
EVENTS & FUNCTIONS 

28 ROE STREET, NORTHBRIDGE WA



(08) 9228 1331


info@thestandardperth.com.au

tel:08209322201023
tel:08209228201331


PERCHED ON THE BORDER OF 
URBAN NORTHBRIDGE AND THE 
CORPORATE CITY, THE 
STANDARD garden bar & 
KITCHEN IS A REFRESHING MIX 
OF BREEZY COOL & EASY FUN, 
POURED INTO A GARDEN OASIS.

EVENTS & FUNCTIONS the standard
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EVENTS & FUNCTIONS THE STANDARD

VENUE
The bustling kitchen, bar offerings and 
upbeat service are anything but standard, and 
the music will take you forwards, backwards 
and sideways in a seating. 



The Standard’s unique interior uses modern 
pops and twists to complement the building’s 
industrial heritage. Inside, you’ll find a 
10-metre bar, open plan kitchen, block walls, 
glass bricks and local timbers juxtaposed 
with colour, art and feature lighting with 
golden inflections and plenty of greenery.



The outdoor Wine Garden is The Standard’s 
sanctuary and unique point of difference. 
Designed as respite from the city jungle, 
patrons unwind under lush greenery and 
coloured walls, while city lights sparkle 
over The Deck upstairs.



BEING ‘CUSTOMER FRIENDLY’ IS FIRST AND 
FOREMOST AT THE STANDARD, AND OUR STAFF ARE 
DEDICATED TO MAINTAINING A BRIGHT AND FUN 
SPACE THAT FEELS SAFE, RELAXED AND COMPLETELY 
CONDUCIVE TO UPBEAT, STRESS-FREE SOCIALISING.
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EVENTS & FUNCTIONS THE STANDARD

kITCHEN
Our chefs conceive highly creative menus that 
celebrate WA’s best local and seasonal 
produce while maintaining great value for 
money. The open plan kitchen is intentionally 
visible to enable food-lovers to observe the 
chefs in action, and conversely, to allow 
chefs to personally deliver dishes and their 
details to customers.
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EVENTS & FUNCTIONS STANDARD SPACES

WINE GARDEN

Our lush and colourful Wine Garden is the 
epicentre of The Standard’s fun and friendly 

atmosphere. 


the flexible area, can be sectioned off depending 
on group size. includes seating, tables for food 

and drinks with plenty of room to stand and 
mingle. The Wine Garden is protected by a 
weatherproof sail and has fans and heaters 

available depending on weather.

the Deck overlooks our Wine Garden and city 
rooftops. seating and table options available. this 

area is ideal for cocktail functions and as a 
mingle space. 

THE DECK

suits 20 - 40 guestssuits 10 - 120 guests
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EVENTS & FUNCTIONS STANDARD SPACES

WINE GARDEN & both DECKS

suits up to 180 guests

ambient view of the city lights, overlooks our Wine 
Garden. includes tables for food and drinks with 
plenty of room to stand and mingle. area is ideal 

for cocktail and stand up functions.

Exclusive use of our outdoor area. This includes 
the the outdoor bar & Wine Garden, as well as both 
the Deck and the Upper Deck for the duration of 

your event.

UPPER DECK

suits 10-30 guests
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EVENTS & FUNCTIONS STANDARD SPACES

THE STANDARD

Extremely popular? Lucky you!



DROP US A LINE IF YOU’D LIKE TO BORROW THE 
STANDARD FOR THE EVENING!



the entire wINE GARDEN, TWO ROOFTOPS, TWO 
BARS AND INDOOR Seating area is all yours.

suits up to 350 guests

BANQUET

Two or three-course South-East Asian 
inspired sit down menu. 


Menu is subject to change based on 
seasonality. 


FROM $75 per person. 


Ideal for: Birthday dinners, baby showers, 
hens parties.

suits 6-30 guests
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EVENTS & FUNCTIONS event food 

Caramelised peanut mahor, compressed pineapple, finger lime / 5 



Shredded duck salad, turmeric wafer, soft herbs, tamarind dressing, peanuts / 5



Kingfish ceviche, kalamansi dressing, green chili oil / 5  



Beef tartare, chili yuzu, smoked soy, bugak cracker egg yolk gel / 5



Natural oysters, finger lime mignonette / Half-dozen 30 / Dozen 60

VG / V / GF / DF / SFf

GF / DF / SFf

nf / sff

nf / sff

nf / gf / df

DIETARY KEY  

Gluten Free OPTION GFO | Dairy Free DF | Vegetarian V | Vegan VG | Shellfish Free SFF | Nut Free OPTION NFO

*Our chef can substitute items to cater for dietary requirements, please let us know in advance

function

food
CANAPES
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Price per item (Minimum order 20 per item). excluding oysters

v / gf / df / nf / sff

gf / df / sff / nfo

gf / df / sff / nfo

v / df . sff

dfO / nf

Cauliflower, turmeric & coconut curry, jasmine rice, soft herb salad / 12 



Grilled Korean chicken, glass noodles, peanuts, shallot & herb salad, nuoc cham / 14 



