
 



FUNCTIONS 
EVENTS 
BAR 
RESTAURANT  
ROOFTOP BAR  

 
 
 
 
 
 
 
 
 
 

 
Situated in the heart of Fremantle, our historic hotel features boutique 

accommodation, a modern restaurant and bar, a wraparound veranda with views of 

Fremantle, lounge and dining areas, private function spaces and a spectacular 

rooftop bar with 360-degree views of Fremantle, taking in the city, port, and 

ocean. 

 
We have the perfect space for your next event - corporate or private, casual, or 

formal. Enjoy one of our unique spaces matched with delicious seasonal food, an 

extensive drinks selection and the ease of working with our professional in-house 

events team. 

 
We have the space to cater for every occasion, event & wedding reception. 



 
 

ROOFTOP 

BAR 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Our rooftop bar is a fantastic space for any event or occasion, boasting  spectacular 

views of Fremantle, the port, the ocean, and Rottnest Island. 

 
We can cater for up to 50 guests on a non-exclusive use package and will allocate you 

an area which will be sectioned off to other guests. We offer a variety of food and 

beverage options to suit your function. 

 

Capacity / Availability 

10 to 50 guests 
 

 
Minimum spend of $32 per person on food for groups of 10 to 50, for non-exclusive 

use ONLY.  
(plus a hire fee of $10 per person on Fri/Sat/Sun)  

 



1ST FLOOR 

RESTAURANT  

& BALCONY 
 
 
 
 
 
 
 
 
 

There is a space to suit every kind of gathering at our 1st Floor Bar and Restaurant, whether 

it’s nestled in our vintage Fireplace Corner or enjoying the historical architecture of 
Fremantle from our High Street Balcony.  

 

Capacity / Availability  
      15 to 260 guests standing 

Up to 80 guests seated 
 

FIREPLACE CORNER - $500 minimum spend Feb to Oct 
$1,000 minimum spend in Nov to Jan on Fri/Sat/Sun + $100 venue hire fee 

INSIDE 1ST FLOOR RESTAURANT - $16 min spend on food per person Feb to Oct 
$3,500 minimum spend Nov - Jan on Fri/Sat/Sun + $200 venue hire fee 

CORNER BALCONY - $10 per person deposit Feb to Oct 

$750 minimum spend in Nov to Jan on Fri/Sat/Sun + $50 venue hire fee 

CORNER BALCONY + INSIDE AREA - $3,500 minimum spend Feb to Oct 

$5,500 minimum spend in Nov to Jan on Fri/Sat/Sun + $250 venue hire fee 

HIGH STREET BALCONY + INSIDE AREA - $5,000 minimum spend Feb to Oct 

$7,500 minimum spend in Nov to Jan on Fri/Sat/Sun + $500 venue hire fee 

EXCLUSIVE USE OF FIRST FLOOR - $9,000 minimum spend Feb to Oct 
$10,000 minimum spend Nov & Jan on Fri/Sat/Sun + $1,000 venue hire fee



 
 

FIREPLACE 

CORNER 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

                     



 
 

CANAPE & PLATTER 

PACKAGES 
 

COLD CANAPES 

Savoury baked ricotta with cherry tomato & chopped chives (V/GF) 

Smoked chicken, brie, & cranberry tartlet (GFO) 

Blue cheese mousse, caramelised onion & pear relish (V/GFO) 

Smoked salmon, caviar, & dill blini 

Rosemary roasted lamb loin with gremolata & tomato crostini 

Prawn & celeriac remoulade in wafer basket 

 

HOT CANAPES 

Ginger & coriander chicken kebab with coconut curry sauce (GF) 

Mushroom & parmesan risotto balls with truffle aioli (V) 

Grilled lamb kofta with mint yoghurt (GF) 

Mini beef pie with spicy tomato relish 

Pork & fennel sausage roll with Cabernet BBQ sauce 

Marinated beef skewer with chimichurri (GF) 

