeded mustard mash, red onion marmalade and gravy
Mediterranean vegetable stack, goats chevre with basil and almond pesto

GF · V

-

Mixed mushroom and thyme risotto finished with mascarpone cheese and pecorino

GF · V

200

Dessert
max pax

Salted pistachio and pumpkin cheesecake, praline and vanilla scented mascarpone cheese

V

-

Goji berry chocolate marquise with dark cherry compote and double cream

V

-

Strawberry and grand mariner shortcake, macerated strawberries, chantilly cream

V

-

Chocolate silken tart, mixed berry compote and creme fraiche

V

-

Sticky date pudding with salted caramel and chantilly cream

V

-

Buttermilk panacotta, candied pineapple and coconut macaroon

V

-

GF · V

-

Eton Mess: Meringue, whipped double cream, lemon curd and berry compote

GF: Gluten Free
DF: Dairy Free
V: Vegetarian (may contain egg, dairy and/or honey)
VG: Vegan (contains no animal product)

Although our gluten and dairy free menu items are made and cooked using gluten and dairy free
products, they are prepared in the same facility as our regular menu items so we cannot guarantee
they are 100% free of gluten or dairy. Please consider this when ordering from our menu.
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Buffet Dinner

At VenuesWest we understand the importance of providing quality selections for you and your guests at an affordable price. Our buffet menus are
carefully selected and grouped in costed options to suit every banquet requirement. Just make your selections accordingly and we will ensure the best
of Perth’s fresh produce, the highest quality of dishes and great service to ensure a dinner to remember.

Premium Buffet

$43.90 pp

A great alternative for school graduations, dinners and smaller banquet balls.

Bread selection
1x Carvery
1x Hot dish
1x Pasta dish

2x Vegetable selection
2x Salad selection
Cake selection
Fruit platters

Deluxe Buffet
Bread selection
1x Carvery
2x Hot dishes
1x Pasta dish

$54.50 pp
2x Vegetable selection
2x Salad selection
Cake selection
Fruit platters

Fully Inclusive Buffet
Bread selection
2x Carveries
2x Hot dishes
1x Pasta dish
2x Vegetable selection
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2x Salad selection
Whole cake selection
Petit fours
Fruit platters

$69.90 pp

Carvery
Beef sirloin with herb and mustard crust served
with red wine gravy
Roasted pork loin with spiced apple and fig
relish

DF
GF · DF

Five hour braised leg of lamb with rosemary and
garlic infused gravy
Ham on the bone with honey, mustard and
clove glaze

Hot dishes
Oven roasted adobo chicken with bok choy

DF

Seared Tasmania salmon with roasted fennel
and salsa verde

GF

Baked barramundi fillet with preserved lemon,
tomato and chilli salsa

GF · DF

DF

Pork vindaloo with saffron scented basmati rice
and tzatziki

GF

GF · DF
DF

Daube beef cheeks served with rich red wine
and vegetable sauce

GF · DF

Roasted turkey breast served with cranberry
sauce and turkey gravy
Whole roasted chicken pieces with sage and
onion gravy

DF

Moroccan vegetable tajine with slivered almonds
and preserved lemon

V · VG
GF · DF

Tandoori chicken pieces, pilaf rice, indian mint
yoghurt

Pasta
Roasted vegetable lasagne with Danish feta

V

Spinach and ricotta tortellini with napolitaine
sauce, fresh basil and shaved parmesan

V

GF

Shepards pie with savoury beef mince with
mashed potato
Three hour braised peppered beef with a flaky
puff pastry pie top
Salmon fish pie, dill voluté and creamy mash

Vegetable

Penne pasta with putanesca sauce and
crumbled goats cheese
Beef lasagne with beef bolognese, bechamel
sauce and mozzarella cheese
Chicken tortellini with mixed mushroom cream
sauce

Salads
Ceasar salad with fresh cos lettuce,eggs, bacon,
croutons, parmesan cheese and ceasar dressing
Traditional Greek salad with tomatoes,
cucumber, red onion, capsicum, kalamatta
olives and feta cheese with a red wine vinegar
dressing

V

Wild rocket, roasted pumkin, pinenut and
Danish feta salad

V · GF

Potato, bacon and seeded mustard salad

GF

Vietnamese and rice noodle salad with nam jim
dressing and crisp shallots

GF

Garden salad with cherry tomato, cucumber,
red onion and balsamic vinegar dressing
Bulgur wheat and quinoa salad with baby
spinach, roasted beetroot and snow pea sprouts

Roasted root vegetables with thyme and garlic
butter

V · GF

Potato and horseradish classic gratin

V · GF

Cauliflower cheese: Florets with bechamel sauce
and tasty cheddar cheese

V

Roasted baby chat potatos with parsley butter

V · GF

Potato and sweet potato bake

V · GF

Boulangère potatos baked with chicken stock
and caramelised onion

V · GF

Vegetable medley with sage butter

V · GF

Dessert
Whole cakes pre-portioned
Individual desserts; cheesecakes, tarts,
brownies
Petifours; chocolates, macaroons, doughnuts

V · VG
GF · DF
V

GF: Gluten Free*
DF: Dairy Free
V: Vegetarian (may contain egg, dairy and/or honey)
VG: Vegan (contains no animal product)
Although our gluten and dairy free menu items are made and cooked using gluten
and dairy free products, they are prepared in the same facility as our regular
menu items so we cannot guarantee they are 100% free of gluten or dairy. Please
consider this when ordering from our menu.

