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INGOT HOTEL  IS  YOUR
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Ingot Hotel is conveniently located close 
to the Perth airport and is the venue of 
choice for corporate events and 
conferences. We o�er creative spaces to 
innovate and empower mindful meetings 
and to foster growth. 

• Two large conference rooms with state
of the art audio visual equipment

• Boardroom, with video conferencing
facilities

• Bean to cup co�ee machines
• Complimentary parking
• Complimentary WIFI
• In house catering with a variety of

packages tailored for conferences,
meetings and events

• Well appointed guest rooms and suites
• An outdoor pool, heated spa and fully

equipped gym



CLICK TO SEE OUR MENUS 

INGOT CONFERENCES

TEA BREAK
CONFERENCE LUNCH
DAY DELAGATE PACKAGE
BUFFET
SET MENU
BBQ
CANAPES



FUNCTION ROOM CAPACITY 
Our Ceduna & Eucla Function rooms are able to accommodate various seating arrangements. 

Get in touch today, for a tailor-made proposal, specific to your requirements 

COCKTAIL THEATRE CLASSROOM BANQUET U-SHAPE BOARDROOM OPEN 
CABARET 

CEDUNA 70 80 60 40 21 20 20 

EUCLA 70 80 60 40 21 20 20 
CEDUNA + 

EUCLA 
COMBINED 

150 120 100 100 33 40 60 

NORSEMAN - - - - - 20 - 
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Our Ceduna & Eucla rooms have the 
ability to combine into one large room, with 
the capacity to hold up to 150 attendees. 
Our innovative and modern conference 
rooms are equipped with state of the art 
audio visual technology. 

INGOT CONFERENCES
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CLICK HERE FOR ROOM CAPACITY



INGOT CONFERENCES

Eucla

OUR
ROOMS
These rooms can be set 
up to any configuration 
you like: classroom, 
theatre, open cabaret, 
banquet, U-Shape.

CLICK HERE FOR
ROOM CAPACITY



INGOT CONFERENCES

Ceduna

OUR
ROOMS

Our Ceduna room, is a complete mirror 
image of the Eucla room. The rooms are 
split with an operable wall - which can be 
removed to make a larger event space. You 
have the flexiblity to set up the room in a 
variety of seating arrangements.

CLICK HERE FOR ROOM CAPACITY



Our Norseman Boardroom has a 
purpose built table, which is ideal for 
corporate meetings. The Boardroom 
comes equipped with full video 
conferencing facilities, optimised for the 
size and shape of Norseman. The room 
with it's inbuilt facilities and layout, are 
the perfect option for a teleconference. 
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INGOT CONFERENCES

In addition to our three function spaces, Ingot Hotel 
o�ers a variety of casual event spaces, including 
Sterling Cafe & Bar, Argyle Social or our alfresco 
poolside area. Contact our functions team today, to 
enquire about your event. 
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THE
FOOD

Ingot Hotel prides itself on our flexibility to create a 
variety of di�erent catering options. Our team can create 
lunch menus to formal event menus with a three course sit 
down banquet. 

To discuss the various options and to create your own 
function menu, contact our functions coordinator to 
discuss your requirements today:
 
Functions@ingothotel.com.au OR +61 8 9259 3888

INGOT CONFERENCES

let us handle it!
Ingot Hotel prides itself on flexibility, we can o�er a variety 
di�erent catering options. Our menus include casual 
conference lunches, to formal sit down dinners & 
everything in between.

To discuss the many options, please contact our functions 
team to discuss your requirements today:
 
functions@ingothotel.com.au   OR   +618 9259 3888

let us handle it!



TEA BREAK MENU 
SWEET
• House made scones with whipped cream and strawberry jam
• Fruit salad pots with Greek yoghurt (GF, DFO, V)
• Fresh baked assorted cookies (GFO, V)
• Strawberry tartlets (V)
• Mini chocolate croissants (V)
• Fresh baked Madeleines (V)
• Baked apple pastry bites, cream, coulis (V)
• Assorted sweet mu�ns (V)

• Gourmet mini pies
• Mini minted lamb sausage rolls
• Assorted mini quiches (VO)
• Steamed char sui pork buns, chilli soy
• Vegetable crudités, avocado (GF DFO, V)
• Cherry tomato, thyme, egg, pu� pastry bake (V)
• Indian samosa, green mango chutney (V)
• Pulled beef quesadilla, tomato, capsicum, kidney beans, mozzarella

