
While Crown Perth will endeavour to accommodate requests for special meals for guests 
who have food allergies or intolerances, we cannot guarantee completely allergy-free 
meals. This is due to the potential of trace allergens in the working environment and 
supplied ingredients.

SWEET
Almond Apricot Tartlet with Mandarin Curd 

& Blood Orange Jelly

Mini Vanilla Choux with Raspberry Cream

Dark Chocolate Sponge Cake, 
Lemon Cream & Blueberry Macaron

Sultana Scones, Strawberry Jam & Whipped Vanilla Cream

SAVOURY 
Wagyu Beef Brioche Crostini, Cacao Red Wine Jus, 

Pickled Pearl Onion

Smoked Chicken Choux Puff  with Pistachio

Wild Mushroom, Truff le & Ricotta Cigar

South Australian Oyster, Mango & Passionfruit Dressing 
with Chive Oil

Charcoal Tartlet with Marinated Salmon, 
Ponzu Sauce, Yuzu Gel
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