 

SUBSTANTIAL CANAPES 

Pulled pork slider, BBQ sauce, & buttermilk dressed slaw 

Beer battered fish & chips with house made tartare, & lemon 

Chicken taco, avocado, shredded lettuce, & fresh tomato salsa (GFO) 

Mini cheeseburger, grilled beef patty, lettuce, smoked cheddar on brioche bun 

Falafel pita pockets, tzatziki, hummus, & fresh tomato cucumber salad (V) 

 

DESSERT CANAPES 

Chocolate brownie (V) 

Lemon curd tart (V) 

 

FESTIVE CANAPES (Available November &December only) 

Roast turkey, double brie, & cranberry sauce tartlets 

Pigs in blankets – chipolata sausage, smoked streaky bacon, & sage 

 
 

 

 
 

Peckish? 

 
 

Hungry? 

 
 

Starving? 

 
 

 

 

V – Vegetarian 

GF – Gluten free 

GFO – Gluten free option available 

LF – Lactose free 

 

Minimum 20 people for canape options 



 
 
 

SET MENU OPTIONS 

 
ENTRÉE 
Freshly shaved prosciutto w’ baby bocconcini, rocket leaves, melon, truffle oil (GF) 

Roasted pumpkin & goat cheese tart w’ toasted walnut & spinach salad, balsamic glaze (V) 

Tea smoked duck breast sliced w’ kimchi, cucumber & roasted chickpea salad (GF) 

Salmon sashimi, ginger syrup, wasabi mayo & black sesame rice salad (GF) 

 

MAIN COURSE 
Crispy skin barramundi, apple slaw, roasted chat potatoes, & tom yum dressing (GF, LF) 

Lamb rump roasted medium rare w’ chimichurri, toasted almonds, broccolini salad & 
pomegranate dressing (GF, LF) 
 
Cajun-rubbed roasted chicken breast, roasted seasonal vegetables, dirty rice & date saffron 
yoghurt (GF) 
 
Medium sirloin w’ roasted tomato, asparagus hollandaise, mash & red wine jus (GF) 
 
Twice-cooked pork belly, ginger & garlic tossed vegetables w’ a 5-spice glaze (DF) 
 
Buddha bowl w’ spinach, roasted pumpkin, curried cauliflower, house-pickled beetroot, 
crispy slaw, brown rice, toasted almonds & tahini dressing (GF, VE) 

 

DESSERT 
 
Rich chocolate tart, chocolate mousse, espresso syrup & cinnamon chocolate stick 

Coconut pannacotta, summer berries & passionfruit drizzle (GF, LF, VE) 

Deconstructed cheesecake, fresh strawberries & vanilla ice cream (GFO) 

Aged cheddar & brie cheese plate w’ dried fruit compote, crackers, sliced fresh bread & 
mixed nuts (GFO) 

 

 
 

 
 

 
 

 

 

 

 

 

(Minimum 20 people) 



 
 

 

BEVERAGE PACKAGES 
Minimum 20 people 

 

FIRST FLOOR PACKAGES 

Standard Package 
Bay of Stones Sauvignon Blanc, SA 

Bay of Stones Shiraz, SA 

Bay of Stones Sparkling, SA 
Hahn Super Dry, Swan Draught, 
Little Creatures Rogers, Cider, James 

Squire 150 Lashes Pale Ale 

All Soft Drinks & Juices 

2 Hours - $50pp 

3 Hours - $60pp 

4 Hours - $70pp 

 
ROOFTOP PACKAGE 

Leeuwin Estate Classic Dry White, WA 

Leeuwin Estate ‘Siblings’ Shiraz, WA 

Deep Woods Estate Rosé, WA 

De Luca Prosecco, Italy  

All tap Beers, All Pack Beer & Cider 

All Soft Drinks & Juices 

2 Hours - $65pp 

3 Hours - $75pp 

4 Hours - $85pp 

 
Deluxe Package 
Drift Sauvignon Blanc, NZ  

St. Hallets Shiraz, SA 

Deep Woods Estate Rosé, WA  

Petit Jeté Brut NV, WA 

 All Tap Beers & Cider 

All Soft Drinks & Juices 

2 Hours - $70pp 

3 Hours - $80pp 

4 Hours - $90pp 

 
 

 
*Add our spirit package to any 

beverage package of your choice 

for an additional $10 per person, 

per hour. 

