
 +61 8 9425 1630

casey.mikus@accor.com

feniansirishpub.com.au

221 Adelaide Tce, Perth, WA 6000

FUNCTIONS AT FENIANSFUNCTIONS AT FENIANSFUNCTIONS AT FENIANS



Fenians Irish Pub is Perth’s original Irish pub. Opening its doors in 1986, through
renovations and refurbishments the original booths and authentic Irish
atmosphere still remain, now with a modern menu encompassing its Irish roots.

With a wide range of beers on tap and a seasonal food menu designed to warm
the soul, this lively pub has it all. Don't forget to check out the special offers!

It's also the perfect venue for your next function, with the option to reserve a
section within the pub, outdoor terrace area, private dining room or entire
venue for an exclusive booking. Birthday celebrations, social clubs, cocktail
events, office drinks, Christmas and more, Fenians can help you plan your next
special occasion.

FENIANS IRISH PUB

Monday – Thursday: 12.00 noon – 10.00 pm
Friday – Saturday: 12.00 noon – 11.00 pm 
Sunday: 12.00 noon – 9.00 pm 

*Last food order 9pm Mon-Sat / 8pm Sunday 

Ideally located on the corner of Adelaide Terrace and Hill Street, 
on the ground floor of the Novotel Perth Langley.

Fenians is the place to meet for an after-work drink, watch a game on the
big screen, and indulge in a hearty pub meal. 

OPENING HOURS

O P E N  7  D A Y S  A  W E E K

Opening times are subject to seasonal change.

H A P P Y  H O U R  
5 P M  -  6 P M  

W E E K D A Y S !

https://document-tc.galaxy.tf/wdpdf-c6qp8815i9vmmr1phw5kfgfqh/fenians-food-and-drinks-menu.pdf
https://www.novotelperthlangley.com.au/special-offers
https://www.novotelperthlangley.com.au/special-offers/happy-hour


P R I C E S  A R E  L I S T E D  P E R  P L A T T E R
E A C H  P L A T T E R  I S  S U I T A B L E  F O R  U P  T O  1 0  G U E S T S  T O  S H A R E

SLIDERS PLATTER - $80
Your choice of 10 sliders from the following: 

Wagyu beef sliders, American cheese, sweet
pickled 
Buttermilk chicken sliders, Asian coleslaw
Smokey kale and quinoa slider, mini vegan
brioche, tomato relish (V)

Served with crispy chips, spiced ketchup and
whiskey aioli

ANTIPASTO PLATTER - $100
Mild salami, prosciutto, black forest leg ham
Assorted cheese
Collection of marinated & grilled vegetables,
mushrooms, olives, artichoke hearts 
Crusty country bread, crackers, crostini

VEGETARIAN PLATTER - $120
Vegetable pakora, mint yoghurt 
Enoki mushroom and spring onion netted
spring roll 
Spinach and ricotta roll, tomato relish
Truffle mushroom arancini, napolitana sauce 
Potato wedges, sour cream, sweet chili sauce

Please note that images and menus are a sample only, subject to seasonal change. 
Get in touch to customise the perfect package that suits the needs of your event

THE DUBLIN TOWER - $120
TIER ONE

Cheese sourdough garlic bread 
Sourdough garlic bread 

TIER TWO
Pork belly bites 
Buffalo chicken wings 
Calamari 

TIER THREE
3 x beef slider 
3 x buttermilk chicken slider 
3 x vegetarian slider 
Crispy chips 

CONDIMENTS: Whiskey Aioli, Chili BBQ sauce,
Tomato sauce, Tartare sauce, sweet chili sauce

FENIANS PLATTER - $120
Pork belly bites
Buffalo chicken wing, buffalo hot sauce 
Irish Sausages
Onion ring, whiskey aioli 
Potato wedges, sour cream, sweet chili sauce 

