In addition to quality service and an exceptional food
and beverage offering, our panoramic outlook over
East Fremantle and the Fremantle Port will blow your
guests away as they enjoy our beautiful interiors that
provide a luxurious and chic backdrop to relax with
friends, family or colleagues.

Whether you are looking to host an exclusive whole
venue event or a cocktail party on our Terrace,
Sweetwater can offer your guests a sit-down dining
experience or a stand-up party they will never forget.

Standing 50-70
Admire views over East Fremantle through the leafy

Seated 48 | Standing 100
The perfect place for a sunset cocktail, our

foliage lining our rooftop bar.

Sunset Terrace offers stunning vistas all the

Seated 44

Standing 300

The Bistro is home to two lovely long tables perfect

Sweetwater boasts sweeping views across

for a relaxed lunch or dinner and drinks into the

the suburb out to the Swan River, Freo Port

evening.

and Indian Ocean.

way to Fremantle Port.

Option 1 $40pp: 2 cold, 6 hot
Option 2 $50pp: 4 cold, 6 hot
Option 3 $54pp: 4 cold, 6 hot +1 dessert
Option 4 $64pp: 4 cold, 6 hot, 1 substantial +1 dessert

Minimum 20 guests
COLD CANAPES
Freshly shucked oyster, orange nahm jim (GF)
Togarashi salmon tataki, wasabi, avocado & soy (GFO)
Local market fish sashimi, soy, wasabi & pickled ginger (GFO)
Peppered beef tataki, crispy shallots, black vinegar (GF)
Shredded coconut chicken, kimchi aioli, wonton crisp
Margaret River Wagyu beef tartare, cured egg, pickled shallot & lotus
chip (GF)

HOT CANAPES
Charred street corn fritters, nahm prik pao, house kimchi (Vg)
Gado-gado steamed dumplings, roasted peanut dressing (Vg)
Chicken & garlic chive dumplings, hoisin & chilli oil, peanuts
Pork and ginger pot stickers, house char-siu
Crispy tempura eggplant, hot sweet & sour dressing, coriander &
green onion (Vg)
Prawn and ginger wontons, Malaysian laksa, fresh herb, crispy shallot
Crispy fried chicken, nori, miso mayo, pickled ginger (GF)
Crispy Szechuan tofu, Thai chilli jam (Vg, GF)
Grilled chicken skewers, sate, fried shallots, sweet soy & coriander (GFO)
Karaage chicken wings, sticky gochujang, sesame & spring onion (GF)
Peking duck sausage rolls, Asian BBQ, pickled cucumber & chives
Wagyu beef & bamboo dumplings, hoisin & chilli oil dressing

DESSERT CANAPES
Roasted white chocolate parfait, raspberry (GF)
Crispy tempura banana fritter, dark palm sugar (Vg)
Dark chocolate parfait, espresso and gingerbread

SUBSTANTIAL ITEMS $12 per item
Crispy glaze sweet and sour pork, cherry tomato & scallion herb salad,
chilli peanut crumble (GF)
Poached chicken & papaya slaw, nuoc cham, chilli peanuts (GF, VGO)
Fragrant turmeric fried rice, sweet soy, peas, scallions, crispy
shallots (GFO, Vg)
Wok tossed Dan Dan noodles, Sichuan pork, fried shallots & peanuts
XO mushroom hor fun noodles, sweet soy, green onion (GFO, Vg)
Shredded paw paw and rice noodle salad, prawn XO, chilli &
lime dressing (GF, VGO)

Freshly shucked oysters, natural/orange nahm jim 180
Togarashi salmon tataki, pickled shallots, wasabi, avocado & tobiko 130
Charred street corn fritters, nahm prik pao, house kimchi (Vg) 80
Gado-gado steamed dumplings, peanut dressing (Vg) 70
Chicken & garlic chive dumplings, hoisin & chili oil 60
Pork & ginger pot stickers, house char siu 70
Crispy tempura eggplant, hot, sweet & sour dressing, coriander (Vg) 60
Crispy fried chicken, nori, miso mayo & pickled ginger (GF) 105
Gochujang & sesame glazed cauliflower, miso, silken tofu (Vg, GF) 130
Salt & pepper cuttlefish, miso mayo, coriander & lime (GF) 60
Grilled chicken skewers, sate, fried shallots, sweet soy & coriander (GFO) 115
Karaage chicken wings, sticky gochujang, sesame & spring onion (GF) 65
Peking duck sausage rolls, Asian BBQ, pickled cucumber & chives 95

Platters will be placed on tables for guests to help themselves.

