- Celébrate the Season with Style at BREC
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There’s nothing quite like gathering with
colleagues and friends to share good food,
laughter, and festive cheer. This Christmas,
join us at BREC and enjoy our welcoming,
beautifully themed spaces. From balcony
views of the estuary to spaces designed for
both intimate groups and larger parties, your
celebration will feel truly special.

Choose from cocktail or plated dining
packages, paired with bar service and menus
to suit your occasion. However you
celebrate, our team will ensure your
Christmas party is stylish, stress-free, and
wrapped up with a bow. .
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With everything thoughtfully provided, your
Christmas celebration has all the elements to
impress and delight your guests.

Festive decorations

Outdoor balcony with stunning estuary views

Assigned Duty Manager for the duration of your booking

Premium audio system for background music or turn up the
volume for dancing!

Dance floor install as standard (optional)

Microphone for speeches

Festive lighting

Room set up - we’ll take care of everything!

Projector and screen for photo slide show or company logo

Option to purchase drinks at the bar or run a bar tab (bar list
with pricing available on request)




BREC offers a range of beautifully appointed
spaces to suit celebrations of any size.

The Harvey Room
With a balcony overlooking the estuary, ideal for
intimate gatherings of 30 to 50 guests.

The Harvey / Capel Room
Perfect for medium-sized parties of 50 to 150 guests,
offering versatile layouts and festive charm.

The Wellington Suite

Designed for larger celebrations of 150 to 200
guests, combining space and elegance for a
memorable event.

The Cube

For larger groups, our spacious Cube Theatre
provides a striking setting for a truly grand Christmas
celebration.

No matter the size of your party, each space can
tailored to create the perfect festive atmosphere.



Perfect for mingling and festive

fun, our Christmas cocktail parties

offer a relaxed atmosphere with
delicious canapés and full bar
service, ideal for groups of 30 to
200+

Celebrate in style with

lunch from 10am to 4 pm or

dinner from 5.30pm and 11.30pm,
including Saturdays.

Enjoy the flexibility of six-hour hire
(including set-up and pack-down) so your
Christmas party at BREC flows effortlessly
from start to finish.

All prices are per person and include GST.

GAZE & GRAZE

$68pp for 30+ guests
$56pp for 50+ guests

An amazing grazing table
featuring a delicious array
of charcuterie with a festive
twist.

Perfect for guests to graze
while taking in the stunning
estuary views from the
balcony.
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Pactage Oftve

CHATTER & PLATTER

$75pp for 30+ guests

$65pp for 51+ guests

$60pp for 151+ guests
Choose 4 options

ADD MORE $8pp per item

Light canapes, served on
platters to tables

[SAMPLE MENU]

e Hot Pastries

e Crumbed Camembert served
with cranberry or honey

¢ Italian Meatballs with
Neapolitan dipping sauce

e White wine & mushroom
arancini

o Peeled king prawns with fresh
lemon and garlic aioli dip

e Assortment of fresh sushi,
with ginger, wasabi & soy
sauce

ADD CHEESE PLATTER $9.50pp
A selection of cheese, fruit &
crackers

Pactage Ofliiee

PETITE PLEASURES

Minimum 50 Guests
$85pp for Light
3 cold + 2 hot canapés
$96pp for Substantial

3 cold, 2 hot canapés + 1 fork Bowl

Premium catered canapes
with wait-staff

[SAMPLE MENU]

e Tuna Tartare on black sesame
cone

e Duck & Cherry Rillette on
brioche crisp

e Parmesan Crisp with goat’s
cheese mousse, beetroot, and
herbs

e Herb-Crumbed WA Pink Snapper
With lemon aioli

e Twice-Cooked Lamb Ribs with
smoked hoisin sauce

e Tempura Prawns with wasabi
mayo and nori dust

o Satay Beef with mild peanut
sauce, crushed nuts, chilli, and
lime

e Southern Fried Chicken with
maple syrup and waffles

o BBQ Jackfruit Slider with aioli
and fermented cabbage

ADD DESSERT Petite Pleasures
options at $6.50pp per item



For a more formal celebration, our
dinner parties provide a
beautifully presented menu and
attentive service, creating an
elegant experience for groups of
70 to 200+.

Celebrate with exceptional seasonal
flavours prepared by Simple & Beautiful

Catering.

