
EMPIRE BAR
220 GREAT EASTERN HWY

LATHLAIN WA 6101

T: 9470 3778
E: INFO@EMPIREBAR.COM.AU
F: 9472 1230
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FUNCTION ROOM

Our dedicated private function room is available to hire 
for private functions, conferences, sundowners, corporate 
events and sit down lunch or dinner. Features include private 
bar, an extensive range of AV equipment and a picture-
perfect breakout area overlooking the Empire Upper Beer 
Garden.

In this space we allow you to bring in your own ipod or laptop 
and we can play this through our system. Alternatively we 
are able to stream our House Music through to the room or 
hire your own DJ.

Our new “Empire Grazing Table” is also available in this 
space, prices start from $750.00 for a table which will feed 
up to 50 people.

Capacity: 80-150 guests

WINE BAR

Enjoy the intimacy of your own semi exclusive area, while 
soaking up the party vibe from the popular adjacent West 
Bar. Complete with comfy lounge seating and your choice of 
an exclusive bar, the Wine Bar provides the ideal atmosphere 
for sundowners and private functions.

Capacity: 50-80 guests

BOOTH

Our Booth area is a comfortable timber framed booth 
which provides the ideal sanctum for that special occasion. 
Featuring soft perimeter couches and plush fabric walls, 
the booth truly provides an atmosphere of style and 
sophistication. The Booth area is a semi private area with 
close access to the Garden Bar.

Capacity: 25-40 guests
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UPPER BEER GARDEN

A prominent feature of the Empire Bar is the spacious Upper 
Beer Garden, including optional use of the BBQ Station and 
outdoor bar. This area boasts large awnings, featured timber 
benches, and the perfect view of the Garden’s Big Screen.

Capacity: 20-200 guests

FRONT TERRACE

Boasting a recently installed Big Screen and the option of 
an outdoor bar, this charming sundrenched terrace is the 
perfect space for gatherings of any kind. Whether you book 
a smaller area or opt for the terrace to be an exclusive space 
for your event, we’re sure you won’t be disappointed.

Capacity: 20-250 guests

WEST BAR

Encompassing lounge seating and high-top cocktail tables, 
book a space in the West Bar if you’re keen to soak up the 
venue’s party vibe.

Capacity: 20-60 guests

FUNCTION AREAS



BAR TAB

Whether you would like a predetermined limit or to let your bar tab run until a certain time, we have four 
options designed to suit every event.

BRONZE TAB
$10 AND UNDER
A selection of beer, wine, cider and soft drink. House spirits optional.

SILVER TAB
$11 AND UNDER
A wider selection of beer, wine, cider and soft drink. House spirits optional.

GOLD TAB
$13 AND UNDER
A wide selection of beer, wine, cider, house spirits, premix spirits and soft drink.

OPEN TAB
Any beverage of the guest’s choice

BEVERAGE OPTIONS
Every function is different! Below are our three different beverages options, which we’re sure will 
cater perfectly to each individual event:
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CASHLESS BAR
As simple as it sounds, our cash bar is the perfect option if you would like guests to pay for their drinks 
individually. (Please note we are currently accepting card payments only).



PLATTER MENU
A platter is designed to cater for 12 - 15 people

Roast Garlic Hummus mint, pomegranate, toasted pita bread, crackers & crudites [gfo] [vegan] $35

Jalapeno Poppers and vegenaise [vegan] $35

Crumbed Shitake Mushroom crisp garlic and chipotle aioli [v] $35

Turkish Pizzas topped with any of our fabulous toppings, serves 16. Choose from:
Margarita [v]
Vegetable Supreme [v]
BBQ Meatlovers

$35
$35
$40

Squid Basket salt and pepper squid, vegetable spring rolls and sweet chilli ponzu Make it a double $75 $40

Arancini Bowl truffled mushroom and three cheese with salmoriglio [v] Make it a double $75 $40

Aussie Pies & Sausage Rolls meat pies, sausage rolls, tomato sauce and BBQ Make it a double $95 $50

Cajun Chicken Strips Cajun spiced crumbed chicken strips and aioli Make it a double $95 $50

Scotch Fillet Steak Sandwiches with cheese and caramelised onion on Turkish bread $50

