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Base of Petra Street,  
East Fremantle, WA 6158 
9339 8111 
functions@efyc.com.au  
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At East Fremantle Yacht Club our friendly, 
professional staff, look forward to assisting 
you to create a successful and memorable 
Wedding.  
 
It is our pleasure to present you with our 
Wedding Reception information package. The 
following has been provided to give you an 
insight into our beautiful facilities and 
exquisite catering at East Fremantle Yacht 
Club 
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East Fremantle Yacht Club is nestled on the 
banks of the majestic Swan River in East 
Fremantle. Situated just 10 minutes from the 
historic Port of Fremantle and 15 minutes 
from the Perth CBD, the club provides a 
convenient, attractive venue in a relaxed 
environment for your Special Day.����

 
Picturesque views overlooking the calm blue 
waters of the Swan River and magical sunsets 
over the Indian Ocean guarantees to impress 
your guests, and provide a sought after 
backdrop for those special Wedding photos.   
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Our beautiful function rooms boast River 
views and balcony access to the picturesque 
Swan River. Including a stage area and large 
dance floor we can accommodate from 40 up 
to 180 seated guests.  The Club has a full 
liquor license and trades seven days per week 
and is available for breakfast, lunch, dinner 
and cocktail receptions. 
 
Choose from our three stunning Function 
Rooms:  

1. The River Room 
2. The Ward Room 
3. The Observation Lounge and Deck 
       (Deck area only available for 
Functions held on Saturday and Friday 
subject to availability)  
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We are pleased to advise of the following 
inclusions for your wedding reception.�
�

Ã  Social Membership 
Ã  Large Dance Floor 
Ã  Lectern & Microphone 
Ã  Printed guest list at the entrance to venue 
Ã  Personalised printed menus 2 per table  
Ã  White linen tablecloths and napkins  
Ã  Skirted bridal, cake and gift table 
Ã  Choice of overlays for the cocktail tables  
Ã  Silver cake knife 
Ã  Setting up of client supplied place cards 

and bonboniere  
 
(All extra decorations must be set by outside 
suppliers or a designated person. Staff 
members are not responsible for any set-up 
other then that stated above)  
 
Venue Hire & Minimum number 
requirements & conditions 
Ã  Minimum numbers are required for all 

packages.  Packages are subject to 
surcharges on public holidays and special 
calendar days (i.e New Years Eve).  
Packages are not to be used in conjunction 
with any other offer.  

 
 

PLEASE NOTE: Should minimum numbers 
not be met, minimum numbers will be 
charged 
 
Children's Packages including Soft Drinks  

(12 years and under)� ���� $35.00pp����

Vegetarians and special dietary 
requirements�can easily be catered for with 
prior notice.  

� ����������������������������� �������
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Venue Hire 

 
Min Numbers 

Required 
(Negotiable during  
the winter months) 

 
$300.00 

 
40 Guests 

 

 
$480.00 

 
80 Guests 

 

$640.00 
 

100 Guests 

$400.00 
 

50 Guests 
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Entrée & Main OR Main & Dessert 
Tea & Coffee 
  
�������������������
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Soup, Main & Dessert 
Tea & Coffee ����
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Entrée, Main & Dessert 
Tea & Coffee����
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Soup, Entree, Main & Dessert 
Tea & Coffee����
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Buffet & Dessert 
Tea & Coffee����
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*Please note Cocktail menus are not 
recommended as a meal replacement     
������������������������������������������������������������������������

The prices of the Set Menus are based on one 
item for each course.  If you wish to have a 
choice of two for your guests the following 
surcharges apply.����
 
Entree     $7.00pp 
Main     $8.00pp 
Dessert    $6.00pp 
 
Alternate Drop   $3.50pp 
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Roasted Butternut Pumpkin Soup  
With Mascarpone & Chilli Tomato  

 
Caramelized Carrot & Orange with Rocket 
Pesto 

 
Shitake Broth with Szechwan Spiced 
Scallops 
 
Cauliflower & Blue Cheese Soup with Chilli 
Cheese Straws 
 
Roasted Plum Tomato and Basil Soup with 
Gruyere Cheese Croutons 
 
Tom Yum with Garlic Marinated Prawns 
 
All Soups served with Fresh Crusty 
Bread Roll and Butter 

 
 

�
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Ceviche of Avocado with Smoked Salmon 
with Tomato Salsa  
 
Creole Marinated Chicken on Moroccan 
Cous-Cous with Coriander Pesto  
 
Wild Mushroom Risotto with shaved 
Parmesan & Truffle Oil  
 
Porcini crusted Chicken tenderloin on Saffron 
Linguine with Glazed Asparagus 
 
Salad of Blue Swimmer Crab, Prawns & 
Mango garnished with Roasted Coconut & 
Herb Crostini. 
 