One buffet station required per 200 guests.
Service charges may apply, please speak to your sales manager for all options.
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Christmas Menu
VenuesWest can offer a Christmas experience to suit any requirements and we are
happy to tailor packages to suit your requirements of room, food and beverage. Spread
some Christmas cheer with our cocktail, plated or buffet packages. Also a great idea for
an end of financial year / Christmas in July celebration.

Stand-up Cocktail

$39.90 pp

COLD CANAPÉS
Duck & smoked ham hock roulade, cranberry gel
Freshly shucked Coffin Bay oysters, assorted condiments GF · D
Tomato & olive bruschetta, crumbled goats chevre V
Beef tataki, crostini, spiced aioli and micro herbs
HOT CANAPÉS
Panko crumbed prawn cutlets, lime aioli
Homemade lamb koftas, raita and baby coriander
Wild mushroom arancini with truffled aioli
Chicken and ricotta meatballs with Romesco sauce
SOMETHING MORE SUBSTANTIAL
Slider - pulled smoked ham hock, coleslaw on brioche bun
Fish gujons, beer battered chips and tartare sauce
WHY NOT ADD SOME SWEET TREATS?
Assorted Macarons
Assorted Mini Donuts
Assorted Petit Fours
One item per person as per above.
Total package price $49.90 pp.
GF: Gluten Free*
DF: Dairy Free
V: Vegetarian (may contain egg, dairy and/or honey)
VG: Vegan (contains no animal product)
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Although our gluten and dairy free menu items are made and cooked using gluten
and dairy free products, they are prepared in the same facility as our regular
menu items so we cannot guarantee they are 100% free of gluten or dairy. Please
consider this when ordering from our menu.

$10.00 pp

Christmas Plated Dinner
Two Course

$42.90 pp

Three Course

$51.90 pp
Alternate drop available, two selections, $2.00 per course.

Entrée
Beetroot cured salmon gravlax, pickled fennel and rocket salad, lime & dill aioli

GF

Traditional prawn cocktail with iceberg lettuce, avocado and Marie Rose sauce
Asparagus and goats cheese tart, roasted beetroot, rocket salad
Chicken and pistachio terrine, panzanella salad and salsa verde

Main
Roast fillet of beef, parsnip purée, baby carrots and beetroots and red wine jus
Turkey & glazed ham, chestnut and sage stuffing roast potatoes, green beans cranberry jus

GF · DF

Pan seared barramundi, crushed kipfler potato, asparagus and lemon buerre blanc
Oven roasted chicken supreme, pumpkin and potato gratin, broccolini and café au lait

Dessert
Christmas pudding, brandy crème anglaise, glazed cherries
Eton Mess, seasonal fruits, vanilla cream and berry compote
Chocolate silken tart, raspberry coulis, chocolate soil and mascarpone
Steeped & Brewed Tea & Coffee included (See p9)

Christmas Buffet Dinner

$48.90 pp

COLD SELECTION
Selection of breads, oils and butters
Steamed king prawns & Marie Rose sauce GF
Traditional Greek salad GF · V
Wild rocket, crisp pear, walnuts and blue cheese dressing GF · V
HOT SELECTION
Roast leg of ham, glazed with local honey and cloves GF · DF
Roast turkey with cranberry sauce & jus GF
Grilled barramundi with cauliflower puree and salsa verde GF
Penne pasta, with mushrooms, spinach cream & pecorino V
Roasted rosemary root vegetables GF · V
Steamed seasonal vegetables GF · V
DESSERT
Traditional Christmas puddings with brandy sauce anglaise
Classic pavlova with seasonal fruit and whipped cream
Steeped & Brewed Tea & Coffee included (See p9)
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Chef’s Platters
Our platters designed for an easy serve with something to please everyone.
Each platter is designed to serve 8 - 10 guests. Price per platter.

Chopsticks Selection

$95.00

A selection of pork gyoza
Prawn twisters
Mini beef & chicken dim sims
Chicken & vegetable spring rolls
Chicken skewers served with a selection of Asian infused dipping sauces

Dip Platter

$50.00

Please select two dips from below:

Mexican spicy salsa
Guacamole
Spicy tahini and roasted eggplant
Caramelised onion dip
Creamy avocado
Spinach and parmesan
Chickpea and red pepper or olive tapenade
Served with assorted grilled breads and crackers

Sundowner Tasting Plate

$95.00

A variety of party pies
Spinach & ricotta pastizzi
Sausage rolls
Assorted mini quiches
Curry puffs served with Chef’s special sauces

Mixed Satay Sticks
24 Chicken and beef grilled satays with Chef’s spicy peanut dipping sauce
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$75.00

Winging Out

$45.00

24 Chicken wings served southern style or roasted with honey & soy

Wraps & Rolls

$85.00

Gourmet baguettes and wraps filled with tasty fillings, meats, fresh salads and
condiments

Mixed Sushi

$90.00

An assortment of cocktail sushi served with soy sauce and wasabi

Finger Sandwiches

$65.00

A freshly made sandwich selection filled with meats, salads and condiments

Antipasto Platter

$90.00

A selection of cold meats, cheeses, grilled Mediterranean vegetables served
with crusty breads and condiments

Sweet Treats

$75.00

Chefs selection of petit fours

Cheese & Crackers

$85.00

A selection of Australian soft and hard cheeses served with quince paste,
seasonal fruit and crackers

Fresh Seasonal Fruits

$55.00
Gluten Free option available as group and cost $10.00 per platter.
24
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Canapés

A delicious range of canapés to suit any function, banquet or event. Select what you would like to serve your guests and we can assist with the
numbers and combinations to meet your requirements. Always using premium local produce and hand-crafted, our canapé menu and service is sure
to please. Price per platter.

