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SAY “I DO” TO OUR VIEW AT ALOFT PERTH 
 
 
Rooftop Ballroom 

Host your special day on our stunning Rooftop at Aloft Perth, Perth’s only Rooftop Ballroom. Not your typical 

hotel Ballroom, our Rooftop features an open kitchen and outdoor terrace, with a breath-taking panoramic 

view of the Swan River and Perth city that will make you want to say “I do”. 

Our Rooftop Ballroom is a versatile venue with timeless style that will backdrop any wedding, from a 

contemporary gathering to a chic, romantic soirée. Whether you are designing an intimate celebration or an 

elaborate event, Aloft Perth brings savvy style and space to your special day. 

Aloft Perth’s Rooftop Ballroom can accommodate up to 300 guests cocktail-style or up to 180 seated, and 

provides endless scope for creativity on your big day. Our terrace offers a unique and dramatic location to 

exchange your vows. 

TAKE A VIRTUAL TOUR OF OUR ROOFTOP BALLROOM HERE   

 

Mezzanine 

For a smaller wedding, our expansive mezzanine features natural daylight and beautifully unique textured 

design, perfect for a more intimate occasion. Catering for up to 80 seated guests or 140 cocktail-style, this is 

a flexible area that can easily adapt for your ceremony, pre-dinner drinks or reception. 

 

Aloft Perth 

With 224 contemporary, colourful guest rooms, Aloft Perth is the perfect place to combine your celebration 

with a getaway for you and your guests to enjoy. 

Your Aloft Perth Wedding Coordinator is available to discuss any of your special requirements.  

We would be delighted to create a bespoke package to suit your every need. 

TAKE A VIRTUAL TOUR OF OUR HOTEL HERE  

 

ALOFT PERTH 

27 Rowe Avenue, The Springs, Rivervale, Perth, Western Australia 6103 

www.aloftperth.com.au |  +61 (8) 6147 2468 | e: events.perth@alofthotels.com  

Facebook.com/AloftPerth • @AloftPerth 
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Vows with a view  

Our outdoor, Rooftop Terrace is the ideal spot to tie the knot with the beautiful backdrop of Perth City and 

the Swan River. 

 

Aloft Perth encourages you to be different by design, allowing you to engage your own decorator to style the 

Rooftop Terrace? Just let us know their details and we will take care of the rest. We also have preferred 

suppliers we would be happy to recommend. 

 

Ceremony options   

Classic Ceremony        $1200 

• 30 venue chairs  

• Signing table  

• Water station  

 

Elegant Ceremony        $1700  

• 30 tiffany chairs  

• Aisle runner 

• Ceremony arbour   

• Signing table  

• Water station  
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Aloft Perth Wedding Inclusions  
 

• Dedicated coordinator to plan your reception and oversee the day   

• Complimentary overnight stay in a Breezy Corner King room for the bridal couple on the wedding 

night  

• Complimentary Re:Fuel buffet breakfast for bridal couple the morning after the wedding 

• Complimentary self-parking bays for 2 vehicles   

• Round tables and venue chairs  

• Long bridal table, clothed white or black linen and skirted 

• Table setting including, glassware, cutlery and crockery  

• White or black linen table cloths and napkins  

• Elegant table numbers  

• Cake table including cake knife & server and complimentary cutting of the cake to be served on 

platters  

• Gift table clothed and skirted    

• Matte black dance floor with silver trim 

• Stage with lectern & microphone for speeches 

• Placement of your provided place cards and bonbonniere 

• 2 - A5 menus per table 

• Black pin board for your guest list   

• Special accommodation rate for your guests 

• Supplier access from 9 am for the wedding set up  

• Reception service of 6 hours, from 6 pm ‘til midnight  

 
 
 

Minimum of 80 Guests 
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Let’s Wed Package        $159 per person  

5-hour beverage package 1  

Choose from one of the following wedding menus: 

