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o000 WELCOME TO TINY'S.

TINY’S BRINGS GOOD TIMES TO THE CITY’S WEST END, CULTIVATING
AN INNER-CITY OASIS AND SOCIAL CENTRE AT ONE OF PERTH’S MOST
ICONIC ARCHITECTURAL BUILDINGS, QV1. TINY’S OPENS INTO A LARGE
INDOOR AND COURTYARD BAR AREA, RESTAURANT, AND SPECIALTY
LIQUOR EMPORIUM.

TINY’S IS THE NEW MEETING PLACE FOR SOCIALISING AND
ENTERTAINING IN THE CBD. MIDWEEK WILL SEE SOLO ACOUSTIC ACTS
SHOWCASING RE-IMAGINED COVERS AND DJS PLAYING LAID-BACK
FUNK, HIP-HOP, AND NOSTALGIC CLASSICS. FRIDAY AND SATURDAY
NIGHTS WILL FEATURE DJS AND RESIDENT HOUSE BANDS TURNING UP
THE ENTERTAINMENT, AND BRINGING THE GOOD TIMES INTO THE
WEEKEND.

WHETHER IT IS LUNCH, DINNER OR DRINKS YOU ARE AFTER WE HAVE A
BEAUTIFUL SPACE TO SUIT YOU.




OUR SPACES.

THE GARDEN BAR;
UPTO 90 PAX

THIS SPACE IS THE PERFECT AREA FOR THOSE LOOKING TO HOST A LARGE
GROUP OR UTILISE A SEMI PRIVATE SPACE. COMPLETELY SEPARATED BY
GLASS WALLS IT IS YOUR OWN PRIVATE SPACE BUT STILL ALLOWS YOU TO
FEEL PART OF THE VENUE. THE AREA FEATURES TALL BAR TABLES AND A
PRIVATE BAR WHICH CAN BE UTILISED FOR YOUR EVENT.

IN SUMMER THE SPACE CAN BE AN OPENED UP TO ENJOY THE WEATHER
AND IN WINTER IT CAN BE CLOSED UP TO BECOME A MORE COSY SPACE.

THE KITCHEN GULLEY;
24 PEOPLE SEATED, 30 PEOPLE STAND UP.

PLAYING HOST TO A NUMBER OF BAR TABLES THIS IS THE PERFECT SPOT
FOR AFTER WORK DRINKS OR A SATURDAY NIGHT GATHERING. THE
SPACE CAN BE UTILISED AS BOTH A DINING SPACE OR A STAND UP
FUNCTION SPACE. IT’S CLOSE PROXIMITY TO THE BAR AND KITCHEN
MAKES FOR THE IDEAL SPACE FOR GROUPS WANTING TO PURCHASE
THEIR OWN DRINKS AND ENJOY THE FULL TINY’S EXPERIENCE.




OUR SPACES CONT.

THE CURVE,;
30 PEOPLE STAND UP

A UNIQUE AND ATMOSPHERIC SPACE MADE UP OF CAREFULLY
CONSIDERED DESIGN ELEMENTS. FEATURES TALL TABLES AND CLOSE
PROXIMITY TO THE BAND OR DJ.

PREDOMINANTLY A DINING AREA BUT AVAILABLE AS A FUNCTION SPACE
UPON REQUEST.

THIS SPACE IS ALSO ABLE TO BE COMBINED WITH THE CORK AND THE
KITCHEN GULLEY TO CREATE A LARGE SPACE.

THE TERRAZZO;
8 PEOPLE SEATED

LIKE THE ULTIMATE KITCHEN DINING TABLE THAT EVERYONE WANTS TO
HANG AROUND. PERFECT FOR GROUPS OF UPTO 8 FOR DINING AND
ENJOYING OUR FEED ME MENU OR FOOD TO SHARE.

THIS SPACE CAN BE COMBINED WITH THE DINING ROOM TO CREATE A
LARGER SPACE.



