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WELCOME TO STEVES

Built in 1908 as a residential hotel for farmers & country residents, the Nedlands’ Park Hotel was once serviced
by a tram from the city centre. Purchased in 1935 by Stephen McHenry, the hotel soon became fondly known
as ‘Steves’ & has etched its colourful mark in the history of Perth’s business establishment ever since.
The McHenry family then acquired the freehold from the Swan Brewery in 1977. The ‘new Steves’ was
conceptualised 25 years ago. The Nedlands Park Hotel closed in late 2006 & the actual
renovations commenced in early 2007.
Our team pride themselves on delivering the best possible service & making every function one to remember.
Our stylish venue offers a variety of function spaces to suit all types of events, catering to small gatherings or
groups of up to 250 people.

COVID-19 INFORMATION
Please know that we are carefully monitoring the situation at Steves with increased health and strict clean
hygiene precautions to ensure a minimised-risk function experience in our venue. This includes frequent
sanitisation of all contact areas and materials, increased hand sanitisation stands for all staff members and
compulsory isolation periods for all staff returning from travel or who are felling unwell.
Steves is committed to complying with both State & Federal government restrictions related to the current
crisis and have our COVID-19 Safety Plan available to view on request.

For group bookings or function enquiries contact our function team:
08 9386 3336 | functions@steves.com.au
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P R I VA T E F U N C T I O N S P A C E S
up to 40 guests
The jewel in our crown, a stunning room housing the world’s best
wine. Leave a lasting impression on your guests by hiring this stunning & sophisticated space. Ideal for private dinners, wine tastings
or corporate meetings. The Cellar is fully equipped with an inbuilt
projector system & screen.
*Please note that phone reception is very limited in the Cellar

up to 14 guests

up to 20 guests

A cosy, private space, perfect for small get-togethers, whether it
be a business meeting or an intimate celebration . Located in the
Winestore, the backroom can be separated from the dining area by
closing the large glass sliding doors,
ensuring privacy for your function.

up to 50 guests

up to 90 guests

Nestled between the shelves of the Winestore itself and boasting
it’s own elegant Wine Bar, indulge in an intimate dining experience.
Choose a bottle straight off the shelf to be served to you & your
guests. Tables can be reserved for group bookings or the area can
be hired exclusively.

up to 70 guests

up to 100 guests

Shaded by large umbrellas & surrounded by leafy gardens, the
Lawn has become very popular for stand up cocktail functions &
sun-downers. Providing a relaxed atmosphere, the Lawn
encourages guests to socialise in an elegant setting.
The Lawn can be halved for smaller functions or
combined with The Terrace for more space.

up to 50 guests

up to 80 guests

Overlooking the Lawn & with its own private bar, the Terrace is
another fantastic space for private dining or cocktail style functions. By closing the retractable bi-fold doors & café blinds this
undercover area is suitable for all seasons.
The Terrace can be halved for smaller functions or
combined with The Lawn for more space.

up to 120 guests

up to 250 guests

If it is more space you are after, the Main Bar, Terrace & Lawn can
be hired exclusively. This expansive area has two fully stocked,
private bars plus plenty of space to mingle.
Enjoy pre-drinks & canapés on the Lawn followed by a sit down
meal inside and dance the night away.
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SIT DOWN MENUS
All groups of 15 or more will need to select from these set menus

Pan seared pork gyoza
Mottainai lamb massaman curry, sweet potato, kai lan, toasted peanuts gf
Yellow chicken curry, baby corn, snake beans, kail lan gf
Coconut braised beef short ribs, steamed bao buns, slaw, kewpie
Sautéed kai lan v gf | Roti paratha v | Asian cabbage slaw v gf | Steamed rice v gf

SHARED ENTREE
Selection of locally sourced chilled seafood, premium charcuterie, breads & dips
CHOICE OF MAINS
Crisp skinned Tasmanian salmon, sweetcorn puree, salsa agresto gf
Char grilled beef scotch ﬁllet, herbed potato cake, jus, fresh horseradish gf
Rolled pork belly, apple & calvados sauce, crackling gf
Orecchiette pasta primavera, peas, herbed ricotta, Reggiano v
SHARED SIDES
Rocket, summer stone fruit salad | Heirloom tomato, stracciatella, basil

