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spaces

WILLI’S EXCLUSIVE
Suits 40 - 110 guests

With an 80’s funk soundtrack, funky wines and neon lights. 
Willi’s is perfect for special private functions, weddings and 

corporate events. 


Love Willi’s the way it is or indulge us with your own vision.


Suits 40 guests for a sit down meal or 70 - 110 guests for a 
cocktail event.

EVENTS + FUNCTIONS 
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spaces

WILLI’S COURTYARD

Suits UP TO 30 GUESTS

WITH A PRIVATE ENTRANCE THROUGH THE SIDE GATE AND DIRECT 
ACCESS TO THE RESTAURANT, THE COURTYARD IS IDEAL FOR 

INTIMATE DRINKS AND MEALS. TABLES CAN BE MOVED.


Ideal for: Corporate functions, engagement parties, BABY 
SHOWERS, BIRTHDAYS.

EVENTS + FUNCTIONS 

WILLI’S HALF SPACE
Suits 20 - 50 guests

SEMI EXCLUSIVE space where you are still a part of 
the action.


Ideal for: Birthdays, baby showers, hens parties, 
corporate cocktail functions.
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food EVENTS + FUNCTIONS 

SMALL
$6 per piece | 20 piece minimum

WHIPPED ANCHOVY TOAST GFo, nf whipped ricotta + ROAST GRAPE TOAST gfo, nf

4 CHEESE ARANCINI

ROAST GARLIC MAYO

FRESHLY SHUCKED Oysters 
CLASSIC MIGNONETTE, hot sauce, lemon

GF, df, nfGF, v

BOLOGNESE ARANCINI 
SUGO, PARMESAN

GF PRAWN TOSTADA 
CLASSIC MIGNONETTE, hot sauce, lemon

GF, df, nf

duck parfait on toast 
pink peppercorn

GF, sff, nf

substantial
$12 per piece | 20 piece minimum

SOY ROASTED PUMPKIN SALAD 
SPICED Pepitas, EDAMAME, WHEAT NOODLES, mizuna

ROAST CHICKEN ROLL 
MAYO, GRAVY

caesar salad 
croutons, bacon, egg, white anchovies

GFo, dfo,v, vgo, nf

GF, dfo, nf

Eggplant schnitzel slider 
fresh herbs, sugo + mozzarella

gfo, dfo, vo, vgo, nf

The Royal with cheese slider 
wagyu beef, pickle mayo, onions

gfo, dfo, vo, vgo, nf

DIETARY KEY

gluten free GF | dairy free DF | vegetarian V | Vegan Vg | shellfish free SFF | nut free NF | option O


** Dietary requirements can be catered for with advance notice **
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food EVENTS + FUNCTIONS 

share bowls - cold
SERVES APPROX 10 GUESTS PER BOWL

SHARE BOWLS - HOT
SERVES APPROX 10 GUESTS PER BOWL

CHIPS, CELERY SALT,

DILL AIOLI

GF, DF, V, VGO, SFF, NFSalt + vinegar cassava crisps GF, DF, V, VG, SFF, NF $30

$55

$50

$60

$20

$25

$60

BONELESS CHICKEN BITES,

BUFFALO SAUCE

SFFHouse marinated olives GF, DF, V, VG, SFF, NF

PARMESAN FRIED CAULIFLOWER WITH

SUGO + BASIL

GF, DFO, V, VGO, SFFprawn ceviche, citrus,

avocado + tostadas

GF, DF, V, VG, SFF, NF

Crisp fried squid, chilli + lemon GF, SFF

BOARDS
SERVES APPROX 10 GUESTS PER BOARD

Flatbread + dips
House made dips with toasted flatbread           

GFO, DFO, V, VGO, SSF, NFO

GFO, v, SSF, NF

GFO, DF, SSF, NF

$45 

$100 

$250  

cheese board
A selection of local and international cheese paired with condiments and crisps

antipasto board
Locally sourced cured meats, marinated vegetables, condiments, toasted sourdough

DIETARY KEY


gluten free GF | dairy free DF | vegetarian V | Vegan Vg | shellfish free SFF | nut free NF | option O


** Dietary requirements can be catered for with advance notice **
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food EVENTS + FUNCTIONS 