Timbale of Fremantle Scallop, Blue Swimmer 
Crab and Exmouth Tiger Prawns with and 
Roasted Capsicum Vinaigrette 
 
Served with Fresh Crusty Bread Roll and 
Butter 
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Snapper fillet in Rice Paper parcel with 
Julienne of Vegetables and Fried Rice with a 
Dark Soy Sauce & Oyster Glaze 
 
Slow Roasted Black Cumin crusted Sirloin on 
Champ Potatoes with Port Wine Jus. 
 
Supreme of Chicken stuffed with Mushrooms 
wrapped in pancetta served on Olive Mash 
with Sage Jus  
 
Barramundi in Ginger & Soy Broth served 
with Asian Greens. 
 
Slow Roasted Lamb Rump under a Sweet 
Mustard and Macadamia Nut crust with 
Mediterranean Vegetables on Soft Polenta and 
Red Wine Jus 
 
Grilled Tasmanian Salmon Fillet with 
duchesse potatoes & a lemon  butter sauce 
 
Pork Loin cutlet with Caramelized Apples on 
Rosti Potatoes, Seasonal Vegetables & a Red 
Current Jus 
 
Roasted Duck Breast on Honey Sweet Potato 
Mash with a Orange & Star Anise reduction 
 
Herb Crusted Rack of Lamb served Roasted 
Carrot and Parsnip Mash with a Tomato and 
Olive Salsa ($5.00 per person extra surcharge) 
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Fresh Strawberry Pavlova with King Island 
Cream & Raspberry Coulis 
 
Blueberry and Almond Tart with Fresh Cream 
and Berries 
 
Individual Apple & Cinnamon Strudel with 
Brandy Custard  
 
Citrus Tart with Raspberry Compote 
 
Passion Fruit Cheese Cake with Chantilly 
Cream 
 
White Chocolate Panna Cotta  
With Exotic Fruit Compote 
 
Warm Crepes with an Orange Liqueur Sauce 
 
Chef’s Tiramisu with a Coffee Syrup 
 
Mississippi Mud Cake with marinated 
Strawberries 
 
Mango and Macadamia Nut Cheesecake Cake 
with Berry Compote 
 
 
 

������$�%��&����
����'���((����
 
A Tea & Coffee Station is included with all 
Buffet & Set Menu options. 
 
Tea and Coffee served to the table incurs an 
extra charge of $1.50pp. 
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Tender, Marinated Beef with Mustard & 
Garlic * 
Selected condiments & gravy 
Roasted potatoes  
Chef’s selection Seasonal vegetables 
 
 
Chicken Chasseur ** 
Penne Pasta Carbonara** 
Fresh Fish Baked with Provencal Sauce *** 
Steamed Jasmine rice 
 
Gourmet potato salad with  
Bacon & chopped eggs  
Gourmet Garden Salad **** 
Coleslaw Salad **** 
 
Crusty bread rolls and butter 
 
Dessert 
(Served to the tables) 
Please choose one from the Dessert Selections 
menu 
 
Freshly brewed Tea & Coffee  
 
A Tea & Coffee Station is included with all 
Buffet & Set Menu options. 
 
 
You may create your own Buffet menu by 
adding on selected dishes or alternatively 
replacing those we have suggested with items 
from the list following. The symbols represent 
the items which can be replaced for one 
another or added to the buffet selection. 
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Soup    Add On $4.00 
 
Roast leg of pork with crackling, apple sauce 
& gravy *  
Replacement $1.50  Add On $4.00 
 
Roast leg of lamb with mint sauce* 
Replacement $1.50  Add On $4.00 
 
Baked leg of ham with pineapple gravy* 
Replacement $1.50  Add On $4.00 
 
Fettuccine with spinach & mushroom** 
Replacement $0.50  Add On $1.50  
 
Pumpkin & ricotta ravioli with sage butter & 
parmesan **  
Replacement $1.00  Add On $2.00 
 
