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I C O N I C .  U R B A N .  W E D D I N G S

133 St. Georges Terrace, Perth WA 6000 
(08) 6323 3000 

functions@thetrustee.com.au 
www.thetrustee.com.au
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M I S S I O N  S TAT E M E N T
Thank you for considering Trustee as a venue for 
your wedding. We understand how important your 
wedding is to you and your partner and we look 
forward to ensuring that every detail is perfect. 

We are hospitality veterans, passionate about all facets 
of our industry and professional in all our dealings. 
Let us do what we do best and provide you with an 
enjoyable restaurant experience second to none. Great 
food and drinks matched with friendly, appropriate 
service in a classic, ambient setting.

Let us make your wedding a day to remember.
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T H E  V E N U E
Located in the heart of the Perth CBD in the iconic WA Trustee Building. The Trustee Bar and Bistro has been 
established since 2012 and is a multi-award winning venue that is a favourite amongst Perth locals and visitors 
alike.

The Trustee has the ability to cater for small intimate weddings through to larger, more traditional wedding 
receptions. 

Specialising in quality ‘restaurant style’ menus, matched wine options and personalised service, The Trustee is a 
wonderful option if you would like to provide yourself and your loved ones with a wedding reception with an urban 
difference.

The Trustee Bar and Bistro has three distinct areas, each one able to cater for a group as small as 12 or as large as . 
The layout of the venue also enables us to cater for groups of up to 250 standing.

Seated Cocktail

The Upstairs Bistro 50 80

The Garden Bar 30 80

Angels’ Cut Bar 70 200

T H E  S PA C E S
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The Upstairs Bistro is a bright and airy space, with 
booth style seating around the exterior. It is nestled 
behind a velvet curtain and looks out onto the bustling 
St Georges Terrace. Offers a beautiful old world feel 
with chandeliers and vintage mirrors as part of the 
decor. 

It is able to cater for 80 guests standing or 50 guests 
seated.

*Please note that The Upstairs is located next to our 
Angels’ Cut Bar and some ambient noise may be audible

U P S TA I R S  B I S T R O

The Garden Bar is a jungle oasis in the city. Located 
underneath city walkways, and decorated with 
twinkling fairy lights it is a beautiful, lush garden 
setting for 80 people standing or 30 guests seated.

G A R D E N  B A R
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Angels’ Cut Bar is the new kid on the block. After a 
recent renovation that saw the street level portion 
of our venue transformed into an already very 
popular and very cool Rum Bar. Boasts low lighting, 
comfortable chairs and cosy nooks for your guests to 
relax in.

Accomodating up to 200 guests cocktail or up to 70 
seated guests.

A N G E L’ S  C U T  B A R



5

W H AT  W E  O F F E R
Below is a breakdown of the levels of service that we 
offer at The Trustee Bar and Bistro. Simply select the 
package that you are comfortable with and combine 
it with a food option, beverage option andany 
additional extras,  for an easy per head price.

R E S T A U R A N T  E X P E R I E N C E
*Inclusive of all wedding bookings over 12 guests

• standard cutlery, crocklery & glassware

• white napkins & linen

• black & white menus (in-house printed)

• table numbers (in-house printed)

• seating plan displayed (client to supply)

• bridal, gift & cake table skirting

• cake knife supplied

D E L U X E  E X P E R I E N C E
*$ 9per person

• standard cutlery, crockery & glassware 

• white or black linen

• black, white or coloured chair covers

• customised menu (in-house printed)

• table numbers (in-house printed)

• seating plan displayed (client to supply)

• bridal, gift & cake table skirting

• cake knife supplied

• complimentary AV hire

• bonbonniere placement (client to supply)

• name card placment (in-house printed)

• seating plan displayed (in-house printed)

• tealights

• wedding survival bathroom packs 
(complimentary)

• take-away guest cake boxes

• exclusive bridal table attendent

• set-up of table decor (client to supply)

T A I L O R  M A D E
*Price on application

Please speak to our friendly wedding staff to design 
your own Trustee service experience.
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C O C K TA I L  M E N U S
C A N A P É S
Available for a minimum of 10 guests 

3 pieces per person      $18pp

6 pieces   $32 pp

8 pieces   $42 pp

10 pieces  $52 pp

cold

oysters red wine, shallot 
vinaigrette (gf)

pulled pork cornichon, crouton

citrus cured salmon roe, 
cucumber (gf)

chicken liver parfait cornetto

pumpkin goat curd, pine nut tart 
(v) (gfo)

beef carpaccio truffle mayo (gf)

hot

olive & gruyere toastie (v)

jamon and cheese croquette

polenta cubes chilli jam (v)

slow cooked lamb cigar

seared  scallops pea puree, lemon 
oil (gf)

prawn & lemon arancini

sweet

mini ice cream cone

creme brulee tart, apple gel

mini snickers, peanuts, caramel  
chocolate

panna cotta pots, almond, rose 
water, lychee (gfo) 

assorted macarons (gf)

S U B S T A N T I A L  C A N A P É S  
$9 ea
mini burgers cheddar, tomato relish

mini beek cheek pies

lamb cutlets salsa verde

*vegetarian options available on request

*Menu subject to change. Dietary requirements can be catered for if advised in advance.

