
W I N T E R  A T 

P E R T H ’ S  P R E M I U M  P O P  U P  W I N T E R  V E N U E 



Winter at Wilkinson
All-Inclusive New York Style Event Space

Ultimo Catering + Events in conjunction with Hire Society, Vasse Felix & The Wilkinson Gallery are excited to announce 
our ‘Winter At Wilkinson’ pop-up venue for Winter 2019. Transport your guests to the city of New York with our fully 

furnished, all-inclusive event space, located in the peaceful suburbs of Claremont. Our pop-up venue features soft 
ambient lighting, top of the line furniture, staffing, delectable food menus and premium WA beverages. 

Located only 10 minutes from the CBD; Wilkinson Gallery has access to ample parking and nearby access to public 
transport. The space is able to accommodate 50 - 220 guests cocktail style or 120 guests for a sit down or degustation. 

The venue comes 100% party ready for your winter event. 

Available June  -  July 2019

V E N U E    |    F U R N I T U R E   |   F O O D   |   B E V E R A G E   |   S T A F F   |   E Q U I P M E N T



Once in a Winter Packages 
Exclusive Winter Offer  - Up To 40% Off

A ‘winter only’ offer that you will not be able to achieve any other time of the year. Combining our resources during the winter 
months, Ultimo, Hire Society & Vasse Felix’s pop-up event space offers the most attractive prices for top of the range products 

+ service. This is truly an opportunity not to be missed. 

C O C K T A I L 
F U N C T I O N

64.00 pp

 3 HOURS
All inclusive

Canapes
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire

3  C O U R S E 
D I N N E R

95.00 pp 

4 HOURS
All inclusive 

3 course sit down
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire

S U B S T A N T I A L
C O C K T A I L

85.00 pp 

5 HOURS
All inclusive 

Substantial Canapes
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire

W E D D I N G
S I T  D O W N 

123.00 pp 

6 HOURS
All inclusive 

Canapes to start
3 course sit down

Beverage Package with 
Vasse Felix wines

+
Staffing

Furniture
Equipment 
Venue Hire



Menus
We endeavour to create a culinary experience for each of our events. Your package includes fresh and bold Winter 
flavours, using the finest West Australian produce. Optional add-ons available.

Cocktail Menu

COLD

Charcoal cone, goats cheese 99, Manuka honey flakes (V)

English mustard macaron, smoked salmon, cream cheese & wasabi, 
rocket & sesame (GF)

HOT 

Pumpkin, feta & saffron arancini (V, NF)

Chicken & caramelised onion gourmet pie, black sesame sprinkle (NF)

Pulled beef brisket, sweet potato velvet, drunken raisin (EDIBLE SPOON)

Panko crumbed prawn skewer, tonkatsu emulsion

C O C K T A I L 
F U N C T I O N

64.00 pp

 3 HOURS
All inclusive

6 Canapes
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire



Substantial Cocktail Menu

COLD

Charcoal cone, goats cheese 99, Manuka honey flakes (V)

English mustard macaron, smoked salmon, cream cheese & wasabi, 

rocket & sesame (GF)

HOT 

Pea & potato curry moon, mango relish (V)

Mini Lamb & rosemary gourmet pie, toasted fennel (NF)

Chicken tenderloin skewer, Winter duhkka, orange emulsion (GF, DF)

Mini prawn, grigio & avocado bun bite

SUBSTANTIAL 

Braised brisket, mustard mash, sous vide turnip, jus (GF)

Giant pumpkin, feta & saffron arancini, Napoli sauce, parmesan (V)

SWEET

Mini Chocolate, raspberry, kirsch brownie

S U B S T A N T I A L
C O C K T A I L

85.00 pp 

5 HOURS
All inclusive 

Substantial Canapes
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire



Sit Down Menu

WARM ENTREE (set)  

Crispy pork belly, orange & carrot puree, baby pea crush, 

sous vide turnip, sticky reduction

MAIN (set)  - Choice of;

Smoked & slow cooked brisket, smashed rosemary fingerling potatoes, 

baby carrots, chimichurri  (GF, NF)

-

Pan seared chicken breast, sweet potato, sugar snaps, yellow squash 

& red wine jus  (GF, NF)

DESSERT (set)

Eaton mess, white chocolate mousse, berry compote, 

meringue, cocoa dust

*Vegetarian/vegan options on request

3  C O U R S E 
D I N N E R

95.00 pp 

4 HOURS
All inclusive 

3 course sit down
Beverage Package with 

Vasse Felix wines
+

Staffing
Furniture

Equipment 
Venue Hire



Winter Wedding Sit Down Menu

CANAPE (to start) 