• 3-course Set Dinner Menu OR Buffet Menu 1 

Let’s Wed In Style Package      $174 per person  

Chef’s selection of 3 piece canapés   

5-hour beverage package 1 

Choice from one of the following wedding menus:  

• 3-Course Set Dinner Menu with Main Course Alternate Drop OR 

• Buffet Menu 2 (includes Seafood Options) OR  

• Roaming Cocktail Package   

Let’s Indulge Package       $225 per person  

Chef’s selection of 3-piece canapés with Chandon Garden Spritz on arrival  

5-hour beverage package 3  

Shared Antipasto Starters 

“Late Night Snacks” Substantial Canapé Service 

Upgrade from Breezy Corner King Room to Savvy Suite for the bridal couple on the wedding night 

Choice from one of the following wedding menus:  

• 3-Course Set Dinner Menu with Main Course Alternate Drop OR 

• Buffet Menu 2 (includes Seafood Options)  

• Roaming Cocktail Package   

Alternate drop is available for an additional $6.00 per person, per course  

Children Meals      $45 per child  

Children under 6 years only  

Children’s meal includes, 1 choice of:  

• Cheeseburger & chips 

• Fish & chips, 

• Nuggets & chips or  

• Pasta Napolitano 
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• Ice-cream sundae for dessert and soft drinks      

Teen Meals        $120 per person  

Teens from 7 – 17 years only   

Teen’s meal as per package selection  

Soft Drinks Package  

   

Supplier Meals      $50 per person 

Main course and soft drinks for the night     

 

 

Exclusive Winter Wedding Offer     $139 per person  

Book your wedding during June, July or August and receive an exclusive Winter wedding offer;  

 

• 5-hour beverage package 1  

• Choose from one of the following wedding menus: 

o 3-course Set Dinner Menu OR Buffet Menu 1 

To enhance your day and enjoy the beautiful Perth weather and daylight, Winter weddings start at 5 pm and 

conclude at 11 pm.   
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SET MENU OPTIONS 
 

Let’s Wed Package 
 

Let’s Wed In Style  

 

3-course Set Dinner Menu  

 

 

3-Course Set Dinner Menu with  

Main Course Alternate Drop  

 

Alternate Drop: Alternate drop service include two dishes served alternatively around the table for each course. After the 

food is served, guests can swap with their neighbour if they wish. 

Alternate drop is available for an additional $6.00 per person, per course 

 

TO START - Freshly Baked Dinner Rolls  

 

ENTRÉE – COLD OPTIONS 

Smoked Salmon Tartare, Avocado Puree, Pineapple, Caper Salad, Crostini, Cream Cheese & Watercress 

(nf)(gfo) 

Wild Rice Tabbouleh, Chilled Prawns, Citrus, Iceberg & Preserved Lemon Dressing (gf)(df)(nf) 

Chicken Roulade, Truffle Mascarpone, Endive, Grape, Peach Gel, Pistachio & Brioche Toast (gfo) 

Prosciutto, Melon, Rocket, Burrata, Smoked Asparagus, Croûte, Balsamic & Basil Emulsion (nf)gfo)(vo) 

 

ENTRÉE – HOT OPTIONS 

Saffron Arancini, Smoked Chorizo, Espelette Rouille, Grilled Prawns, Chorizo Oil & Microgreens (nf)(gf) 

Lamb Croquette, Chickpea Puree, Fatoush, Dill, Pomegranate, Feta & Zata'ar (nf) 

Confit Duck Leg, Cauliflower Puree, Beetroot Relish, Chicory & Burnt Orange Dressing (gf)(nf) 

Twice-cooked Pork Belly, Kohlrabi Slaw, Apple Puree, Miso, Preserved Ginger & Edamame (nf)(gf) 
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SET MENU OPTIONS - CONTINUED 
 

MAIN COURSE 

Grilled Beef Sirloin, Mushroom Duxelle, Charred Scallion, Cauliflower Puree, Wild Mushroom Croquette & 

Balsamic Jus (nf)(gf) 

