


Master the meeting, flirt with formality . QT will circle your
attention back to the extraordinary .

Bring your agenda or schedule a spectacular departure from
the expected . Whatever you mean by meet, QT is ready to roll.

From company -wide conferences to top - secret and terribly
important boardroom meetings, we’ve got all bases covered .
And we’ll be there with a refreshing beverage when the
conversation concludes .

This is Business Unusual . Enter that into the minutes .

The QT Team
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INTRODUCTION
A unique range of venues for all manner of 

business. Through these historic rooms, 

we’ll take you on a journey. Moments both 

classic and candid; we’ll create the scene. 

The city’s vibrancy as a backdrop for 

meetings with intrigue and creative 

conferences. Venues and events matched 

with a first -class menu and artistic Perth 

style.
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The imposing Murray Room is the event 

space to rule them all.

Created when the four meeting rooms are 

combined, this large, bright and stylish 

event space is capable of hosting cocktail 

events up to 200 guests and seated events 

of various sizes. With ceiling to floor feature 

windows and in -built AV, this lengthy venue 

is well suited to boisterous meetings, 

conferences  and more.

MURRAY ROOM
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120 91 170 54 180

BANQUET CABARET THEATRE CLASSROOM COCKTAIL
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Four fully equipped and painlessly flexible 

rooms make up the Murray Room at QT 

Perth. Awash in natural light and with all 

the necessary creature comforts, the rooms 

can be used individually for smaller 

meetings  or combined for larger events 

and conferences.

Offering the best of modern technology, a 

floor to ceiling feature window and 

luxurious contemporary decor, these 

carefully curated power pads can 

accommodate a variety of configurations 

and event sizes.

MURRAY ROOMS 1 -4
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Break the yawn -worthy mould of the 

standard event space with Lucy Mame.

Available in various configurations for up to 

40 cocktail style or 24 seated guests, she’s 

a flexible host, and with provocative art and 

eye-catching design, the room is far from 

short on intrigue. A large plasma screen 

and plenty of natural light completes a 

space that always succeeds in leaving a 

lasting impression.

LUCY MAME ROOM
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21 40 18 40 18 14

CABARET THEATRE CLASSROOM COCKTAIL U- SHAPE BOARDROOM
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BANQUET



47

12

BOARDROOM

Featuring a dramatic, oversized round table 

and a large plasma screen, Juggernaut is 

the perfect room for meetings for up to 12 

guests. The muted lighting combines with 

angled colours and a captivating ceiling, 

perfect for those moments when looking to 

the heavens for creative inspiration.

JUGGERNAUT ROOM



MEETING 
& EVENT 
SPACES
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CONFERENCE & MEETING 
ROOM CAPACITIES
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 BANQUET CABARET THEATRE CLASSROOM COCKTAIL U- SHAPE BOARDROOM

MURRAY ROOM 1  45 35 48  24  50 22    20

MURRAY ROOM 2  24 21 30 18 30 14    12

MURRAY ROOM 3  24  21 30 18 30 14    12

MURRAY ROOM 4  36 21 40 18 35 15    12

1 & 2 COMBINED  63 49  80   42   80 33    36

3 & 4 COMBINED  54 42  70 36 60 30     26

MURRAY ROOM (1 -4)  135 78 170 54  200  -      -

JUGGERNAUT ROOM  -  -  -  -  -  -     13

LUCY MAME ROOM  27 21 40   18 40 18    14

SANTINI BAR (Exclusive on request 100)   -  -  -  -  20 -50  -      -

SEMI PRIVATE DINING ROOM  38  -  -  -  -  -      -

QT ROOFTOP (Exclusive on request 200)   -  -  -  -  30 -60  -      -

QT LOBBY BAR  -  -  -  -  50 -100  -      -
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BREAKFAST

BREAKFAST STATION: $49PP

Mini Crumpet + Salmon + Dill Mascarpone + Lemon 
+ Fennel Pollen nf

Mushrooms + Truffle Butter + Parsley Al Au Vent v nf

Nut Granola Shots + Natural Yoghurt 
 Strawberries v gf

Corn Fritter + Avocado + Jalapeno + Lime Salsa + 
Coriander gfo  df  nf  v 

QT Breakfast Slider + Smoked Bacon  
Free Range Egg + Cheese + BBQ Sauce gfo  dfo  nf

Warm Assorted Mini French Pastries v gf

BEVERAGES
Assorted Juices, Brewed Coffee & Herbal Tea

PLATED BREAKFAST: $49PP

Served On The Table

A Selection of Warm Mini Pastries 

Pre- select one of the following:

Smashed Avocado + Poached Eggs + Edamame + Pecorino 
Soft Herbs v gfo  dfo

Farmhouse Breakfast + Thick Cut Bacon + Pork Sausage 
Wilted Greens + Potato Hash + Scrambled Eggs

Sourdough gfo  dfo

Belgian Waffles + Sweet Ricotta + Strawberries + Maple  
Hazelnuts + Cinnamon Sugar v nf

Alternate drop -  $6pp

BEVERAGES
Assorted Juices, Brewed Coffee & Herbal Tea

ADD: Assorted  cold pressed juices -  $10pp

MENUS REQUIRE A MINIMUM OF 20 GUESTS

*Menus are subject to change without notice.