GRANDMA-Style PIZZA
canape style | $9 PER PIECE | 18 PIECE MINIMUM

MARGHERITA 
blistered tomato, mozzaRELLA, basil

PEPPERONI + HOT HONEY 
PEPPERONI, TOMATO, MOZZARELLA, HOT HONEY

MUSHROOM 
mushrooms, crispy caramelised SHALLOT, goats’ fetta

BBQ CHICKEN + BACON 
ROAST CHICKEN, BACON, BBQ BECHAMEL

SWEETS
$6 per piece | 20 piece minimum

TIRAMISU

Lemon meringue tart

chocolate tart + BURNT HONEY

raspberry chocolate semifreddo 
coconut, cherry

DIETARY KEY


Gluten free GF | Dairy free DF | Vegetarian V | Vegan VG | Shellfish free SFF | Nut free NF | Option O


** Dietary requirements can be catered for with advance notice **
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set menu

65pp

PLATES
focaccia, olive oil, balsamic

BONELESS FRIED CHICKEN, BUFFALO SAUCE, CELERY, RANCH

125G BAKED CAMEMBERT, HONEY ROASTED WALNUTS, ROSEMARY, FOCACCIA

pizza
[ Squares 8x10” ] 

MUSHROOM 
mushrooms, crispy caramelised SHALLOT, goats’ fetta

BBQ CHICKEN + BACON 
ROAST CHICKEN, BACON, BBQ BECHAMEL

MARGHERITA 
tomato, mozzaRELLA, basil

PEPPERONI + HOT HONEY 
 PEPPERONI, TOMATO, HOT HONEY 

SIDES
MIXED LEAF SALAD

CHIPS, TASTY SEASONING

sweet + 10PP

Wattleseed + vanilla panna cotta, 
honeycomb, freeze dried raspberries

*WE OFTEN COOK WITH NUTS, dairy + MORE. PLEASE ADVISE OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES.

EVENTS + FUNCTIONS 
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cakes EVENTS + FUNCTIONS 

cakes
Two Sizes Available:      6x6 | serves 6-10 | $170      8x6 | serves 15-20 | $210

chocolate fudge

Classic chocolate cake enriched 
with fudge filling, Belgian cocoa 

powder + vanilla

buttercream frosting

red velvet 

Fluffy, flavoursome + 
perfectly red with a touch 
of cocoa and silky cream 

cheese frosting

Dulche de Leche

Classic vanilla butter cake 
made decadent with creamy 
dulche de leche filling and


vanilla buttercream

Biscoff

Perfectly marbled, buttery 
Biscoff cake with Biscoff and 

buttercream filling and 
vanilla buttercream frosting

CAKeAGE $25

Cakeage fee includes storage of cake the day of 
your booking, candles, cutting and serving. Have 
a certain colour scheme or decoration theme in 
mind? Let us know!

CUPCAKES

Minimum Order of 12 per flavour

$7 each

BASE - 

Chocolate or vanilla

with buttercream frosting

DESIGn- 

Rosette, whimsical or floral

cake pops

Minimum Order of 12

$9.50 each

Choose from 
geometric or 
cakesicles
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beverage TABS

the go-to

House Wines
Enjoy our classic house wines 

including a prosecco, white, rosé and 
red. The selection may change depending 

on availability but will always be 
delicious! See our current beverage list 

for selection



Approx. $58 - $63 btl | $12 - $13 glass

beers on tap
A rotating selection of Lagers,


Ales, Sours + Cider

Approx. $13 - $15 pints

soft drinks
Pepsi, Pepsi Max, lemonade, ginger ale, 

tonic water, lemon lime + bitters, juices

Approx. $4-$5

A BIT MORE

premium Selection of Wine

Includes all our wines offered by the 
glass to give your guests more choice 

and a more premium selection



Approx. $58 - $68 btl | $12 - $14 glass

spirits
House selection; Dandelion Vodka, 

Dandelion Gin, Buffalo Trace, Starward, 
Pampero Blanco, Sailor Jerry Spiced Rum 

+ Corazon Tequila

Approx. $13

beers on tap
A rotating selection of Lagers,


Ales, Sours + Cider

Approx. $13 - $15 pints

soft drinks
Fever-Tree selection, Pepsi, Pepsi Max, 
dry ginger ale, tonic water, lemonade, 