Braised Beef Cheek, Mash Potato, Buttered Green Beans, Warm Red Pepper Salsa, Jus & Fried Enoki 

Mushroom (gf)(nf) 

Grilled Chicken Breast, Mushroom Risotto, Roasted Baby Carrots, Asparagus, Zhoug and Truffle Oil (gf)(nf) 

Chicken Supreme, Potato Rosti, Pumpkin Ricotta Mousse, Broccolini, Baby Corn & Creamy Port Sauce (nf)(gf) 

Pan-seared Barramundi, Sweet Potato Puree, Spiced Quinoa, Light Coconut Sauce, Fried Shallot Salad (gf)(nf) 

Lamb Rump, Fondant Potato, Green Pea & Mint Puree, Ratatouille, Compressed Goats Curd & Rosemary (nf) 

Gnocchi, Fresh Tomato Sugo, Roasted Vegetables, Bocconcini, Fresh Basil, Bacon Crumbs & Parmesan 

(vgo)(nf) 

 

DESSERT – SERVED WITH FRESHLY BREWED COFEE & TEA 

Salted Caramel Cheesecake, Raspberry Coulis, Orange Crumbs, Candied Clementine and Fresh Berries (v) 

Lemon Tart, Chantilly, Passionfruit, Toasted Almonds, Meringue, Wild berries and Lemon Gel (v) 

Dark Chocolate Mousse Cake, Coconut Gel, Macaron, Peach Puree and Lemon Balm (v) 

Mango Pannacotta, Coconut Sago, Fresh Strawberries, Lemon Puree, Toasted Coconut (vg)(gf)(nf) 

Tiramisu, Orange Cannoli, Mascarpone, Coffee and Kahlua (v) 
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BUFFET MENU OPTIONS 
 

 

Let’s Wed Package  
Menu 1 

 

Let’s Wed In Style Package  
Menu 2 

 
 

Canapés Not Included 

3 Salads  

Antipasto platter on buffet  

3 Hot Selections 

2 Accompaniments  

2 Desserts  

Sliced Fruits  

 

Canapés Included 

3 Salads  

Antipasto platter on buffet  

3 Hot Selections 

1 Premium Hot Selection 

1 Accompaniments  

1 Seafood Selection 

2 Desserts  

Sliced Fruits  

 

TO START 

Selection of freshly baked dinner rolls 

 

SALAD SELECTION 

Radicchio, Walnuts, Pears & Blue Cheese (v)(gf)    

Mediterranean Quinoa Salad (vg)(gf)  

Roasted Pumpkin & Rocket salad with Pepitas, Fried Shallots & Parmesan (v)(gf)    

Crunchy Asian Noodle Salad (df)(v)    

Cesar Salad with Parmesan, Anchovies, Egg, Fresh Garlic Croutons & Baby Cos (nf)    

Couscous Salad with Pomegranate Zata’ar & Fetta (v)   

Mesclun Salad with Cherry Tomatoes and Cucumber (vg)(gf)(nf)    

Pawpaw, Wombok & Beansprouts Salad with Nam Jim Dressing (gf)(df)   
 

ANTIPASTO 

A Selection of Cold Cuts, Cured Meats, Feta, Pickles & Crackers  
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BUFFET MENU OPTIONS - CONTINUED  

 

SEAFOOD (LET’S WED IN STYLE PACKAGE)  

Poached Whole Tiger Prawns with Cocktail Dressing (gf)(df)(nf)  

Asian-Style Squid Salad  (gf)(df) 

Smoked Salmon with Dill & Pickled Onion (df)(gf)(nf)  

Tuna Niçoise Salad (gf)(df)  

Octopus, Saffron Potato & Chorizo Salad (gf)(df)(nf) 

HOT SELECTION  

Grilled Chicken Breast with Wild Mushroom & Truffle Cream Sauce (gf)(nf)    

Pork Loin with Ginger Honey Soy Sauce (df)(nf)  

