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The WA Museum Boola Bardip offers a range of inspiring spaces for your next event.

Heyder & Shears will coordinate your event experience from start to finish. They will be your first
point of contact when booking the space and will take you through the special moments of the day.
Their dedicated team will guide you through the most suitable space for your event and curate a
tailored menu with a complementing beverage list. They will explain the venue logistics, coordinate
the setup of lighting, audio-visual, furniture and equipment (included within the hire) as well as the
booking of any security and cleaning as required. Heyder & Shears can also assist with additional
production, styling and event design, or coordinate your preferred suppliers on the day of your
event.

In this brochure, you will find a range of sample menus and event scenarios that will allow you to
start your planning process. As there are many spaces to choose from, we have selected some of the
most popular entertaining areas and provided you with some suggested food and beverage menus.

Heyder & Shears welcome the opportunity to create bespoke menus and proposals for events.
Should the sample menus not be suitable, or match your brief, and budget please get in touch with

the team to discuss your event requirements.

To stay ahead of food trends Heyder & Shears produces new menus every six months. To view our

upcoming seasonal menus please follow this link Heyder & Shears menus.

To check venue availability and discuss your event please get in touch with our team on 9221 4110
or submit your event enquiry via our website www.heydershears.com.au/contact



http://www.heydershears.com.au/menus
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VENUE HIRE

As part of the venue hire, you'll enjoy access to various in-house equipment and furniture, available
on a first-come, first-served basis. The outlined equipment below can be secured upon booking
your space.

« Round tables

« Trestle tables

« Conference chairs
« Bar tables

« Bar stools

« Staging

« PA system (including microphones and stands)
« Lighting

« Projector and screen
« Digital signage

« Bollards

Please be aware that there will be additional charges for the set-up and operation of in-house AV
and staging services. It's important to discuss your specific requirements directly with your Event
Manager to obtain a clear understanding of these associated costs.

GALLERIES, TOURS AND EXHIBITIONS

Should you wish to include a gallery tour as part of your event, please reach out to the team to
arrange an exclusive after-hours tour. To discover bespoke tours and current exhibitions, please
click here and speak with your Event Manager about how these unique additions can be
incorporated.


https://visit.museum.wa.gov.au/boolabardip/tours-events

HACKETT HALL GALLERY

540m2 | 240pax seated | 450pax standing

Hackett Hall is a grand open space underneath Otto the 24-metre blue whale on the Mezzanine
level of the Museum. The historical space is suited to gala dinners, wedding receptions,
celebrations and corporate events. This gallery is also one of the only event spaces within the
Museum that is available during Museum opening hours to host your event.

Featuring Stan Perron WA Treasures exhibition, as well as ornate pressed tin ceilings, original
bookcases from the 1913 State Library extension and stunning spiral staircases, the space is
brimming with character.
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LEVEL 1

Area 1 - 45m x 5m | 200pax standing
Area 2 - 25m x 2.6m | 150pax standing
Area 3 - 23m x 3m | 6opax standing
Area 4 - 26m x 5m | 120pax standing
Area 5 - 27m x 3.5m | 9gopax standing

Special Exhibitions Gallery - available subject to exhibition

Special Exhibitions
Gallery |

Level One, also referred to as the Special Exhibitions Gallery level, provides exclusive access to the
Special Exhibitions Corridor, the Reflections gallery, and depending on the season schedule, a
view of the night projections. Your venue hire includes the exclusive use of this level for your
special event. Depending on the size of your event, you have the flexibility to utilise all or specific
areas. To view the current travelling exhibitions please visit the WA Museum website.



https://visit.museum.wa.gov.au/boolabardip

LEVEL 2

Area 1 - 17m x 10m | 170pax standing

Area 2 - 14m x 2.5m | 30pax standing

Invite your guests to an exclusive after-hours viewing of the Museum’s Origins and Changes
permanent exhibitions. Origins explores science and stories millions of years in the making. See
how the land and waters that we now call Western Australia have been shaped under a vast and
evolving southern sky. Moving through Changes, learn how humans have dramatically transformed
landscapes, revealing values and actions of the past, present and future. Outside the galleries, guests
will find a relaxed social space with floor-to-ceiling windows and access to an outdoor terrace that
looks out from the Perth Cultural Centre towards the Perth Hills. Ideal for cocktail parties, lectures
and corporate functions.