lemon lime + bitters, juices

Approx. $4-$5

EVENTS + FUNCTIONS 

ALL IN

all wine
Let them drink wine! Includes anything 

off our wine list for those with 
discerning wine tastes



Approx. $58 - $99 btl | $12 - $21 glass

spirits
House selection plus back bar selection


Approx. $13 - $30

beers on tap
A rotating selection of Lagers,


Ales, Sours + Cider

Approx. $13 - $15 pints

Cocktails
Our tasty selection of classic and 
signature cocktails and excellent 

selection of non-alcoholic cocktails

Approx. $17- $21

soft drinks
Fever-Tree selection, Pepsi, Pepsi Max, 
dry ginger ale, tonic water, lemonade, 

lemon lime + bitters, juices

Approx. $4-$5
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terms + conditions EVENTS + FUNCTIONS 

terms + conditions

Tentative Bookings + Timings Cancellations
All bookings are tentative until deposit is received. 
Tentative bookings are held for 7 days.


Deposit must be paid in full to confirm your 
reservation.


If deposit is not received within 7 days, Willi’s 
reserves the right to re-allocate the space to 
another potential client. We will make attempts to 
contact you should we receive other enquiries for 
the same date. Arrangements can be made to extend 
this period. 


Payment of your deposit confirms your acceptance of 
our terms + conditions.

All cancellations must be made in writing. 


Cancellations made within 7 days of booking the 
reservation will be fully refundable. 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 Willi’s is unable to trade due to 
government enforced restrictions of any kind, and 
therefore forced to cancel reservations, refunds will 
be issued if a suitable alternative date cannot be 
arranged.

music + audio
final numbers + final menu Requests to provide your own DJ or provide audio-

visual equipment of any kind will only be considered 
for groups hiring Willi’s Pizza Bar exclusively or the 
entire first floor exclusively.

To assist us in the smooth running of your event, 
final numbers and final menu selections are required 
at least 10 days prior to the function date. Confirmed 
Numbers is the minimum you will be charged for the 
event. Should the numbers increase, we will endeavour 
to accomodate however a full payment of additional 
costs must be paid on the night.

decorations
You are welcome to bring simple decorations for your 
function such as weighted balloons, floral 
arrangements or standalone signs. We kindly request 
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.

Final Payments + Minimum Spends
Full pre-payment of your food is required a minimum 
of 7 days prior to your reservation. We accept all 
cards. 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).
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terms + conditions EVENTS + FUNCTIONS 

terms + conditions

menu changes - seasonal + dietary karaoke room
The menus provided are subject to seasonal changes, 
product availability and price changes. 


If you or your guests have special dietary 
requirements, please inform us well in advance. We 
cannot guarantee that we can cater for all dietary 
requirements. Wherever possible, Willi’s will 
endeavour to meet your requests.

A minimum spend of $200 is required for Karaoke 
bookings. The minimum spend is taken as a deposit to 
secure your booking. Payment of your deposit 
confirms your acceptance of these terms and 
conditions. At the end of the Karaoke session, the 
$200 will be deducted from the final bill. If the 
final bill is less than $200, no change will be 
given. The minimum spend payment can be used on 
food and beverage consumed during the booked 
Karaoke session.


Cancellation of karaoke room bookings will receive 
a full refund within 7 days of making the booking.


Cancellations made after that time can utilise their 
deposit for a future date.

Responsible Service of Alcohol
Clients are to be responsible and assist with ensuring 
the orderly behaviour of their guests during their 
event. Responsible service of alcohol and related laws 
will be enforced. Under the Liquor Licensing Laws of 
Western Australia, we have a duty of care to all of our 
customers. We therefore reserve the right to refuse 
service of alcohol or entry to premises to persons we 
feel are approaching intoxication. Willi’s does not 
tolerate aggressive or violent behaviour towards our 
staff or any member of the public. Any person in 
violation may be removed from the premises at the 
discretion of security or management. 


No refunds of pre-paid food or deposits will be given 
if clients are refused entry or service.

Under 18’s
To comply with WA laws, all guests under 18 years of 
age must be accompanied by a parent or responsible 
guardian.
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