
Group Dining &

Gatherings

Menu’s and packages for relaxed

group occasions, private dining

and small group meetings.



Harbour Master
 

H a r b o u r  M a s t e r  i s  o u r  s e m i - p r i v a t e  d i n i n g  s p a c e ,

i d e a l  f o r  i n t i m a t e  c e l e b r a t i o n s  o r  g r o u p  b o o k i n g s .

W i t h  s e a t i n g  u p  t o  3 5  g u e s t s ,  i t  o f f e r s  a  r e f i n e d

d i n i n g  e x p e r i e n c e  f e a t u r i n g  c a r e f u l l y  c r a f t e d  s e t

m e n u s  a n d  w a r m  a t t e n t i v e  s e r v i c e .  T h e  p e r f e c t

s e t t i n g  f o r  a n y  o c c a s i o n  

S e t  M e n u

$ 7 5  2 - C o u r s e  

( E n t r e e  a n d  M a i n  o r  M a i n  a n d  D e s s e r t )

$ 8 9  3 - C o u r s e  

S e l e c t  o n e  i t e m  f r o m  e a c h  c o u r s e

H a r b o u r  M a s t e r  i s  h o m e  t o  o u r  b e a u t i f u l  H i g h  T e a

t h a t  t a k e s  p l a c e  e v e r y  S u n d a y .

H i g h  T e a

$ 4 7  p e r  p e r s o n  a v a i l a b l e  o n  S u n d a y s  a t  2 p m



Calista Room
 I f  y o u  a r e  s e a r c h i n g  f o r  a n  i n t i m a t e  f u n c t i o n  s p a c e

i n  F r e m a n t l e ,  t h e  C a l i s t a  r o o m  i s  t h e  p e r f e c t  f i t .

I d e a l  f o r  l o n g  t a b l e  d i n n e r s ,  b i r t h d a y  c e l e b r a t i o n s ,

b o a r d  m e e t i n g s  a n d  s m a l l  w e d d i n g s .  I t  o f f e r s  a

v e r s a t i l e  s e t t i n g  w i t h  a  w a r m ,  h i s t o r i c  a t m o s p h e r e .  

C a l i s t a  R o o m  h a s  a c c e s s  t o  a  T V  S c r e e n  f r o m  A V

P a r t n e r s  a t  a d d i t i o n a l  c o s t .

S e t  M e n u

$ 7 5  2 - C o u r s e  

( E n t r e e  a n d  M a i n  o r  M a i n  a n d  D e s s e r t )

$ 8 9  3 - C o u r s e  

S e l e c t  a n  i t e m  f r o m  e a c h  c o u r s e



Lunch and Dinner
Set Menu

Roast Cauliflower, hummus,

mixed seeds, 

pickled onion (V,FL)

Salt and Pepper fried squid,

Greens, Aioli (I)

Caponata sourdough 

(Eggplant, onion, celery,

tomato, capers) (VGN)

ENTREE

GRILLED CHICKEN BREAST,

BROCCOLINI, SWEET POTATO

MASH, ITALIAN SALSA VERDE

(FL)

PAPPARDELLE, BEEF CHEEKS,

VEGETABLE RAGOUT, PARMESAN

GRILLED BARRAMUNDI, BOK

CHOY, MISO BEURRE BLANC,

CRISPY KALE (FL)

ROAST PUMPKIN, MESCULIN,

BEETROOT, FETA, MIXED SEEDS, 

HONEY VINAIGRETTE (FL,V)

MAINS

RHUBARB, APPLE, AND ALMOND

CRUMBLE,

SERVED WITH VANILLA 

ICE CREAM (V)

WARM PECAN PIE, 

SERVED WITH

WHIPPED CREAM (V)

STRAWBERRY AND KIWI

PAVLOVA,

PASSIONFRUIT PUREE. (FL, V)

DESSERT

DIETARY KEY: FL = FLOURLESS | V = VEGETARIAN | VGN = VEGAN 
A- Australia | I-Imported | M-Mixed Origin

*Please Note: Dietary Disclaimer - Every effort will be made by our chef to cater to dietary requirements advised. Esplanade Hotel does not
have a specific Vkitchen allocated to allergen production, we cannot guarantee the complete omission of products such as nuts, gluten and

traces of dairy products etc. 

Minimum 10 guests

Maximum 35 guests



Ball and Chain  

B a l l  a n d  C h a i n  d a t e s  b a c k  o v e r  1 0 0  y e a r s ,

h o u s i n g  c o n v i c t s  b e f o r e  t h e  F r e m a n t l e

P r i s o n .

T h i s  u n i q u e  v e n u e  f o r  y o u r  n e x t  F r e m a n t l e

f u n c t i o n  b o a s t s  W e s t e r n  A u s t r a l i a ’ s  l a r g e s t

r a n g e  o f  c r a f t  b e e r ,  a n  e x t e n s i v e  w h i s k y

s e l e c t i o n  a n d  d e l i c i o u s  p u b  g r u b .