P L A T T E R S

breads  $25
toasted, selection of three housemade dips
charcuteries  $28
house cured meats and pates, baguette
canapé platter $75
20 pieces of an above canapé

cheeses  $30
traditional accompaniments
chicken wings $30
twenty of Angel’s Cut’s famous wings
oysters  $4 ea/48 dozen
natural or with a red wine vinaigrette
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E N T R É E

beetroot salad goat curd, candied walnuts,  
beetroot vinaigrette

crispy fried squid cucumber salad 

crispy pork belly seared scallops,  
apple two ways 

M A I N

confit duck leg bacon lardons, du puy lentils, 
mash potato, port wine jus

red snapper celeriac purée, wilted spinach,  
tomato & caper salsa

beef cheeks paris mash, mushroom ragout

butternut pumpkin, ricotta cheese ravioli  
red capsicum couli

D E S S E R T

ruby lime panna cotta almond crumb, 
mandarin granita

individual cheese plate

S E T  M E N U S
Our seasonal menus are designed to represent 
the very best our kitchens have to offer.   

Dietary requirements are happily catered for 
if advised prior to the event.

T W O  C O U R S E S
Select 3 main choices, 2 desserts                        55pp

Select 3 entrée choices, 3 main choices  65pp

T H R E E  C O U R S E S 
Select 3 entrée choices, 3 main choices &

2 desserts       75pp

S H A R E D  M E N U
Placed in the middle of your table and shared 

between your guests      from    70pp

*menu available on request*

A D D I T I O N A L

amuse bouche on arrival   8pp

baguette & butter for the table                 3.5pp

sides of salads & fries for the table   5pp

bread, sides and coffee for the table 10pp

shared dessert plates     7pp

*Ask us about wine matching

*Please note that all menus are subject to change based on seasonality and availability. If you cannot 
find a menu that suits your event please feel free to speak to us about custom menus and their prices
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B E V E R A G E  PA C K A G E S
O P T I O N  1
Trustee Bubbles
Underline Sav Blanc & Shiraz
Draught Beer & Cider
Soft & juices
$35 pp for 2 hours

$50 pp for 3 hours

+ $10pp per additional hour

O P T I O N  2
Pizzini Prosecco
Vasse Felix Sav Blanc & Chardonnay
Vasse Felix Shiraz & Cab Sav
Draught Beer & Cider
Soft & juices
$60 pp for 2 hours

$75 pp for 3 hours

+ $10pp per additional hour

O P T I O N  3
Sommeliers Selection
Speak to us about a custom designed 
selection of wines for your special event.

O N  C O N S U M P T I O N
This option allows you to pay for what your 
guests consume.
You select the drinks you would like served 
and/or the maximum bar tab for the event
This includes the choice of:

•tap and bottled beers

•sparkling, white and red wine

•house and premium spirits

•selected cocktails

*we recommend that larger groups select 

1 sparkling, 2 whites and 2 reds

A D D I T I O N A L
Bottled beer upgrade  $5pp/per hour 
applies to packages only

Welcome cocktail   from $10ea 
we can design a cocktail menu 
specifically for you

100ml sparkling wine toast  from $4pp
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T H E  L I T T L E  E X T R A’ S

C A K E

All cakes brought in will incur a $5pp fee, inclusive of cutting and 
serving of the cake for guests

Our kitchen can prepare shared dessert platters as a cake alternative 
for $7pp 

S E T - U P

Our experienced wedding co-ordinators can set up your space for 
$50 per half hour, quoted once logistics of styling are known

A U D I O / V I S U A L
projector & screen     
HDMI/VGA/Mac connections

42” flat screen 
HDMI/VGA/Mac connections

microphone and speakers 
with stand

*Venue hire quotes include the above equipment. If venue hire does not 
apply, the above items can be hired at a flat all-inclusive rate of $200*

DJ mixing decks   $300 
optional: DJ hire   $70p/hour
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P R E F E R R E D  S U P P L I E R S
These are our recommended suppliers based on their quality of product and service, you are of course 
welcome to bring in your own vendors if you would prefer.

P H O T O G R A P H E R
Elena Marcon

el@elenamarcon.com

F L O R I S T S
Poppy & Willow

poppyandwillowblooms@gmail.com

Twigged by Tali

enquiries@twigged.com.au

B A L L O O N S
Code Bloom

9322 9905 or city@codebloom.com.au

C A K E
Jean Pierre Sancho

6186  1904 or jeanpierre@jpsancho.com.au

O Y S T E R  S H U C K E R
Shucker to the Stars

0411 396 279 or 

carl@theeshucker.com.au

T A B L E  D R E S S I N G

Hire Society

9389 9921 or info@hiresociety.com.au

A U D I O  V I S U A L 
ADA Sound

dave@adasound.com.au

D J ’ S
Death Disco- Anton Maz

deathdisco@optusnet.com.au

PARTNER VENUES
ENRIQUE’S SCHOOL FOR TO BULLFIGHTING

484 Beaufort Street  
Highgate, WA 6003  
info@enriques.com.au

BEAUFORT LOCAL

488 Beaufort Street  
Highgate, WA 6003  
info@beaufortmerchant.com.au

THE SHOREHOUSE

278 Marine Parade,  
Swanbourne WA 6010  
events@shorehouse.com.au


