
Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.

While Crown Perth will endeavour to accommodate requests for special meals for guests who have food allergies or intolerances,  
we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working environment  

and supplied ingredients. All menus subject to availability and change.

MENU
LUNAR NEW YEAR SPECIALS

SALAD BAR
Prosperity Salad

ASIAN CORNER
Chef’s Selection of Soup

Dim Sum Selection

Sticky Hoisin Pork Ribs

Mandarin-Glazed Chicken Wings

Cantonese BBQ Pork

Roast Duck, Hoisin Sauce

FROM THE WOK
Golden Egg Fried Rice, Chinese Sausage 

Vegetarian Crispy Noodle

Taiwanese Basil Chicken

Ginger & Soy Steamed Fish

Stir-Fried XO Beef

Braised Assorted Mushroom, Broccoli



Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.

While Crown Perth will endeavour to accommodate requests for special meals for guests who have food allergies or intolerances,  
we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working environment  

and supplied ingredients. All menus subject to availability and change.

MENU
SEAFOOD ON DISPLAY

Chilled Prawns

Chilled Mussels

Chilled Clams

Blue Swimmer Crabs

Crawfish

South Australian Oysters

SALAD BAR
Panzanella Salad 

Roasted Cauliflower Salad

Rocket, Brie & Apple Salad

Gado Gado

Mesclun, Spinach, Rocket Leaves

SUSHI BAR
Assorted Sushi

Sashimi

SATURDAY & SUNDAY LUNCH



Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.

While Crown Perth will endeavour to accommodate requests for special meals for guests who have food allergies or intolerances,  
we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working environment  

and supplied ingredients. All menus subject to availability and change.

MENU
CURRY CORNER

Mixed Vegetable Pulao

Tariwala Chicken

Lamb Rogan Josh

Rajma Masala

Butter Paneer

Satay Chicken Skewer

Prawn Moilee

CARVERY
Mustard Roast Beef

Maple-Glazed Ham

Roast Lamb

Yorkshire Pudding

Roasted Root Vegetables

Garlic & Rosemary Roasted Potatoes

Condiments

Beef Jus, Mushroom Sauce, Gravy,  
Honey Mustard Sauce

	

SATURDAY & SUNDAY LUNCH



Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.
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MENU
WESTERN HOT DISHES

Soup of the Day

Mixed Seafood, Cajun 

Fish, Parsnip Purée, Dill

Garlic & Thyme Chicken, Bell Pepper Salsa

Beef Goulash

Butter-Tossed  Vegetables

Garlic Bread

Balsamic Brussels Sprouts

Broccoli & Carrot Gratin

Roasted Pumpkin & Sage Risotto

Rigatoni Chorizo Carbonara

Mashed Potato

Herb Couscous, Salmon

Broccolini, Olive Oil

Chicken & Olive Jambalaya

Falafel

Honey-Roasted Pumpkin 

Pizza of the Day

SATURDAY & SUNDAY LUNCH



Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.
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MENU
DESSERTS

Hot Desserts
Raspberry Bread & Butter Pudding 

Dark Chocolate Pudding, Toasted Almond 

Individuals
Panna Cotta, Exotic Fruits 

Assorted Flavours of Mini Choux, Vanilla Chantilly  
Mini Cheesecake, Strawberry Whipped Ganache 

Spiced Custard Cream, Guava Gel
 Pineapple Jalousie, Caramel Cream 

Whole Cake
Mandarin Curd, White Chocolate Cake

Green Tea & Raspberrey Gateaux
Carrot Orange Cake, Cream Cheese Frosting

Strawberry & Lemon Entremets 

On Display
Coffee Lemon Friand, Caramel Frosting 

Pandan Mini Cupcake 
Dark Chocolate Tart, Matcha Ganache 

Chocolate Rocky Road 
Dark Chocolate Tart, Coffee Caramel 

CHEESE SELECTION
Assorted Cheeses

Assorted Nuts & Crackers
Assorted Dinner Rolls

SATURDAY & SUNDAY LUNCH


