SPACES
THE GLOBE IS A MODERN REINVENTION OF THE HISTORIC 1880’S GLOBE HOTEL, LOCATED IN THE
NEW 140 PRECINCT. A MULTI-VENUE SPACE HOUSING THREE UNIQUE AREAS, INCLUDING A BAR
WITH TIERED TERRACE, A LANEWAY COCKTAIL BAR & AN EXCLUSIVE OPEN PLAN LOUNGE/DINING.
WHETHER YOU ARE AFTER A LARGE CELEBRATION, A SIT DOWN LUNCHEON OR CORPORATE EVENT,
WE HAVE A RANGE OF SPACES AVAILABLE THROUGHOUT THE WHOLE VENUE TO CATER FOR ANY
SIZE BOOKING.
MAIN BAR
+ Standing 150 guests
+ Direct access to bar
+ Mixture of seating and standing space
MIDDLE COURTYARD 1
+ Standing 40 guests
+ Outdoor heaters available
+ Mixture of seating and standing space
LANE BAR & COURTYARD
+ Standing 150 guests
+ Private Bar
+ Own A/V equipment available
+ An outdoor laneway with booth seating
LOUNGE
+ Standing 100 guests | Seated 60 guests
+ Private Bar
+ Own A/V equipment available

CANAPE MENU
MINIMUM OF 20 GUESTS
$16PP - CHOICE OF 4 ITEMS
$24PP - CHOICE OF 6 ITEMS
$32PP - CHOICE OF 8 ITEMS

COLD
+ Cheddar cheese Tart, herb roasted truss tomato, baby herbs (v)

+ Mini beetroot tarts, caramelised onion & goats’ cheese (v)
+ Nori rolls, California, katsu chicken & vegetarian, pickled ginger,
wasabi & soy (gf,v)
+ Vegetable, rice paper rolls, ponzu dipping sauce (v, vg)
HOT
+ Charred beef skewers, chilli jam & fried shallots (gf)

+ Smoked ham hock croquettes, Colman’s mustard mayo
+ The Globe’s homemade sausage rolls, house ketchup
+ Curry cauliflower, Keen’s curry mayo, mango chutney (gf, v, vg)
+ Beef & mushroom pie’s, house ketchup
+ Buttermilk fried chicken, Keen’s curry mayo, mango chutney (gf)
+ Charred chicken skewer’s, sate, crispy shallots & green onion (gf)
+ Crispy Falafel, spicy relish, heirloom tomato salsa (gf, vg)
+ Crispy Vegetarian spring-rolls, sweet chilli sauce (v)

DESSERT
+ Classic mini lemon meringue pie (gf)
+ Triple chocolate brownie, warm white chocolate ganache to dip (gf)

SUBSTANTIAL ITEMS
MINIMUM OF 15 GUESTS
ALL $8pp - PER SELECTION
+ Cheeseburger slider, special sauce & house pickles (GFO*)
+ Chicken & cheese slider, butter lettuce, pickles, chipotle aioli (GFO*)
+ Crispy falafel slider, smashed avocado, honey yoghurt (GFO*)
+ Mini Fish & Chips, tartare & lemon

CANAPE PLATTERS
30 PIECES PER PLATTER
+ Beef & mushroom pies, house ketchup $100
+ Buttermilk fried chicken, Keen’s curry mayo, mango chutney (gf) $100
+ Charred chicken skewers, sate, crispy shallots & green onion (gf) $100
+ Crispy Vegetarian spring rolls, sweet chilli sauce (v) $70
+ The Globe’s homemade sausage rolls, house ketchup $80
+ Curry cauliflower, Keen’s curry mayo, mango chutney (gf, v, vg) $70
+ Crispy Falafel, spicy relish, heirloom tomato salsa (gf, vg) $70

+ Nori rolls, California, teriyaki chicken & vegetarian, pickled ginger, wasabi & soy (gf,v) $90
+ Smoked ham hock croquettes, Colman’s mustard mayo $80
+ Triple chocolate brownie, warm white chocolate ganache to dip (gf) $60
We endeavour to provide menu choices for Vegan & Gluten Free customers.
We advise that we cannot guarantee any such dishes do not contain traces of gluten or nuts.

