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Because everything starts with love
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Your journey - starts with us at the Novotel Perth Langley.
Your day - a day of timeless memories from beginning to end.

OUR GIFT TO YOU
These inclusions complete the package for your Big Day

Guest Seating List + Personalised Menu printed per table
Complimentary Venue Hire (with minimum numbers)

Dance Floor

Stage for Bridal Table

White Clothed + Skirted Bridal Table, Cake Table + Gift Table

White Linen Table Cloths + Napkins for Guest Tables

Lectern + Microphone for Speeches

Menu Tasting For Two in Sen5es Restaurant prior to your day
Pre-Dinner Sparkling + Canapés In The Bridal Suite, for the Bridal Party
Complimentary Parking For Bride + Groom’s Parents

Cake Cutting + Platter Service For Each Table

Overnight Stay in a Deluxe Accommodation Suite On Your Wedding Night,
including Breakfast + a Late Check Out
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Fully inclusive packages designed to make the
planning of your big day seamless.

If you are after something a little more specific we
will work with you to design your ideal package.

Canape $100pp
Two Course $110pp
Three Course $120pp
Buffet $130pp

INCLUDED:

Arrival Drinks - 30mins Service

5 Hour Classic Beverage Package
Tea + Coffee with Dessert

Create Your Own Dinner Menu From the Enclosed Menus

All enclosed menus are subject to seasonal change & will be finalized 60 days prior to event date.
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Create an unforgettable day for you and your guests
with our package extras

Arrival Cocktail From $10pp
Arrival Canapes 30mins Service $12pp
Additional Beverage Package Hour $10pp per hour
Upgrade Beverages to Deluxe Package $10pp
Alternate Serve (plated menus) $5pp per course
Cheese + Charcuterie Grazing Station $25pp

Children + Supplier Meals available and quoted on request

We are here to ensure your special day is all that you imagine.

Let us know if you have any unique additions you would love to
see and we will work with you and our industry friends to see
your vision come to life.
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Canape, 3hr Service - Select 4 Cold + 4 Hot + 2 Dessert

Cow

-Tuna tartare with soy, avocado, wasabi mayo, seaweed crispy

-Pork rillette tartlet, pressed cucumber, pickled red onion

-Smoked salmon mousse, salmon caviar, chive

-Poached prawns, pickled radish, miso yuzu mayo

-Prawn and pickled vegetable rice paper rolls, peanut dipping sauce

-Roasted Angus beef, horseradish sour cream, balsamic onion relish on sourdough toast
-Butternut pumpkin custard tartlet, black truffle, Meredith feta, candied nuts, lemon oil (V)
-Tomato Bruschetta Sundried Tomato, Balsamic Caviar, Parmesan Flakes (V)

-Goat curd tartlet, beetroot, walnut (V)

HoT

-Crispy prawns, sea salt and pepper

-Mini beef pie, barbecue sauce

-Spiced Vegetable samosa, Ginger Tomato Dip (VEGAN)

‘Vegetarian spring roll, Sriracha mayo (V)

-Ginger prawn dumpling, soy and black vinegar dipping sauce

-Charred chicken satay, coconut peanut sauce, coriander, crispy shallot

-Spinach and feta pastizzi, ketchup (V)

-Jack fruit curry arancini, Arabiata sauce (VEGAN,GF)

-Mini Wagyu beef slider, melted cheese, sweet pickle, Dijon mustard, brioche bun
-Fried Crispy Chicken Sliders, Sriracha mayo, Korean chicken sauce

PECS T

‘Macaron Selection

-Chocolate Shell With Fruit Ganache
-Assorted Mini Cheese Cakes
-Banoffee Trifle Mason Jar
-Chocolate Spanish Churros
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2 Course / 3 Course Menu Options
- Alternate Drop upgrade at $5pp per course

EPTREE - Geleet 1

-Poached King Prawns, Lemon And Coconut Cream, Green Pawpaw, Togarashi, Cassava Crisp

