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...to a rooftop garden sanctuary in the heart of Perth’s CBD.

Inspired by ‘hadiga’; the Arabic word for ‘garden’, this rooftop bar
and supper club is a Middle Eastern-inspired oasis in the newly

developed east end of Perth in Hibernian Place.

Perfect for open-air functions in summer and cosy undercover
gatherings in winter - our chic, Middle-Eastern rooftop area and

charming indoor space has you covered year round.

Whether you’re planning a birthday, engagement, wedding,
sundowner, product launch or networking event - we offer

exclusive spaces and take the stress out organising an event.

Hadiga is proudly brought to you by Sneakers & Jeans - the
hospitality group who brought you Varnish on King, Caballitos
Pirate Life Perth and Spring.
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TERRACE + SHURIFA

Private use of our Terrace and upstairs Shurifa rooftop for groups
from 100-150 people

BAR + TERRACE + SHURIFA

Private use of our Bar and Terrace along with our rooftop area Shurifa for
groups of 150-250 people

EXCLUSIVE VENUE

For up to 440 people you can hold your next function exclusively in our
beautiful rooftop oasis

*Price on Enquiry
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A stunning and ambient semi-private area showcasing
lush greenery, feature lighting, lounge seating and a
private bar.

Equipped with AV facilities, this space is perfect for a
variety of cocktail and small seated events. Choose
between the Wahah square for up to 70 guests or take
over the entire ‘L’ shape for up to 90 guests.

Arrival cocktails, beautifully designed grazing stations and
interactive experiences are just the start of what we can
offer to make your event unforgettable.
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SNEAKERSANDJEANWVI.AU/HADIQA

The Terrace is a non-exclusive part seated part standing
space, perfect for groups seeking a casual atmosphere
amongst the action.

Enjoy full service food & beverage for groups of 20-50 with
your own dedicated waitstaff

Relax in the warmer months with our louvered roof
and misters or get cosy in winter with chiminayas and

blankets.

Also available for exclusive hire on request.
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An intimate rooftop space with breathtaking city views,
boasting character from every angle.

Relax and let go surrounded by gorgeous furnishings
and a mix of low-lounge and high bar seating perfect for
socialising. With umbrellas and misters for the beautiful
sunny days, you will be cool and covered.

Showcase your next event for up to 50 people with full
service food & beverage in the beautiful sunshine or
under the stars.
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Packages designed to provide a variety of offerings for functions lasting four hours or more.

CANAPES

Your choice of four canapés

SUBSTANTIALS

Aubergine, tomato, salsa verde, baby spinach (VG)
Apricot, saffron rice (GF, NF)

STATION

Meats, olives, nuts, bread, pickles, condiments

CANAPES

Your choice of six canapés

SUBSTANTIALS

Your choice of two substantials

STATION

Meats, olives, nuts, bread, pickles, condiments

Chef selection of Moroccan-inspired desserts

CANAPES

Your choice of six canapés
SUBSTANTIALS

Your choice of three substantials

STATION

Premium meats, olives, nuts, bread, pickles, condiments

Chef selection of Moroccan-inspired desserts

ALL DIETARIES CAN BE CATERED FOR SEPARATELY
(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (NF) NUT FREE




3 CANAPES // 30 MINS $15PP

6 CANAPES // 60 MINS $28PP
8 CANAPES // 90 MINS $36PP
10 CANAPES // 120 MINS $44pPP

COLD ALBARD

Goats cheese, onion, garlic, marscapone (GF)
Red pepper, hazelnut, pomegranate molasses (GF, VG)
Chermoula (GF, VG, NF)
Crostini, shallots (GF, VG, NF)
Saffron, curry spice (GF, DF, NF)

HOT ALHARU
Garlic, basil (GF, VG)
Honey, fennel (GF)
Zucchini, preserved lemon, za’tar (GF, VG, NF)
Moroccan spiced (GF, DF)
Herbed, tahini (GF, DF)

Something Sweet

$5pp add a sweet canapé to your package

SWEET HALU
Coyo, cinnamon (DF, GF, NF)
Birds nest (V)
Ladyfinger (V)
Baklava (V)

MINIMUM ORDER OF 20 FOR CANAPE PACKAGES
ALL DIETARY REQUIREMENTS CAN BE CATERED FOR SEPARATELY
PLEASE NOTE FOOD ITEMS ARE SEASONAL

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE
(DF) DAIRY FREE | (NF) NUT FREE
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Filling options to be passed around to your guests, canapé style. Two-three
substantials per person is a great addition to ensure guests are satisfied.