Qutdoor terrace with
panoramic views

Lounge with
versatile/removable
furniture

Floor-to-ceiling
windows throughout

Chaonges Gallery




LEVEL 3

Area 1 - 17m x 1om | 150pax standing
Area 2 - 14m x 2.5m | 30pax standing
Area 3 - 32m x 2.5m | 8opax standing
Area 4 - 32m x 1.5m | 40pax standing

Area 5 - 15m x 9m | 130pax standing

Discover a dynamic open gallery space above Hackett Hall, featuring five event areas. Wrapped in a
custom metal veil, guests enjoy sweeping views of the city and its surroundings from their private
space. This versatile level can be fully utilised, offering the option to partition areas for intimate
spaces, multiple bars, and social areas. Guests are welcome to explore the permanent displays on
this level, with exclusive viewings available for the Museum’s Wild Life and Connections
exhibitions.
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CITY ROOM

650om2 | 550pax seated | 870pax standing

Inspired by Nature’s Window in Kalbarri, this soaring space is a dramatic interface between the
Museum and the Perth Cultural Centre providing a unique events and performance venue. This
open-air space with moveable seating and a backdrop of the historic Old Gaol is partially enveloped
by a 15-metre copper-look ceiling. Opening out into the Perth Cultural Centre, the City Room has
been thoughtfully designed to accommodate large community events including festivals, concerts,
dinners and markets.
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EPOCH CAFE

54o0m2 | 1oopax seated | 150pax standing

EPOCH Cafe is the onsite food and beverage outlet at the WA Museum Boola Bardip, welcoming
the public for casual dining from 8 am to 3.30 pm.

From 3 pm onward, the space is available for exclusive hire. As one of the few areas in the Museum

featuring a spacious outdoor courtyard furnished with casual seating, it's ideal for corporate events,
post-work drinks, informal gatherings or hosting a memorable long table dinner in the dining hall.

EPOCH Cafe Website



http://epochperth.com.au/

CONFERENCE CATERING

Sample 8hr Event Menu
ON ARRIVAL & THROUGHOUT THE DAY

Gesha Coffee Co, The Queen’s Crown Plunger Coffee & T2 Loose Leaf Teas
Assam GFOP, Peppermint, Chamomile, China Green Sencha

Harvey Fresh Orange Juice
Jugs Iced Water

MORNING TEA

Mixed Berry Friands gf
Maple Smoked Bacon & Brie Quiche, Smoked Tomato Jam, Cress

LUNCH

Assorted Fresh Bagels

Moroccan Pumpkin Pie v

Satay Beef Rice Paper Rolls, Mint, Coriander & Peanut Hoisin Dressing gf, df
Fresh Fruit Platter gf, df, v

AFTERNOON TEA

Fennel & Honey Cake, Honey Cream Cheese Icing




COCKTAIL FUNCTION

Sample 2hr Event Menu

COLD CANAPES

Home Cured Smoked Salmon, Toasted Rye, Dill Marinated Cucumber, Herb Créme Fraiche
Beef Carpaccio, Artichoke, Cured Egg Yolk, Parmesan Croute gf, df
Cold Set Butternut Tart, Grilled Peppers, Black Olive Tapenade gf

HOT CANAPES

Hot Smoked Chicken, Crackling, Pea Cream, Onion & Porcini Powder gf
Pulled Pork Croquette, Roast Pork & Onion Mayonnaise, Tomato Seasoning
Crispy Cauliflower Fritter, Black Onion Seeds, Cauliflower Puree & Celery Salt gf, v