SET MENU
OPTION ONE | ENTRÉE & MAINS $45pp
SHARE BOARDS
Crusty Baguette (v, gfo)

Warmed Toolunka creek Olives (vg, gf)
Grilled Chorizo, hung yoghurt, ecaso (gf)
Hummus, EVOO, dukkha (v)

MAINS (Individual choice on the day)
Half butterflied boneless chicken, potato bake, sauteed greens (gf)
Grilled barramundi, warm potato salad, white butter sauce
Golden potato gnocchi, feta, pumpkin, hazelnut, caramelised shallots (v, vgo)

200g Amelia Park beef rump, served medium, creamy mash, grilled French beans & red wine jus

OPTION TWO | ENTRÉE, MAINS & DESSERTS $55pp
SHARE BOARDS
Crusty Baguette (v, gfo)
Warmed Toolunka creek Olives (vg, gf)
Grilled Chorizo, hung yoghurt, ecaso (gf)
Hummus, EVOO, dukkha (v)

MAINS (Individual choice on the day)
Half butterflied boneless chicken, potato bake, sauteed greens (gf)
Grilled barramundi, warm potato salad, white butter sauce
Golden potato gnocchi, feta, pumpkin, hazelnut, caramelised shallots (v, vgo)
200g Amelia Park beef rump, served medium, creamy mash, grilled French beans & red wine jus

DESSERTS (Individual choice on the day)
Nan’s apple crumble, custard (gf)
Sticky date pudding, butterscotch, vanilla bean ice-cream

BEVERAGE PACKAGES
DURATION

PACKAGE

PACKAGE 2

2 HOURS

$45PP

$65PP

3 HOURS

$55PP

$75PP

4 HOURS

$65PP

$85PP

PACKAGE 1

PACKAGE 2

+ The Globe House Sparkling

+ The Globe House Sparkling

+ The Globe House White

+ Aurelia Prosecco

+ The Globe House Rose

+ The Globe House White

+ The Globe House Red

+ 821 Sauvignon Blanc

+ Tap beer & Cider*

+ Wildflower Pinot Grigio

+ Selection of soft drinks and juices

+ The Globe House Rose
+ Marquis de Pennautier Rose
+ The Globe House Red
+ Robert Oatley Grenache
+ Chain of Fire Merlot
+ Tap beer & Cider*
+ Selection of soft drinks and juices

*Wine selection subject to change *Beer selection differs between function spaces

BEV UPGRADES
+ $10pp p/hour sprits upgrade to any package (house pour)

+ $20pp p/hour Prosecco & spritz fountain upgrade to a beverage package
(available to 1 function per session time, only available alongside a beverage
package for a maximum of 2 hours)

CORPORATE
PACKAGE
$50pp
ON ARRIVAL
+ Coffee, a selection of teas, mineral water and juice
MORNING TEA
+ Your choice of assorted muffins or banana bread
+ Coffee, a selection of teas, mineral water and juice
LUNCH
+ Assorted sandwiches and wraps
+ Fresh seasonal fruit platter
+ Coffee, a selection of teas, mineral water and juice
AFTERNOON TEA
+ Your choice of assorted muffins or banana bread
+ Coffee, a selection of teas, mineral water and juice

UPGRADE
+ Add $10pp to select a main course from our à la carte menu for lunch
LUNCH | $30pp
+ Assorted sandwiches and wraps
+ Fresh seasonal fruit platter
+ Coffee, a selection of teas, mineral water and juice

MORNING OR AFTERNOON TEA | $20pp
+ Your choice of assorted muffins or banana bread

+ Coffee, a selection of teas, mineral water and juice

We endeavour to provide menu choices for Vegan & Gluten Free customers.
We advise that we cannot guarantee any such dishes do not contain traces of gluten or nuts.

WEDDINGS
The Globe is one of Perth’s oldest remaining pubs and the ideal venue for a wedding with a difference.
Our wedding packages include:
+ An experienced onsite wedding coordinator
+ Tables and chairs for either cocktail style or seated service
+ Linen, cutlery, plates & glassware
+ Wait and bar staff to serve your guests
+ Complimentary cakeage, cut and served on platters
+ Food service options: canapés and substantial items or seated set menu
+ Bar service options: beverage packages, bar tab consumption or cash bar.