OUR SPACES CONT.

THE CORK;
12 PEOPLE SEATED, 25 PEOPLE STAND UP

THE PERFECT SPACE FOR A GET TOGETHER WITH FRIENDS OR AFTER
WORK DRINKS. WITH CLOSE PROXIMITY TO THE BAR IT ALLOWS GUESTS
TO ORDER THEIR DRINKS OVER THE BAR CREATING A RELAXED AND
CASUAL VIBE. IT IS THE PRIME FRIDAY NIGHT LOCATION FOR FRIENDS TO
GATHER FEATURING HIGH TABLES AND BAR STOOLS.

THE GALLERY ROOM;
50 PEOPLE STAND UP.

FEATURING TAN LEATHER BANQUETTE SEATING AND LOW TABLES PLUS A
UNIQUE DESIGN, THIS SPACE IS FOR THOSE WANTING SOMETHING A
LITTLE MORE VERSATILE FOR THEIR EVENT. PREDOMINANTLY A DINING
AREA BUT AVAILABLE AS A FUNCTION SPACE UPON REQUEST.

MINIMUM SPEND REQUIRED TO UTILISE THIS AREA AND CAN BE
COMBINED WITH OUR ALFRESCO SPACE TO ACCOMMODATE GROUPS OF UP
TO 130 PEOPLE. OUR TERRAZZO TABLE SPACE CAN ALSO BE COMBINED TO
INCREASE THE SPACE TO 150 PEOPLE.

THE WHOLE VENUE;

AVAILABLE ON REQUEST. MINIMUM SPEND APPLIES.



FOOD.

ECLECTIC FOOD FUELS THE GOOD TIMES (AND THERE WILL BE MANY) AT
TINY’S. FRESH VEGETABLES AND HERBS FROM THE KITCHEN’S ROOFTOP
GARDEN, AND PROTEIN HITS ROASTED ON TINY’S CUSTOM-MADE WOOD-
FIRE GRILL AND ROTISSERIE MAKEUP THE MENU WHICH IS CARRIED
THROUGH TO BOTH THE SIT DOWN AND FUNCTION OFFERINGS.

$20 PACKAGE - SELECT 5 PIECES

$30 PACKAGE - SELECT 8 PIECES

S40 PACKAGE — SELECT 11 PIECES
ADDITIONAL PACKAGES AVAILABLE ON REQUEST

FOR THOSE LOOKING FOR A SIT DOWN AFFAIR OUR FEED ME MENU IS THE
PERFECT OPTION. OUR CHEF SELECTS SIX OF HIS FAVOURITE DISHES FOR
THE TABLE TO SHARE AND ENJOY. FOR THOSE REALLY LOOKING TO
EXPEREINCE TINY’S THIS MENU IS THE WAY TO GO.



FOOD.

SELECT FROM THE FOLLOWING OPTIONS

WOOD FIRED SOURDOUGH FLATBREAD, WHIPPED CHEESE

GARDEN PICKED CRUDITES, YUZU KOSHO, SUNFLOWER CREAM
TINY'S FAVOURITE CURED MEAT

MUSHROOM CIGAR, SCARMOZA, YOGHURT, CURRY LEAF

FRIED PIGS HEAD, BULLDOG SAUCE

PICKLED BEETROOT, STRACCIATELLA, SHISO, SOURDOUGH

RAW BEEF, CURED EGG, OYSTER CREAM, POTATO CRISP

WOOD FIRED BEEF INTERCOSTAL STICK, RHUBARB, TINY’S FIVE SPICE
DUCK LIVER PARFAIT, FERMENTED APPLE, FENNEL, BRIOCHE
SMOKED FISH, CURED TROUT ROE, RICE CRACKER

ROAST EGGPLANT, SOYBEAN TAPENADE, SWEET POTATO CRACKER
CHICKEN, CARAMELISED ONION CROQUETTE, CHILLI JAM

PORK, FENNEL SAUSAGE ROLLS, TINYS RED SAUCE - ADD 50C
SLOW COOKED BEEF PIE, TINYS RED SAUCE - ADD 50C

SLOW COOKED CHICKEN PIE, TINYS RED SAUCE - ADD 50C
NATURAL OYSTERS, TINYS HOT SAUCE, SORREL VINEGAR - ADD §$1
TINYS ROTISSERIE PORK ROLL - ADD $3

TINYS ROTISSERIE CHICKEN ROLL, ROOF TOP HERB AIOLI - ADD $3




DRINKS.