SAVOURY

INGOT CONFERENCES

INCLUDES ONE CHOICE OF EITHER SWEET OR SAVOURY ITEM BELOW, SERVED WITH A SELECTION OF PICKWICK TEAS
AND BEAN TO CUP COFFEE MACHINE, PLUS A WHOLE FRUIT BOWL 



Upgrade Option: include additional salads*

• Chef’s selection of gourmet sandwiches, wraps, rolls, panini’s &
    bagels, with our Chef’s variety of three di�erent sandwich fillings 
• A platter of hot finger food
• Seasonal salad of the day
• Fruit Platter
• Juice, soft drinks & water 

SANDWICH FILLINGS
• Chicken, aioli, cheddar, tomato, salad leaves (GF)
• Grilled Mediterranean vegetables, pesto (V)
• Ham, cheddar, tomato, aioli (GF)
• Roast beef, caramel onion, Swiss cheese, tomato, carrot, relish (GF)
• Curried egg, mayonnaise, salad leaves (GF, DF, V)
• Smoke salmon, cream cheese, cucumber, snow pea sprouts (GF)
• BBQ pulled pork, tomato, Swiss cheese, salad leaves (GF)
• Chicken schnitzel, tomato, red onion, aioli, salad leaves
• Pumpkin hummus, tomato, cucumber, red onion, carrot (GF, V)

CONFERENCE
WORKING LUNCH

• Sweet and sour red cabbage slaw
• Mixed garden salad
• Pumpkin, quinoa, & beetroot salad
• Creamy pasta salad
• Traditional potato salad
• Asian noodle salad
*ADDITIONAL CHARGES APPLY 

Minimum 10 delegates required 

INGOT CONFERENCES



INGOT CONFERENCES

CONTINUOUS TEA AND COFFEE
Selection of flavoured Pickwick teas and freshly 
brewed coffee served throughout the day. Ingot 
Hotel Perth is proud to offer bean to cup coffee 
machines. Each cup receives freshly ground 
coffee beans and fresh milk (no powered 
substitutes) – It’s like having your own personal 
barista throughout the day! 

MORNING TEA
• Choose one option from the tea break menu
• Served with a whole fresh fruit bowl 

CONFERENCE WORKING LUNCH
• Selection of gourmet sandwiches, wraps, rolls, 

panini’s & bagels, with our Chef ’s variety of 
three different sandwich fillings 

• A platter of hot finger food
• Seasonal salad of the day
• Fruit Platter
• Juice, soft drinks & water

AFTERNOON TEA
• Choose one option from the tea break menu 
• Served with a whole fresh fruit bowl

INGOT CONFERENCES

DAY DELEGATE
PACKAGE 

Upgrade to hot mini buffet 
lunch, minimum numbers 

apply
*ADDITIONAL CHARGES APPLY

Upgrade Option* 

COMPLIMENTARY INCLUSIONS:
• Ceiling mounted data projector, 

screen & audio
• Chilled water and mints
• 1 x Flipchart (with paper)
• 1 x Whiteboard (with markers)
• Note pads and pens per delegate
• Guest parking
• WiFi

Minimum 20 delegates required 



INGOT CONFERENCESINGOT CONFERENCES

HALF DAY
DELEGATE PACKAGE 

Upgrade to hot mini buffet 
lunch, minimum numbers 

apply
*ADDITIONAL CHARGES APPLY

Upgrade Option* 

COMPLIMENTARY INCLUSIONS:
• Ceiling mounted data projector,

screen & audio
• Chilled water and mints
• 1 x Flipchart (with paper)
• 1 x Whiteboard (with markers)
• Note pads and pens per delegate
• Guest parking
• WiFi

CONTINUOUS TEA AND COFFEE
Selection of flavoured Pickwick teas and freshly 
brewed coffee served throughout the day. Ingot 
Hotel Perth is proud to offer bean to cup coffee 
machines. Each cup receives freshly ground 
coffee beans and fresh milk (no powered 
substitutes) – It’s like having your own personal 
barista throughout the day! 