Tandoori Chicken with Mint Yogurt (gf)   

Grilled Barramundi with Romesco (gf)(df)    

Green Thai Seafood Curry with Mushroom, Eggplant & Bok Choy (gf)(nf)(df)    

Moroccan Lamb Stew with Chickpeas & Apricots (gf)     

Sweet & Sour Chicken with Sesame    

Goan Beef Curry (df)(gf)(nf)    

Pork Adobo (df)    

Paneer Butter Masala (gf) 

Penne Arrabbiata (nf)(v)   

Moroccan Style Vegetable Tagine (vg)(gf)(nf)    

Egg Noodles with Soy, Ginger & Tofu (v)(df)(nf)  
 
 

PREMIUM HOT SELECTION (LET’S WED IN STYLE PACKAGE) 

Roast Beef Sirloin with Rosemary Jus (gf)(nf)(df) 

Roast Lamb Leg with Port Glaze (gf)(df)(nf)  

Herb & Panko Crumbed Chicken with Parmesan & Truffle Oil (nf)  

Beef Strip Loin Stir Fry with Black Bean Sauce (gf)(df)(nf)  

Roasted Pork Belly with Char Siu Sauce (df)(gf)  

Roasted Salmon with Fried Capers & Dill Hollandaise (gf)(nf) 
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BUFFET MENU OPTIONS - CONTINUED  

 

ACOMPANIMENTS 

Braised Red Cabbage with Bacon (gf)(nf)    

Roasted Seasonal Vegetables with Zhoug (v)(gf)(nf)    

Steamed Rice (gf)(nf)(vg)   

Sautéed Carrots with Bourbon, Almonds & Honey (v)(gf)   

Roasted Garlic, Rosemary Potato (gf)(nf)(v)   

Stir Fried Vegetables with Soy (v)(nf)(gf)  

Roasted Zucchini, Wild Mushrooms, Broccoli with Garlic Tahini Aioli (gf)(nf)(v)    

Steamed Greens with Balsamic Glaze (gf)(nf)(vg)   

Mashed Potato (gf)(nf)(v)   

 

BUFFET DESSERTS – SERVED WITH FRESHLY BREWED COFFEE & TEA  

Tiramisu (v)(nf)  

Red Velvet Cake (v) 

Chocolate Mousse (v)(nf) 

Lemon Meringue Tartlets (v)(nf) 

Chocolate Tartlets (v)(nf) 

Wild Berry Tartlets (v) 

Black Forest Gateaux (v) 

Mango Pannacotta (vg)(gf)(nf)  

Cannoli (v) 
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ROAMING COCKTAIL MENU  
 
Select 10 items including 2 cold and 3 dessert items  
Select 2 Substantial canapés 
 

 

COLD CANAPES  

Thai Prawn on Baby Cos & Fly Fish Roe (gf)(nf)(df)       

Assorted Sushi with Wasabi & Pickled Ginger      

Smoked Salmon Roulade with Cream Cheese & Finger Lime (nf)      

Roast Beef Crostini with Horseradish Sour Cream & Caramelized Onion (gf)(nf)  

Char Siu Duck Cone with Slaw & Sesame (df)     

Compressed Watermelon, Mint, Olive Crumbs & Feta (gf)(v)(vgo)     

Chicken Taco with Pica Di Galo (df)     

Rock Melon, Prosciutto Rocket, Fig Balsamic & Mascarpone (gf)(nf)       

 

HOT CANAPES 

Tempura Prawns with Dipping Sauce (nf)(df)     

Arancini with Paprika Aioli (nf)(gf)(v)    

Satay Chicken Skewers with Satay Sauce (gf)(df)     

Pumpkin & Feta Tart with Tomato Chutney (v)      

Five Spiced Pork Belly with Honey Soy & Sesame (df)(gf)     

Crispy Chicken Lollipop Wings with Gochujang Mayo (df)(nf)     

Sausage Rolls with Smoked BBQ Sauce (nf)    