Individual panettone triﬂe with summer fruits v
plus chocolate truffles for the table

ON ARRIVAL
Selection of breads v
Freshly shucked natural oysters gf

$5 per guest
$4ea

TO FINISH
Premium cheese selection v gf
Assorted petit fours v
Cheese + assorted petit fours v

$10 per guest
$8 per guest
$15 per guest

Dietary requirements & allergies can be accommodated on request
To ensure the freshness & quality of our food, all menus are subject to change.
v = vegetarian vg = vegan gf=gluten free
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S TA N D I N G M E N U S

Premium charcuterie | Breads & dips
Savoury pastry selection | Assorted in house sushi
* Not available for the Exclusive Use of a function space*

COLD
Lightly cured salmon tartlet, crème fraiche, baby herbs
Semi dried grape tomato, Stracciatella & basil crostini v
Marinated tiger prawn, cocktail sauce, cos cup gf

HOT
Seared ½ shell scallop, cauliﬂower puree, caviar gf
Slow cooked beef cheek croquette
Wild mushroom arancini, reggiano v

SUBSTANTIAL
Slow roasted Mottainai lamb slider, tzatziki, sumac

ON ARRIVAL
freshly shucked natural oysters gf
COLD
Lightly cured salmon tartlet, crème fraiche, baby herbs
Semi dried grape tomato, Stracciatella & basil crostini v
Marinated tiger prawn, cocktail sauce, cos cup gf

HOT
Seared ½ shell scallop, cauliﬂower puree, caviar gf
Slow cooked beef cheek croquette
Wild mushroom arancini, reggiano v

SUBSTANTIAL
Slow roasted Mottainai lamb slider, tzatziki, sumac
Crumbed NW whiting ﬁllets, chips, tartare

Premium cheese selection v gf
Assorted petit fours v
Cheese + assorted petit fours v

$10 per guest
$8 per guest
$15 per guest

Dietary requirements & allergies can be accommodated on request
To ensure the freshness & quality of our food, all menus are subject to change.
v = vegetarian vg = vegan gf=gluten free
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BEVERAGES

San Martino Prosecco $45

Rocky Road Rosé $45

Rocky Road SSB $45

Rocky Road Syrah $45

Rocky Road Chardonnay $50

Rocky Road Cabernet Merlot $45

Louis Bouillot Cremant de Bourgogne Blanc de Blancs NV $60 or Pol Roger Réserve Brut NV $99
William Fevre Chablis $70
Vasse Felix Chardonnay $65
Faiveley Bourogne Rouge $70
Torbreck Struie $80 or Leeuwin Estate Art Series Cabernet Sauvignon $90

Let our sommelier create a bespoke wine list just for your guests.
Whether you are after an exclusively French, Italian or WA selection or you would prefer to handpick
some gems from our award winning Cellar, we can provide you with a wine offering to spoil your guests
this festive season.

With an impressive array of local mainstays, premium imports, crisp ciders and fresh crafties on
tap as well as stubbies, we have something to offer even the most discerning beer connoisseur.
Our extensive list of spirits and cocktails can also add another layer of indulgence to your event.
Our selection evolves regularly,
our team will provide you a current list as your event approaches.
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TERMS & CONDITIONS

A completed and signed FUNCTION CONFIRMATION FORM must
be submitted at the time of booking as an acknowledgment of these
Terms & Conditions. A DEPOSIT is required to conﬁrm the use
of any function space or food order.

Steves will only open for trade on public holidays at the manger’s
discretion. A 15% surcharge & minimum spend will apply to all
purchases on public holidays.

The DEPOSIT will be equal to:
For the Exclusive Use of a private function space:
$500+ venue hire for The Backroom
$1000 + venue hire for all other Function Spaces
Non-Exclusive Functions: Total cost of food paid upfront.
A payment acknowledgement will be issued by Steves, as a receipt
conﬁrming your booking.

Nothing is to be stapled, screwed, nailed or adhered to any wall,
door, surface or part of the building. The use of bubble machines,
dry ice or smoke machines must have the written approval of the
function manager before being organised. No confetti or table
scatters of any form are permitted. A cleaning fee of $250 may be
charged at management discretion.

