
CORPORATE

FUNCTIONS
For enquiries please contact our 
Function Coordinators Adrian or 
Corey

(08) 9386 3639 
INFO@LITTLEWAY.COM.AU

161 BROADWAY, NEDLANDS WA
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Little Way is located on Broadway Nedlands, river end, and is housed in 

a heritage building that offers plenty of charm, lu sh outdoor gardens, 

private dining rooms and various other dining spaces  both indoors and 

outside. Our spaces are perfect for private meetings through to large 

corporate events. Let us plan all your food and beverage needs while you 

get on with business. 

Alternatively, if you prefer to stay in the office, we  provide delicious 

catering which we can deliver to your door. 



Convert the Cabana room into your own private board room or hire the entire 

backyard herb garden where you have room for utilisin g props while soaking up the 

sunshine. We can host large functions up to 100 people (either cocktail or sit down 

functions)

COURTYARD
Up to 60 guests
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INSIDE DINING ROOM
Up to 50 guests
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BACKYARD
Up to 28 guests
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FIREPLACE ROOM
Up to 18 guests
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CABANA
Up to 14 guests
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ALFRESCO
Up to 15 guests
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Little Way offers two alternatives for your corporat e needs.
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We can create special menus or additional courses t o suit your event. Just ask.

Want an all day workshop outside the off ice? We can  stucture a drinks and 

food menu for your breakfast, morning / afternoon t ea, lunch, or dinner. 

The following are sample menus and subject to chang e.

SHARED MENU + DRINK $29

A glass of house bubbles, house white/red wine 
or tap beer (per guest)

Pumpkin and Sage Arancini, Pomodoro Sauce 
(v) 

Roast Caulif lower and Halloumi Fritters with 
Pickled Cucumbers, Tzatziki Yoghurt (v)

Conf it Garlic Hummus with Turkish Bread (n)

Salt & Moroccan Spiced Squid, Zhoug, 
Preserved Lemon Aoli

SHARED MENU $45

Pumpkin and Sage Arancini, Pomodoro Sauce 
(v) 

Salt & Moroccan Spiced Squid, Zhoug, 
Preserved Lemon Aoli 

Roast Caulif lower and Halloumi Fritters with 
Pickled Cucumbers, Tzatziki Yoghurt (v)

Conf it Garlic Hummus with Turkish Bread (n)

Pan Fried House Made Ricotta Gnocchi with 
Kale, Fennel and Smoked Almond Pesto, Slow 
Cooked Cherry Tomatoes, Broccoli, Ricotta 
Salata (v) (n) 

Gril led Chicken Salad w Roast Pumpkin, 
Pomegranate, Cous Cous, Pepitas, Pine Nuts, 
Rocket + Tahini Mustard Yoghurt (gfo) (n) (vo)

Spiced Lamb Short Loin Chops, Pumpkin and 
Thyme Roasted Red Onions, Lemon Whipped 
Feta, Toasted Hazelnuts, Seeds, Soft Herbs and 
Pomegranates (gf ) (n)

GF - GLUTEN FREE 
GFO - GLUTEN FREE OPTION 
V - VEGETARIAN,  VO - VEGETARIAN OPTION  
VE = VEGAN, VEO = VEGAN OPTION
N - NUTS   



TWO COURSE MENU $39

Choose either Entree and Main or Main and Desert 
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Roast Caulif lower and Halloumi Fritters with 
Pickled Cucumbers, Tzatziki Yoghurt (v)

Pumpkin and Sage Arancini, Pomodoro Sauce 
(v)

E > F G H A F I J ? G C

Angus Beef Burger, Bacon, Caramelised 
Onions, Swiss Cheese, Tomato Relish, Aioli, 
Pretzel Crust Bun + Skin On Chunky Chips

Pan Fried House Made Ricotta Gnocchi with 
Kale, Fennel and Smoked Almond Pesto, Slow 
Cooked Cherry Tomatoes, Broccoli, Ricotta 
Salata (v) (n) 

Gril led Chicken Salad w Roast Pumpkin, 
Pomegranate, Cous Cous, Pepitas, Pine Nuts, 
Rocket + Tahini Mustard Yoghurt (gfo) (n) (vo)
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Thyme & Orange Panacotta, Rhubarb & 
Candied Hazelnut (n) 