Cold selections

Hot canapés

20 pieces per platter

20 pieces per platter

Mini sesame bagel with smoked salmon, red
onion and capers

$80.00

Wild mushroom arancini with truffled aioli V

$60.00

Beef tataki on crostini with spiced aioli and
micro herbs

$78.00

Chicken & ricotta meat balls, romesco sauce

$60.00

Mini pies with tomato sauce

$56.00

Fresh shucked oysters with champagne
vinegar dressing GF · DF

$80.00

Brie and asparagus tartlets V

$60.00

Caramelised onion and goats cheese tartlet V

$60.00

Panko crumbed prawn cutlets, lime aioli

$70.00

Chicken liver parfait, fig relish, crisp bread

$64.00

Handmade lamb koftas with raita and baby
coriander GF

$70.00

Salmon gravlax, beetroot relish, and dill
crème fraiche GF

$60.00

Thai chicken brochette with nam jim dipping
sauce GF · DF

$60.00

Chicken and pistachio terrine, remoulade,
micro herbs GF

$56.00

Pita bread parcels with lamb loin, feta,
tomato and olive yoghurt

$70.00

Crisp parmesan polenta, semi dried tomato
and black olive tapenade V · DF

$56.00

Spanakopita mini bites with Greek yoghurt

$60.00

Substantial

GF

Sweet treats

10 pieces per platter

20 pieces per platter

Pulled pork slider, coleslaw, brioche bun

$60.00

Miniature assorted macaroons V · GF

$50.00

Wagyu beef slider, cheese, tomato and
pickle

$60.00

Mini assorted petits fours V

$70.00

Mini assorted eclairs V

$70.00

Fish gujons, beer battered chips, lemon

$55.00

Mini assorted donuts V

$56.00

Risoni pasta with roast pumpkin, baby
spinach, feta and sage V

$65.00

Brulee tarts with praline V

$56.00

Penne pasta with Mediterranean vegetables,
tomato, basil and shaved parmesan V

$55.00

Chocolate tarts with berry compote V

$70.00

Nasi goreng with crisp fried shallots GF

$55.00

Spanish paella with chorizo and seafood GF

$65.00

GF: Gluten Free*
DF: Dairy Free
V: Vegetarian (may contain egg, dairy and/or honey)
VG: Vegan (contains no animal product)
Although our gluten and dairy free menu items are made and cooked using gluten
and dairy free products, they are prepared in the same facility as our regular
menu items so we cannot guarantee they are 100% free of gluten or dairy. Please
consider this when ordering from our menu.

Number of platters available is dependent on event size.
Please speak with our sales team for guidance.
Minimum 40 guests.
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Beverages
Selected beverages available at HBF Stadium, HBF Arena, Bendat Basketball Centre and WA Athletics Stadium. Please enquire directly in regards to
selections as per the requirements of your function, banquet or event. A further selection of wines can be ordered for your event if so required.

Champagne Sparkling

Bottle

Glass

Moet Imperial NV

$120.00

-

Contemporary /
Craft Australian Beer

Veuve Cliquot NV

$120.00

-

Carlton Dry

$8.00

Corta Giara Presecco

$60.00

-

Carlton Mid Strength

$7.00

Fleur de Lys

$40.00

$9.00

Cascade Light

$7.00

Tatachilla Sparkling NV

$26.00

$7.50

LC Rodgers Mid Strength

$8.00

James Squires 150 Lashes Pale Ale

$9.00

Little Creatures ‘Bright Ale’

$9.00

White Wine
Devil’s Lair Treasure Hunter
Sauvignon Blanc

$45.00

-

Vasse Felix ‘Filus’ Chardonnay

$40.00

-

Forrest Hill Estate Riesling

$40.00

-

West Cape Howe ‘Cape to Cape’
Semillon Sauvignon Blanc

$40.00

$9.00

Seppelt ‘The Drives’ Chardonnay

$30.00

$8.00

Tatachilla Semilon Sauvignon Blanc

$26.50

$7.50

International Range
Peroni Nastro
Stella Artois
Corona

$9.00
$9.00
$10.00

Ciders
Bulmers Original

$9.00

Red Wine

James Squire Orchard Crush

$10.00

Devil’s Lair Treasure Hunter
Cabernet Merlot

$45.00

-

Tooheys 5 Seeds Apple Cider

$8.00

St Claire Marlborough Pinot Noir

$48.00

-

Premix Spirits

Vasse Felix Classic Dry Red

$40.00

-

Smirnoff Red

$12.00

West Cape Howe ‘Cape to Cape’
Cabernet Merlot

$40.00

$9.00

Gordons Gin and Tonic

$12.00

Seppelt ‘The Drives’ Shiraz

$30.00

$8.00

Jacks and Cola

$12.00

Tatachilla Shiraz Cabernet

$26.50

$8.00

CC and Dry

$12.00

$30.00

$8.00

Rose Wine
West Cape Howe ‘Cape to Cape’ Rose

Drink sizes
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Bottle /
Can

Carafe
Single serve
Soft drink can
Bottle

1L
350mL
250mL
600mL

Beverage Packages
Select from the following for beverage services. Beverage are also available on consumption.

