
T H E  G OV E R N O R ’ S  D I N I N G  E X P E R I E N C E





THE GOVERNORS ROOM

The Governor’s Dining Room, Cocktail Bar and Verandah is situated within the historic Governor’s Residence building. 
The Victorian Tudor style room is tastefully appointed with high ceilings, polished floor boards and limestone walls, 
this is the perfect place for intimate dinners, small celebrations, business meetings & cocktail parties. The small 
cocktail bar is perfect for pre-dinner drinks and opens out onto the verandah with gorgeous views over Thomson Bay. 

In the winter the Governor’s Dining room is an ideal location to relax in front of the fire place.  

ROOM HIRE FEATURES - FOR DINING

- Private Dining Room

- Private Cocktail Bar

- Fireplace

- Governor’s Verandah 

CAPACITY 

- Dining Room 22pax 

- Cocktail Function 60pax

PRICING

-  Hire fee included in the Ultimate Governor’s Dining 
Experience

- Build your own Cocktail & Dining Experience 

- Room Hire $650/day excluding F&B





THE GOVERNORS EXPERIENCE

The Governor’s Dining Room is one of the most exclusive private dining experiences in Western Australia, 
with the building being constructed between 1859 and 1864.  Refurbished to showcase the amazing colonial 
architecture, the Governor’s Dining experience is the ultimate for groups of 4 people and up to 22, looking to 

treat themselves to superb Western Australian service and produce.  

To start you and your group are welcomed into the Govennor’s Cocktail Bar with champagne and canapes 
(definitely try the fresh oysters).  The Cocktail bar then opens out onto the Governor’s Veranda area which 
overlooks Thomson Bay, shortly after your group can saunter into the Governor’s Dining Room for a dining 
experience with a selection of entree’s, mains and desserts followed by freshly made espresso/or leaf teas & 

cheese board.  

This experience includes a dedicated staff member to look after your group throughout and an-all inclusive 
drinks package for 4 hours comprising Premium Draught Beer, Sandalford Estate Reserve wines, sparkling 

and Still or Sparkling water for the table.

PRICING

4 guests - $1000 - Extra Guests - $155/pp



*All menus subject to season change and pricing.

CANAPES - select three

CHILLED

- fresh oyster, mignonette

- beetroot cured salmon, mini damper, herb chantilly

- roasted Harvey Beef, mini Yorkshire pudding, horseradish creme fraiche

- smoked aubergine dip, sourdough croutons

- corn & almond gazpacho, chilli oil + steamed crab

- goat curd & roasted beetroot slider

- free range chicken soft taco roll, mango salsa

HOT 

- black & white arancini, garlic & herb dressing

- mini lamb kofta, harissa yoghurt

- prawn & chilli tartlets

- wild mushroom & red onion quiches

- cajun chicken bites, smoked paprika aioli

- goat curd & roasted beetroot slider

- squid & sobrassada skewers, salsa verde

ENTREE - select two

-  fresh local goat curd, duo of beetroot, mixed leaves, toasted seeds, raspberry 
vinegar

- ocean trout gravalax, texture of fresh peas, finished with lemon oil

-  lightly seared kangaroo carpaccio, seasoned with mountain pepper, herbed 
salt, dressed with fresh goat curd

- half shell scallops, cauliflower silk, micro coriander, curry oil

MAINS - select two

-  Harvey Beef butchers cut (250gm), crushed truffled chat potatoes, broccolini, 
shiraz jus 

- free range chicken breast, pumpkin salad, chilli + feta dressing

-  slow roasted Linley Valley pork chop, juniper infused slow cooked cabbage, 
apple sauce & cider jus

- grilled market fish, chilli, ginger & coconut caramel, mint salad, lime

-  warm mediterranean quinoa salad, marinated vegetables, feta,  
chilli & lemon dressing

- moroccan vegetable tagine, citrus cous cous, mint + harissa yoghurt

DESSERT - select two

- dark chocolate & salted caramel fondant, white chocolate gelato

- pineapple carpaccio, black pepper & chilli syrup, pineapple gelato

- chocolate creme brulee, raspberry coulis, homemade creme fraiche

- spiced apple crumble tartlet, toffee sauce

TO FINISH

-  single cream brie, ashed goats cheese, vintage black wax chedder, homemade 
tomato chutney, lavosh, house pickles

- espresso or selection of leaf teas

*preselect as indicated above - with your guests choosing from your choices 
during the function.

THE GOVERNORS DINING EXPERIENCE





Have questions? We have answers. Get in contact with us.

08 9292 5011  /  events@hotelrottnest.com.au  /  www.hotelrottnest.com.

au