-Tuna Tataki, Wakame Salad, Fermented Daikon, Edamame, Seaweed Crumb, Finger Lime Dressing
-Poached King Prawns, Israel Pearl Cous Cous, Yuzu Togarashi Mayo, Wasabi Cream, Crispy Enoki
-Smoked Duck Breast, Duck Rillette, Red Onion, Semi Dried Tomato, Peas,Baby Oyster Mushrooms
-Lemon Myrtle Chicken Breast, Charred Artichoke, Carrot Puree, Pancetta Crumb, Semi Dried Tomato
-Honey Soy Glazed Bavette Steak, Black Bean Salsa, Chimichurri, Brussel Sprout

I AIPG - Gelect 1

-Grass Fed Beef Sirloin, Herb Garlic Potato Gratin, Confit Vine Tomato, Scorched Onion, Red Wine Jus
-Braised Beef Cheek In Red Wine, Creamed Potato, Roasted Root Vegetables, Semi Dried Vine Tomato,
Braising Juice

-Roasted Chicken Breast, Wild Mushroom Risotto, Glazed Leek, Light Chicken Jus

-Grilled Chicken Breast, Truffled Polenta, Broccolini, Slow Roasted Tomato, Green Peas, Light Chicken Jus
-Tandoori Spiced Salmon, Roasted Chat Potatoes, Cucumber Raita, Pickled Cauliflower, Crispy Pappadam
-Barramundi, Saffron Risotto, Field Mushrooms, Fennel, Peas, Tomato Qil

-Twice Cooked Pork Belly, Savoy Cabbage, Bacon Crumbed, Baby Carrot, Apple Puree, 5 Chinese Spicy Jus
-Slow Cooked Harissa Marinated Lamb Rump, Fondant Potato, Green Peas, Vine Tomato, Mint Salsa Verde

COMEHING GWEET - Gebect 1

-Traditional Cheese Cake, Dark Chocolate Ganache, Raspberry Gel, Lemon Sorbet
‘Vanilla Panna Cotta, Lemon, Pistachio Cream, Mango Sorbet

-Baked Lemon Meringue Tart, Red Berry Fluid Gel, Compressed Citrus, Creme Fraiche
-Pavlova, Tropical Fruits, Passionfruit Gel, Exotic Sorbet

-Chocolate Fondant, Hazelnut Ice Cream, Milk Chocolate Crémeux

-Tropical Fruit Platter
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Buffet Dinner Menu Options
- Chef's Antipasto Platter per table included

CORP VIGHES Geleet

-Potato Salad With Spring Onion, Mayonnaise, Mustard, Egg, Cornichons (V)

-Garden Salad With Tomato, Carrot, Red Onion, Cucumber, Vinaigrette (V)

-Ras El Hanout Marinated Cauliflower, Pine Nut, Cherry Vine Tomato, Spinach, Red Onion, Cucumber, Pomegranate
Vinaigrette (V)

-Thai Style Asian Slaw Salad With Carrot, Cabbage, Bean Shoot, Cucumber, Cherry Tomato, Red Onion, Lime And
Corinader Dressing (V)

-Rocket And Parmesan Salad, Lemon Olive Oil Dressing (V)

-Baby Cos Lettuce, Shaved Parmesan, Garlic Herb Croutons, Caesar Dressing (V)

-Fresh Mozzarella, Vine Tomato, Aged Balsamic, Basil (V)

-Smoked Tasmanian Salmon, Capers, Horseradish

-Makimono Sushi Selection With Pickled Ginger And Wasabi

-Poached Prawns, Mussels, Smoked Paprika, Rocket, Citrus Dressing

HOT PIGHESG - Gelect

-Butter Chicken, Coriander, Yoghurt

-Slow Cooked Pork Scotch Fillet, Caramelised Apple, Spring Onion, Pan Jus
-Slow Cooked Beef Cheek In Red Wine Sauce

-Crumbed Chicken Katsu, Barbecue Sauce

-Dal Tadka (Lentils Cooked And Tempered With Mustard And Curry Leaves)
-Grilled Salmon, Bak Choy, Teriyaki Sauce, Togarashi

