
 

  

Available through Ticketmaster ticketmaster.com.au   
Transaction fees from $9.75 per transaction apply   

  

Cabaret de Paris 
Crown Theatre Thursday May 2, 2024  

  

Elevate your show experience and purchase one of our exclusive accommodation or dining 

options with your ticket  
  

 
  

  

Pre-show buffet dinner at Atrium - $78.50  
  

 

Pre-show 3-Course dinner at Bistro Guillaume - $84.50  
  

 

Dining Confirmations and Hotel Reservations will be emailed to patrons approximately 72-hours after transaction.  
All additions are subject to availability and on select performances only.  
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Cabaret de Paris 
Crown Theatre Thursday May 2, 2024  

  
  

Dinner at Atrium Buffet from 5:30pm for a 7:30pm show  
  

 

  

  
  

Set in stunning surrounds and located within the Crown Metropol Perth lobby, all-

you-can-eat dining has never tasted so good. Featuring five food preparation 

stations including stunning seafood, a comprehensive Asian section, a wide 

choice of Western and European dishes, and a dessert section that must be 

seen to be believed.  
  

  

  

  

  

  
Please note: dishes on this menu may contain substances that could have implications for 

individuals with food-related health concerns, allergies or food intolerances. Gluten free and  
vegetarian options are available upon request. Visit crownperth.com.au/entertainment closer to the 

performance date to view the current package menu. Packages are subject to availability.   
  

  

  

  

  

  
  
    
  

http://www.crownperth.com.au/entertainment/
http://www.crownperth.com.au/entertainment/
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Cabaret de Paris 
Crown Theatre Thursday May 2, 2024  

  
  

     

Sample Menu – 3 courses  
  

Pre-show Dinner at 5:30pm for a 7:30pm   

  

ENTRÉE 

Country Style Terrine, Pickled Lily, Cornichons, Watercress,  

Grilled Sourdough 

or 

Char-Grilled Fremantle Octopus, Citrus Aioli, Chilli, Coriander,  

Watercress Salad 

 

MAIN 

Rottnest Island Swordfish, Char-Grilled Peach, Feta, Pine Nuts, Fregola Salad 

or 

Half Mount Barker Chicken, Paris Mash, Tarragon Jus, Watercress 

 

DESSERT 

Profiteroles, Vanilla Bean Ice Cream, Warm Chocolate Sauce 

or 

Pavlova, Passionfruit Cream, Berries, Mango, Raspberry Sorbet 

  

   
Please note that our products either contain or/are produced in kitchens which contain/use the allergens of peanuts, tree nuts, 

seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten)lupin and sulphite preservatives.   
We cannot guarantee that any of our products are 100% allergen free.  

Vegan and vegetarian dishes available upon request  
Above menu is a sample only and subject to seasonal changes or variations.  