Y o u  a n d  y o u r  g u e s t s  c a n  r e l a x  i n  t h e  c o z y

B o u r b o n  l o u n g e  o r  u n w i n d  o u t s i d e  i n  t h e

B e e r  G a r d e n .  B o t h  o f f e r  t h e  p e r f e c t  s e t t i n g  t o

e n j o y  g r e a t  c o m p a n y  &  d r i n k s .  

B a l l  a n d  C h a i n  i s  o p e n e d  

W e d n e s d a y - F r i d a y  3 p m - l a t e

S a t u r d a y  a n d  S u n d a y  1 2 p m - l a t e

B a l l  a n d  C h a i n  o f f e r s  r e s e r v e d  a r e a s  a s  w e l l

a s  e x c l u s i v e  u s e  o f  t h e  e n t i r e  v e n u e .  



Platter Menu & Beverage Packages 
*minimum 20 pax  |  each platter caters up to 10
people as a light snack

Charred Beef skirt chimichurri (FL)  Minimum order 2 platters

Tandoori Chicken brochettes, mint yoghurt (20)  (FL) 

Crispy fried Lemon pepper squid, aioli 

BBQ Sriracha Pork ribs, sesame, chili 

Karaage chicken bites, Kewpie Mayo 

Seared Chorizo, flat bread, hummus 

Carnivore, Pork ribs, Beef skirt, Chorizo, Chimichurri (FL) 

Pumpkin Arancini, Pesto (30) (V,FL) 

Pulled beef brisket Brioche sliders, tomato, aioli (12)

Steamed Pork buns, sweet chili and sesame dipping sauce (12) 

Poached Prawn, cocktail sauce, Iceberg (12)  (FL) 

Popcorn spiced cauliflower, Sriracha dipping sauce (V) 

Vegetable steamed Gyoza, soya, sesame dipping sauce (20) (V) 

Punjabi Vegetable Samosas (20) minted dipping sauce 

Seasonal Fruit Platter (FL,V) 

Mixed Cheese Platter 

93

88
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88
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88
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88
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88

83

85

125

Deluxe  Zilzie Sparkling Brut, Zilzie Sauvignon Blanc, Zilzie Shiraz, 
House Beers & Ciders on Tap, Soft Drinks & Juices
2hrs 38pp   I   3hrs 43pp   I   4hrs 48pp

NV Dal Zotto ‘Pucino’ Prosecco King Valley, VIC 

2024 Amelia Park ‘Trellis’ Chardonnay Wilyabrup WA

2025 Juniper Estate ‘Original White’ Semillon Blanc Sauvignon

Margaret River WA

2024 Leeuwin Estate ‘Siblings’ Shiraz Margaret River WA

2023 Xanadu ‘Circa 77’ Cabernet Sauvignon Margaret River WA

ALL Tap Beers & Cider, Soft Drinks & Juices
2hrs  45pp   I   3hrs  50pp   I    4hrs  56pp

Craft

BEVERAGE PACKAGE UPGRADES

Cocktail on Arrival

Mocktail on Arrival  

House Spirits Package 

In addition to beverage package

 

*Stock subject to availability

from 18pp

12pp

1 Hour $15pp

2 Hours $22pp

3 Hours $27pp

 *Available for 20pax and above only

Dietary Key:   V - vegetarian | VGN - vegan | VO - vegetarian option | VGNO - vegan option | FL - flourless



Canape Menu 
C O L D

H O T

S U B S T A N T I A L     |     1 8 p p

Butter chicken, basmati, cucumber achar (FL)

Crispy fried snapper, chips, tartar sauce

Roast pork Bao Bun, pickled vegetables, spiced soy 

Seared tofu, wilted spinach, tomato confit (V,VGNO) 

*minimum 40pax

Dietary Key:   V - vegetarian | VGN - vegan | VO - vegetarian option | VGNO - vegan option | FL - flourless

Pressed chicken, tomato relish, pumpernickel

Petit ratatouille, goats cheese pesto (V, FL)

Smoked chicken, corn relish, sunflower seeds

Mixed sushi platter (FL)

Roast beetroot and feta tartlet (FL, V)

Star anise poached prawns, spiced cocktail sauce (FL)

Tomato, basil, feta bruschetta (VGN, GFO)

Mushroom & mozzarella Arancini (FL)

Truffle and mushroom arancini (VGN, FL)

Steamed vegetable dumplings, sweet chilli (FL, V)

Enoki mushroom, spring onion parcel (VGN, FL)

Pork & prawn steamed gyoza, chilli infused soya sauce 

Butter chicken filo parcels

Dorper lamb rump, chimichuri (FL)

Char siu pork, hoi sin, wonton crumble

Southern fried chicken bites

Scorched corn, pumpkin red pepper fritter (FL, VGN)

f r o m  2 8 p p

1 hour 6-items (3 hot, 3 cold)

2 hours 8-items (4 hot, 4 cold)

3 hours 12-items (6 hot, 6 cold)

38

46

56

additional canape at 5pp



ESPLANADE HOTEL, FREMANTLE BY RYDGES 

Corner Marine Terrace & Essex Street, Fremantle, WA 6160

dining_esplanadefremantle@evt.com

(08) 9432 4802 | rydges.com/esplanadefremantle

@esplanadefremantlebyrydges

@ballandchainfremantle
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