
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

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 

Admire views over East Fremantle through the leafy 

foliage lining our rooftop bar. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Seated 44  

The Bistro is home to two lovely long tables perfect 

for a relaxed lunch or dinner and drinks into the 

evening. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Seated 48 | Standing 100 

The perfect place for a sunset cocktail, our 

Sunset Terrace offers stunning vistas all the 

way to Fremantle Port. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Standing 300 

Sweetwater boasts sweeping views across 

the suburb out to the Swan River, Freo Port 

and Indian Ocean. 

 
 

 
 

 



  
 

Option 1 $40pp: 2 cold, 6 hot  

Option 2 $50pp: 4 cold, 6 hot  

Option 3 $54pp: 4 cold, 6 hot + dessert 

Option 4 $64pp: 5 cold, 7 hot + dessert 

Minimum 20 guests 

 

COLD CANAPES 

Silken tofu, spiced black vinegar, crispy shallot, baby herb  

salad (VG, GFO) 

Freshly shucked oyster, ponzu, pickled shallot & shiso (GF) 

Sesame crusted fish tataki, wasabi, avocado & soy (GF) 

Gin & kaffir lime cured market fish, sweet & sour cucumber (GF) 

Coconut and lemongrass cured salmon, puffed tapioca (GF) 

Peppered beef tataki, crisp Asian slaw (GF) 

Shredded coconut chicken, kimchi aioli, crisp wonton  

 

HOT CANAPES 

Corn fritters, house made chilli jam (V) 

Steamed mushroom dumpling, Korean black bean sauce (VG) 

Kale pot sticker dumplings, coconut hot sauce (VG) 

Tempura eggplant, chilli caramel, furikake (VG) 

Coconut & chive panko rice balls, house satay & hot sauce (V) 

Sichuan crusted silken tofu, salted chilli & coriander sambal (VG, GF) 

Snapper & prawn steamed wontons, laksa, scallions 

Steamed chicken & prawn wontons, XO chilli broth 

Crispy sweet & sour pork, tamarind & scallion salad (GF) 

Grilled chicken satay, fragrant peanut curry (GF) 

Karaage chicken wings, lemongrass & black pepper, gochujang (GFO) 

Roast duck spring roll, spiced hoi sin dressing  

Pork & chive pot stickers, house char sui  

Beef and bamboo dumplings, cashew dipping sauce  

 

DESSERT CANAPES $5 per item 

Passionfruit curd tart 

Chocolate and sour cherry tart 

Apple and cinnamon spring roll, vanilla cream 

Chocolate marquise, raspberry gel, popping candy (GF) 

 
 

SUBSTANTIAL ITEMS $9 per item 

Fragrant peanut curry of cauliflower (Vegan, GF) 

Wok fried rice, kecap manis, peas, crispy shallots & scallions (GFO,VG) 

Rendang curry of chicken drumstick, fragrant rice (GF) 

Bang ð Bang chicken salad, green mango & Asian herbs (GF) 

Shredded sticky beef, bean shoot, crisp shallot (GFO) 



  

 
Each platter consists of 30 pieces of our Asian style bites. 

Please contact us directly if you would like to know exactly 

what our Chef will be serving at the time of your function. 

 
VEGETARIAN PLATTER $90 per platter  
 
MEAT PLATTER $110 per platter  
 
SEAFOOD PLATTER $130 per platter  
 

Please note platter items may differ due to seasonal menu 

changes. 

 

Platters must be pre-ordered and are not available for order 

on the night of the event. 
 
 

Perfectly styled, these interactive stations are sure to be a 

talking point for your guests. 

Minimum 100 guests 

Dumpling Station $20pp  
Includes chef and approximately 4 dumplings per person.  
 
 
Oyster station $20pp  

Includes oyster shucker and approximately 3-4 oysters per 

person 

 

Food Stations available for Exclusive Venue or Sunset Terrace 

events only. 

 
Minimum 20 guests 
 
End your night with a glass of South Australian Prosecco 

and a dessert canapé for $15pp OR Indulge with a glass of 

French champagne and a dessert canapé for $30pp 

 