 
*Occasionally some items may need to 

be replaced with other items of a 

similar quality. 

 

BAR TAB ON CONSUMPTION 

A bar tab can be set at the beginning of your function with a specified limit. This can 

be reviewed as your function progresses and increased if need be. At any time, you 

are welcome to turn the bar tab into a cash bar so your guests can purchase their 

own drinks. 



 
 

 

MEETING PACKAGES 
 

HALF DAY PACKAGE 

$50 per person - Minimum 20 guests 

Includes room hire, continuous tea and coffee, selected juices, morning or 

afternoon tea and lunch 

 

FULL DAY PACKAGE 

$75 per person - Minimum 20 guests 

Includes room hire, continuous tea and coffee, selected juices, morning tea, 

lunch and afternoon tea 

 

MORNING / AFTERNOON TEA 

*Select two items for each serving –  

Toasted Champagne Ham & Cheese Croissants 

Homemade Sausage Rolls with Tomato Sauce  

Fresh Fruit Platter (LF, GF, V, VE) 

Homemade Scones with Jam & Cream (GFO, V, VE) 

Smoked Salmon, Dill Cream Cheese Mini Brioche 

Warm Assorted Danishes (V) 

House-made Chocolate & Raspberry Brownie Slice (GF, V) 

Orange & Almond Cake (GF, V) 

 

LUNCH 

Grilled Minute Steak (GF) 

Chicken Schnitzel 

Beer Battered/ Grilled Fish (GF if grilled) 

*All of the Above Served with Chips & Salad 

OR 

A Selection of Freshly Made Sandwiches, Rolls & Wraps, Including 
Continental Meats, Smoked Salmon, Roasted Vegetables, Pesto, Mustards 
& Assorted Leaves, with Brownies to Finish (GF, V, VE options available on 
request) 

 

 
*Inclusions: data projector, dropdown screen, 50” TV, lectern, AV system & 

microphone 



 
 

 

HOTEL ROOMS 

Our rooms are set over two floors and each floor has its own distinctive feel: – 

• The six lower floor rooms have three and a half metre high ceilings as well as 

French doors opening onto your veranda. 

• The six upper floor rooms are set in the eaves. This gives them beautiful shapes 

and a Parisian style feel with fantastic views over the rooftops of Fremantle 

• All the rooms are individually styled 

• Mini fridge 

• Room safe 

• Coffee and tea making facilities 

• Internet connected digital TV 

• Complimentary WIFI 

• Desk / dresser 

• Hair dryer 

• Individually controlled air-conditioning 

• Access to the spectacular rooftop garden (subject to function bookings) 

• Room service 12 hours per day minimum 

• Check in 2pm, Checkout 10am 

 

Special features of our honeymoon suite, the Conroy Room are: 

• King size 4 poster bed, Sealy Posturepedic mattress 

• Spectacular corner room 

• Ensuite bathroom featuring free standing bathtub and 2-person shower 

• TV in bathroom 

• Antique fireplace (decorative) 

• 3.5m ceilings 

• Corner veranda with great views over the mall and along High St and 

Market Street 

• 31 square metre room with a 27 square metre veranda 

• Sofa bed for optional extra sleeping space 



 
 
 
 

 
 

 

TERMS & CONDITIONS 
 
 
DEPOSITS 

Deposit requirements are at the discretion of the Functions Manager. No function booking is 

confirmed until a deposit has been received. Deposits can be paid by cash, bank transfer or by 

credit card, either  in person or over the phone. We accept Visa, Mastercard and Amex. The 

value of the deposit will be deducted from the final bill. 