Tempura Battered Prawns aioli and wasabi dust $50

Lamb Kofta mint yoghurt, dukkah and lime [gf] $55

Mini Taco’s fried chicken, pico de gallo, avocado, shredded lettuce, melted cheese and sriracha mayo $55

Cured Meat and Cheese Board shaved prosciutto with sopressa, triple cream brie, English cheddar, 
marinated feta, olives, house made dips, toasted breads and crackers $60

The Empire Grand Platter a selection of all our favourite menu items, BBQ chicken wingettes, garlic prawns, 
chilli cheese kransky, beer battered onion rings, shaved prosciutto and sopressa, triple cream brie, English 
cheddar, marinated feta, olives, house made dips and toasted ‘Loafers’ artisan breads

$95

GLUTEN FREE/COELIAC PIZZA BASES (Serves 8)
Margarita Pizza house dried tomatoes, scamorza bianca and basil [gf] $28
Ortolana Pizza olives, feta, mushrooms, yellow squash, jalapenos, sweet baby peppers with house dried 
tomatoes, pinenuts and salsa verde [gf] $30

Pollo Bianco pulled chicken, bacon, mushrooms and rose base [gf] $31

Mini Dessert Platter A selection of bite sized cakes and slices [v] $50

Seasonal Fruit Platter A selection of fresh cut seasonal fruit [v] [gf] $60

Vegan options available on request

5



BBQ MENU
(Minimum 30 people)

FROM THE GRILL

Minimum order - 2 items per person

Basic $15.00 per person per item Premium $20.00 per person per item

Black Angus beef rump, roasted garlic butter [gf] 
[200g]

Selection of sausages [2ea]

Peri-peri spiced chicken breast with lemon [gf] [150g]

Slow roast leg of lamb with smoked chimichurri [gf] 
[100g]

Shark Bay scallop and prawn skewers with umami 
butter [gf] [2ea]

Charcoal rubbed chunks of brisket [gf] [150g]

Salads $5.00 per person per salad
Minimum order - 2 salads per person
Herb crusted crisp jamón potato salad

Baby beet, walnut nut crunch, feta and rocket salad with raspberry vinaigrette
Caramelised pumpkin, yellow squash, snap pea, toasted pepitas, goats’ cheese, spinach salad with house 
dressing
Garden salad, red onion, cherry tomato, cucumber with mustard dressing

Granny Smith coleslaw with lemon mayonnaise 

Bread rolls, Butter, Sauces and Condiments Included

Loafers artisan white dinner rolls

Caramelised onions

Selection of sauces and mustard
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SET MENU

2 Course Set Menu Shared Entrée & Alternate Drop Mains or Alternate Drop Mains & Alternate 
Dessert - $55.00pp

3 Course Set Menu Shared Entrée, Alternate Drop Mains & Alternate Drop Dessert  - $65.00pp
Minimum 50 people, available in our Private Function Room only

SHARED ENTRÉE

Empire’s Signature Platter BBQ wings, garlic prawns, grilled chorizo, cured meats, onion rings, black 
wax reserve cheddar, triple cream brie, house made dips and condiments, served with “Lupin” linseed 
sourdough [gf available on request]

MAINS (Alternate drop  - choose two dishes)

Miso Crusted Goldband Snapper soy glazed baby eggplant, broccolini, shimeji mushroom, pak choy, lotus 
root, yuzu kosho, coriander and soy [gf available]

Chargrilled Black Angus Sirloin smoked chimichurri, roast garlic butter and fondant potato [gf]

Pan Seared Chicken Breast fregola caramelised sweet potato, heirloom carrot, kale, charred cauliflower 
and dukkah [gf]

Vegetable Gnocchi house made vegan gnocchi, pumpkin puree, roasted seasonal vegetables, pine nuts 
and fried sage [vegan] 

Empire Super Salad organic red and white quinoa, turmeric roasted cauliflower, red grapes, kale, almonds, 
chia, pomegranate, feta and raspberry apple cider vinaigrette [v, gf, vegan available, low G.I]

DESSERT (Alternate drop  - gf and vegan option available on request)

Chocolate Fondant vanilla ice cream and butterscotch sauce

Caramelised Lemon Tart strawberries and mascarpone
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PREFERRED SUPPLIERS
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DJ Existic
DJ Competition Winner
(2017 & 2020)
All equipment provided
0478 540 050
www.facebook.com/djexistic