DAY 
DELEGATE 
PACKAGE 
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MORNING TEA: $18PP

LUNCH: $42PP 

AFTERNOON TEA : $18PP

FULL DAY: $99PP 

HALF DAY: $89PP

SAMPLE MENU

MORNING + AFTERNOON TEA + SWEET TREATS

Chef’s Selection Of 2 Items Per Break
Mini Crumpet + Whipped Mascarpone + Lemon + Chives nf  v

Mushrooms + Truffle Butter + Parsley Vol Au Vent v nf

Pork + Truffle Sausage Roll + Tomato Relish nf

Beef + Stout Pie + Tomato Chutney 

Corn Fritter Avocado + Jalapeno + Lime Salsa + Coriander gfo  df  nf  v

Seasonal Berries Cheesecake + White Chocolate Ganache nf

Chocolate Fudge Brownies + Dark Chocolate Ganache Nf

Lemon Curd Tartlets + Italian Meringue gf

Flourless Chocolate Cake + Vanilla Coconut Parfait gf ve

Tiramisu + Mascarpone Crème + Lots of Espresso nf

Mini Cannoli + Sweet Ricotta nf

Warm Assorted Mini French Pastries v

QT WORKING LUNCH

 Chef’s Selection Of 2 Pastas Served with Artisan Bread Rolls & Condiments
Ricotta Gnocchi + Basil Pesto + Air Dried Ricotta

Beef Cheek & La Delizia  Stracciatella Ravioli + Salsa Verde + Tomato Passata

Veal & Pork Lasagne + San Marzano Tomato + Buffalo Mozzarella 

Pumpkin & La Delizia  Latticini  Stracchino Ravioli + Burnt Butter + Sage +
Roasted Pinenuts 

Spinach & Ricotta Cannelloni + San Marzano Tomato + Buffalo Mozzarella 

Italian Pork Sausage Ragu + Autumn Greens + Calamarata  + 
24 -Month Age Parmigiano

Wild Mushrooms Risotto + 24 -Month Age Parmigiano + Mascarpone 

Tomato Alla Vodka + Stracciatella + Rigatoni + Basil 

Pumpkin Risotto + Caramelised Pumpkin + Sage + Parmigiano

 Chef’s Selection Of 1 Salad 
Caesar Salad + Baby Gem + Crispy Pancetta +

 Fried Bread + Parmesan + Boiled Egg + Anchovy Dressing dfo  gfo

Panzanella Salad + Tomatoes + Cucumber + Red Onion + Basil + Toasted Bread ve dfo

Cucumber + Avocado + Iceberg + Spinach + Green Goddess Dressing ve dfo  

Baby Gem + Butter Lettuce + Herbs + Shallots + Citrus Vinegar gf ve

Baby New Potato + Green Beans + Green Olives + Parsley Lemon Dressing gf ve

Whole Fresh Fruit Included  

BEVERAGES 

Fruit Juice, Herbal Tea & Brewed Coffee

*Menus are subject to change without notice.
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UPGRADED LUNCH

HEALTHY QTIE STATION

BUILD  YOUR  OWN  BOW L

+ $18PP
minimum 25 pax 

Steamed Sushi Rice & Brown Rice + Miso -Glazed Salmon + 
Grilled Teriyaki Chicken + Spring Onions  + Roasted Sweet 
Corn + Edamame +  Avocado + Cucumbers + Seaweed + 

Radish + Crispy Shallots  + Wasabi Ponzu Dressing.

QT Protein Ball, Fresh Fruit, Cold Pressed Juice

Brewed Coffee & Herbal Tea Included p/p

*Menus are subject to change without notice.
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STAY A WHILE
We’re giving you a little decadence. 

Touches of drama, texture and curious 

quirks. 

Rooms of grand design dripping in all 

the indulgent extras. Signature QT 

Dreambeds  and bathroom with 

affluent style. 

A room with comfort and services for 

all kinds of stays. Spaces for work, 

entertainment and regal lazing. 

Embrace the magic moments of the  
city and let your lavish  
accommodation in Perth carry you to 

dream land.



133 Murray Street, Perth WA 6000

PHONE:  +61 8 9225 8000

EMAIL:  events_qtperth@evt.com

WEB:  qthotels.com/Perth

SOCIAL:  facebook.com/ QTPerth

@qtperthhotel  # QTLife
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