 

MINIMUM SPENDS / HIRE FEES 

During peak times of the year there are hire fees for certain areas of the venue as well as 

increases to minimum spends to be met. 

- Fireplace Corner - $500 minimum spend (increasing to $1,000 minimum spend in January, 
November & December on Fri/Sat/Sun + $100 venue hire fee) 

- Inside 1st floor Restaurant - $20 minimum spend on food per person (becomes a $3,500 
minimum spend in January, November & December on Fri/Sat/Sun + $200 venue hire fee) 

- Corner Balcony only - $10 per person deposit (becomes a $750 minimum spend in January, 
November & December on Fri/Sat/Sun + $50 venue hire fee) 

- Corner Balcony plus inside area - $3,500 minimum spend (increasing to $5,500 in 

January, November & December on Fri/Sat/Sun + $250 venue hire fee) 

- High St Balcony + inside area - $5,000 minimum spend (increasing to $7,500 in 

January,  November & December on Fri/Sat/Sun + $500 venue hire fee) 

- Entire 1st Floor - $9,000 minimum spend (increasing to $10,000  in January, November & 
December on Fri/Sat/Sun + $1,000 venue hire fee) 

- Rooftop Bar - Small Groups - $32 minimum spend on food per person (plus a hire fee of 
$10 per person Fri/Sat/Sun) 

 
CANCELLATION 
100% of your deposit will be held if you cancel within 14 days or less of your function date.  

50% of your deposit will be held if you cancel between 15 – 28 days prior to your function 

date. 

There is no cancellation fee if you cancel your function more than 28 days prior to your 

function date. 

 

 

 

FINAL PAYMENTS 

All pre-paid items, including function food and beverage packages, must be paid in full at least 1 week prior 

to the date of the function. All tabs started on the day of the function must be finalized by the conclusion 

of the function. 
 
THE FUNCTION DAY 
Functions in any section of the venue are allocated a time bracket of 4.5 hours. For every  

additional hour requested we require an increase in the minimum spend of $1,000.  

Any outstanding food or beverage costs must be settled before start of the function. In order 

 to run a bar tab, a credit card must be surrendered at the start of the function. There may  

be other functions running at the same time or adjacent to your function. We are not obliged to 

 inform you of this, although you are welcome to enquire. 

 

RESPONSIBLE SERVICE OF ALCOHOL 
The National Hotel practices the responsible service of alcohol as required by Law and the 

guidelines set down by the Department of Racing, Gaming & Liquor. The staff of The National 

Hotel have the right to refuse service to any patron they deem to be intoxicated or for any 

other reason, regardless of them holding a function or attending as a guest. Any person 

deemed to be intoxicated or behaving in an inappropriate manner will be asked to leave the 

venue by management. 

 
OTHER CONDITIONS 

Decorations may be permitted with prior consent of the Functions Manager. Decorations such 

as glitter, confetti or ‘sprinkles’ are not permitted. If they are used, a cleaning fee will be 

applied. Balloons are also not allowed inside the venue. 

You are not permitted to play your own music (with the exception of booking the entire floor) 

as we do not have a private room and play music through our in-house speaker system. 

The National Hotel reserves the right to open any area in the venue to the public at the 

allocated end time of your function. 

We do not accept any responsibility or liability for equipment, decorations or personal 

belongings left on the premises prior to, during or after your event. 

Proof of age ID may be requested. 

Any alcohol gifts are not allowed to be opened on the premises. 



 



  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Tel: (08) 9335 6688 • 98 High Street, Fremantle, WA 6160 

bookings@nationalhotelfremantle.com.au • nationalhotelfremantle.com.au 

mailto:bookings@nationalhotelfremantle.com.au