Service

Super Beverage
Package

Deluxe Beverage
Package

Premium Beverage
Package

Soft Drink Package

1 hour

(Min. 2 hrs)

(Min. 2 hrs)

(Min. 2 hrs)

$13.00

2 hour

$27.00

$31.00

$33.00

$15.00

3 hour

$32.00

$36.00

$40.00

$17.00

4 hour

$36.00

$41.00

$45.00

$19.00

5 hour

$41.00

$45.00

$50.00

$21.00

6 hour

$45.00

$49.00

$55.00

$23.00

Sparkling

·· Tatachilla Sparkling NV

·· Redbank ‘Emily’ Brut
Cuvee

·· Lindauer Brut Cuvee

-

White wine

·· Tatachilla Semillon
Sauvignon Blanc

·· West Cape Howe ‘Cape
to Cape’ Semillon
Sauvignon Blanc
·· Seppelt ‘The Drives’
Chardonnay

·· Devil’s Lair Treasure
Hunter Sauvignon Blanc
·· Vasse Felix ‘Filus’
Chardonnay
·· Forrest Hill Estate
Riesling

-

Red wine

·· Tatachilla Shiraz
Cabernet

·· West Cape Howe ‘ Cape
to Cape’ Cabernet Merlot
·· Seppelt ‘The Drives’
Shiraz

·· Devil’s Lair Treasure
Hunter Cabernet Morlet
·· Vasse Felix Classic Dry
Red
·· St Claire Marlborough
Pinot Noir

-

·· West Cape Howe
‘Cape to Cape’ Rose

·· West Cape Howe
‘Cape to Cape’ Rose

-

Rose wine

-

Beer / Cider

·· Cascade Lite, Carlton
Mid, Carlton Dry and
Bulmers

·· Cascade Lite, Carlton
Mid, Carlton Dry, 150
Lashes and Bulmers

·· Full beer range

Accompanied
by

·· Orange juice, still water,
assorted soft drinks

·· Orange juice, still water,
assorted soft drinks

·· Orange juice, still water,
assorted soft drinks

·· Orange juice, still water,
assorted soft drinks

Add bottles spirits (basic bar range) for $10.00 pp per hour.

Service charges may apply. Please speak to your sales manager for further details.
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Equipment hire
Audio Visual
Wi-fi internet access

Complimentary on arrangement

Audio Technician

$89.00 per hour

PA system and Lectern with microphone
+ Additional wireless microphone

$128.00
$80.00

Lectern

$46.00

Data projector and screen

$61.00

Plasma screen

$59.00

Laptop and wireless clicker
DVD player

$109.00
$36.00

Meetings
Whiteboard and markers

$36.00

Flip chart and markers

$36.00

Pad and pen

$2.50

Theming
Stage

from $100.00

Dance floor

from $200.00

Trestle tables

each $13.00

Table clothes

each $10.50

Chair covers

each $5.50

Star cloth backdrop

each $116.00
A full selection of audio visual equipment can be arranged to suit
individual event requirements. Please contact our Functions Team
for any further details and requests. Price are subject to change.
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Capacity Chart
Venue Hire

Room
Champions Club
Executive Suite
The Courtyard
Lecture Theatre
Ballroom

Theatre

Class Room
& Seminar

Banquet

U-shape

Cocktail

Boardroom

Half Day Hire
4 hours

Full Day Hire
8 hours

100

80

100

25

250

20

$494.00

$595.00

40

30

40

20

80

15

$356.00

$534.00

-

-

-

-

120

-

POA

POA

220

-

-

-

50

-

$616.00

$840.00

400 - 4000 1000 - 4000

1600

-

3000

-

POA

POA

Board Room

-

-

-

12

-

12

$229.00

$346.00

Fred Napier

90

-

60

-

-

20

$494.00

$656.00

250

160

200

40

500

30

$616.00

$895.00

400 - 2000 1000 - 2000

1200

-

2000

-

POA

POA

Ellis Room
Main Indoor Arena
Premier Suite

350

120

220

70

350

50

$478.00

$748.00
Night $809.00

Medallists Club

120

45

100

30

150

30

$392.00

$550.00
Night $784.00

Captains Club

180

60

120

40

190

20

$392.00

$550.00
Night $784.00

Winners Club

50

40

50

20

80

20

$316.00

$478.00

Sports Bar

80

30

-

-

250

-

-

$433.00
Night $799.00

80

30

-

-

50-250

-

$321.00

$494.00

Champion Lakes
Sports Club

HBF Stadium

HBF Arena

WA Athletics Stadium

Bendat Basketball Centre

Champion Lakes Regatta Centre
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Floor Plans
Ballroom | HBF Stadium