GRAZING PLATTERS



M I N I M U M  2 0  G U E S T S

O N E - H O U R  S E R V I C E
$ 2 5  P E R  P E R S O N

T W O - H O U R  S E R V I C E
$ 4 1  P E R  P E R S O N

T H R E E - H O U R  S E R V I C E
$ 5 5  P E R  P E R S O N

Your selection of four canapes
(cold / hot / dessert) 

Your selection of six canapes
(cold / hot / dessert) 

Your selection of eight canapes
(cold / hot / dessert) 

COLD SELECTION
Beetroot and whipped goats curd on beetroot tulip 
Assorted sushi, wasabi, pickled ginger and soy sauce 
Brie and beetroot relish crostini with lemon balm 
Medium rare beef steak on toast, horseradish mayo,
parmesan flakes 
Pickled watermelon skewer with feta and chili caramel sauce 
Prawn and avocado on skewer, yuzu mayo, pickled
cucumber

HOT SELECTION
Japanese karaage prawn, chili lime aioli 
Panko coated barramundi, tartare sauce 
Chicken quinoa bites, garlic aioli 
Wild mushroom, taleggio risotto croquette
Spanish wagyu beef sausage roll, tomato relish 
Cheese arancini, truffle mayo 
Corn fritters, avocado and tomato salsa 
Spiced lamb skewer, tzatziki 

DESSERT SELECTION
Lemon meringue tart 
Mini cheesecake 
Green tea tiramisu cake 
Nutella flourless cake

 SUBSTANTIAL SELECTION - UPGRADE
Buttermilk crispy chicken slider, potato bun, coleslaw 
Fish n’ chips, tartare sauce, lemon
Smokey kale and quinoa burger, potato bun, tomato relish
Mexican three bean quesadilla
Crispy calamari, aioli, lemon

Additional canapés can be added at $7 per person, per added item (cold/hot/dessert)
and $12 per person per added substantial item

CANAPE CATERING

Please note that images and menus are a sample only, subject to seasonal change. 
Get in touch to customise the perfect package that suits the needs of your event



B R O N Z E
SPARKLING – Sen5es Sparkling Pinot Noir Chardonnay (WA)
WHITE WINE – Sen5es Semillon Sauvignon Blanc (WA)
RED WINE - Sen5es Cabernet Merlot (WA)
BEER (bottled) – Swan Draught + Hahn Super Dry 3.5%
OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice

1  H O U R
2  H O U R
3  H O U R

$ 3 0  P P
$ 4 0  P P
$ 5 0  P P

S I L V E R
SPARKLING – Oxford Landing Cuvee (SA)
WHITE WINE – Oxford Landing Sauvignon Blanc (SA) + Oxford Landing
Pinot Grigio (SA)
RED WINE – Oxford Landing Cabernet Shiraz (SA)
BEER | CIDER (bottled) – Swan Draught + Hahn Super Dry 3.5% + James
Squire Orchard Crush Cider
OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice

1  H O U R
2  H O U R
3  H O U R

$ 4 5  P P
$ 5 5  P P
$ 6 5  P P

G O L D
SPARKLING – Jans Premium Cuvee (TAS)
WHITE WINE – HaHa Sauvignon Blanc (NZ) + Smith & Hooper Pinot
Grigio (SA)
RED WINE – Vasse Felix Classic Dry Red (WA)
ROSÉ - Vasse Felix Classic Rosé (WA)
BEER | CIDER (bottled) – Swan Draught + Heineken + Hahn Super Dry
3.5% + James Squire Orchard Crush Cider
OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice

1  H O U R
2  H O U R
3  H O U R

$ 6 0  P P
$ 7 0  P P
$ 8 0  P P

BEVERAGE SERVICE
B A R  T A B
A  b a r  t a b  c a n  b e  e s t a b l i s h e d  f o r  y o u r  e v e n t  a t  a  p r e - d e t e r m i n e d  l i m i t ,  w i t h  y o u r
c h o i c e  o f  b e v e r a g e s  t o  b e  s e r v e d  t o  y o u r  g u e s t s .