DISHES

Saffron rice (GF, DF, NF) $10
Apricot, saffron rice (GF, NF) $10
Harissa, beans, saffron rice (GF, DF, NF) $9
Braised Moroccan (VG, DF, NF) $7
ZAALOUK
(Zar-look) Traditional pita bread with toppings.
Aubergine, tomato, salsa verde, baby spinach (VG) $20
Tomato, crumbled feta, fresh parsley $20

DISHES SERVED IN BAMBOO BOATS W/ FORK

ZAALOUK CUT INTO SIX SLICES

A beautifully presented table set as a feature within your event space.
Garnished and styled in Hadiga's signature style.

KADASHI GRAZING $15pp

Avariety of meats + olives, spiced nuts & seeds. Served with breads, pickles

condiments

MOROCCAN GRAZING S$25pp

A premium selection of meats, cheeses, dips + seasonal fruit. Served with

breads, pickles + condiments

DESSERT MAHATA $10pp

Chef selection of Moroccan-inspired hand crafted desserts

ALL DIETARIES CAN BE CATERED FOR SEPARATELY
(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (NF) NUT FREE



Available for sit down functions with hire of our semi-private dining area for up to 38
guests. Or take over the entire Main Bar and Terrace for up to 80 guests.

BIJOU DIFFA $59pp

Afour course collection of Hadiga’s signature dishes chosen by chef.

EPIC DIFFA S79pp

A five course menu selection inspired by our Moroccan cuisine.

BREAD
Warm breads, house made hummus (V)

TO START
Grilled saganaki, piquillo pepper, crushed tomato, redgum honey (V, GF)

ENTREE
Rum cured salmon, seasonal pickles, buckwheat, puffed rice (GF,DF)

MAINS
Char-grilled chicken, harissa romesco, toum (GF,DF)
Pulled beef brisket, savoury spice blend, piquillo pepper (GF,DF)

SIDES TO SHARE

Steamed rice, mint, balsamic raisins (V, GF)

Heirloom carrot & parsnip, dates, chilli, tahini yoghurt (GF, V)
Mixed bean, mustard seeds, toasted coconut, grated tomato (V,GF)

DESSERT
Coconut & cardamom panna cotta, apricot, honey (V, GF)
Orange & cinnamon cake, coconut yoghurt (V, GF)

BIJOU DIFFA MENU DOES NOT INCLUDE AN ENTREE
MENU IS SEASONAL AND SUBJECT TO CHANGE
ALL DIETARIES CAN BE CATERED FOR SEPERATELY




STANDARD PACKAGE

— - Two Hours @ $45pp + $12pp Per Hour Thereafter
- S&J Sparkling Brut NV (SA)

S&J Sem Sav Blanc (SA)

Howard Park Flint Rock Riesling (WA)
Howard Park Miamup Chardonnay (WA)
S&J Rosé (SA)

Howard Park Flint Rock Pinot Noir (WA)
S&J Shiraz (SA)

Howard Park Miamup Cab Sav (WA)
Pirate Life South Coast Pale (full)

Balter Captain Sensible (mid)

Asahi Super Dry

Peroni Nastro Azzuro Zero

Apple Cider

Mineral Water & Soft Drinks

ADD SPIRITS TO STANDARD PACKAGE
Two Hours @ $55pp + $15pp Per Hour Thereafter

Zubrowka Biala Vodka
Makers Mark Bourbon
Copper Dog Blended Malt
Larios London Dry Gin

Bati Spiced Rum

Rooster Rojo Blanco Tequila

TAILORED PACKAGES AVAILABLE ON REQUEST - PLEASE ASK TO SEE FULL WINE RANGE
BEVERAGE OPTIONS ARE SUBJECT TO CHANGE AFTER CONFIRMING A FUNCTION
GUESTS WILL BE SUBJECT TO 1 DRINK PP FOR THE LAST 30MINS OF A PACKAGE




S&J BOTTOMLESS PACKAGE
Two Hours @ $59pp
Passionfruit Fizz, Gin, Lemon, Passionfruit, Soda

Aperol Mimosa, Mixed Juice, Aperol, Sparkling
S&J Sparkling Brut NV (SA)

S&J Sem Sav Blanc (SA)

S&J Rosé (SA)

S&J Shiraz (SA)

Pirate Life Perth Pilsner (full strength)

Mineral Water & Soft Drinks

COCKTAILS
$18 Per Cocktail Served
Gin, Vodka, Cranberry, Rose, Lemon
Gin, Ruby Grapefruit, Strawberry, Mint, Soda

Dark Rum, Curacao, Lime, Mint, Bitters

COCKTAIL TREES

Nine signature cocktails per tree - a fun way to treat your guests on arrival. $18 Per Cocktail Served
Gin, Vodka, Cranberry, Rose, Lemon

Assortment of seasonal spritz

SPRITZ/COCKTAIL CART (ONE HOUR)
$100 Bar Fee + $18 Per Drink Served
An interactive pop up experience taken around to guests during your event. Chat to our

knowledgeable bartender whilst choosing your desired flavour combinations.