Butter Chicken Empanada with Mint Yogurt Sauce      

Vegetable Spring Rolls (v)    

Wild Mushroom & Taleggio Risotto Croquette (gf)(v)    

VEGAN CANAPES 

Falafel with Tomato Chutney (gf)(nf)(vg)  

Black Bean & Avocado Taco (df)(nf)(vg)   

Onion Pakora Dipping Sauce (gf)(nf)(vg)  

Ratatouille with Endive (gf)(nf)(vg)  
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ROAMING COCKTAIL MENU – CONTINUED  
Select 10 items including 2 cold and 3 dessert items  
Select 2 Substantial canapés 

 
ROAMING MAIN SUBSTANTIAL CANAPES  

Sliders (Choose one)       

o Pulled Pork & Coleslaw       

o Beef Pattie with Pickles, Lettuce & Tomato      

o Crispy Chicken & Cheddar & Slaw       

Soft Tacos with Slaw & Crispy Prawn (df)(nf)    

Warm Couscous with Grilled Spiced Chicken & Chermoula (df)(nf)      

Assorted Mini Pizzas (vo)      

Thai Tofu Curry with Lemongrass Infused Rice, Fried Shallots (df)(nf)(vg)      

Macaroni & Cheese (nf)(v) 

      
SOMETHING SWEET 

Lemon Meringue Tartlets (v)(nf)  

Chocolate Mousse (gf)(nf)(v)   

Crème Fraiche Panncotta (gf)(nf)(v)   

Cannoli (v)  

Chocolate Brownie (v)   

Wild Berry Tartlets (nf)(v)   
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BEVERAGE PACKAGES  

Package 1 – Included in the package 

Sparkling   
Vivo Sparkling Chardonnay Pinot Noir  NSW   
 
White Wine (Select 1) 
De Bortoli Vivo Sauvignon Blanc  NSW 
De Bortoli Vivo Chardonnay   NSW 
 
Red Wine (Select 1)  
De Bortoli Vivo Cabernet Sauvignon  NSW 
De Bortoli Vivo Shiraz    NSW 
 
Additonal Wine (Select 1)  
De Bortoli Vivo Rose    NSW 
De Bortoli Vivo Moscato   NSW 
 
Beers  
Peroni Leggera 3.5% 
Peroni Nastro Azzurro 5.1% 
 
Soft drinks & juices 
 

Package 2 – Upgrade for an extra $6 per person   

 
Sparkling (Select 1) 
Wildflower Brut Cuvee    WA  
Wildflower Prosecco     WA 
 
White Wine (Select 1)  
Wildflower Sauvignon Blanc   WA 
Wildflower Pinot Grigio   WA  
Wildflower Chardonnay   WA 
  
Red Wine (Select 1) 
Wildflower Cabernet Sauvignon  WA  
Wildflower Shiraz   WA 
 
Additional Wine (Select 1)  
Wildflower Rose    WA 
Pitchfork Moscato    WA 
 
Beers   
Peroni Leggera 3.5%   
Peroni Nastro Azzurro 5.1% 
 
Soft Drinks & Juice 
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BEVERAGE PACKAGES - CONTINUED 

Package 3 – Upgrade for an extra $10 per person   

 
Sparkling (Select 1) 
Chandon Brut NV Yarra Valley 
Ad Hoc Carte Blanc Prosecco   WA  
Oyster Bay Sparkling Rose    NZ 
 
White Wine (Select 2) 
Vasse Felix Classic Dry White   WA 
Vasse Felix 'Filius' Sauvignon Blanc Semillon WA 
Vasse Felix 'Fiius' Chardonnay    WA 
 
Red Wine (Select 2)  
Vasse Felix 'Filius' Shiraz    WA 
Vasse Felix 'Filius' Cabernet Sauvignon  WA  
Vasse Felix 'Filius' Cabernet Merlot  WA 
 
Additional Wine (Select 1) 
Vasse Felix Classic Dry Rose    WA 
Pitchfork Moscato     WA 
 
