FUNCTION PACK

THAI TABLE SET MENU

Louder Louder has curated a special menu comprised of a selection of
delicious Thai dishes for group bookings of more than 8 people.

Thai Table Set Menu 1: $35 per person
Thai Table Set Menu 2 : $45 per person
Thai Table Set Menu 3 : $55 per person

* All menu and beverage items are subject to availability and prices may change
** 4 persons per table

THAI TABLE | SET $35

MAIN DISH
SPICY CRISPY PRAWN
Deep fried crispy prawn | sweet chili mayonnaise, mixed salad, spring onion, coriander.
GREEN CURRY CHICKEN
Marinated chicken sliced | Thai eggplants, bamboo shoot, sweet basil, chilli, green curry
sauce.
TOM YUM PRAWN (HOT POT)
Spicy sour soup with prawn | chilli jam, mushroom, milk, lemongrass, kaffir lime leave,
coriander.
CRISPY PORK BELLY
Deep fried marinated pork belly | sesame, sweet chilli sauce.
STIR FRIED MIXED VEGETABLE
Seasonal vegetable | oyster sauce, garlic, chilli.
STEAMED RICE
Steamed premium jasmine rice.

DESSERT
TUB-TIM GROB
Floating ruby-red crunchy water chestnut | lush coconut ice-cream, almond flakes.

THAI TABLE | SET $45

MAIN DISH
THAI STREET STYLE BBQ CHICKEN
Grilled marinated maryland fillet | Louder Louder’s bbq sauce, garlic, coriander.
BEEF RIBS MASSAMAN CURRY
Slow-cooked beef short ribs | roasted potato, fresh pineapple, massamun curry sauce.
3-FLAVOURS BARA
Deep fried whole barramundi fish | Louder Louder’s special sauce.
TOM YUM PRAWN (HOT POT)
Spicy sour soup with prawn | chilli jam, mushroom, milk, lemongrass, kaffir lime leaves,
coriander.
CRISPY PORK BELLY
Deep fried marinated pork belly | sesame, sweet chilli sauce.
STIR FRIED MIXED VEGETABLE
Seasonal vegetable | oyster sauce, garlic, chilli.
STEAMED RICE
Steamed premium jasmine rice.

DESSERT
MANGO STICKY RICE WITH ICE-CREAM
Mango | coconut sticky rice, taro cream, palm seed, lush coconut ice-cream.

THAI TABLE | SET $55

MAIN DISH
THAI STREET STYLE BBQ CHICKEN
Grilled marinated maryland fillet |Louder Louder’s bbq sauce, garlic, coriander.
SPICY CRISPY PRAWN
Deep fried crispy prawn | sweet chili mayonnaise, mixed salad, spring onion, coriander.
BEEF RIBS MASSAMAN CURRY
Slow-cooked beef short ribs | roasted potato, fresh pineapple, massaman curry sauce.
3-FLAVOURS BARA
Deep fried whole barramundi fish | Louder Louder’s special sauce.
TOM YUM TIGER PRAWN (HOT POT)
Spicy sour soup with prawn | chili jam, mushroom, milk, lemongrass, kaffir lime leaves,
coriander.
SLOW COOKED PORK KNUCKLE
Slow-cooked pork knuckle | Chinese broccoli, spice, coriander.
STIR FRIED MIXED VEGETABLE
Seasonal vegetable | oyster sauce, garlic, chilli.
STEAMED RICE
Steamed premium jasmine rice.

DESSERT
MANGO STICKY RICE WITH ICE-CREAM
Mango | coconut sticky rice, taro cream, palm seed, lush coconut ice-cream.

DRINK PACKAGES

beverage package
Service of alcohol is in accordance with the WA legislation.
All beverage packages commence at the confirmed reservation time.
Cocktails and spirits are available and will be charged on a consumption basis only.
OPTIONS:
No Bar Tab: Guests can order their own drinks at table.
Start a Bar Tab: Set a limit on how much your drink tab will be.
Fixed Drinks: A set variety of drinks available for the party.
Time Packages: 2.5 hours of tap beer, bottled beer, wine, soft drink, juice, tea & coffee.

TIME PACKAGE

beverage package
2.5 HRS

EXTRA 1/2 HR

EXTRA 1 HR

STANDARD

$29 pp

$10 pp

$15 pp

PREMIUM

$39 pp

$15 pp

$20 pp

SAMPLE STANDARD BEVERAGE PACK
Wines
Azahara Sparkling Brut N/V

Multi regional, NW Victoria

McPherson Aimee's Garden Muscat (Rose')

Swan Hill, Vic

Smithbrook 'Naked Grape' Sauvignon Blanc Semillon

Pemberton, WA

Evan n Tate Cabernet Merlot

Margaret River, WA

Beers
Tap - Sly Fox Summer Ale, Perth Local Lager, Colonial Small Ale, Colonial Pale Ale