Executive Suite + Courtyard | HBF Stadium

Courtyard
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Executive
Suite

Lecture Theatre
HBF Stadium

Champions Club
HBF Stadium

Ellis Room | Bendat Basketball Centre
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Board Room
WA Athletics Stadium

Fred Napier Room
WA Athletics Stadium

Main Indoor Arena | HBF Arena

33

Premier Suite · Sports Bar · Winners Club
HBF Arena

Sports Bar
Winners
Club

Premier Suite

Champion Lakes Sports Club
Champion Lakes Regatta Centre
Scenic overlook of the lake
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VENUESWEST BOOKING AGREEMENT

Terms & Conditions

1. Definitions
In these Terms and Conditions and the Agreement unless the context otherwise requires:
“Activity” means the activity proposed to be undertaken by the Client at the Facility as referred to as the “Event”
on the first page of this Client Confirmation;

b.

All payments shall be made on the dates and in the manner specified in the invoice provided by
VenuesWest.

c.

If the Client fails to make any payment as required in this clause 5, VenuesWest may, in its absolute
discretion:

“Additional Services” means any additional services provided by VenuesWest to the Client as part of the Booking
as specified in Clause 9.

		

i.

cancel the Booking;

		

ii.

rebook the Facility without informing the Client;

“Agreement” means the agreement constituted by this Client Confirmation, these Terms and Conditions and the
Special Conditions (if any);

		

iii.

refuse further bookings from the Client until payment is made;

		

iv.

retain the Deposit and any other Fees and Charges already paid by the Client; and

“Application” means the booking enquiry or application by the Client to use the Facility for the Activity;
“Booking” means a confirmed booking for the use of the Facility by the Client;
“Booking Dates” means the confirmed dates for the Bookings listed in this Client Confirmation and as amended
from time to time by agreement between VenuesWest and the Client;
“Business Day” means a day that is not a Saturday, Sunday or Public Holiday in Perth, Western Australia.
“Business Hours” means the advertised business hours for the Venue;
“Client” means the person or entity listed on the first page of this Venue Hire Agreement;

		
v.
		
		
d.

All prices and Fees and Charges are inclusive of GST unless noted otherwise.

6. Permitted Use
a. The Client is permitted to use the Facility on the Booking Dates at the times specified in the Venue Hire
Agreement. Set up and pack down times form part of the times of the Client's permitted use hereunder.
b.

The Client will promptly vacate the Facility and remove all of its equipment at the end of each Booking on
each Booking Date. If equipment is left at the Facility, additional fees may (at the option of VenuesWest)
apply.

“Deposit” means the deposit set out in the Special Conditions, if any;

c.

“Estimated Attendance” means the expected number of patrons attending the Booking as detailed in the Client
Confirmation.

The Client must only use the Facility for the sole purpose of conducting the Activity and in the manner
specified in this Agreement.

d.

The Client must use the Facility and its related equipment and services in a safe and proper manner.

e.

The Client must not use the Facility to store any of the Client’s equipment or property.

“Client’s Agents” mean employees, agents, contractors (at any tier), invitees, volunteers, customers, patrons
and licensees of the Client;
“Commencement Date” means the date this Client Confirmation is signed by the Client;

“Facility” means the facility, premises or location at the Venue set out as the “Location” in this Client
Confirmation;
“Fees and Charges” means the price, fees and charges listed in this Client Confirmation;

7. Cancellation of a Booking
a. The Client must notify VenuesWest in writing of any cancellations of Bookings.

“Government Authority” means any government or any governmental, semi-governmental, administrative, fiscal,
judicial or quasi-judicial body, department, commission, authority, tribunal, Minister of the Crown, Ministerial
Body, agency, entity or Parliament;

		
i. more than 28 days prior to the Booking Date, no Fees and Charges for that Booking are payable by the
		Client;

“Loss” means:
a) damage or loss, including direct loss, economic loss, loss of profits, property damage, psychological
		
trauma, death or personal injury (including illness), consequential or special damage, loss of use and
		
loss of revenue;
		
b) liability of any kind whatsoever, compensation, costs, charges, expenses, claims or other obligation,
		including;
				

i.

the cost of defending or settling a claim; and

				

ii.

legal fees on a solicitor-client basis; and

		

			

					

which occurs whether it arises:
a)

					b)

b.

21 – 28 days prior to the Booking Date, a cancellation fee of 25% of the total Fees and Charges for
that Booking will be payable by the Client;

		
iii.
		

14 – 20 days prior to the Booking Date, a cancellation fee of 50% of the total Fees and Charges for
that Booking will be payable by the Client;

		
iv.
		

7 – 13 days prior to the Booking Date, a cancellation fee of 75% for the total Fees and Charges for
that Booking will be payable by the Client; or

		
v.
		

within 1 week (7 days) of the Booking Date, 100% of the total Fees and Charges for that Booking will
be payable by the Client.

c.

VenuesWest may, in its absolute discretion, cancel a Booking for a Priority Booking during the Term.
VenuesWest will endeavor to provide a minimum of fourteen (14) days’ notice to the Client of a Priority
Booking.

d.

