
Function & Events



WELCOME TO 
VARNISH ON KING

Varnish on King’s interior pays 
respect to the nouveau dive bars 
of the States, but throws a sly 
nod to Perth's own history with 

sepia-toned images of the 
neighbourhood's yesteryear lining 

the walls. 

This one of a kind bar in Perth 
makes the perfect place to host 
your next function or special 
occasion, offering something a 

little different for your guests. 
The food and drink selections are 

bound to suit every taste and 
preference, with both whiskey 
drinkers and wine lovers well 

taken care of.

Varnish on King's mantra is 
simple. We source the best food 

the best wine and the best 
whiskey to be able to share it 
with our guests, who quickly 

become friends.



SPACES 

SMALL BATCH

🥃 - 10pax  

🥓 - 10pax

An intimate option for small groups up to 10 after their 
own slice of the Varnish pie. Set within the heart of the 

venue this cosy booth area is ideal for corporate get 
togethers and social merriment. 

THE RESERVE

🥃 - 20pax

Perfect for drinks & nibbles with a designated area for 
your guests. Situated as you enter from King St, this 

couched area suits casual groups of up to 20. 

OLD FASHIONED (GET TOGETHER) 

🥃 - 50pax

🥓 - 40pax

Need space for a large group but don’t need the fuss of a 
designated area?  Then why not reserve a ‘spot’ in our main 

bar. Enjoy full service food & beverage with your own 
dedicated waitstaff whilst mingling with guests and soaking 

up the atmosphere around you. 

We can also cater for sit down gatherings for up to 40 
guests with one of chef’s signature sit down menus. 

KEYS TO KENTUCKY 

🥃 - 120pax

🥓 - 55pax

Take over the entire venue for cocktail events up to 120 
and seated dining up to 55.

**Spend requirements apply 





PACKAGE A $60PP

CANAPES
Five Piece Canapés
Select Three Standard Canapés + 
Two Vegetarian Canapés

SUBSTANTIALS 
Select Two Substantial Options

PLATTERS
Cheese Board
Chefs selection of cheese, served 
with condiments & fresh bread

COCKTAIL PACKAGES

PACKAGE B $80PP

CANAPES
Six Piece Canapés
Select Four Standard Canapés + 
Two Vegetarian Canapés

SUBSTANTIALS 
Select Three Substantial Options 

PLATTERS
Cheese & Charcuterie Board
Chefs selection of cheese & 
charcuterie, served with 
condiments & fresh bread

**Please make selections from following canapé and substantial page



CANAPÉ MENU

CANAPES 

$5pp per canapé

FANCY WAFFLE, beef rump tartare

BACON WRAPPED SAUSAGE ROLLS, tomato sauce

BEEF TENDON CRISPS, ash mayo (GF)

DUCK LIVER PARFAIT TARTLET, chives

POPCORN CHICKEN, creole mayonnaise (GF)

CAJUN DEVILLED EGGS, chives (V,GF)

CORNBREAD, strawberry jam (V)

FRIED PICKLES, ranch (V,GF)

SUBSTANTIAL

$10 for each dish

MAPLE BOURBON CHICKEN WINGS, lime (GF)

PULLED PORK DONUT, slaw

BLACK ONYX BRISKET SLIDER, cheese, burger sauce

STREET CORN, red pepper butter, lime salt (V,GF)

CHIP & DIP, sweet potato crisps & spiced pumpkin (V,GF)

POTATO GALETTE, ricotta (V)

SWEET

$8pp per sweet canape

FUDGY PRETZEL BROWNIE, peanut butter sauce (V)

BOURBON PARFAIT, watermelon caramel (V, GF)

*Minimum 20 guests required for canape menus





GRAZING TABLES

VOK GRAZING TABLE $30PP

A selection of locally sourced cured meats & 
cheeses, house baked bread, pickles & preserves

VOK CHARCUTERIE TABLE $20PP

A selection of locally sourced cured meats, 
house baked bread, pickles & preserves. 

VOK CHEESE TABLE $20PP

A selection of cheeses, house baked bread, 
pickles & preserves. 

