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ABOUT US
The Brighton Hotel has
been an icon to the
Mandurah Foreshore since
8 when it was founded
. 8.
by Charles Tuckey. It was
Mandurah's ﬁrst modern
hotel and has since been
the place of choice to
gather for locals and
tourists alike.
Although the original
building is actually located
next door, The Brighton you
see today was developed in
and taken on by it's
current management in
. The newly renovated
and reconstructed Brighton
Hotel offers 6 different
spaces to suit any size
function or event.

Cockt- Seated Disabled Private Private Private
ail style Dining Access Bar* Bathro- Music*
oms
*Available on request for exclusive areas.
Minimum spend may be required
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Velour Lounge is just a
short walk up our staircase
to our second-story
cocktail bar. With a
balcony, stunning views,
private bar and bathrooms
Velour Lounge is the
ultimate event destination
for larger functions looking
for a taste of luxury. It's
velvet seats, booths and
pop of colours give modern
speakeasy vibes,

100 NA

X
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ENTRANCE
Located underneath the 'dome' as soon
as you walk through our front doors,
The Entrance offers low tables and
seating to give an intimate, relaxed feel
to small gatherings.

40 NA

X X X

PALLET BAR
Recently renovated in partnership with Gage
Roads Brew Co. The Pallet Bar offers a fun,
relaxed style with bar height pallet tables and
open air atmosphere.

60 NA

X

ALLEYWAY

The Alleyway is appropriately named for it's
narrow, cocktail style space as it runs along
the exterior side of the building. Perfect for
those more intimate style events

60 NA

X X X
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EATERY
The Eatery Dining Room encompasses a
warm, industrial style feel with exposed brick
feature walls and low hanging pendant lights.
It is semi-secluded and is perfect for seated
functions or exclusive cocktail functions

40 40

ALFRESCO
With sweeping views of the magniﬁcent
Mandjar Bay, cafe blinds and a mix of seating
and standing room, The Eatery Alfresco area
can transform into an exclusive function area
out on our front deck.

80 40

X X

COMBINED
The Eatery Dining Room encompasses a
warm, industrial style feel with exposed brick
feature walls and low hanging pendant lights.
It is semi-secluded and is perfect for seated
functions.

120 80
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CANAPE PACKAGES
Canape packages take the guess work out for event
organisers! Just select a package that works for your
budget and your number of guests and our kitchen
team will ensure there is a minimum 1 piece per person
of each listed product

Package One - $15pp
Beer Battered Fish Goujons w House Made Tartare
Gourmet Cocktail Pies
Cocktail Sausage Rolls
Kaarage Fried Chicken w Sweet Soy & Kewpie

Package Two - $20pp
Sticky Pork Belly
Beer Battered Fish Goujons w House Made Tartare
Satay Chicken Skewers
Lamb Kofta & Tzatziki
Mushroom Arancini Bite w Truffle Drizzle

Package Three - $30pp
Sticky Pork Belly
Cheeseburger Slider
Satay Chicken Skewers
Battered Fish + Chip Boat
Kaarage Fried Chicken w Sweet Soy & Kewpie
Mushroom Arancini w Truffle Drizzle

Package Four - $40pp
Turkish Bread & Dip
Battered Fish + Chip Boat
Smoked Salmon, Creme Fraiche, Beetroot Tart
Lemon Pepper Squid
Lamb Kofta w Tzatziki
San Choy Bow
Cheeseburger Slider
Spanish Churros w Chocolate Sauce
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CANAPE PLATTERS
Our canape platters include roughly 10 pieces per platter,
For every 10 guests, we suggest picking 3-4 platters
Warm Turkish Breads + Trio of Kitchen Made Dips
(can be gf on request)

$60

Mini Prawn Cocktail w Mango Chilli Dipping Sauce

$80

Freshly Shucked SA Oysters - 2 Dozen
Natural

$72

Niam Jim + Coriander

$77

Kilpatrick

$84

Smoked Salmon, Dill Cream Cheese, Beetroot
Tarts

$45

Baby Cos San Choy Bow (gf)

$65

Sticky Pork Belly Bites

$60

Beer Battered Fish Goujons + Tartare Sauce

$55

Mushroom Arancini + Truffle Aioli

$60

Kaarage Fried Chicken Bites w Sweet Soya +
Kewpie Mayo

$55

Gourmet Pies + Sausage Rolls

$70

Sweet Corn Fritters + Avocado Salsa

$55

Tempura Battered Honey Prawns (20pcs)

$90

Lamb Kofta Balls w Yoghurt Raita

$50

Satay Chicken Cocktail Skewers

$70

Lemon Pepper Squid w Lemon Aioli

$60

Stirling Ranges Beef, Cheeseburger Slider on
Brioche Bun

$60

Beer Battered Snapper + Chips w Truffle Aioli

$95

Added Extras

- price is per piece

Smoked Salmon, Dill Cream Cheese, Beetroot
Tart

$4.5

Baby Cos San Choy Bow

$6.5

Stirling Ranges Beef Cheeseburger Slider on
Brioche Bun
Beer Battered Snapper + Chips w Truffle Aioli

$6
$9.5
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TERMS & CONDITONS
Booking Confirmation

Minimum Spends

Damages & Cleaning

Due to high demand, The Brighton Hotel does
not accept tentative bookings. In order to go
ahead with a booking & to ensure your preferred
area, the specified deposit and signed booking
agreement is required.

As we do not charge a room hire fee, please
note minimum spends apply to
hire out function spaces exclusively.
The minimum spend is based on food only. If the
total charge of food does
not reach the minimum spend
requirement as per the agreement, an
additional fee will apply to adjust the shortfall.