If VenuesWest cancels a Booking pursuant to clause 7(c), the Client must reschedule, relocate or cancel the
Booking at the Client’s own cost. VenuesWest is not liable for any Loss suffered or incurred by the Client as
a result of the rescheduling or cancellation of the Booking.

directly or indirectly;

“OSH Assessment” means the OSH assessment which the Client is required to complete at VenuesWest’s
discretion;
“Special Conditions” means the special conditions for the Facility Hire provided to the Client with this Client
Confirmation;
“State” means the State of Western Australia;
“Term” means the term of the Agreement as set out in clause 4;
“Venue” means the venue as set out as the “Location” in this Client Confirmation;

8. Food and Beverage
a. VenuesWest has the exclusive right to provide or procure the provision of food and beverages for the whole
of the Venue, including food and beverage vendors. The Client is not permitted to bring in or consume at
the Venue any food or beverages not provided or procured by VenuesWest.
b.

Food and beverage may be ordered from VenuesWest at an additional cost as Additional Services, subject
to availability and terms including advance payment.

c.

The Client is not permitted to bring or allow others to bring food or alcohol into the Venue at any time,
without the prior written consent of VenuesWest. If consent is provided by VenuesWest, VenuesWest may
require the Client to obtain a license or permit under the Liquor Control Act 1988.

d.

If the Client has ordered food and beverages from VenuesWest (“Catering”) as Additional Services,
the Client will confirm in writing to VenuesWest the final numbers for the Catering, including any changes
to the Catering requirements, no later than five (5) Business Days prior to the Booking. If the Client does
not confirm the Catering numbers within five (5) Business Days prior to the Booking, VenuesWest may
charge the Client Catering costs based on the Estimated Attendance or the actual numbers attending the
Booking, whichever is greater.

e.

Supply of Alcohol

“VenuesWest” means the Western Australian Sports Centre Trust;
“VenuesWest’s Agents” means the employees, agents and contractors of VenuesWest.
2. Interpretation
a. Where two or more persons are specified as the Client, they shall be bound jointly and severally.
b.

Any consents, agreement, approvals or authorisations required to be given or granted by VenuesWest shall
only be binding upon VenuesWest if given or granted in writing.

3. Facility Hire
a. In consideration of payment of the Fees and Charges, VenuesWest grants to the Client a non-exclusive
licence to use the Facility on the Booking Dates for the sole purpose of conducting the Activity on the
following terms and conditions (“Facility Hire”).
b.

The Facility Hire is for:

		

i.

the Booking only;

		

ii.

the use of the Facility for the Activity only; and

		

iii.

access to the Facility only during the times specified in this Agreement on the Booking Dates.

c.

VenuesWest shall have free access to the Facility at all times.

4. Term of Agreement
This Agreement begins on the Commencement Date and terminates when all obligations under this Agreement
have been performed.
5. Fees and Charges
a. The Client must pay to VenuesWest:
		

i.

the Fees and Charges for the use of the Facility for the Bookings for each Booking Date;

		

ii.

the Deposit; and

		

iii.

any charges for any Additional Services as per clause 9.

If a Booking is cancelled by the Client:

		
ii.
		

under contract, tort (including negligence), indemnity or otherwise; and

“Priority Booking” means another booking of the Facility that VenuesWest considers has priority over the Client’s
Booking for part or all of the Client’s Booking;
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charge interest on overdue monies from the date the monies were due at the Reserve Bank of
Australia cash rate per annum plus 3% per annum for each month or part of a month during which
any payment is overdue.

		
i.
		

Where alcohol is ordered by the Client and supplied by VenuesWest as part of the Booking the Client
must ensure that:

			
A.
			

all invitees under 18 years of age (“a Minor”) at the Booking are accompanied by a parent/legal
guardian over 18 years of age; and

			
B. all invitees bring and provide to VenuesWest and VenuesWest’s Agents when requested photo
			identification.
		
ii.
		

If an invitee of the Client is unable to produce photo identification, they will be deemed to be a Minor
and clause 8.e.i.A. will apply.

		
iii.
		

VenuesWest or VenuesWest’s Agents may immediately remove from the Venue any person, who
supplies alcohol to a Minor at the Venue.

		
iv.
		

If VenuesWest or VenuesWest’s Agents remove any person under clause 8.e.iii, VenuesWest may
terminate the Booking early and/or notify the Police.

		

The supply of alcohol will cease 15 minutes before the end of the Booking.

v.

9. Additional Services
a. The Client may request in writing Additional Services from VenuesWest. This request must be received by
VenuesWest at least five (5) Business Days prior to the Booking Date.
b.

VenuesWest will consider the Additional Services request, assess whether it is willing and able to provide
the Additional Services and at what cost, and will advise the Client. VenuesWest is under no obligation to
provide any Additional Services.

c.

VenuesWest may, in its absolute discretion, provide Additional Services where it deems necessary for the
good order and management of the Activity or the safety, cleanliness and security of the Venue.

d.

VenuesWest will charge the Client and the Client must pay for any Additional Services provided.

e.

Additional Services include, but are not limited to:

		
i. Labour or extra staffing as required, including any labour costs for any Booking outside the Business
		Hours;
		
ii. Cleaning where VenuesWest considers additional cleaning of the Facility is required following the
		Client’s Booking;
		

iii.

		

iv.

Additional lighting not deemed necessary by VenuesWest;
Technical equipment and services provided by VenuesWest;

		v.