VOK BROWNIE TOWER $8PP 

A decadent tower of fudgy pretzel brownies, 
with a pouring of white chocolate & peanut 
butter sauce by our waitstaff. 



SIT DOWN MENUS

**The Experience & Express offerings are available Monday-Thursday & Saturday
**Set menus suited for up to 40 guests
**Custom seated menus available on request 

CHEF’S FEED ME! // $65pp

Cant decide?... Let chef hook you up!

A selection of dishes from the menu, including dessert. 

**SAMPLE MENU**
Beef tendon crisps w/ creole spice & ash mayo (gf)

Varnish maple bourbon chicken wings w/ lime (gf)

Cornbread w/ house cultured butter 

500grams black onyx brisket 

Crispy potatoes w/ red pepper mayo (gf)

Cos w/ cornbread croutons & blue cheese 

Bite size sweets 

THE VARNISH EXPEREINCE // $90pp 

A 45 minute masterclass sampling 3 different whiskies and 

explore the history, production, styles and trends of all 

things American Whiskey. Accompanied by delicious snacks 

and finishing with a feast fit for a King or Queen with 

chef’s specialty big meat cuts, with sides & dessert! 

**2.5-3 hours duration 

THE WHISKEY EXPRESS // $50pp

For those seeking the Varnish experience on a 

smaller scale.  Soak up the knowledge from one of our 

experienced bartenders whilst sampling 3 different 

whiskies and a selection of bar  snacks to share.





BEVERAGE PACKAGES

PACKAGE 1 

All draught beer & cans
**First pour white wine (two) 
**First pour red wine (two) 
**First pour sparkling wine
Assorted soft drink and juices
$40.00 per person for two hours
$10.00 per person, per hour thereafter
Wines change periodically due to 
availability and seasonality. Rest assured 
- we only stock the best at all times 

PACKAGE 2 
As above (Package 1) & including the 
following: Ketel One vodka
George Dickle Tennessee Whiskey
Bulleit Bourbon 
Tanqueray Gin
$50.00 per person for two hours
$15.00 per person, per hour thereafter 

*Varnish practices the responsible service of alcohol and retains the right to refuse service to intoxicated patrons at all times. 
*Beverage also available on consumption, custom options available on request.



BEVERAGE EXTRAS

COCKTAILS // $12-16

SEASONAL COCTAIL, on tap $16

WHISKEY, fresh apple $13

ROSE & FRENCH VANILLA, bourbon ice tea $12

ROE & CO, fresh pear $12

BACON & WHISKEY FLIGHT // $42pp

Four different bacons, paired with four 

different styles of whiskey.

WHISKEY CURIOUS // $20pp
A perfect showcase for both seasoned 

connoisseurs and your whiskey curious guests.

Whiskey & Apple

Neat Whiskey, Bacon & Pickles

Mini Whiskey Sour

WHISKEY FLIGHT // $22pp

Three of our signature whiskies served side by side.

Woodford Bourbon (15ml)

Knob Creek Rye (15ml)

George Dickel 12 (15ml)





TERMS & CONDITIONS

QUOTATIONS & BOOKING 
CONFIRMATION

Quotations are valid for 30 days from the date 
of quotation unless otherwise specified.
A deposit is required to confirm the booking. 

CANCELLATION POLICY

Should you wish to cancel your confirmed 
booking, written notice is required.
After a deposit has been paid, results in 
forfeiture of the deposit.

FINAL NUMBERS & PAYMENT 

Final numbers and full payment is required 
seven (7) days prior to the event. 

SLIPPAGE

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

CATERING

Food and beverage selections are required at 
least ten (10) days prior to your event. If 
selections are no advised at this point your 
selections can not be guaranteed. 
Chef can cater to all dietary requirements if 
informed five (5) working days prior to your 
event. 

RESPONSIBLE SERVICE OF ALCOHOL

Varnish on King reserves the right to refuse 
entry or eject any persons from the event 
without liability.

Varnish on King practices responsible service of 
alcohol and reserves the right to refuse the sale 
of alcohol to any persons attending the event.

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. 

INSURANCE 

Varnish on King 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 guests belongings; however accept 
no responsibility for the damage of loss of 
property.  The onus to arrange insurance is that 
of the clients. 