S e l e c t i o n  o f  b e e r s ,  w i n e s ,  n o n - a l c o h o l i c  b e v e r a g e s ,  s e r v e d  f o r  a  s p e c i f i c  s e r v i c e  p e r i o d .
M i n i m u m  2 0  g u e s t s .

B E V E R A G E  P A C K A G E  -  B R O N Z E  |  S I L V E R  |  G O L D

Please note that images and menus are a sample only, subject to seasonal change. 
Get in touch to customise the perfect package that suits the needs of your event



Follow us on #feniansirishpub

(08) 9425 1630 

www.feniansirishpub.com.au

casey.mikus@accor.com


	FUNCTIONS AT FENIANS
	FENIANS IRISH PUB
	OPEN 7 DAYS A WEEK
	Ideally located on the corner of Adelaide Terrace and Hill Street,  on the ground floor of the Novotel Perth Langley. Fenians is the place to meet for an after-work drink, watch a game on the big screen, and indulge in a hearty pub meal.
	Fenians Irish Pub is Perth’s original Irish pub. Opening its doors in 1986, through renovations and refurbishments the original booths and authentic Irish atmosphere still remain, now with a modern menu encompassing its Irish roots.
	With a wide range of beers on tap and a seasonal food menu designed to warm the soul, this lively pub has it all. Don't forget to check out the special offers!
	It's also the perfect venue for your next function, with the option to reserve a section within the pub, outdoor terrace area, private dining room or entire venue for an exclusive booking. Birthday celebrations, social clubs, cocktail events, office drinks, Christmas and more, Fenians can help you plan your next special occasion.

	HAPPY HOUR  5PM - 6PM  WEEKDAYS!

	OPENING HOURS
	Monday – Thursday: 12.00 noon – 10.00 pm
	Friday – Saturday: 12.00 noon – 11.00 pm
	Sunday: 12.00 noon – 9.00 pm
	*Last food order 9pm Mon-Sat / 8pm Sunday


	GRAZING PLATTERS
	PRICES ARE LISTED PER PLATTER EACH PLATTER IS SUITABLE FOR UP TO 10 GUESTS TO SHARE
	SLIDERS PLATTER - $80 Your choice of 10 sliders from the following:
	Wagyu beef sliders, American cheese, sweet pickled
	Buttermilk chicken sliders, Asian coleslaw
	Smokey kale and quinoa slider, mini vegan brioche, tomato relish (V)

	Served with crispy chips, spiced ketchup and whiskey aioli

	ANTIPASTO PLATTER - $100
	Mild salami, prosciutto, black forest leg ham
	Assorted cheese
	Collection of marinated & grilled vegetables, mushrooms, olives, artichoke hearts
	Crusty country bread, crackers, crostini

	VEGETARIAN PLATTER - $120
	Vegetable pakora, mint yoghurt
	Enoki mushroom and spring onion netted spring roll
	Spinach and ricotta roll, tomato relish
	Truffle mushroom arancini, napolitana sauce
	Potato wedges, sour cream, sweet chili sauce

	THE DUBLIN TOWER - $120 TIER ONE
	Cheese sourdough garlic bread
	Sourdough garlic bread

	TIER TWO
	Pork belly bites
	Buffalo chicken wings
	Calamari

	TIER THREE
	3 x beef slider
	3 x buttermilk chicken slider
	3 x vegetarian slider
	Crispy chips
	CONDIMENTS: Whiskey Aioli, Chili BBQ sauce, Tomato sauce, Tartare sauce, sweet chili sauce

	FENIANS PLATTER - $120
	Pork belly bites
	Buffalo chicken wing, buffalo hot sauce
	Irish Sausages
	Onion ring, whiskey aioli
	Potato wedges, sour cream, sweet chili sauce