Slow cooked beef shin, rendang glaze, jasmine rice, peanuts & toasted coconut / 16  



Dan Dan noodles, caramelised sichuan, tahini & peanut paste, scallions / 14   



Roast pork belly bao: black pepper sauce, pickled cucumber, spring onion / 9

Price per item (Minimum order 20 per item)

substantial snacks



EVENTS & FUNCTIONS event food 

DIETARY KEY  

Gluten Free OPTION GFO | Dairy Free DF | Vegetarian V | Vegan VG | Shellfish Free SFF | Nut Free OPTION NFO

*Our chef can substitute items to cater for dietary requirements, please let us know in advance

Flatbread & dips / 30                                                             

A selection of seasonal house made dips with toasted Turkish flatbread 



Cheeseboard / 65

A selection of 3 local & international cheeses each paired with complementing condiments & crisps



The Standard charcuterie / 95

Locally sourced & house cured meats, pickles & condiments 



Antipasti board / 65

Pickled & marinated vegetables, marinated mt zero olives, toasted Turkish bread



Dessert board / 65

Chocolate ganache, assorted flavours of macarons, mini mousse cups, sweet filled mini cones 

V / GFO / DF / nf / sff

gfo / nf / df / sff

V / vg / GFo / dfo / nf / SFF

V / vg / GFo / SFF

V / GFO / SFF

serves approx. 10boards

function

foodcontinued
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serves approx. 10

VG / V / GF / DF / SFf

VG / V / GF / DF / SFf

GF / nF/ sff

GF / DF / nF / SFf

GF / DFO / nF

Cassava crisps / 20                                                                     

Root vegetable chips with house made vinegar salt

 

Potato gems & dips / 35 

Double fried for extra deliciousness and crunch, house-made ancho tomato ketchup & aioli 



Fried chicken wings / 45    

Tossed in Spiced Plum seasoning and Watermelon/Cherry Blossom Sauce 



Crispy tempura squid / 45 

WA squid coated in tempura then fried until golden & tossed in a native salt & pepper



Glazed pork belly bites / 45

Slow cooked free-range pork coated in black pepper butter, toasted sesame & spring onion 

SHARE BOWLS



EVENTS & FUNCTIONS DRINKS & NIBBLES

DRINKS & 
NIBBLES 
PACKAGE

THIS PACKAGE IS SUITABLE FOR GROUPS UP TO 20. YOU AND 
YOUR Guests will be allocated AN area in our Wine Garden.


The space has seating as well as tables for food and 
drinks with plenty of room to stand.


We require a minimum spend of $30 per person on pre-
ordered function food with drinks purchased at leisure or 

we can set up a bar tab.


Please note that offerings can change slightly due to 
seasonality, menu changes and produce availability. We 

will always update you on any changes should you wish to 
go ahead with a booking.

booking period : 2 hours


min spend: 30pp


location: wine garden
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EVENTS & FUNCTIONS DRINKS AND NIBBLES

DIETARY KEY  

Gluten Free OPTION GFO | Dairy Free DF | Vegetarian V | Vegan VG | Shellfish Free SFF | Nut Free OPTION NFO **Our chef can substitute items to cater for dietary requirements, please let us know in advance

© PARKER GROUP 2024 

Flatbread & dips / 30                                                             

A selection of seasonal house made dips with toasted Turkish flatbread 



Cheeseboard / 65

A selection of 3 local & international cheeses each paired with complementing condiments & crisps



The Standard charcuterie / 95

Locally sourced & house cured meats, pickles & condiments 



Antipasti board / 65

Pickled & marinated vegetables, marinated mt zero olives, toasted Turkish bread



Dessert board / 65

Chocolate ganache, assorted flavours of macarons, mini mousse cups, sweet filled mini cones 

V / GFO / DF / nf / sff

gfo / nf / df / sff

V / vg / GFo / dfo / nf / SFF

V / vg / GFo / SFF

V / GFO / SFF

serves approx. 10

boards

serves approx. 10

VG / V / GF / DF / SFf

VG / V / GF / DF / SFf

GF / nF/ sff

GF / DF / nF / SFf

GF / DFO / nF

Cassava crisps / 20                                                                     

Root vegetable chips with house made vinegar salt

 

Potato gems & dips / 35 

Double fried for extra deliciousness and crunch, house-made ancho tomato ketchup & aioli 



Fried chicken wings / 45    

Tossed in Spiced Plum seasoning and Watermelon/Cherry Blossom Sauce 



Crispy tempura squid / 45 

WA squid coated in tempura then fried until golden & tossed in a native salt & pepper



Glazed pork belly bites / 45

Slow cooked free-range pork coated in black pepper butter, toasted sesame & spring onion 

SHARE BOWLS

NIBBLES
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EVENTS & FUNCTIONS event DRINKS 

your

curated

bar tab
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The standard houses two impressive bars. a 10-
meter indoor bar and a repurposed shipping 
container turned outdoor bar in the wine garden.