Lemon Tart, Coconut Crumble, White 
Chocolate Ice Cream (n)

THREE COURSE MENU $49
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Roast Caulif lower and Halloumi Fritters w Lime 
and Cardamom Spiced Yoghurt (v)

Pumpkin and Sage Arancini, Pomodoro Sauce 
(v)

E > F G H A F I J ? G C

Angus Beef Burger, Bacon, Caramelised 
Onions, Swiss Cheese, Tomato Relish, Aioli, 
Pretzel Crust Bun + Skin On Chunky Chips

Pan Fried House Made Ricotta Gnocchi with 
Kale, Fennel and Smoked Almond Pesto, Slow 
Cooked Cherry Tomatoes, Broccoli, Ricotta 
Salata (v) (n)  

Gril led Chicken Salad w Roast Pumpkin, 
Pomegranate, Cous Cous, Pepitas, Pine Nuts, 
Rocket + Tahini Mustard Yoghurt (gfo) (n) (vo)

E > F G H A F I B A K K A @ D

Thyme & Orange Panacotta, Rhubarb & 
Candied Hazelnut (n) 

Lemon Tart, Coconut Crumble, White 
Chocolate Ice Cream (n)



CANAPE MENU
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$4.95 EACH 
Sausage Roll, Nigella Seeds, Tomato Relish

Roast Caulif lower and Halloumi Fritters (n)

Pumpkin and Sage Arancini (v)

Cherry Tomato, Rocket & Goats Cheese Tart (v)  

Chargril led Local Chermoula Prawns (gf )

Proscuitto & Goats Cheese Brulee Crostini (n)

MORE SUBSTANTIAL 
$8 EACH
Angus Burger, Swiss Cheese, Tomato Relish

Spiced Lamb Short Loin Chop(gf ) (n)

Pan Fried House Made Ricotta Gnocchi          
(v) (n) 

MINI DESERTS
$3.95 EACH
Lemon Tart (v)

Pavlova, Strawberry, Chantil ly Cream (v)

FOUR COURSE MENU  $65
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Conf it Garlic Hummus with Turkish Bread (n)
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Roast Caulif lower and Halloumi Fritters w Lime 
and Cardoman Spiced Yoghurt (v)

Salt & Moroccan Spiced Squid, Zhoug, 
Preserved Lemon Aoli 
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Sicil ian Style Carnarvon Goldband Snapper 
with Chat Potatoes, Zucchini, Mint, Pinenuts 
and Sultana Agro Dolce Dressing (gf ) (n) 

Spiced Lamb Short Loin Chops, Pumpkin and 
Thyme Roasted Red Onions, Lemon Whipped 
Feta, Toasted Hazelnuts, Seeds, Soft Herbs and 
Pomegranates (gf ) (n)

Pan Fried House Made Ricotta Gnocchi with 
Kale, Fennel and Smoked Almond Pesto, Slow 
Cooked Cherry Tomatoes, Broccoli, Ricotta 
Salata (v) (n) 

Harissa Roasted Caulif lower Steak with Piquil lo 
Peppers, Cous Cous Tabbouleh, Preserved 
Lemon Dressing (ve) (gfo)  
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Thyme & Orange Panacotta, Rhubarb & 
Candied Hazelnut (n)

Lemon Tart, Coconut Crumble, White 
Chocolate Ice Cream (n)



BREAKFAST COURSE MENU $30

Assortment of Sweet & Savoury Muff ins, 
Croissants, Fruit Toast + Preserves

A Coffee or Tea (per guest)

g h i j k l i m n o j p

Apple & Pecan Quinoa Granola with Roast 
Rhubarb and Fresh Strawberries + Greek 
Yoghurt (n) (v)) (gf )

Eggs Benedict, Poached Eggs, Belly Bacon, 
House Hollandaise, Mixed Leaves on Ciabatta 
(gfo)

Free Range Eggs on Toast (poached, 
scrambled or f ried) (gfo)

Avocado Smash, Slow Roasted Cherry 
Tomatoes, Bocconcini, Balsamic Glaze on 
Sourdough (gfo) (veo)

Buttermilk Blueberry Pancakes, Summer Fruit 
Compote, Vanil la Whipped Mascapone, Maple 
(v)

DRINK MENUS
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