TAILORED PACKAGES AVAILABLE ON REQUEST
BEVERAGE OPTIONS ARE SUBJECT TO CHANGE AFTER CONFIRMING A FUNCTION
GUESTS WILL BE SUBJECT TO 1 DRINK PP FOR THE LAST 30MINS OF A PACKAGE




Enhance your event with one of our unique experience add ons, perfect for both social
celebrations and interactive corporate events.

PRIVATE MIXOLOGY SESSION S70PP

Gather your friends and join us for two hours of cocktails, nibbles and giggles as we host
your group for a private mixology session! Enjoy a welcome seasonal spritz on arrival and
nibble on a signature Hadiga grazing board as our bar team take you through the art of
crafting signature Hadiga cocktails. Step behind the bar and create your very own cocktail
selected from our seasonal list by the Hadiga bar team.

YIN YOGA S65PP

Indulge in an hour of tranquil Yin yoga flow on our Middle Eastern-inspired oasis. Hosted
by the yogis from BODHI, before winding down post-workout with a delicious Spritz and
signature Hadiqa grazing board... Life is all about balance after all!

LIP LAB MASTERCLASS $95PP

In collaboration with The Lip Lab Perth, join us for a lipstick making masterclass. Sip on
ajuicy spritz on arrival and indulge in signature Hadiga grazing as you blend a series of
botanical essences and shades to create you very own lippy to take home.

CANDLE MAKING CLASS S65PP

Transform our iconic Turkish Delight Martini into a candle to take home. In collaboration
with the talented team from Six Scents learn the essentials of candle making as you craft a
premium soy candle of your very own, in a bespoke capsule so you can enjoy the essence
of Hadiga in your home. Enjoy a welcome Turkish Delight Martini on arrival accompanied
by signature Hadiga grazing.

SUBJECT TO AVAILABILITY & MINIMUM SPEND REQUIREMENTS
MINIMUM 10 GUESTS - MAXIMUM 30 GUESTS
CUSTOM PACKAGES FOR LARGER GROUPS ON REQUEST



QUOTATIONS AND
BOOKING CONFIRMATION

Quotations are valid for 30 days from
the date of quotation unless otherwise
specified.

A deposit is required to confirm a
function booking. The amount will be
confirmed by your event coordinator.
Quotes must be confirmed in writing
so adeposit invoice and e-contract can
be issued.

CANCELLATION POLICY

Should you wish to cancel your
confirmed booking, written notice is
required.

After a venue deposit has been paid,
results in forfeiture of the deposit.

Should your booking be cancelled
within two (2) to twelve (12) weeks,
50% of the anticipated food/beverage
costs will be deemed payable.

Should your booking be cancelled
within zero (0) to fourteen (14) days of
the event date, 100% of the anticipated
cost of the event will be deemed
payable.

FINAL NUMBERS
AND PAYMENT CORPORATE
AND PRIVATE EVENTS

Final numbers and full payment is
required within seven (7) days prior to
the event. EFT (direct deposit) payments
must be referenced in accordance to the
tax invoice. Hadiga reserves the right
to cancel the booking if payment is not
received within the prescribed times.

WEDDINGS

50% of the anticipated food and
beverage costs are due three (3) months

prior to the function date.

Full payment is required seven (7) days
prior to the function date, either by bank
cheque or cash, unless other credit
arrangements have been approved by
the venue.

Personal cheques will not be accepted.
EFT (direct deposit) payments must be
referenced in accordance to the tax
invoice.

EFT payments must be made 14
(fourteen) days prior to your function
for final payment.

SLIPPAGE

Any decrease in numbers in excess of
20% with less than 14 days notice to the
event will incur a slippage fee. This will
be calculated on 80% of the anticipated
cost per person.

