
N E W  Y E A R ’ S  E V E  

31 FROM 7:30 PMSUNDAY

DECEMBER

TICKETS $200 PER PERSON

R O O F T O P  P A R T Y

COMPREHENSIVE CANAPÉS • FLOWING
BEVERAGE PACKAGE • DJ • PHOTO BOOTH • 
FIREWORKS DISPLAY AT ELIZABETH QUAY

E: hq@quayperth.com  •  T: +61 8 6117 4082  •  A: 18 The Esplanade Perth WA 6000

https://www.google.com/search?q=hqbar+and+kitchen&rlz=1C1GCEA_enAU1015AU1015&oq=hqbar+and+kitchen&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIPCAEQLhgNGK8BGMcBGIAEMgkIAhAAGA0YgAQyCAgDEAAYDRgeMggIBBAAGA0YHjIICAUQABgNGB4yBggGEEUYPNIBCDM0NzBqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8#
https://www.eventbrite.com.au/e/hq-bar-kitchen-new-years-eve-rooftop-party-tickets-1105080779359?utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-term=listing&utm-source=cp&aff=ebdsshcopyurl


Blow Torched Scallops,
green chilli and pineapple sauce, tobiko (gf)

Truffle Porcini Arancini,
cauliflower cream, parmesan crisps

Yakitori Chicken Skewers,
honey soy glaze (gf, df)

Homemade Chicken Shu Mai,
black rice vinegar, soy sauce

Duck Spring Rolls,
sweet chilli sauce (df)

Crispy Prawn and Ginger Dumpling,
homemade chilli oil, coriander (df)

Selection of Sushi, 
pickled ginger, soy (gf, vgo, dfo)

Prosciutto, Fig and Brie Crostini,
rocket

Blue Swimmer Crab and Celeriac Tart,
finger lime (df)

COLD  CANAPÉ

HOT  CANAPÉ

( g f )  -  g l u t e n  f r e e ,  ( g f o )  -  g l u t e n  f r e e  o p t i o n ,  ( v )  -  v e g e t a r i a n ,  ( d f )  -  d a i r y  f r e e ,  ( v g )  –
v e g a n ,  ( v g o )  –  v e g a n  o p t i o n ,  ( s )  -  s e a f o o d . W h i l s t  w e  o f f e r  g l u t e n - f r e e  m e n u  o p t i o n s
a n d  n u t - f r e e  o p t i o n s ,  w e  a r e  n o t  a  g l u t e n - f r e e  k i t c h e n  a n d  n u t - f r e e  k i c h e n .  C r o s s -

c o n t a m i n a t i o n  c o u l d  o c c u r .  

SUBSTANTIAL ITEMS
Tempura Barramundi Bao,

lettuce, cucumber, pickled cabbage, tartare

Chicken Katsu Curry Don,
panko crumbed chicken, golden curry, rice (df)

Beef Rendang,
rice cake, corriander

Grilled Pork Belly,
wrapped with rice vermicelli, mint, sweet chilli sauce