Payment in full must be made by cash or credit card at the
conclusion of the event. If the organiser is not present at the
function or for the full duration, the client is required to advise of the
person’s full name who will be settling the ﬁnal payment.
Any payment that is to be invoiced must be arranged & approved by
Steves prior to the event.

All of our staff are trained in responsible service of alcohol in
accordance with current government legislation; therefore they have
the right to refuse service of alcohol to any one, at any time with no
refund given. Management also reserves the right to stop/cancel a
function at any time due to anti-social behaviour, intoxication or
disorderly conduct by guests.

Any function booked in December will forfeit 100% of deposit upon
written notice of cancellation by the client.
In the event that the Venue is forced to close or is no longer able to
host your function due to state or federal COVID-19 restrictions,
any deposit paid will be applied as credit for use at a later date.

All deliveries to the venue must be prearranged & approved by
Steves, be clearly marked with the date & name of function. Client is
responsible for delivery & pick up within the venue guidelines.

Steves is compliant with all current social distancing guidelines,
guests who do not adhere to our policies and procedures may be
refused service.

Your ﬁnal guest attendance & dietary requirements are to be
conﬁrmed in writing ﬁve business days prior to the event. Charges
will be based on these numbers provided. Additional guests attending
the event will be charged accordingly. An increase of 2 or more
guests on the day of the function will incur an additional fee of $15
per guest on top of food & beverage costs.
Eg. If 12 guests are conﬁrmed 48 hours prior & only 8 guests attend, you
will be charged for 12.

Your food & beverage choices are to be provided no later than two
weeks prior to your event. Please note; although all care is taken to
keep amendments to food & beverage to a minimum, items are
subject to change without prior notice due to supplier/market
restrictions. No BYO food or beverages are to be consumed in the
venue.
*It is the clients responsibility to contact Steves with menu choices no later than two
weeks prior to the event

A cakeage fee of $2 per guest applies to any cakes brought onto the
premises to be cut & served from the kitchen.
Cakes can be arranged on request by Steves on behalf of the client.
A 20% surcharge is applicable on all hire equipment or services
organised by Steves & will be included in any prices quoted.

A 20% surcharge is applicable on all hire equipment or services
organised by Steves & will be included in any prices quoted.
Steves has a small customer car park adjacent to the venue, off
Broadway. Alternatively there is a larger car park situated within a 2
minute walk (at the end of Broadway, next to the Rugby club). A
limited amount of street parking is available on Broadway.
Steves takes no responsibility for the damage or loss of items left on
the premises before, during or after a function. Organisers are
ﬁnancially responsible for any damage sustained to the ﬁttings,
property or equipment of the venue by the client, guests or outside
contractors prior to, during or after a function.
It is the organiser’s responsibility to ensure that any external AV
equipment or devices (such as phones, USBs, laptops etc.) are
compatible with Steves in house equipment. You may test any of this
equipment at a mutually convenient time prior to the function.
Approval by Steves is required should the organiser wish to hire a
band, DJ or any other form of entertainment. Noise restrictions
apply to every area in the venue, management reserves the right to
cease any entertainment if noise restrictions are violated.
Steves is a fully licensed venue, therefore photo ID is required at all
times. The only accepted forms of ID are: Passport, WA Drivers
License and WA Proof of Age Card. Management has the right to
refuse entry to any person at their discretion. Juvenile guests are
welcome to attend private functions at the venue provided a legal
guardian is with them at all times & they do not order or consume
alcohol.
For functions with 100+ guests you may be required to hire security.
This will be at an extra cost & will be charged accordingly.
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F U N C T I O N C O N F I R M AT I O N F O R M

$400

$600
$200

$600

$600

$2000

$300
$300

$25PP

$55PP

$10PP

AVAILABLE FOR NON - EXCLUSIVE FUNCTIONS ONLY

$70PP

$40PP
$50PP

$15PP

$8PP
$15PP

$5PP
$4PP

BY SIGNING BELOW,

I ACKNOWLEDGE THAT I HAVE READ & UNDERSTOOD THE ATTACHED TERMS & CONDITIONS. I AGREE TO
& ACCEPT THE RESPONSIBILITY OF MY GUESTS. I ALSO ACCEPT THAT PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE.
If paying by EFT, please send remittance
advise to functions@steves.com.au
Steves Bar & Café Pty Ltd
BSB: 066167 Account: 10493458
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ADHERE TO THEM