Organisers are financially responsible for any
damage to the venue's building, furniture, fixtures
& fittings prior to, during and after the event
caused by the Organiser, their guests, or outside
contractors.
Generalised cleaning is included in the
cost of the booking, however, specialised cleaning
fees resulting from actions at
your event will be charged accordingly.

Deposit
The Brighton Hotel does not charge a room hire
fee, however, a deposit of $200, for groups up to
49, and $500 for groups of 50 and more, is
required to secure your booking. Provided that
these Terms & Conditions are upheld, the
deposit can be used towards the final food and
beverage bill at the conclusion of the booking.

Cancellation Policy
Should you wish to cancel your confirmed
booking, you must notify us in writing by email.
Booking cancellations made between fifteen
(15) to twenty-eight (28) days prior to your
booking date, will result in the loss of your full
deposit amount.
Any booking cancellations made between zero
(0) to fourteen (14) days prior to your booking
date, will result in the loss of your full deposit
and incur a charge of 50% of the anticipated cost
of the booking. If your event cannot go ahead
due to government restrictions relating to
COVID-19, your deposit amount will be
transferable to another date within a twelve
(12) month period from the initial booked date.

Change of Date
Should you need to change the date of your
booking, The Brighton Hotel will do its best to
accommodate your new date. You must give
written notice of a date change, a minimum of
fourteen (14) days prior to your booked date.
Should less than fourteen (14) days’ notice be
given, normal cancellation policy will apply.

Change in Numbers
Confirmed numbers must be provided a
minimum of seven (7) days before the date of
the function. Any decreases to numbers after
this time will be charged the confirmed amount,
if no set price menu has been selected, the
Organiser will be charged at a minimum rate of
$20 per person for each person that does not
attend. Any increase in numbers will have to
approved by management and additional
charges will apply

Menus, Selections & Dietary
Requirements
Our menus are subject to change due to the
availability of seasonal & fresh produce.
Notification of any pricing changes due to
seasonal change or otherwise, will be in writing
to you at the earliest date. Food & beverage
selections and their quantities must be
confirmed no later than seven (7) days prior to
your event. Any selection notices of less time
cannot be guaranteed. Our Chefs can cater to all
dietary requirements, please advise our team of
any dietary requirements, at least seven (7) days
prior to ensure requirements can be met.

BYO Policy
The Brighton Hotel does not permit food or
beverages to be brought in for consumption
from outside of the venue, with the exception of
celebration cakes that may be accepted by
management prior, additional charges may
apply for the service of a cake. The Brighton
Hotel and it's staff accept no responsibility for
the cake prior to, during or after the event. Gifts
of food or alcohol are permitted but are, by no
means, permitted to be consumed on the
premises.

Responsible Service & Duty of Care
The Brighton Hotel complies with
Western Australian Responsible Service of
Alcohol Legislation. All staff are trained by the
Liquor Licensing Accredited ‘RSA’
(Responsible Service of Alcohol). Staff may
refuse to serve alcohol to any person who they
deem to be intoxicated or disorderly. Any
intoxicated person will be removed from the
venue. In accordance with Liquor Licensing Laws
of Western Australia, persons under the age of
18 are not permitted to consume alcohol on the
premises. Guests will be subject to 1 drink per
person for the last 30mins of any beverage
package.

Responsibility

Insurance

The Organiser is responsible for conducting their
function in an orderly manner & in full
compliance with state laws. You must ensure
The Brighton Hotel's other guests & visitors are
not disturbed by your function, guests, or
invitees. Management reserves the right to eject
any guests if their actions are deemed noisy,
offensive, or illegal.

The Brighton Hotel and it's staff hold no
responsibility for damage or loss of personal
items of the Organiser or their guests prior to,
during or after the event. Venue staff are always
extremely careful when looking after guest’s
belongings: however, accept no responsibility
for the damage or loss of property left in the
venue.

Decorations, Display & Signage
Any proposed decorations or signage must be
approved by the function coordinator in writing.
Nothing is to be nailed, screwed, stapled, sticky
taped or adhered to any wall, door, floors, or
other surface of the building. Glitter, confetti,
party poppers, coloured streamers, etc are strictly
prohibited.
Generally, half an hour is allocated prior to your
booking time to allow for any decorating or setup,
anything required before this time must be
confirmed in writing by Management and
additional charges may apply. All decorations,
displays and/or signage (including balloons, gifts
and cakes) must be removed by the Organiser at
the conclusion of the booking, unless approved by
Management in writing. The Brighton Hotel and
it's Staff hold no responsibility for keeping or
storing any of the Organiser's items.

Noise Levels
As we are located in a residential area
we are obligated to maintain reasonable noise
levels. Noise levels are monitored during functions
and we will, at our discretion, determine if
adjustments need to be made. It is the
responsibility of the Organiser to ensure that
guests comply with this policy.

Deliveries, Bump In & Bump Out
The function coordinator must be
advised and approve all external contractors &
delivery arrangements prior to the event date
including delivery times, description & contact
numbers. Bump out should occur at the
conclusion of your function. Any times outside
those allocated times must be agreed by
management.

Social Media Disclaimer
We love to share event photos and footage taken
at our gorgeous venue to our respective media
platforms - namely Facebook and Instagram. We
may also choose to showcase content via our own
digital platforms such as our website and email
newsletters. Please let us know if you would
prefer that we didn’t use content from your event
for marketing and promotional purposes.

Please note, a requirement of your booking is
to have read and signed these Terms &
Conditions and completed a Booking
Agreement
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c o n ta c t u s
E: info@thebrightonmandurah.com
P: (. 8)
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W: thebrightonmandurah.com
A: 1 --1 Mandurah Terrace,
Mandurah WA, 6
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