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celebrate with us

Whether it’s a business meeting, sun downer or special occasion, look no further
than Market & Co for your next event.

Nestled within Crown Promenade Perth, Market & Co offers contemporary and
vibrant function spaces whether indoors, alfresco on the terrace or at the bar:
Sitdown, relax and immerse yourself within the soothing surrounds of our restaurant,
where we can cater for intimate settings, right through to grand festivities for groups

of up to 150.

For cocktall style events, unwind and take pleasure in our inviting bar, which can
hold a capacity of up to 40 people.

Coupled with fresh, flavoursome menus and exciting beverage packages,
Market & Co is the ideal destination for hosting your next soiree or special occasion.

For further information about our event spaces and venue hire fees,
please speak to our Functions Coordinator.
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beverage packages

2 hours at $50.00 per person

Wildflower Brut Cuvée Multi-Regional, WA

Amelia Park ‘Trellis Range’ Sauvignon Blanc Semillon
Vasse Felix Cabernet Merlot

Corona 355ml MEX, 4.5%

Little Creatures Pacific Ale 330ml WA, 3.8%

Little Creatures Rogers’ 350ml WA, 3.8%

Soft Drink & Juices

Please note that prices and menus are subject to seasonal changes.
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$69 set menu

market mezze plate (table share)
Freshly baked bread, extra virgin olive oil & balsamic vinegar
& trio house-made dip

entrée

Grilled calamari, chilli plum sauce, pepper purée & rocket salad

or

Lightly dusted chicken drummets, sweet chilli soy dressing & Asian slaw

maln

Pork fillets, potatoes, spinach, roasted cherry tomatoes & seeded mustard jus
or

300gm chicken breast, carrot purée, salad slaw & dukkah

or

Skin on barramundi, potato mash, lobster bisque & Asian slaw

or

Risotto, broccolini, sundried tomatoes, mushrooms, spinach,

parmesan cream sauce & parsley

dessert
Panna, Cotta, mango coulis, dried raspberries

Please note that prices and menus are subject to seasonal changes.

Please be advised that our products either contain/or are produced in kitchens which contain/use
the allergens of peanuts, tree nuts, seafood, soy, milk (or other dairy), egg, sesame, wheat (gluten),
lupin and sulphite preservatives. We cannot guarantee any of our products are 100% allergen free.
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booking confirmation
Please note that when you receive a quote for an event, the event space is only held once a deposit equal
10 the venue hire fee has been received for the function booking.

final numbers

Prior to your function a final count of guests must be confirmed 7 business days before the event.
Any increase in guest numbers will be subject to availability at the time. A decrease in guest numbers
on the day will still be charged as per booking confirmation.

cancellation policy
Deposits and prepayments are non-refundable. The amount will be forfeited if the booking is cancelled.
Refund requests are subject to management approvail.

fees and surcharges
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.

weather

Market & Co is an outdoor venue and may be subject to unfavourable weather. In this case, management
will make reasonable efforts to arrande an alternate venue for confirmed bookings, subject

to availability.

menu

Menus and prices quoted are subject to seasonal changes and product availability at any time. Wher-
ever possible, Market & Co will endeavour to meet your requests. If you or your guests have any special
dietary requirements, please inform your function coordinator at least 7 days prior to the function date.
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allergies & dietary requests

Please note that our products either contain or/are produced in kitchens which contain/use the al-
lergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), lupin
and sulphite preservatives. Whilst we cannot guarantee that any of our products are 100% allergen free,
every effort will be made to ensure the experience is still equally enjoyed by everyone.

cakes
You are welcome to bring your own cake on arrival, at no extra charge, however unfortunately
we are unable to store or refrigerate items.

decorations

We understand this may be a special occasion, but we encourage you to enjoy our venues as they are
designed. The addition of personal decoration is limited and must be discussed with management prior
to arrival.

responsible service of alcohol

Market & Co complies with Western Australian Responsible Service of Alcohol Legislation. All staff are
trained in the Liquor Licensing Accredited ‘RSA’ (Responsible Service of Alcohol). Staff may refuse to
serve alcohol to any person who they believe to be intoxicated. Any intoxicated person will be removed
from the venue. In accordance with liquor licensing laws of Western Australia,

under 18’s
Persons under the ade of 18 are not permitted to consume alcohol on the premises. All children under
the age of 18 years old must be accompanied by their parent or legal guardian at all times.



Booking Form

Date

Name of guest

Name of company

Telephone

Mobile

Hax

Email

Preferred method of contact

Date of function

Number of guests

Type of function

Food requirements

Approximate spend

Beverage requirements

Approximate spend

Audio visual requirements

Upon receipt of your booking sheet, a Functions Coordinator will contact you within
48 hours to discuss your function. 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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contact us

For further information about functions at Market & Co or to secure your event,
please do not hesitate to emalil restaurantgroupsperth@crownresorts.corm.au.

We look forward to making your next event one to remember.

Market & Co
Located within Crown Promenade Perth

Crown Perth
Great Bastern Highway
Burswood WA 6100

Phone (08) 9362 7551
Visit crownperth.com.au