Oh My Balloon Bar
Tanya
08 6162 9736
ohmyballoonbar.com.au

Bloomin Boxes
08 9355 3848
info@bloominboxes.com.au

Cin’s Cupcakes & Cakes
Custom Designed Cakes
0422 083 134
Lucinda@cinscupcakes.com

Pierre Ulric (Magician)
2018 Magician of the Year,
WA Society of Magicians
0456 777 240
pierreulric@gmail.com

Vintage Letters Co
1300 835 861 
info@vintageletters.co

Mirror Me Booth
0403 252 417
info@vididm.com.au

Professional Event
Photography
Dylan Gibbs
0478 540 050
www.foxxcreative.com.au

Perth Party Co
Shannon Cujipers
0402 163 188
perthpartyco@gmail.com
A range of different backdrops, 
neon signs, dried floral arrange-
ments, helium balloons, balloon 
garlands and plinths
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MUSIC/SOUND
Please note that the only available hire space that allows you to utilise your own music/sound is the private 
function room. All other areas will carry the venue’s music and neither this or volume can be altered. 

DRESS STANDARD
Neat, casual dress is always required. All guests are asked to please respect our door policy. No thongs, no 
board shorts and no singlets.

RESPONSIBLE SERVICE OF ALCOHOL
Empire Bar reserve the right to refuse the supply of alcoholic beverages to any patron that is considered to be 
intoxicated or behaving in an offensive manner. Underage patrons are welcome to the Empire Bar providing 
they are accompanied by their legal guardian at all times and leave the venue by 10:00PM.

PARKING
Empire Bar is happy to provide free on-site parking for up to 175 vehicles.

OPTUS STADIUM ACCESS
Optus Stadium is Perth’s newest wow factor, hosting a wide array of domestic and international sporting events 
and entertainers. From Empire Bar, it’s a short 3-minute walk to Burswood Train Station, or 20-25 minutes to 
the stadium itself. So why not park for free at Empire, enjoy a beverage and some food before heading over, 
and continue the party with us afterwards?

SMOKING
Smoking is permitted in our rear Beer Garden. We ask guests to be courteous or other patrons who may be 
enjoying meals in the same area.

IDENTIFICATION
Empire Bar requires that all guests provide at least one of the following photographic identifications:
• Current Passport
• Current Australian Learner’s Permit or Driver’s License with photograph
• Current Proof of Age card or equivalent issued in an Australian State or Territory
• Current Photo Card or equivalent issued in an Australian State or Territory

CONSUMPTION OF FOOD AND BEVERAGE
No food or beverage of any kind will be permitted to be brought into the venue by the client or any other person 
attending the function, unless by prior arrangement with Empire Bar. Please note that catering dispersal times 
are only a proposed guideline.

DECORATIONS
Empire Bar welcomes the supply of your own decorations. Please note decorations are not permitted to be 
attached to any of the venue’s infrastructure. Sparkler’s naked flames and confetti are not permitted.

DAMAGE
Any damage to the property of Empire Bar is the financial responsibility of the function organiser. Empire Bar 
accepts no responsibility for the loss or damage of personal items.
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DEPOSIT
Function deposits are required one week after your contract has been received. Function bookings will only 
be confirmed once the Empire Bar’s confirmation form has been signed and returned with credit card or EFT 
details. Once received, your deposit will be taken, and you will be emailed your receipt. This deposit is non-
refundable.

PAYMENT
We require payment for any food ordered prior to the function. Once platters have been confirmed, you will be 
invoiced accordingly. Payment for any bar tabs will be taken at the commencement of your function. Payment 
can be made by EFTPOS or credit card.

FINAL NUMBERS
All final function requirements including minimum number of attendees are to be provided no later than 72 
hours prior to the function date, however numbers may increase with sufficient prior notice.

CANCELLATION POLICY
Written notice to the Function Manager is required to cancel a booking; all deposits are non-refundable. 
Cancellations made within 72 hours of the function date will incur full cost of the estimated food component 
or your function.



CONTACT PAGE

FUNCTION AND EVENTS SALES MANAGER

DEBORAH FOX

9470 3778

INFO@EMPIREBAR.COM.AU