Bins;

		vi.

Power;

		vii. Wifi;
		

viii. Venue reparation (if required) as per clause 16;

		ix.

Catering expenses;

		

Hire and use of any equipment not specifically set out in the Agreement; and

x.

		
xi.
		

Any other service that VenuesWest deems appropriate for the good order and management of the
Activity and safety and security of the patrons of the Venue.

10. Car Parking
a. VenuesWest reserves the right to charge for parking at the Venue.
b.

The Client must use all reasonable endeavors to ensure the Client’s Agents are aware of, and abide by,
the Venue’s parking conditions and requirements.

11. Marketing
No advertising, promotion, recording, broadcasting, collection, lottery, sweepstake, game of chance or gambling
shall take place anywhere in the Venue without VenuesWest’s prior written consent.
12. Safety
The Client must:
		
a.
		
		

comply with VenuesWest’s safety procedures and regulations governing the Venue and promptly
provide any information or documentation that VenuesWest may require to satisfy itself as to the safe
and lawful conduct of the Activity;

		
b.
		

ensure that the Client’s Agents are aware of, and comply with, VenuesWest’s safety procedures and
regulations governing the Venue and with all applicable laws; and

		
c.
		
		

ensure that the Client and the Client’s Agents are aware of, and comply with, the Venue’s Evacuation
Plan and Emergency Response Plan in the event of fire or other disaster. These plans are available on
the VenuesWest website.

13. Client Covenants
The Client agrees:
		
a. to comply with and ensure that the Client's Agents comply with all directions, rules, policies and
		
regulations from VenuesWest which relate to the Facility, the Venue or the parking facilities of the
		Venue;
		

b.

to keep the Facility in a clean, tidy and sanitary condition;

		
c.
		

to comply with all applicable laws, policies of VenuesWest, and all lawful directions of any
Government Authority in relation to the Venue;

		
d.
		

that VenuesWest’s Duty Manager working during the Booking will make decisions they feel appropriate
for the good order and management of the Booking and safety and security of the Venue;

		
e. to obtain all licences and permits from all applicable Government Authorities required for conducting
		the Activity;
		
f.
		

to ensure that any coaching or instructional staff of the Client possess the appropriate approved
industry standard or equivalent qualification;

		
g.
		

not to use or operate any services that are within the Facility and Venue without the prior written
approval of VenuesWest;

		
h.
		
		

that they are solely responsible for the Client’s Agents attending the Venue in connection with the
Client’s use of the Facility and shall indemnify and keep indemnified VenuesWest from all Loss
suffered or incurred by such persons;

		
i.
		

to use the Facility and the Venue at their own risk and without limitation agrees that all property
belonging or brought into the Venue by the Client shall be at the sole risk of the Client;

		
j.
		

not to hawk, sell, dispose of or supply anything whatsoever in the Venue unless VenuesWest has
provided its prior written approval;

		

to provide adequate supervision of the Client’s Agents during all Bookings;

k.

		
l.
		

to ensure that no neighbouring occupier or user of the Venue is disturbed or hindered by the
Client’s or the Client’s Agents’ use of the Facilities;

		
m.
		

to leave the Venue clean and free of debris and to remove any of the Client’s property at the
termination of each Booking;

		

to complete and return the OSH Assessment, if requested by VenuesWest;

n.

		
o. to comply with the conditions of the OSH Assessment, including any management plans provided by
		the Client.
		

p.

not to permit smoking inside of the Facility or anywhere within VenuesWest’s property;

		
q.
		

not to do, display or permit to be done or displayed anything which offends against any law, public
morals or standards of decency;

		

not to use drones at the Facility without the prior written consent of VenuesWest; and

r.

		
s.
		
		
		

not to abuse, misuse or wastefully or recklessly use or consume any facilities, utilities or consumables
(including water, electricity and gas) on, comprising or servicing the Venue or to use any such
facilities, utilities or consumables for a purpose or in a manner for which they are not intended by the
manufacturer, installer or owner; and

		

clauses 13(g) and (h) apply despite any negligence by or on the part of VenuesWest.

t.

14. Insurance
The Client must effect and keep in force at all times during the Term and any renewal or extension, with a
reputable and solvent insurer such of the following policies of insurance and for the amounts as are detailed in
the Special Conditions:

		
a.
		
		
		
		
		

Public and Products Liability insurance policy covering the legal liability of the Client and the Client’s
Agents arising out of the use and occupation of the Facility and the services and Additional Services
provided in connection with the Facility Hire for an amount not less than the amount set out in the
Special Conditions for any one occurrence and unlimited as to the number of occurrences happening
during any one period of insurance except for products liability limited in the aggregate to the amount
set out in the Special Conditions during any one period of insurance.

		
b.
		