MINIMUM SPENDS

Please note minimum spends apply to
hire out function spaces. The minimum
spend is based on food and beverage
only and is not inclusive of the venue
hire or any other subsidiary items. If the
total charge of food and beverage does
not meet the required minimum spend
as per the agreement, an additional
venue hire will apply to adjust the
shortfall.

There is no refund or credit issued if in
the event thereis a drop of numbers or
the bar tab is not reached.

PRICING

Prices are based on current and
expected cost increases, any change
in price will be advised within one (1)
month of your event. All prices are
inclusive of GST.

RESPONSIBLE SERVICE
OF ALCOHOL

Hadiga complies with Western
Australian Responsible Service of
Alcohol Legislation. All staff are trained
by the Liquor Licensing Accredited ‘RSA
(Responsible Service of Alcohol).

Staff may refuse to serve alcohol to
any person who they believe to be
intoxicated. Any intoxicated person will
be removed from the venue.

Inaccordance with liquor licensing laws
of Western Australia, persons under the
age of 18 are not permitted to consume
alcohol on the premises.

Guests will be subject to 1 drink per
person for the last 30mins of a beverage
package.

BYO POLICY

No food or beverages from outside
Hadiga is permitted for consumption
into Hadiga unless a special
arrangement has been made, e.g.
wedding cake.

Special circumstances: Giftscontaining
food or alcohol are permitted into
Hadiga, however, by no means
permitted to be consumed on the
premises unless a special arrangement
hasbeen made and approved in writing
by management.

CATERING

Menu and beverage selections are
required at least 14 days prior to your
event.

If selections are not advised at this point,
your selection cannot be guaranteed to
be available. Hadiga’s chefs can cater
for all dietary requirements.

Special dietary requirements must be
communicated to Hadiga at least 10

working days prior to the event.

CAKES PROVIDED
BY THE CLIENT

Hadiga does not permit external cakes
or desserts brought into the venue
unless a special arrangement has been
made and approved by management.

DAMAGES AND CLEANING

Clients are financially responsible for
any damage to the building, furniture,
fixtures and fittings prior to, during and
after the event caused by the client.

Clients are also responsible for any
damage caused by their guests or
outside contractors, prior to, during
and after the event.

INSURANCE

Hadiga holds no responsibility for loss
or damage of personal items of the
client or their guests, prior to, during
or after the event. Venue staff are always
extremely careful when looking after
guest’s belongings; however accept no
responsibility for the damage or loss
of property left in the venue prior to,
during or after a function. The onus to
arrange insurance is that of the clients.

SOCIAL MEDIA DISCLAIMER

We love to share event photos and
footage taken at our gorgeous venue
to our respective media platforms
- namely Facebook and Instagram.
We may also choose to showcase
content via our own digital platforms
such as Hadiga website and email
newsletters. All parties, including the
photographer are always credited and
tagged appropriately. Please let us
know if you would prefer we didn’t use
content from your event for marketing

and promotional purposes.

AUDIOVISUAL

For large-scale events, we recommend
the services of a professional AV
provider, our team will be more than
happy to discuss your needs and
recommend appropriate AV suppliers.

DECORATIONS, DISPLAY
AND SIGNAGE

Nothing is to be nailed, screwed,
stapled or adhered to any wall, door,
floors or other surface of the building
unless approved by management.

Confetti, balloons, party poppers,
coloured streamers, open flame candle,
glitter shapes, smoke machines and
bubble machines are not permitted,
unless approved by management.

Signage in public areas is to be kept to
a minimum and must be approved by
management.

DELIVERIES AND BUMP IN

The event coordinator must be advised
of all external contractors and delivery
arrangements prior to the event
including delivery times, description
and contact numbers.

Items being delivered must be marked
clearly and delivered as close to the
start of the event as possible. Bump in
timeis two (2) hours prior to a function,
unless otherwise arranged with the
event coordinator. Hadiga will not
accept deliveries prior to the agreed
bump in time due to limited storage
space within the building. However, in
special circumstances, if there is not
an event booked the day before, we
can allow deliveries to be made prior
to the event.

BUMP OUT

Bump Out should occur at the
conclusion of event. Any times outside
those allocated must be agreed to in
writing from management.

Hadiga is closed on Sundays and
Public holidays. If your event falls on
a Saturday, the next available working
day will be the scheduled day for bump
out unless otherwise specified.



For any further queries please contact our
event team on the following details:

HADIQA EVENT TEAM

events@hadiga.com.au
1800 SNEAKERS // 08 94851711

hadiga.com.au
Top Floor, Hibernian Place
40 Irwin Street
Perth, 6000
/hadiqaperth
@hadigaperth