OUR DRINKS MENU OFFERS CRAFT BEER, SEASONAL COCKTAILS AND
SMALL BATCH WINES. DRINKS CAN EITHER BE ARRANGED AS A
PACKAGE OR ON CONSUMPTION. ALTERNATIVELY GUESTS ARE ABLE
TO PURCHASE THEIR OWN DRINKS OVER THE BAR.

TINY’S PACKAGE NOT SO TINY PACKAGE ADD ONS
S40PP FOR 2 HOURS, S50PP FOR 2 HOURS, - ARRIVAL COCKTAIL
S§55PP FOR 3 HOURS S70PP FOR 3 HOURS S12PP

- SAN MARTINO
PROSECCO NV
BLIND CORNER
‘BLANC’ SAUVIGNON
BLANC
BLIND CORNER
‘ROUGE’ CAB MERLOT

- GAGE ROADS TAP
BEERS

- NAIL MVP PALE ALE

- SOFT DRINKS

- SAN MARTINO

PROSECCO

- KOERNER ‘TIVER’

SANGIOVESE

SCIACARELLO ROSE

- CANTINA DEL

VERMENTINO MONTI

‘NORD EST’

VERMENTINO

- LA PROVA PINOT

GRIGIO

- PAYTEN AND JONES

SANGIOVESE

- KALLESKE MOPPA
SHIRAZ

- ALL TAP BEERS

- BOTTLED CIDER

- SOFT DRINK

* PLEASE NOTE BEVERAGE INCLUSIONS ARE SUBJECT TO CHANGE

- SPIRITS $8PP PER
HOUR



OTHER THINGS.

DEPOSIT AND PAYMENT

CREDIT CARD AUTHORISATION MUST BE
COMPLETED TO SECURE YOUR
BOOKING. ALL FOOD AND BEVERAGE
WILL BE CHARGED ON THE NIGHT.
PLEASE DISCUSS UPON BOOKING IF
YOU NEED TO BE INVOICED FOR YOUR
EVENT.

CAKES

NO OUTSIDE FOOD, INCLUDING CAKES,
IS PERMITTED IN THE VENUE UNLESS
APPROVED PRIOR BY MANAGEMENT.

AV PROVISIONS AND MUSIC
ALTERNATIVE MUSIC OPTIONS ARE
ONLY AVAILABLE WHEN THE
COURTYARD IS HIRED FOR EXCLUSIVE
USE. MUSIC MUST BE APPROVED BY
MANAGEMENT PRIOR.

AUDIO VISUAL EQUIPMENT CAN BE
ARRANGED UPON REQUEST.

ADDITIONAL STAFF
$50 PER HOUR FOR PRIVATE WAIT
STAFF.

CANCELLATION POLICY

FOOD SELECTIONS MUST BE
SUBMITTED 1 WEEK PRIOR TO THE
EVENT. FINAL NUMBERS MUST BE
CONFIRMED 72 HOURS PRIOR TO THE
EVENT.

ANY CANCELATIONS ONCE FOOD IS
CONFIRMED WILL BE CHARGED AT 100%
OF THE COST.

DECORATIONS

DECORATIONS ARE ONLY ALLOWED
UPON APPROVAL FROM MANAGEMENT.
FLORALS, STYLING AND MINIMAL
DECORATIONS CAN BE ARRANGED BY
THE VENUE WITH ADVANCE NOTICE.



