
Function
Pack



WELCOME TO 
COBBLERS TAVERN 

(08) 9534 2222
629 Old Coast Road, Falcon WA 6210
info@cobblerstavern.com

Designed to adapt perfectly to the needs of your next function, from 15 to 300 
we can create the ideal space for your next celebration. Whether you are after a 
relaxed seated dining experience, or canapes on the alfresco ? let our 
dedicated team tailor something to impress your guests.  

With affordable food and drinks packages, free room hire and an unforgettable 
atmosphere ? there?s nowhere else you would rather be!  



Funct ion spaces

Main Bar & Alfresco 
Our main bar or main bar alfresco area is the 
perfect place to host a casual get- together with 
your family, friends or co- workers. Both areas can 
be booked all year round. 

Space Type

Section Bar - 50 Y N N N

Alfresco Bar 40 60 Y N N N



60 80 Y

N N Y

Funct ion spaces

Restaurant Alfresco
Located adjoining to our restaurant, the alfresco is 
a versatile space made for celebrating. With a mix 
of high and low tables, it can be tailored to suit 
your next special occasion.

80 200 Y

N N Y

Restaurant
The perfect location for a more intimate and 
private sit- down dinner. We can seat up to 80 
guests and you can order off our regular menu
or one of our set menu?s.



GRAZING/ SWEET
Seasonal Grazing Board $250
Cheddar, brie, marinated fetta, sopressa, prosciutto,                          
dip, fruit, quince paste, seeds, nuts, crackers, guindilla,        
ciabatta (LGO, LDO)

Dessert Grazing Board                                                           $150
Choc cherry slice, chocolate brownie,                                       
blondie slice, honey almond slice, assorted macarons

PLATTERS (25pcs)
Angus Beef Pies $100
Tomato chilli relish (LD) 

Beef & Cheese Sausage Rolls $100
Tomato chilli relish 

Chicken Skewers $120    
Satay, peanut, coriander (LDO, LG)

Salt &  Szechuan Pepper Squid $100
Sweet soy, aioli (LD, LGO)   

Cheeseburger Spring Rolls $120
Burger sauce  

Vegetable Spring Rolls   $70
Sweet chilli sauce (LD, V)

Tartlets $70
Bacon & cheese, BBQ sauce 

Bruschetta  
Mini tomato bruschetta, pomegranate molasses          $70                                                       
fetta, basil, evoo (LDO, LGO, V, VGO)                                                                                                   

Cauli pakora  
Fried cauli pakor, mint yogurt, Asian caramel                 $70         
(LDO, LG, V ,VG)

Pumpkin Arancini $100
Aioli, parmesan, chive (LD, LG, V, VG)

Buttermilk Fried Chicken $110
Ranch dressing, pickles (LG)

Salad $60
Seasonal salad platter (LDO, LGO, V, VGO)

Large Chips $30
House salt, aioli (LD)   

AFTER SOME PIZZA TO SHARE?
Margherita $26
Sugo, mozzerella cheese, bocconcini, basil                                                    
(LDO, LGO, V, VGO)

Pepperoni $28 
Red onion, chilli, olives                                                            
(LGO, LDO) 

Pulled Pork $29 
Bacon, pineapple, jalapenos, coriander,                                 
chipotle mayo (LGO, LDO)

BBQ Chicken $29
Bacon, red onion, smokey BBQ sauce                               
(LGO, LDO)

Roasted Pumpkin $27
Fetta, cashews, onion jam, rocket                                                   
(LGO, LDO, V, VGO)

Hawaiian $26
Ham, pineapple                                                                                 
(LGO, LDO)

SUBSTANTIAL                                                
Minimum order of 15 

Fish & Chips                                                                                $8.5
Tartare, lemon (LD) 

Cheeseburger Slider $8.5
Pickles, red onion, mustard, cheese,                                             
tomato sauce (LDO)

Salad Box $8.5
Seasonal (LDO, LGO, V, VGO)

Fish Taco $8.5
Battered fish, grilled pineapple salsa, lettuce,                  
chipotle aioli (LD, LGO) 

Chicken Taco $8.5
Buttermilk chicken, grilled pineapple salsa,                             
lettuce, chipotle aioli (LGO)