Thai Green chicken curry *** 
Replacement N/A  Add On $3.00 
 
Smoked salmon, onion, capers & sour cream 
Replacement N/A  Add On $8.00 
 
Oysters – Chef’s selection per dozen 
Replacement N/A  Add On $9.00 
 
Chilli &coriander marinated green lipped 
mussels  
Replacement N/A  Add On $5.00 
 
Prawns & mayonnaise     
Replacement N/A  Add On $8.00 
 
Greek salad ****   
Replacement $1.00  Add On $2.00 
       
Tomato, mozzarella & basil salad **** 
Replacement $1.00  Add On $2.00 
       
Caesar salad ****   
Replacement $1.00  Add On $2.00 
      
Spinach, pumpkin, pine nut & parmesan salad 
****    
Replacement $1.00  Add On $2.00 
 

  �
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*The special additions below can be used to 
create that something extra for your function  
����

Antipasto Platter –Table Platter   
(Serves approx 25-30 guests)  $60.00 
Selection of continental cold cuts, cured meats 
and dill pickles  
 
Sushi Rolls  
(Serves approx 40-50 guests)  $90.00 
 
Mediterranean Risotto Balls with a Spicy 
Tomato & Basil Salsa  
(Serves approx 40-50 guests)  $120.00 
 
King Prawns wrapped in Filo with a Sweet 
Chilli Dip 
(Serves approx 40-50 guests)  $120.00 
 
Cheese Platter – Table Platter 
(Serves approx 20-25guests)  $90.00 
Selection of premium cheeses, dried fruit and 
crackers 
 
Thai Beef Salad with Glass Noodles in a 
Filo Pastry Shell  
(Serves approx 40-50 guests)  $90.00 
 
Turkish Bread & Dips Platter  $45.00 
(Serves approx 20-30 guests) 
 
Moroccan Lamb Skewers 
(Serves approx 40-50 guests)  $90.00 
 
Fried Squid with Lemon Aioli 
(Serves approx 40-50 guests)    $60.00 
�

Peking Style Duck Spring Rolls with Picked 
Ginger and a Dark Soy Sauce 
(Serves approx 40-50 guests)    $120.00 
� �

�����
������
������
������
�������
������#������������
������#������������
������#������������
������#������ �������
Cut, plated, garnished & served $3.00pp 
�

�����
������
������
������
��������������������� �������������

Cut and served on platters  $30.00����
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Gold Beverage Package 1 ($51.00 per head) 
(All tap beers, soft drinks & champagne as in Bronze Beverage Package included) 

Alkoomi Frankland Semillon Sauvignon Blanc 
Alkoomi Frankland River Cabernet merlot 

 

Platinum Beverage Package ($55.00 per head) 
 (All tap beers & soft drinks as in Bronze Beverage Package included) 

 
Devils Lair 5th Leg Margaret River Semillon Sauvignon Blanc 

Devils Lair 5th Leg Margaret River Unoaked Chardonnay 
Devils Lair 5th Leg Margaret River Shiraz Cabernet merlot 

 
Seppelts Vintage Fleur De Lys Pinot Noir Chardonnay Sparkling  

 
Killawarra Brut Champagne 

 

Silver Beverage Package ($47.00 per head) 
(All tap beers, soft drinks & champagne as in Bronze Beverage Package included) 

Rosemount Semillon Sauvignon Blanc 
Rosemount Cabernet Merlot  

Bronze Beverage Package ($44.00 per head) 
Tap Beer 

Carlton Mid, Cascade Premium Light, Swan Draught, Emu Bitter, Carlton Draught 
Hardy’s Collection Chardonnay 

Hardy’s Collection Shiraz Cabernet 
Killawarra Brut Champagne 

Soft Drinks  
 

Premium Beer  
 

To add Pure Blonde or Gage Roads to any package will incur an additional $5.00 per head for 6hrs.  
Please note: Premium beers are not served in jugs.  

Gold Beverage Package 2 ($51.00 per head) 
(All tap beers & soft drinks as in Bronze Beverage Package included) 

