MERCURE PERTH
SCHOOL FORMAL KIT 2019

Mercure Perth is the perfect venue for your
School Formal!
Showcasing 2 specially designed ballrooms, a picturesque lobby and a
dedicated events team, Mercure Perth endeavours to create a
memorable night which is sure to be discussed for many years to come.
Located in Perth’s CBD, our fantastic events team understand
the logistics involved in organising a school formal and are
dedicated to helping you create an unforgettable night. Our
executive chef has compiled a sumptuous menu with options
to suit everyone, and with numerous catering options available,
even the fussiest tastebuds are sure to be impressed!
Guests will be welcomed with a grand entrance into the hotel’s
picturesque lobby on a glamorous red carpet, and have the
opportunity to take exquisite photos before proceeding to the
dedicated functions floor.
You can rest assured that you are booking a modern and
spacious venue which can cater for school formals ranging
from 80 to 210 attendees.
Mercure Perth is the ideal venue to book your school ball
because we offer extremely competitive pricing, flexibility, and
most importantly, outstanding service to cater to your specific
needs.
If you would like to create a memorable event for your once in
a life time School Ball, please do not hesitate to contact our
friendly team to arrange a personalised viewing of venue.

Package Inclusions
Standard Inclusions:
Mocktail on arrival
Continuous soft drinks for 5 hours
White table cloths and napkins
3 tea light candles per table
Dance floor and stage
Lectern and microphone
Designated photo area Venue hire (subject to minimum
numbers)
1 complimentary parking bay
Gifts for the belle and beau of the ball
Red carpet at the entrance of the hotel
2 bottles of house wine for the teachers table
Optional Extras:
Chair covers from $5.50 per person
Back drops on application
Coloured table cloths from $14 per table
Screen and projector from $330
Table centrepieces from $5 per table
DJ from $595 for 5 hours
Photo booth on application

Hotel Information
Mercure Perth
10 Irwin Street
Perth, WA, 6000

Contact Us Today
Winston Angus
Conference and Events Sales Manager
E: H1754-FB4@accor.com
P: 08 9326 7078

Set Menu
$50 Per Person 2 Course/ $58 Per Person 3 Course
ENTRÉE
Antipasto plate; marinated olives, semi dried tomatoes, lemon artichokes, feta and prosciutto
Cajun chicken breast, turmeric sultana couscous, wilted spinach & e.v.o
Saffron risotto with garlic prawns, shaved parmesan and chives
Trio of gnocchi, slow roasted cherry tomato double cheese sauce, shaved parmesan (v)
Roasted rare beef, avocado, spinach, onion quenelle and watercress
Crab cakes on an Asian noodle salad, crispy eschallots and lime sugar Classic Caesar salad, candied bacon,
parmesan, croutons, soft boiled egg and anchovy dressing
Buffalo mozzarella tart with truss tomatoes, rocket, basil oil balsamic and basil (v) Smoked salmon with
charred asparagus, cherry tomato, egg yolk and mustard dressing
Lemon and garlic prawns, avocado and cucumber salsa, kaffir lime and tomato dressing
Sticky pork belly, pumpkin puree, amarena cherries and beetroot dust
Porcini, enoki and field mushroom risotto, parmesan and crispy kumara (v)
MAINS
Herbed chicken breast, cheese polenta, broccolini and tomato relish
Pork tenderloin, olive mash, zucchini and tomato ragout
Seared Atlantic salmon, potato & green pea puree, dill Jasmine rice
Wild mushroom risotto, spinach salad & parmesan wafer (v)
Oven roasted field mushroom, butternut pumpkin, cream cheese, white bean cassoulet and pesto (v)
Blue cheese gnocchi, semi dried tomatoes, white wine cream sauce and rocket fennel salad (v)
Sticky soy soft pork belly, vermicelli Asian noodle salad & coriander cucumber salsa Free-range chicken
breast, lemon and garlic marinade, root vegetable and cannelloni bean ragout, crème fraiche and fresh
herbs
Exmouth barramundi, asparagus, saffron risotto and crayfish bisque
Harvey roast beef, potato gratin, broccoli, truss tomato and red wine jus
Margaret River lamb rack, pumpkin puree, roasted artichoke, green peas and mint jus
Brick pastry wrapped Mediterranean vegetables and haloumi served with rich tomato coulis and basil oil (v)
DESSERT
Flourless chocolate cake, berry compote and white chocolate sauce
Blueberry brulee cheesecake and raspberry lime compote Brandy snap basket, vanilla custard and
strawberry salsa
Peach & passionfruit cheesecake and mango coulis
Chocolate mousse, white chocolate mascarpone and strawberries
Sticky date pudding, butterscotch sauce served with apricot prune compote
Pecan and butterscotch tart, toffee sauce, vanilla bean cream and praline dust
White chocolate pudding, macadamia and short bread crumble with raspberry powder

Buffet Menu
$55 Per Person
CHOICE OF THREE SALADS
Semi dried tomato, baby spinach, olive and parmesan. (v, gf) Thai vegetable salad with palm sugar and
sesame (v, gf)
Honey glazed beetroot with watercress, cherry tomato and walnut dressing (v)
Cucumber, feta, Spanish onion with a mint and dill dressing (v, gf)
Rocket pesto penne pasta, kalamata olives, cherry tomato and flat leaf parsley (v, gf)
Gourmet baby potatoes with grain mustard, roast capsicum, baby spinach and garlic mayo (v gf)
CHOICE OF ONE ROAST
Harvey roast beef, horseradish crust and port jus (gf)
Margaret River lamb leg, mint and fennel slaw with mint jus (gf)
Honey glazed roast turkey with cranberry jus (gf) Moroccan spiced chicken thighs, couscous and tzatziki (gf)
Maple glazed pork striploin, shredded apple and apple sauce (gf)
Three mustard crusted leg of ham with spiced honey and caramelised pineapple (gf)
CHOICE OF TWO HOT DISHES Butter chicken with minced vegetable raita (gf)
Exmouth barramundi, baby spinach and lemon myrtle cream (gf)
Beef rendang with chili sambal and coriander (gf)
Sweet and sour pork with pineapple and three peppers (gf)
Chicken thigh, pancetta, olives and red wine jus
Persian-style lamb casserole with pomegranate Beef goulash with smoked paprika and sour cream
Pumpkin ravioli with Tuscan tomatoes and yellow pepper sauce and parmesan (v)
Baked cauliflower with gorgonzola sauce (v)
Baked salmon with horseradish cream (v)
All served with steamed basmati rice, roasted herb potatoes, seasonal steamed vegetables and warm bread
rolls
CHOICE OF FIVE DESSERTS
Black forest / Hummingbird Strawberry cheesecake
Orange cake Chocolate mud cake
Citrus tart Cappuccino cheesecake
Pavlova (gf)
Apple crumble
Seasonal fruit platter Australian cheeses
Carrot cake Selection is served with brandy anglaise, Chantilly cream, raspberry coulis, mango coulis
Please ask about our gluten free (gf) cake options
SEAFOOD UPGRADE $10.00 P E R P E R S O N
Cooked Exmouth prawns on ice with cocktail sauce and lemon wedges,