With significant global experience, high-end 
training and genuine passion for detail and 
trends, the team at The Standard deliver one of 
the best drinks lists in Perth. Wines are well-
researched and unusual, with fresh, fragrant and 
textured wines commonly the standouts. Imported 
beers feature alongside local independent 
brewers, and cocktails are prepared meticulously 
by our bartenders.



Work with our FUNCTIONS COORDINATOR to curate the 
perfect drinks list for your bar tab.
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PARKER GROUP EVENTS & FUNCTIONS 

Parker Group, the team behind popular, award 
winning West Australian establishments The Royal 
Hotel, Fleur, Willi’s, The Standard, Dandelion, 
Busselton Pavilion and South West Wine Shop.



Our venues exist outside the traditional 
boundaries of hospitality, providing an 
innovative and artful culinary offering, whilst 
synonymously renowned for good old-fashioned 
friendly service.



Our venues are conceptualised to delight all 
senses; and provide our guests with distinct 
experiences that will leave them wanting more. 



All venues are available for function hire, each 
with their own menus, drink offerings, ambiance 
and style. Visit the Parker Group website for an 
overview and more details.



WHO ARE WE: 

OUR BRANDS: 
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TERMS & CONDITIONS THE STANDARD

terms & conditions

Tentative Bookings & Deposits



All bookings remain tentative until such time as a deposit is 
received. All tentative bookings will be held for 7 days. To 
confirm your booking, we will require your deposit to be paid 
in full. Deposits must be made to hold and confirm the date of 
your event. Payment of your deposit payment confirms your 
acceptance of the conditions of agreement. If the deposit is 
not received within one week of making the tentative booking, 
The Standard has the right to re-allocate the space to another 
potential client. We will make attempts to contact you should 
we receive any enquires for the same date.



final numbers & final menu 



To assist us in the smooth running of your event, final numbers 
for your event and your final menu selections are required at 
least 7 days prior to the function date. Guaranteed numbers 
will be required. Should the numbers increase, we will 
endeavour to accommodate however a full payment of additional 
costs must be paid on the night.



Final payment & minimum spend agreements  



Full pre-payment for your food is required a minimum of 7 days 
prior to the reservation. We accept cash, MasterCard, Visa and 
American Express. The agreed minimum spend is required to be 
paid in full on completion of your event (we do not invoice 
after the event has concluded).  



Music & audio 



Requests to provide your own DJ or provide audio-visual 
equipment of any kind will only be considered for groups hiring 
the Wine Garden and/or the venue exclusively. 

Cancellations 



All cancellations must be made in writing. Cancellations made 
within 7 days of booking the reservation will be fully 
refundable. Cancellations made beyond the initial 7-day booking 
period are subject to a non-refundable deposit. Cancellations 
made within 7 days from the event will receive a 50% refund of 
the food order. Cancellations made within 48 hours of the event 
will forfeit all monies paid. In the case that The Standard is 
unable to trade due to government enforced restrictions of any 
kind, and therefore forced to close or cancel reservations, a 
full credit will be held for you to use at an alternative date. 
If a an alternative date cannot be arranged, then a full refund 
will be arranged.




Decorations & cakeage 



We are more than happy for you to bring a cake to your event, 
free of any cakeage charge. We will provide you with a knife 
and napkins on the night, however we won’t be able to assist 
you with serving the cake. Please arrange this with our Events 
Manager. You are welcome to bring some simple decorations for 
your function; however, all of our spaces have an enchanted 
feel with greenery, flowers, fruit trees and fairy lights. 
Please note; no confetti, confetti balloons or glitter will be 
permitted in the venue. Please liaise with the Events Manager 
if you want to bring any decorations. 



Responsible service of alcohol & under 18’s 



Customers are to be responsible and assist with ensuring the 
orderly behaviour of their guests during an event. Responsible 
Service of Alcohol and related laws will be enforced during the 
function. Under the Liquor Licensing Laws of Western Australia, 
we have a duty of care to all our customers. We therefore 
reserve the right to refuse service of alcohol to persons we 
feel are approaching intoxication. To comply with WA Laws, all 
guests under 18 years of age must be accompanied by their own 
parents or legal guardian, and are only permitted if they are 
joining us for a seated meal. 

© PARKER GROUP 2024 



© PARKER GROUP 2024 END PAGE

TERMS & CONDITIONS THE STANDARD

terms & conditions

e: info@thestandardperth.com.au

P: (08) 9228 1331

for any other enquiries,

please contact: 

banquet



The banquet menu is available for groups over 30, subject to 
availability, simply contact the functions coordinator. Banquet 
bookings of 10-19 guests require a Pre-authorisation of credit 
card. banquet bookings of 20-30 guests require a $200 card 
deposit.