Chidlow Wells Estate Chenin 
Chidlow Wells Estate Verdelho 

Chidlow Wells Estate Shiraz 
Chidlow’s Sparkling Chenin 
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Hardys Collection Chardonnay      $20.90 
Rothbury Estate Chardonnay                  $20.90 
Wolf Blass Gold Label Chardonnay       $32.20 
Rosemount Estate Semillon Sauvignon Blanc    $21.00 
Rosemount Estate Semillon Chardonnay     $21.00 
Rosemount Estate Traminer Riesling      $21.00 
Scalawag Classic White       $19.20 
Donnelly River Mist Semillion, Sauvignon Blanc (Pemberton)  $19.85 
Chidlow Wells Estate Chenin                  $23.45 
Alkoomi Southlands Sauvignon Blanc     $24.50 
Chidlow Wells Estate Verdelho      $27.75 
Matua Valley Sauvignon Blanc       $27.70 
Devil’s Lair Fifth Leg White: Sauvignon Blanc Semillon   $31.50 
Devil’s Lair Fifth Leg Unoaked Chardonnay     $29.90 
Secret Stone Sauvignon Blanc       $32.00 
Brookland Valley Verse 1 Semillon Sauvignon Blanc   $29.50  
Penfolds Koonunga Hill Autumn Riesling      $28.80 
Amberley Chimney Brush Chenin       $23.45 
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Killawarra Brut, Krush OR Dusk      $23.90 
Yellowglen Yellow         $23.90 
Chidlow’s Sparkling Chenin       $32.00 
Seppelts Vintage Fleur De Lys Chardonnay Pinot Noir Sparkling     $32.00 

 
 

Alternatively you may wish to provide beverages on a consumption basis.  Please discuss how this will 
change the package pricing with your co-ordinator.  If choosing to have beverages served on a 
consumption basis a minimum of $15.00 per person will be charged.  
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Hardys Collection Shiraz Cabernet      $20.90 
Rosemount Estate Cabernet Merlot      $21.00 
Donnelly River Karri Cabernet Shiraz  (Pemberton)    $22.35 
Chidlow Wells Estate Shiraz       $27.75  
Alkoomi Cabernet Merlot       $24.15 
Penfolds Koonnunga 76 Shiraz Cabernet     $28.80 
Devil’s Lair Fifth Leg Red: Cabernet Merlot Shiraz    $31.55 
Devil’s Lair Fifth Leg Rose: Merlot Cabernet Sauvignon   $31.25 
Wynns Coonawarra Cabernet Shiraz Merlot         $31.90 
Pepperjack Cabernet Sauvignon      $38.85 
Pepperjack Shiraz         $38.85 
Brookland Valley Verse 1 Cabernet Merlot      $31.45 
Rouge Homme Cabernet Sauvignon      $25.20 
Secret Stone Pinot Noir        $32.00 

 
 

 

%����,-��.  

����

Swan Draught /Cascade Premium Light / Carlton Mid     $19.50 
 Emu Bitter / Carlton Draught 
 

� ������� � ���� ���� ���� ���� �������� ���������������� ���� ���� ����$7.00 - $8.50 ���� ����
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Soft Drinks (Jug)         $12.00 

 

 
Please Note – Wine Packages are subject to availability. Please check closer to the date to the 
reception for the most up to date Wine Packages and Lists. 



��������	�
�����
�
��������	����������������

 
14 

 /�&���������$��� ������
� �
 

 
1. Contact the functions coordinator at the Club 

a) Confirm if the date you would like for your wedding is available 
b) Arrange a time to view the venue 
 

2. If you decide to hold your wedding reception at our venue we will tentatively 
book the chosen date for you. You will receive a confirmation of the booking 
by email. We will hold the tentative booking for 14 days. 
 

3. Arrange to pay the non-refundable deposit of $500.00 to the East Fremantle 
Yacht Club to secure your booking and return a signed copy of our Terms 
&Conditions and if you are not a member already, a completed Membership 
Application form. (One Social Membership for the financial year  included in 
the venue hire) 
 
You can pay by cash, EFT, cheque, credit card (VISA or MasterCard)  
or bank transfer.  
 
East Fremantle Yacht Club Banking Details: 
St George Fremantle 
BSB 336 063 
A/C 552943277 
 
Please note the following surcharges apply when paying by credit card: 
VISA/MasterCard 0.95% 
 

4. After we have received your deposit we will confirm the definite booking. 
 

5. You may contact us at any time to make additional payments or discuss 
reception details. 
 

6. At least two month before the wedding, let us know if there are any additional 
extras required, such as special decoration or linens etc, so that we can order 
them in plenty of time. 
 

7. One week before the wedding confirm the final numbers and the seating plan. 
 

8. Final payments for the function are due 4 working days prior.  
 

9. Three days before the wedding, make arrangements to bring in your cake, 
bonbonniere, place cards and any other decorations.  
 

10. Beverages, if charged on consumption, will be invoiced after the function. 
 