SAMPLE PREMIUM BEVERAGE PACK
Wines
Villa Sandi 'IL Fresco' Prosecco Doc

Veneto, Italy

Bouchard Aine' & Fils Cinsault Noir

Burgandy, France

Yealand 'Land Made' Sauvignon Blanc

Marlborough, NZ

Totara Pinot Noir

Marlborough, NZ

Beers
Tap - Sly Fox Summer Ale, Perth Local Lager, Colonial Small Ale, Colonial Pale Ale
Bottled - Singha Beer, Matso Ginger Beer

Soft Drinks and Juices (available with all packs)
Coke, Coke No Sugar, Sprite, Soda Water, Tonic Water, Dry Ginger Ale.
Orange, Apple, Pineapple, Cranberry.
Tea & Coffee.

PRIVATE DINING

MAX GUESTS

12:30 - 14:00

AFTER 18:00

Mon - Thu

$500

$1000

Fri - Sun

$800

$1500

Mon - Thu

$2500

$4000

Fri - Sun

$3500

$5000

PATIO

MAIN DINING

WHOLE VENUE

25

50

100

(Canapé & Buffet only)

Mon - Thu

$4000

$5500

Fri - Sun

$5000

$8500

FACILITIES & ENTERTAINMENT
TV/ Project + Screen
Microphone + Speakers
Dj (extra - $200 per hour)
Karaoke (extra - $200 per hour)
Thai Traditional Dancing Show (extra - depends on selection)

BOOKING FORM

Please complete all fields on this form to email to info@louderlouder.com.au
We will contact you within 48 hrs to confirm your booking. Your booking is not confirmed until
you have received confirmation.
Function Date:

No. of guests:

Booking Name:

Company Name:

First Name:

Last Name:

Email:

Tel:

Mobile:

PREFERRED TIME:
Lunch 12.00-14.30

Dinner 18.00-Onwards

MENU SELECTION:
Thai Table $35
Thai Table $45
Thai Table $55
BEVERAGE SELECTION:
STANDARD
PREMIUM
PRIVATE DINING:
PATIO

WHOLE VENUE

MAIN DINING ROOM
CARD TYPE:
To secure your reservation, please provide your credit card details below as a guarantee only.
Kindly refer to our terms and conditons for the diners details.
Visa
Credit Card No.

Master Card
Expiry Date:

Name of Cardholder:
CCV

Today's Date:

By filling this form, I have read and understood the booking terms and conditions of Louder Louder

FUNCTIONS T&Cs

TERMS AND CONDITIONS
Holding Deposits
To secure your bookings, credit card details are required for a holding deposit of $20 per
person for groups with 8 or more guests. No money will be charged to the credit card if
cancellations or alterations are made prior to 7 days before the booking.
Alterations to Bookings
The final number of guests must be confirmed within 24 hours from the confirmed time and
date of your function. In the event that guest numbers reduce form date of confirmation, you
will be charged for the confirmed number of set menus and beverage packages.
Cancellations
Cancellations made less than 48 hours before the booking will incur a charge of the full amount
of the deposits.
Surcharge
A$10.00 per person surcharge applies on public holidays.
Private Dining Rooms
When booking a private dining room, you must comply to the minimum spend requirements. If
you do not reach the minimum spend you are welcome to purchase food and beverage to make
up the balance. A party hire fee will apply if you do not wish to.
Menus & Beverage Packages
All menu items and prices are subject to change and seasonal availability.
Arrival & Seating Times
Kindly emphasise to your guests the importance of arriving at Louder Louder slightly ahead of
your agreed time, so that you can enjoy your meal within the confirmed time period.
Corkage
We are fully licensed and offer an extensive wine and beverage list.
A corkage fee of $15.00 per bottle applies if you bring your own bottle of wine.

louderlouder.com.au
info@louderlouder.com.au
(08) 9228 9358
@louderlouder_restaurant

CANAPE ISSAN STYLE

$25 per person
PORK SAUSAGE
Grilled fermented pork sausage | chili, ginger, cucumber
SPICY CRISPY PRAWN
Deep fried crispy prawn | sweet chili mayonnaise, cucumber, chili, coriander
BBQ CHICKEN SKEWER (KAI YANG)
Grilled Thai street style BBQ chicken
CRISPY PORK BELLY
Deep fried marinated pork belly | sesame, sweet chilli sauce.
MINCE PORK SALAD (GF)
Duck | red onion, sawtooth coriander, roasted rice, roasted chili, kaffir lime leave
TOM YUM PRAWN
Spicy sour soup with prawn | chilli jam, mushroom, milk, lemongrass, kaffir lime leaves,
coriander.
GREEN CURRY CHICKEN
Marinated chicken sliced | Thai eggplants, bamboo shoot, sweet basil, chilli, green curry
sauce.
STEAMED RICE
Steamed premium steamed rice