MORNING TEA  OR AFTERNOON TEA
• Choose one option from the tea break menu
• Served with a whole fresh fruit bowl

CONFERENCE WORKING LUNCH
• Selection of gourmet sandwiches, wraps, rolls,

panini’s & bagels, with our Chef ’s variety of
three different sandwich fillings

• A platter of hot finger food
• Seasonal salad of the day
• Fruit Platter
• Juice, soft drinks & water

Minimum 20 delegates required 



STARTERS/SIDES
• Bread rolls
• Steamed rice (V, GF, DF)
• Steamed mixed vegetables (V, GF)
• Cauliflower & blue cheese bake (GF, V)
• Creamy mash potato (V, GF)
• Stir fry vegetable & egg noodles (V)
• Harissa baked royal blue potatoes (GF, 

V, DF)
• Roast pumpkin, avocado oil, pepitas 

(GF, DF, V)

MAINS
• Garden salad, house dressing (V, GF, DF)
• Caesar salad, crisp bacon, parmesan, 

croutons, cos lettuce (GFO, V)
• Crispy noodle & slaw salad, roasted 

sesame dressing (V)
• Moroccan pearl couscous salad, 

pumpkin, almond flakes (V, DF)
• Shaved fennel, orange, olives, walnut 

salad, mesclun, apple vinaigrette (V, DF, 
GF)

SALAD
• Barramundi, Thai red curry sauce (DF)
• Tandoori marinated chicken maryland, mint          

yoghurt (GF)
• Fried Tennessee chicken wings (GF, DF)
• Tunisian vegetable & chickpea tagine (V, DF, GF)
• Beef lasagne 
• Tennessee pork ribs with spicy BBQ sauce (GF, DF)
• Red emperor, salsa Verde (GF, DF)
• Slow roasted beef brisket, mushroom gravy (GF, DF)
• Pumpkin ravioli, pesto cream sauce, baby spinach, 

mozzarella (V)
• Malaysian chicken curry (GF, DF)

INGOT CONFERENCES

MINI BUFFET*
INCLUDES: TWO STARTERS/SIDES, TWO MAINS & ONE SALAD 

DELUXE BUFFET*
INCLUDES BREAD ROLLS, FOUR STARTERS/SIDES, THREE MAINS & TWO SALADS 

* MINIMUM DELEGATES REQUIRED



INGOT CONFERENCESINGOT CONFERENCES

SET MENU*

Gnocchi, Shimeji mushrooms, 
broccolini, white wine cream sauce, 
parmesan (V)

Soy & honey pork belly, shaved 
cucumber salad, soy jelly, micro herb 
(DF)

Char gilled haloumi, heirloom tomato, 
tempura asparagus, avocado oil (V, 
GFO)

Panko & nori crumbed prawn cutlets, 
crispy noodle slaw, roasted sesame 
dressing

Thai pulled chicken & vegetable rice 
paper roll Nam jim dressing (DF, GFO)

Pepper crusted 180G beef fil let, potato 
gratin, broccolini, red wine jus (GF)

Eggplant agnolotti, charred red 
pepper, Arabiatta, parmesan (V)

Seared salmon fillet, soft polenta, 
asparagus, heirloom tomato & basil 
salsa (GF)

Char grilled chicken Kiev, Swiss brown 
mushroom duxelles, confit potato, 
broccolini, red wine jus (GF)

Twice cooked pork belly, potato & 
turnip rosti, honey roasted baby 
carrots, seeded mustard gravy (GF)

Vanilla baked cheesecake, spiced 
berry compote, coulis, Chantilly cream 
(V)

Warm spiced apple crumble tart, 
whipped mascarpone, vanilla ice 
cream (V)

Raspberry panna cotta, coulis, 
pistachio pash mak, Chantilly cream 
(GFO)

Strawberry & cream cronut, chocolate 
sauce, Chantilly cream (V)

Chocolate & Cointreau tart, freeze 
dried orange, English toffee ice cream 
(V)

TWO COURSE, SERVED ALTERNATE DROP (TWO OPTIONS PER COURSE) 

THREE COURSE, SERVED ALTERNATE DROP (TWO OPTIONS PER COURSE) 