Vegan Taco $8.5
Spiced popcorn cauliflower, grilled pineapple salsa,    
lettuce, vegan aioli (LD, LGO, V, VG) 

 

 
  

FUNCTION PLATTERS



SET MENU 
$63pp | 2 course (ent rée & main) 

$74pp | 3 course (ent rée, main, desser t ) 

 

ENTREE

Black Salt  & Szechuan Pepper Squid
Soy caramel, aioli (LD, LGO)

Pumpkin Arancini
Rocket, aioli, grana padano (LD, LG, V, VG)

Chicken Satay 
Peanut crumb, beanshoot, soft herb salad (LD, LGO)

MAIN                                                                                                                                                                                                                                                                                                       

250g Rump Steak (medium)

Chips, salad, choice of gravy, mushroom, pepper or garlic sauce (LDO, LG)

Grilled Humpty Doo Barramundi
Caper mayo, smashed chat potatoes, green beans (LD, LG)

Chicken                                                                                                                                                                                                                                    
Roast chicken, baby carrots, smashed chat potatoes, broccolini , chicken gravy (LG)

Spiced Caulif lower Steak 
Tahini yoghurt, cherry tomato, slaw (LD, LG, V, VGO)

 

DESSERT    

Sticky Date Pudding 
Butterscotch, vanilla bean ice cream  

Chocolate Fondant 
Raspberry coulis, chocolate shards, vanilla ice cream (V) 

 



Bar  Tab  on Consum ption: 
A bar tab can be arranged for your function with a 

specified limit or amount in mind that you feel comfortable 
with spending. Your bar tab can be reviewed as your 

function progresses and increased if required. However, we 
will always ensure you are in control of the amount 

throughout the event.? 
Card details required prior to the tab commencing, if 

prepaid, details are not required. 

Cash Bar : 
Allow your guests to choose from our extensive beverage 

selection, which they can purchase throughout your function.

BEVERAGE PACKAGES 
Minimum 20 guests
 
Whether it?s a drink package or a bar tab, we can cater to any celebration! Our bar 
contains a wide variety of wines, beers, spirits and non-alcoholic options. 

PREMIUM
2 HOURS $51PP | 2 HOURS $65PP | 4 HOURS $78PP 

Mr Mason Sparkling Cuvee
Mount Paradiso NV
Vivo Moscato  
Dottie Lane Sauvignon Blanc
Virtus Vineyards Chardonnay 
Hearts Will Play Rose 
Sud Rose
Willow Chase Shiraz
Henry & Hunter Shiraz Cabernet

Swan Draught 
Great Northern 3.5%
Hahn Super dry 
Stone & Wood Pacific Ale  
Little Creatures Rogers
5 Seeds Apple Cider 

Selection of soft drinks & juice 

COCKTAIL ON ARRIVAL
Treat your guest to a bespoke cocktail on arrival $12pp
 

SPIRIT UPGRADE 
Spirit upgrade is available to add onto all beverage 
packages $28pp

 

 

 
  

STANDARD 
2 HOURS $40PP | 3 HOURS $53PP | 4 HOURS $67PP 

Mr Mason Sparkling Cuvee 
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose 
Henry & Hunter Shiraz Cabernet 

Swan Draught 
Great Northern 3.5%
Hahn Super dry 
5 Seeds Apple Cider 

Selection of soft drinks & juice                                                                                 

 

 
  

DELUXE 
2 HOURS $63PP | 3 HOURS $75PP | 4 HOURS 89PP 

Mr Mason Sparkling Cuvee
Mount Paradiso NV
Yves Sparkling Cuvee NV
Vivo Moscato  
Mill Flat Sauvignon Blanc
Dottie Lane Sauvignon Blanc
Song Haven Sauvignon Blanc Semillion
Xanadu 'Circa 77' Chardonnay
Hearts Will Play Rose 
Sud Rose
Storn & Saint Pinot Noir
Palmetto Shiraz
Henry & Hunter Shiraz Cabernet
Hallow Ground Cabernet Sauvignon

Swan Draught 
Great Northern 3.5%
Hahn Super dry 
James Squire 150 Lashes  
Little Creatures Rogers
5 Seed Apple Cider
James Squire Ginger Beer
Stone & Wood Pacific Ale    

Selection of soft drinks & juice
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