		
		
		
		
		
		

The insurance policy must be extended to indemnify VenuesWest as principal to the extent of its
vicarious liability arising out of the negligent acts or omissions of the Client and the Client’s Agents
in their use and occupation of the Venue, the Facility and performance or non-performance of services
and Additional Services; Workers’ compensation insurance in accordance with the provisions of the
Workers’ Compensation and Injury Management Act 1981 (WA), including cover for common law
liability for an amount of not less than $50 million for any one occurrence in respect of workers of the
Client. The insurance policy must be extended to cover any claims and liability that may arise with an
indemnity under section 175(2) of the Workers’ Compensation and Injury Management Act 1981;

		
c. Personal Accident Insurance covering persons engaged by the Client on a voluntary basis in
		
connection with the services for the Activity, and will whenever requested by VenuesWest produce to
		
VenuesWest the policy or policies for such insurance and the certificates of currency for such
		insurance.
15. Indemnity
To the extent permitted by law, VenuesWest and the State and their respective officers, employees, agents and
contractors (at any tier) (together the "indemnified parties") shall not be liable for, and the Client releases and
indemnifies the indemnified parties from and against any and all Loss which the indemnified parties may suffer
or incur whether directly or indirectly, arising from or in connection with:
		
a.
		

any act or omission of the Client or the Client’s Agents including any negligence, unlawful conduct or
willful misconduct, in connection with the Facility Hire;

		

the use of, presence on, or occupation of, the Facility and Venue by the Client or the Client’s Agents;

b.

		
c.
		
		

any damage to, or loss of, property, or injury, illness, or death arising out of any act or omission of the
Client or the Client’s Agents or the use of, presence on, or occupation of the Facility or Venue by the
Client or the Client's Agents; or

		

any breach of the terms of this Agreement by the Client or the Client’s Agents.

d.

16. Damage
a. The Client must not, and must ensure the Client's Agents do not, cause any loss or damage to the
Facility (either directly or indirectly) or any part of the Venue or property at the Venue.
b.

Should damage occur, the Client is required to report any damage immediately in writing to VenuesWest.

c.

The Client is required to pay the cost of repairing any loss or damage (fair wear and tear excepted) that
is caused to the Facility or any part of the Venue and any of VenuesWest’s or any other person's property
that is located in the Venue caused by the Client or the Client’s Agents arising out of the Facility Hire.

d.

The Client must not erect any sign or notice, alter, mark, paint, drill or in any way mark any part of the
Venue or remove, alter or move any fixtures or equipment at the Venue.

e.

The Client may not erect any tent, marquee, hut, stall or other structure without the prior written consent of
VenuesWest.

17. Entry to the Venue
a. VenuesWest may refuse entry to, or remove any persons from, the Venue without any liability on the part of
VenuesWest in accordance with VenuesWest’s Conditions of Entry, available on VenuesWest’s website.
b.

If any person refuses to obey any direction given by VenuesWest, VenuesWest may close or vacate the
Facility without liability to the Client.

c.

If the Facility is closed pursuant to this clause, VenuesWest may retain any moneys paid by the Client
without prejudice to any other rights or remedies VenuesWest may have.

18. Assignment
a. The Client must not sell, transfer, assign, novate, mortgage, charge or otherwise subcontract, dispose of or
deal with its rights or obligations under the Agreement without the prior written consent of VenuesWest.
b.

VenuesWest may, at any time, assign any or all of its rights, benefits and interests under this Agreement to
any person.

19. Termination
a. Without limiting VenuesWest's other rights under this Agreement or at law, if the Client or the Client's
Agents fail to comply with this Agreement, VenuesWest may, at its discretion and without liability to the
Client or the Client's Agents:
		

i.

terminate this Agreement;

		

ii.

cancel the Client's use of the Facility for any or all Bookings; and

		

iii.

close or stop the Activity at the Facility.

b.

If for any reason beyond VenuesWest’s control (including without limitation any malfunction, fault or failure
of plant or equipment or disruption in supply of power, water or services) VenuesWest is unable to perform
all or any of its obligations under this Agreement, VenuesWest may terminate this Agreement without
liability (in negligence or howsoever) to the Client.

c.

VenuesWest may cancel the Client’s use of the Facility for any or all Bookings, cancel a Booking or evacuate
the Facility without liability (in negligence or howsoever) to the Client or any other person if, in the absolute
discretion of VenuesWest, such cancellation or evacuation is required in order to ensure the safety of
persons or property.

20. Special Conditions
The Client agrees to comply with the Special Conditions (if any), which are listed separately to the Venue Hire
Agreement.
21. Confidentiality
The Client acknowledges that this Agreement and information held or compiled by VenuesWest in relation to this
Agreement:
		

a.

		
b.
		
		
		
		

is subject to the Freedom of Information Act 1992; and
may be disclosed by VenuesWest or the State in response to a request made under section 275
of the Personal Property Securities Act 2009 (Cth), to any Minister or the Parliament of Western
Australia, to the Western Australian Auditor General or otherwise as required by law or to satisfy the
requirements of parliamentary accountability or any other reporting or recognised public obligations
of the State.

22. Miscellaneous
a. The Client acknowledges that it has not relied on any promise, representation, warranty or undertaking
given by or on behalf of VenuesWest in respect of the suitability of the Facility or the Venue.
b.

This Agreement is governed by the laws of the State of Western Australia.

c.

Any person signing on behalf of the Client personally warrants that they have full and valid authority to do
so.

d.

Any modification, amendment or other variation to this Agreement must be made in writing duly executed
by both parties.

e.

If the Parties have entered into a Licence Agreement which relates to the Bookings, the terms of the Licence
Agreement prevail to the extent of any inconsistency between the terms of the Licence Agreement and the
Terms and Conditions.
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