* MINIMUM 25 DELEGATES REQUIRED

MainsEntree Dessert



• Bread rolls/butter
• Condiments (tomato sauce, BBQ sauce,

dijon mustard, seeded mustard,
caramelised onion, aioli, pesto sauce,
pickled veg)

• Buffalo chicken wings (GF, DF)
• Tennessee pork ribs (GF, DF)
• Brazilian chimichurri beef (GF, DF)
• Sausages (DF)

CHOICE OF 2 SALADS
• Creamy potato salad (GF, DF, V)
• Garden salad (GF, DF, V)
• Coleslaw (GF, DF, V)
• Pasta salad (DF, V)
• Roast pumpkin & quinoa (GF, DF, V)

• Add Lamb chops (GF, DF)
• Berry pavlova (GF, V)
• Fruit plater (GF, DF, V)
• Dark chocolate brownie 

(V)*ADDITIONAL CHARGES APPLY

Upgrade Option*

INGOT CONFERENCESINGOT CONFERENCES

BBQ MENU
Minimum 25 delegates required 



• Assorted sushi (VO) 
• Parmesan shortbread, olive tapenade (V)
• Creamy goat cheese, filoette, caramelized onion (V)
• Tomato & bocconcini crostini, basil, balsamic glaze (V)
• Smoke salmon mousse, blini, lemon & chive mayo
• Shredded Thai chicken salad, Nam jim (GF, DF)
• Roast beef, horseradish cream, crostini 

• Satay chicken brochettes (GF, DF)
• Asian pork balls, chilli lime dipping sauce (DF)
• Zucchini rosti, creamed Danish fetta, chervil (V)
• Gluten free pumpkin arancini, tomato chutney (GF, V)
• Torpedo prawns, aioli 
• Beef ragu arancini, beetroot relish
• Fried pork belly, apple puree (GF, DF)

CANAPES

COLD

HOT

CHOICE OF FOUR ITEMS 
CHOICE OF SIX ITEMS 

Minimum 25 delegates required 

INGOT CONFERENCES
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•  C O U RT E SY  A I R P ORT  T R AN S F E R S

•  C OM P L I M E N TA RY  ON - S I T E  CA R  PA R K I NG

•  F R E E  W I F I

•  2 1 4  RO OM S  A N D  S U I T E S

•  F U L LY  L IC E N S E D  R E S TAU R AN T,  CA F E  &  BA R

•  F U NC T ION  &  C ON F E R E NC E  FAC I L I T I E S

•  I N - RO O M  D I N I NG

•  2 4 - HO U R  R E C E P T ION

•  B U S I N E S S  C E N T R E

•  F U L LY  E Q U I P P E D  G Y M

•  O U T D O OR  P O OL  &  H EAT E D  S PA

•  L U G GAG E  S T OR AG E

•  G U E S T  LAU N D RY

•  S P ORTS  BA R

HOTEL
FACILITIES

At the end of the meeting, relax and experience 
first class amenities including an outdoor pool, 
spa and fully equipped state of the art gym.

R
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Situated within easy accessibility of major attractions 
such as Optus Stadium, Swan Valley, Ascot Racecourse 
and the DFO Perth, Ingot Hotel o�ers a range of 
accommodation options to cater to all corporate or 
leisure guests.

Our accommodation rooms o�er a variety of 
configurations, with interconnecting rooms and 
apartments which have a separate living and bedrooms. 

To view the variety of room configurations, 
click here to see more information 
https://www.ingothotel.com.au/accommodation-perth-
hotel-rooms/

ROOM
FACILITIES

INGOT CONFERENCES
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Conveniently located just minutes from the 
Perth Airport, Perth CBD and the Swan Valley.

LOCATION

INGOT CONFERENCES

GREAT EASTERN HWY
BELMONT, WA 6104

285 
GREAT E

ASTERN HWY

TO
NKIN HW

Y

GARRATT RD

BELGRAVIA ST

7KM TO
 PERTH

 CBD

4KM
 TO

 PERTH AIRPO
RT



BOOK TODAY
Innovate with us

(08) 9259 3888   |   INGOTHOTEL.COM.AU   |  FUNCTIONS@INGOTHOTEL.COM.AU

EMAIL: FUNCTIONS@INGOTHOTEL.COM.AU

WEB: WWW.INGOTHOTEL.COM.AU/CONTACT

CALL: 08 9259 3888