Lunch from 10am to 4 pm or
dinner from 5.30pm and 11.30pm,
including Saturdays.

Enjoy the flexibility of six-hour hire
(including set-up and pack-down) so your
Christmas party at BREC flows effortlessly
from start to finish.

For groups with 120-220 guests please contact us

for pricing

All prices are per person and include GST.
Smaller groups incur extra charges.
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Ofinner Package Dne

TWO OR THREE COURSE DINNER | ALTERNATE DROP | 70-120 GUESTS
$99PP FOR TWO COURSES | $109PP FOR THREE COURSES

Entrées
Choose Two

Mains
Choose Two

Desserts
Choose Two

Soup Station
Choose One

Salads

Mains

Desserts
Choose Three

[SAMPLE MENU]

Prawn & Avocado Salad - Crisp lettuce, avocado, herbed Marie Rose sauce (gf, df)
Shaved Lamb Loin - Hazelnuts, wild rocket, figs, labneh (gf)

Smoked Salmon - Cream cheese, dill, capers, microgreens, lemon vinaigrette (gf)
Roast Pumpkin Soup - Spiced with nutmeg, topped with creme fraiche

and toasted pepitas (v, gf, vgo)

Beetroot Carpaccio - Goat cheese, walnuts, orange segments, honey vinaigrette (v, gf)
Crab Cakes - Lemon aioli, pickled cucumber, microherbs (gf, df)

Crackling Pork - Potato puree, grilled carrots, greens, spiced apple relish (gf, dfo)
Roast Turkey Roulade - Pistachio stuffing, cherry jus, potato, and greens (gf, dfo)
Herb-Crusted Lamb - Roasted garlic mash, broccolini, red wine jus (gf, dfo)
Grilled Barramundi - Coconut lime sauce, jasmine rice, seasonal greens (gf, df)
Roast Vegetable & Feta Tart - Caramelized onion, cherry tomatoes, and rocket (v)

Warm Christmas Pudding - Brandy anglaise, candied orange zest
Chocolate Fondant - Salted caramel sauce, vanilla bean ice cream (gf)
Tropical Pavlova - Mango, passionfruit, and whipped cream (gf)
Sticky Date Pudding - Butterscotch sauce, double cream

Lemon Tart - Torched meringue, raspberry coulis (gf option available)

Ofinner Package Cfive

THREE COURSE BUFFET | $99PP | 70-120 GUESTS

[SAMPLE MENU]

Potato & Leek Soup Served with warm sourdough (gfo)
Pumpkin & Sage Soup Served with warm sourdough (gfo)

Fresh Garden Salad Mixed green leaves, seasonal vegetables, lemon vinaigrette (gf, vg)
Potato, Dill & Celery Salad Creamy dressing (gf, v)

Classic Coleslaw Crunchy cabbage, carrot, and onion in a tangy dressing (gf, df, v)
Festive Quinoa Salad Cranberries, roasted almonds, feta, and citrus dressing (gf, vg)

Oven-Roasted Turkey Roulade With herb stuffing and cranberry relish (gf, df)
Honey-Mustard Smoked Ham Glazed and carved to order (gf, df)

Assorted Steamed Vegetables Seasonal garden selection, lightly seasoned (gf, df, v)
Parsley Butter Baby Potatoes Tossed with fresh herbs and sea salt (gf, dfo, v)
Maple-Glazed Roasted Pumpkin Caramelised with a hint of spice (gf, df, v)

Traditional Christmas Pudding With brandy creme anglaise

Raspberry & Macerated Fruit Trifle Layers of custard, cream, and sponge
Tropical Fruit Salad Sago, palm sugar syrup (df, gf)

Pavlova Cream, tropical fruit (gf)

Chocolate Yule Log Rich chocolate sponge with ganache filling



From intimate gatherings to grand
celebrations, the BREC Experience team is
here to bring your Christmas party to life.

Let’s start planning your perfect Christmas party.

Contact the BREC Experience team and we’ll
take care of the rest.

Bunbury Regional Entertainment Centre
2 Blair Street, Bunbury WA 6230

(08) 9792 3135
events@bunburyentertainment.com
bunburyentertainment.com
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mailto:events@bunburyentertainment.com
https://www.bunburyentertainment.com/plan-an-event/