$65pp
Sit back, relax, and let us feed you and your group. You’ll experience
Sweetwater’s signature banquet, all the dishes are designed to share
amongst the table.

SAMPLE SUMMER MENU
Course 1
Steamed edamame, Korean black bean dressing
Wok tossed salt & pepper cuttlefish, chilli & tomato sambal
Sweet & spicy Thai pork larb, iceberg, fresh herbs, peanuts & rice crumble
Gado-gado dumplings, roasted peanut dressing
Mongolian sticky beef, sweet & sour sambal, crispy potato

Course 2
XO Mushroom & Hor fun noodle claypot
Boneless beef Massaman curry, kipfler potatoes, chilli peanuts
Chiang Mai half baby chicken, tomato, tamarind, snake beans, Thai basil

Steamed Jasmine rice
Desserts
Roasted white chocolate parfait, rapberry
Crispy banana fritters, dark palm sugar icecream
Please note our menu changes seasonally and dishes may be different to
what is shown above. Please speak with our team for any queries about
the current menu and to advise of dietary requirements.

$95pp
Treat yourself and your guests this Christmas and experience our shared
style Decadent Banquet which includes some of Head Chef Alex Baglin’s
favourite Asian fusion dishes and desserts. *Minimum of 10 people.

EXAMPLE MENU
ON ARRIVAL
Oysters, orange nahm jim
Steamed edamame, black bean dressing
SMALLS
Gochujang & sesame glazed cauliflower, miso, silken tofu
Tea smoked sticky Sichuan pork ribs
Shark Bay Tiger Prawns, tingling dressing, coriander, spring onion
Chilli fried chicken, sticky maple glaze, miso mayo, sesame
MAINS
Crispy Cone Bay Barramundi, chilli & tomato sambal
Fragrant Thai confit duck & lychee red curry
Crispy glazed sweet & sour pork, cherry tomato, scallion salad
Steamed Jasmine rice
Green papaya slaw, nuoc cham, snake bean
Crispy scallion pancakes
DESSERTS
Chef’s selections

Please note that our Head Chef will choose dishes based on seasonal
availability and can cater for most dietary requirements provided that
sufficient notice is given to us directly.
*This option requires 2 weeks’ notice to ensure availability of speciality
ingredients

PACKAGE 1
2 hours $49pp | 3 hours $59pp | 4 hours $69pp
Sparkling
Edge of the World Sparkling Brut, SA
White
821 South Sauvignon Blanc, Marlborough, NZ
Rose
Wildflower Rosé, Margaret River, WA
Red
Edge of the World Shiraz Cabernet, SA
Tap Beer & Cider
James Squire 150 Lashes
Heineken
Kirin
Little Creatures Elsie
Little Creatures Rogers Mid-Strength
Gage Roads Single Fin
Non-Alcoholic
Soft drinks & juice

PACKAGE 2
2 hours $59pp | 3 hours $69pp | 4 hours $79pp
Sparkling
Edge of the World Sparkling Brut, SA
Aurelia Prosecco, SA
White
821 South Sauvignon Blanc, Marlborough, NZ
Leeuwin Art Series Riesling, Margaret River, WA
Silkwood Estate Chardonnay, Pemberton, WA
Rose
Wildflower Rosé, Margaret River, WA
Marquis de Pennautier Rosé, France
Red
Edge of the World Shiraz Cabernet, SA
Abbotts deLaunay Pinot Noir, France
Hentley Farm ‘Villain & Vixen’ Shiraz, Barossa Valley, SA
Tap Beer & Cider
James Squire 150 Lashes
Heineken
Kirin
Little Creatures Elsie
Little Creatures Rogers Mid-Strength
Gage Roads Single Fin
Non-Alcoholic
Soft drinks & juice

Celebrate your big day on the Sweetwater Rooftop.

From intimate celebrations to sparkling engagements,
Sweetwater is the venue that is sure to impress.

Exquisite canape events or decadent sit-down affairs, our
dedicated team will ensure your big day is something to
remember.

Packages starting from $129pp.

Chat to someone about your bespoke wedding.

info@sweetwaterbar.com.au | 08 9460 9988

(08) 9460 9988 | info@sweetwaterbar.com.au
Level 6, 1 Silas Street, East Fremantle WA, 6158
www.sweetwaterbar.com.au