Beers  
Peroni Leggera  3.5% 
 
Select 2 Additional Beers 
Peroni Nastro Azzurro 5.1% 
Carlton Dry 4.5% 
Single Fin 5.2%  
Corona 4.5% 
Asahi Super Dry 5.2%  
 
Soft Drinks & Juices 
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UPGRADES AND ADD-ONS 

Item          Price per person 

Antipasto 

• Platters (2 per table)       $6 

• Individual Plated      $10 

Grazing Table        POA 

Petite Fours        $6 

Choice of 2 dishes per Course (reviewed on an individual basis)   $16 

Pre Ordered Choice of 2 dishes per course (reviewed on an individual basis)  $10 

Dessert Bar (up to 3 x dessert options)     $15 

Dessert Platters on tables (up to 3 x dessert options)   $18 

Cheese Board Bar with Accompaniments    $19 

Cheese and Accompaniments Table Platters    $24 

Bridal Brunch Boxes (5-6pax to graze on)     $150/set  

 

Cocktails         POA 

Cocktail Bar / Barperson – Minimum 5 hours     $100/hr  

Keg Cocktails – Minimum 50 serves      $14.00/serve  

 

Tiffany/Bentwood/Ghost Chairs      POA 
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FREQUENTLY ASKED QUESTIONS  

Q. How do I secure our preferred wedding date?  
A.  Your Wedding Executive will be able to check your preferred wedding date and confirm availability. We will then send 
a quote detailing suggested packages, inclusions and minimum spend requirements. Upon your acceptance of the 
quote, we will issue a contract including an invoice for the deposit. The deposit is 30% of the minimum spend.  
 

Q. When will I receive a floor plan?          
A.  Your Wedding Executive will discuss and issue a floor plan, no sooner than 1 month prior to the wedding. Should you 
want a floor plan prior to this, we can provide a blank floor plan.  
 
 

Q. When do we need to provide final details?          
A.  Final details including menu, guest numbers and dietary requirements (accommodation if applicable) and vendor 
details must be provided no later than 14 days prior to the date of your wedding.   
 

Q. Can we bring our own food or drinks?     
A.  As Aloft Perth is a fully licensed, catering venue, food and beverage must be purchased on site, with the exception of 
wedding cakes.    
 

Q. Are there noise restrictions?  
A.  We do not have any specific noise restrictions however, we do ask that all event & wedding guests are mindful of 
other hotel guests. Aloft Perth is also situated in a residential area and we do have to consider the noise level on the 
terrace and therefore we close the bifold doors by 8pm.   
 

Q. Can we use candles?   
A.  Yes, as long as the flame is protected. The venue does not allow open flame candles.  
 

Q. What size are the banquet tables and how many people can they fit?    
A.  Our round tables are 1.8m and can seat up to 12 people, however we recommend 8-10 guests per table comfortably.   
 

Q. What size are the trestle tables?    
A.  We have a standard trestle table of 1.83m x .75m. Banquet trestle tables may be hired from our recommended 
suppliers.  
 

Q. Do you have a dance floor?      
A.  Yes, we do have a black matte dance floor. Dance floor size will vary depending on your number of guests and final 
room layout.  
 

Q. Can we hang equipment in the Ballroom?       
A.  The Ballroom ceiling does not have anchor points which enable equipment, i.e. draping, hanging florals or lighting. 
We are happy to recommend vendors who have free standing equipment.     
 

 
 

Q. What if it rains on the day?        
A.  Your Wedding Executive will be able to advise you of an alternative locations within the hotel.  
 

Q. How early can we access the room for set up?         
A.  The Ballroom is a popular and busy venue and we cannot always guarantee early access for vendors. Your Wedding 
Executive will liaise with your wedding vendors to ensure a timely and smooth set up.  
 

Q. Can we use a dry ice machine or sparklers (cold fireworks)?   
A.  Yes, providing you use only our preferred / licensed suppliers.   

 

 

 