Charcoal cone, goats cheese 99, Manuka honey flakes (V)

Mini Lamb & rosemary gourmet pie, toasted fennel (NF)

Chicken tenderloin skewer, Winter duhkka, orange emulsion (GF, DF)

SIT DOWN 

Dinner roll & home made butter

WARM ENTREE (set)  

Crispy pork belly, orange & carrot puree, baby pea crush, sous vide turnip, sticky reduction

MAIN (alternate drop)  - Choice of;

Pepper berry crusted, snake wood smoked beef brisket, white sweet potato mash, capsicum 

swipe, baby zucchini, native plum jus

-

Crispy skin salmon, lemon asparagus, fondant potato, butternut velvet, salsa verde  (GF, NF)

DESSERT (Set)  - Choice of;

Chocolate brownie, chocolate ganache, chocolate macaron & seasonal berries

Pear & almond tart, clotted tonka bean crème, pear cider sauce

*Vegetarian/vegan options on request

W E D D I N G
S I T  D O W N 

123.00 pp 

6 HOURS
All inclusive 

Canapes to start
3 course sit down

Beverage Package with 
Vasse Felix wines

+
Staffing

Furniture
Equipment 
Venue Hire



Beverages
We have designed a beverage package that will be sure to delight guests, inclusive of premium West Australian brands 
Vasse Felix and Colonial Brewing Co. In addition to our specially selected range, we have designed some special upgrades 
should you wish to add a premium experience to your event.

Sit Down  

S P A R K L I N G
2016 Vasse Felix Blanc de Blanc, Margaret River

W H I T E
2017 Vasse Felix Premier Sauvignon Blanc Semillon, Margaret River
2016 Vasse Felix Chardonnay, Margaret River

R E D
2016 Vasse Felix Shiraz, Margaret River
2015 Vasse Felix Cabernet Sauvignon, Margaret River 

B E E R
Colonial Brewing Co Draught Kolsch Ale 4.8%
Colonial Brewing Co Pale Ale 4.4%
Colonial Brewing Co Small Ale 3.5%
Colonial Brewing Co Bertie Apple Cider 4.6%

Assorted soft drinks, water & ice included. 

Cocktail Function

S P A R K L I N G
San Martino NV, Prosecco, Italy

W H I T E
Vasse Felix Classic White, Margaret River
Xanadu Chardonnay, Margaret River

R E D
Vasse Felix Classic Red, Margaret River

B E E R
Colonial Brewing Co Draught Kolsch Ale 4.8%
Colonial Brewing Co Pale Ale 4.4%
Colonial Brewing Co Small Ale 3.5%
Colonial Brewing Co Bertie Apple Cider 4.6%

Assorted soft drinks, water & ice included. 



Package Inclusions
Wilkinson Gallery will be transformed into a luxurious Winter venue including Hire Society’s premium furniture 
range. Your all inclusive package includes the following; 

Wilkinson Gallery venue hire

Bespoke Winter menu  - by Ultimo Catering

Premium Western Australian beverages  - Vasse Felix and Colonial Brewing Co

Ultimo Catering Service Team

Premium Hire Society Cocktail Furniture
7 x High bars (mixture of concrete look with black legs and all black square hairpins)
17 x Stools (wire and tolix)

Premium Hire Society Lounge Seating
4 x Lounge settings (2 x armchairs and 1 x 2/3 seater lounge)
4 x Coffee tables (concrete or brass)
4 x Side tables  (wireworx or terrazzo)
5 x Round velvet ottomans

Hire Society Feature Bar
2 x Black pressed tin bars

Sit Down Furniture (including the above lounge seating & bars)
Exposed timber banquet tables
Bentwood chairs
Cutlery 
Crockery 
Glassware 

Hire Society kitchen equipment 

-

Not included Wilkinson Gallery Venue cleaning fee $150



A d d  O n s
We have a range of optinal add ons to elevate your event 
to the next level, or simply tell us what you want! Ultimo 
have a huge range of industry connections for professional 
entertainment options.

Menu Upgrades 

Beverage Upgrades 

Photobooth/ Photowall 

Event Photographer

Entertainment 

DJ/Band 

Feature Lighting

Florals & Styling

Furniture Upgrade 

- Crockery 

- Cutlery 

- Glassware 

- Tables + Chairs

- Linens

Styling By Styled Notion 

By DYO Events



By DYO Events

Contact Us
For bookings and enquiries please contact;

Ultimo Catering & Events
(08) 9444 5807

enquiries@ultimogroup.com.au
www.ultimocateringandevents.com.au

We look forward to hearing from you.