One and a half of each of the above per person

BEVERAGES

Option One - charged based on consumption
More details on page 14
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COCKTAIL SUBSTANTIAL FUNCTION

Sample 4hr or 6hr Event

COLD CANAPES
Gochujang Marinated Shark Bay Prawns, Coriander Aioli df
Beef Carpaccio, Artichoke, Cured Egg Yolk, Parmesan Croute gf, df

Apple & Chorizo Jam, Pickled Pineapple & Baked Manchego gf
Seeded Cracker, Smoked Eggplant & Tahini Puree, Pickle Shallots, Coriander gf, df, vg

HOT CANAPES
Grilled Snapper, Crumbed Pineapple Fritter, Kaffir Lime Salsa df
Open Duck Spring Roll, Pickled Slaw, Togarashi Seasoning df

Spicy Korean Lamb Skewers, Miso Caramel, Chives & Charred Spring Onion gf, df
Chickpea, Cumin & Herb Falafel, Chilli Apricot Jam & Curry Leaf gf, df, vg

One and a half of each of the above per person

SOMETHING MORE SUBSTANTIAL

Heyder’s Cheese Burger - Prime Beef, Jack Cheese, Pickles, House Burger Sauce, Brioche Bun
Baked Gnocchi, Smoked Mozzarella, Sun Dried Cherry Tomatoes, Parmesan & Salsa Verde v

DESSERT CANAPES - INCLUDED IN 6HR EVENTS ONLY

Bitter Chocolate & Salted Caramel Macaron, Salted Caramel Ganache gf
Strawberry & Cream Eclair, Strawberry Rose Cremeux, Whipped White Chocolate Ganache

LATE NIGHT SNACK - INCLUDED IN 6HR EVENTS ONLY

Crispy Pork Belly Bao, Gochujang, Carrot Slaw, Mint & Sesame Kewpie df

BEVERAGES

Option One - charged based on consumption
More details on page 14




FORMAL SIT DOWN DINNER

Sample 4hr or 6hr Event

CANAPES ON ARRIVAL

Smoked Duck, Cherry Ketchup, Pickled Turnip & Szechuan Pepper gf, df
Crispy Cauliflower Fritter, Black Onion Seeds, Cauliflower Puree & celery Salt gf, v

One and a half of each of the above per person

BREADS

Artisan Breads, Beurre D'Isigny

ENTREE

North West Scallops, Taramasalata, Daikon, Cucumber Gazpacho, Blackened Cucumber, Dill gf, df
MAIN COURSE

Roast Rib of Beef, Nduja & Potato Terrine, Roast Garlic & Parsley Purée, Smoked Bone Marrow,
Chorizo Sauce gf

DESSERT

Candied Strawberries, Freeze Dried Berries, Whipped Cheesecake, Toasted Rice & Buttermilk
Caramel gf

TO FINISH

Gesha Coftee Co, The Queen’s Crown Plunger Coffee & T2 Loose Leaf Teas
Assam GFOP, Peppermint, Chamomile, China Green Sencha

BEVERAGES

Option One - charged based on consumption
More details on page 13




BEVERAGES

BEVERAGE OPTION ONE

SPARKLING

Cape Ridge NV Sparkling, Margaret River WA

WHITE WINE

Plantagenet ‘Omrah Crossing’ Sauvignon Blanc, Great Southern WA
RED WINE

Plantagenet ‘Omrah Crossing’ Cabernet Merlot, Great Southern WA
BEER

Gage Roads Single Fin, Fremantle WA
Little Creatures Rogers, Fremantle WA

SOFT DRINKS

Coca Cola

Coca Cola No Sugar

San Pellegrino Sparkling Mineral Water
Harvey Fresh Orange Juice

More packages and beverage options are available. Please click here for our full list.



https://www.heydershears.com.au/menus/beverages