-Spicy Chinese Kung Pao Chicken With Spring Onion And Peanuts

-Grilled Angus Striploin, Beef Jus

-Harissa-Spiced Lamb Leg With Garlic Tzatziki

-Grilled Barramundi, Scandinavian Style

-Pumpkin And Ricotta Ravioli, Black Olive, Pommodoro Sauce

CIVEG Gelect 2 VEGGERTG Geleet £

-Steamed Jasmine Rice -Tiramisu — Mascarpone, Cacao

-Chef's Selected Steamed Vegetables -Portuguese Egg Custard Tart

-Honey-Glazed Roasted Root Vegetables -Mini Cheese Cake, Mixed Berries Coulis

-Creamy Mashed Potato -Assorted Cookies

-Garlic Stir Fried Asian Vegetables -Selection Of World Cheese With Dried Fruit And Nuts, Lavosh

-Seasonal Fresh Fruit Platter
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Beverage Menu Options

@M%IC PACEAGE - Ireludef

SPARKLING - Bancroft Brut
e WHITE WINE - Bancroft Semillon Sauvignon Blanc
e RED WINE - Bancroft Cabernet Merlot
¢ BEER (Bottled) - James Boags Premium Light + James Boag Premium
e Assorted Soft Drinks & Orange Juice

VELNE PACKAGE - Upgrote Ot

SPARKLING - Rococo Brut NV
e WHITE WINE - Chain of Fire Pinot Grigio + Chain of Fire Sauvignon Blanc Semillon
e RED WINE - Chain of Fire Shiraz Cabernet + Chain of Fire Pinot Noir
e BEER | CIDER (Bottled) - James Boags Premium Light + Little Creatures Pale Ale + 5 Seeds Cider
e Assorted Soft Drinks & Orange Juice

AREIVAL COCKTALL - goareder Ot

(1 per person)

e Classic Mimosa - $10 per person

o Aperol Spritz - $12 per person

o Passionfruit Mojito - $15 per person
e Guava Martini - $18 per person
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Infinity Weddings & Events
Heart String Hire & Style

Destination Weddings WA

Sole Intent

Bohemian Flower Collective
Sweet Floral Perth

Creative Sound & Events

Complete DJ
Brightside Live - Audio Visual

Vecor

Infinity Weddings & Events
Circle of Love
A Flamingo Surprise

PARTNERS
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Peggy Saas
Ring and Veil

Bird on the Wall Photography

Videsyrapother
Birds Eye Productions
Sapphire Film Productions

SMC Studios

Paper Fusion Boutique

LaLa Design
Paper Fusion

Plarrers

Destination Weddings WA
The Original Wedding Company
Heart and Soul Perth
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A 20% deposit is required at the time of confirmation.
A secondary deposit is due 1 month prior & full payment is due 7 working days prior to the day.
Wedding cancellations notified in writing 12 months prior to the date will be reimbursed the full
deposit amount, with no penalty.

Wedding cancellations less than twelve months prior to the date will forfeit the total deposit and
further cancellations fees may apply.

All final details including menu selections, beverage arrangements, entertainment, room set ups,
must be confirmed no later than 30 days prior to the day.

Guaranteed numbers are required 7 working days before the day and charges will be based on
guaranteed numbers or final head count on the evening of the event, whichever is greater.

Clients will be responsible to ensure the orderly behaviour of their guests and the hotel reserves
the right to intervene where it sees fit.

Every endeavour is made to maintain prices as printed, but these may be subject to change in
accordance with the introduction of statutory charges and government taxes or levies.

All quoted prices are inclusive of GST.

Prices will be confirmed in writing along with final function details.

Food and beverage menus are subject to seasonal offerings.

Clients will assume responsibility for any and all damages caused during the function by any of
their guests or any other person attending the function, whether in the rooms reserved or in any
part of the Hotel.

Novotel Perth Langley is a fully licensed property and encourages the responsible service of alcohol.
We do not allow beverages to be supplied by the function organiser or attending guests, and
require that any alcohol consumed is to be accompanied by a substantial meal.

If the account is to be settled by credit card, a 1.1% surcharge will apply.




CONTACT US TODAY
© h1764-sb2@accor.com

® 08 94251630
novotelperthlangley.com.au

9 221 Adelaide Terrace, Perth WA 6000