	CANAPE CATERING
	MINIMUM 20 GUESTS
	ONE-HOUR SERVICE
	$25 PER PERSON
	Your selection of four canapes (cold / hot / dessert)

	TWO-HOUR SERVICE
	$41 PER PERSON
	Your selection of six canapes (cold / hot / dessert)

	THREE-HOUR SERVICE
	$55 PER PERSON
	Your selection of eight canapes (cold / hot / dessert)
	Additional canapés can be added at $7 per person, per added item (cold/hot/dessert) and $12 per person per added substantial item


	COLD SELECTION
	Beetroot and whipped goats curd on beetroot tulip
	Assorted sushi, wasabi, pickled ginger and soy sauce
	Brie and beetroot relish crostini with lemon balm
	Medium rare beef steak on toast, horseradish mayo, parmesan flakes
	Pickled watermelon skewer with feta and chili caramel sauce
	Prawn and avocado on skewer, yuzu mayo, pickled cucumber

	HOT SELECTION
	Japanese karaage prawn, chili lime aioli
	Panko coated barramundi, tartare sauce
	Chicken quinoa bites, garlic aioli
	Wild mushroom, taleggio risotto croquette
	Spanish wagyu beef sausage roll, tomato relish
	Cheese arancini, truffle mayo
	Corn fritters, avocado and tomato salsa
	Spiced lamb skewer, tzatziki

	SUBSTANTIAL SELECTION - UPGRADE
	Buttermilk crispy chicken slider, potato bun, coleslaw
	Fish n’ chips, tartare sauce, lemon
	Smokey kale and quinoa burger, potato bun, tomato relish
	Mexican three bean quesadilla
	Crispy calamari, aioli, lemon

	DESSERT SELECTION
	Lemon meringue tart
	Mini cheesecake
	Green tea tiramisu cake
	Nutella flourless cake


	BEVERAGE SERVICE
	BAR TAB
	A bar tab can be established for your event at a pre-determined limit, with your choice of beverages to be served to your guests.

	BEVERAGE PACKAGE - BRONZE | SILVER | GOLD
	Selection of beers, wines, non-alcoholic beverages, served for a specific service period. Minimum 20 guests.

	BRONZE
	SPARKLING – Sen5es Sparkling Pinot Noir Chardonnay (WA)
	WHITE WINE – Sen5es Semillon Sauvignon Blanc (WA)
	RED WINE - Sen5es Cabernet Merlot (WA)
	BEER (bottled) – Swan Draught + Hahn Super Dry 3.5%
	OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice
	1 HOUR 2 HOUR 3 HOUR
	$30 PP $40 PP $50 PP

	SILVER
	SPARKLING – Oxford Landing Cuvee (SA)
	WHITE WINE – Oxford Landing Sauvignon Blanc (SA) + Oxford Landing Pinot Grigio (SA)
	RED WINE – Oxford Landing Cabernet Shiraz (SA)
	BEER | CIDER (bottled) – Swan Draught + Hahn Super Dry 3.5% + James Squire Orchard Crush Cider
	OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice
	1 HOUR 2 HOUR 3 HOUR
	$45 PP $55 PP $65 PP

	GOLD
	SPARKLING – Jans Premium Cuvee (TAS)
	WHITE WINE – HaHa Sauvignon Blanc (NZ) + Smith & Hooper Pinot Grigio (SA)
	RED WINE – Vasse Felix Classic Dry Red (WA)
	ROSÉ - Vasse Felix Classic Rosé (WA)
	BEER | CIDER (bottled) – Swan Draught + Heineken + Hahn Super Dry 3.5% + James Squire Orchard Crush Cider
	OTHER - Assorted Soft Drinks, Orange Juice + Apple Juice
	1 HOUR 2 HOUR 3 HOUR
	$60 PP $70 PP $80 PP


	(08) 9425 1630
	casey.mikus@accor.com
	www.feniansirishpub.com.au

