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The Cabaret Cave is our premier (and most unique) venue. 
The cave was purposely modified in the 1930's and has been used for dinners

and dances ever since. It has two connected main chambers that comfortably
seat 110 guests at tables with room for a dancefloor, Bridal table & bar. 

The cave has 1 main staircase & entrance, 1 ramp entrance & an additional
Juliette entrance set into the wall with a landing & split staircase that really

makes a great entrance photo!
This venue is absolutely stunning and will make your event the most talked

about and remembered for years to come.
The Cave can comfortably seat 110 guests or 160 cocktail style. 
(Booking Fee including bump out at 9am following day $1300)
(Booking Fee including bump out at 2pm following day $1600)

C A B A R E T  C A V E

Reception Venues
The Yanchep Inn boasts some of the most unique and stunning reception

areas in Australia, with options including a stunning underground cave, natural
outdoor beauty within the National Park or a choice of rooms within the 

tudor-style, heritage listed inn. We truly have something for everyone.



This room has magnificent high glass
frontage with equally high ceilings which
brings the outside in. It is truly a unique

“Room with a View”, overlooking our Beer
Garden & Loch McNess. 

The Atrium can seat 80 guests or 130
cocktail style.  (Booking Fee $800)

For a smaller, private dinner feel this is the
ideal room. Situated on the ground floor of

the Yanchep Inn, it features Tudor style lead
light windows and the feel of elegance. 

The Breakfast room can seat 16 guests or 30
cocktail style.  (Booking Fee $300)

Reception Venues
Continued

Yanchep Inn's Banquet Room is
located on the ground floor of the Yanchep

Inn, this magnificent room with leadlight
windows has charm and grace. 

The Banquet room can seat 60 guests or 90
cocktail style.   (Booking Fee $500)

T H E  B A N Q U E T  R O O M

T H E  A T R I U M

T H E  B R E A K F A S T  R O O M

If you would like to have a marquee style
event, there are many suitable & picturesque

areas throughout the National Park to
choose from.

To discuss your options, please contact us.
(Booking Fee Varies)

Y A N C H E P  N A T I O N A L
P A R K  & G R O U N D S



S I T - D O W N  O P T I O N

Standard
Package $170pp
THE STANDARD PACKAGE INCLUDES

Tables, Cloths & Napkins
Bridal Table with skirting
Tiffany Chairs
Entry Table & Wishing Well
Easel & Basic Table Plan
Tealight Candles & Fairy Lights
4.5hr Drink Package

Glassware & Cutlery
Function Set-up
Pre-Dinner Drinks Station
Cake Table & Knife
Table Centerpiece
Staff for Event
Sparkling Cocktail on arrival

Please Choose 1 Entree, Main &
Dessert from our Sit Down Menu

B U F F E T  O P T I O N
Please choose 1 entree, A choice
of Carvery + 3 additional Mains &  
1 Dessert from the Buffet Menu

C O C K T A I L  O P T I O N
Choose your main option &        
8 canape options from the
Canape Menu

4 . 5 H R  D R I N K  P A C K A G E
I N L C U S I O N S

Ruffled Feathers Shiraz
Ruffled Feathers SSB
Ruffled Feathers Moscato
St Loius Sparkling Brut

Choice of Full Strength Keg
Hahn SuperDry, Swan Draught,
Coopers Dry, VB

Choice of Mid Strength Keg
SuperDry 3.5, Great Northern



S I T - D O W N
O P T I O N

Ultimate
Package $200pp
THE ULTIMATE PACKAGE INCLUDES
ALL OF THE STANDARD INCLUSIONS
PLUS

Upgraded Drink Options
Additional 1Hr of Drinks Package
Pre-Dinner Canapes
Premium Coffee Station
Guest Transfers to/from Cave

Please Choose 2 Standard Canape or
1 Superior Canape for you Pre-Dinner
drinks.
In addition, Please Choose 2x Entrees
& 2x Mains ( for alternate drop) &       
1x Dessert from our Sit Down Menu.

B U F F E T
O P T I O N

Please choose an additional Carvery
Choice.
In addition, please choose either 2
Standard Canape or 1 Superior
Canape for you Pre-Dinner drinks.

C O C K T A I L
O P T I O N

Please choose a Cocktail for your
Cocktail Tower.
In addition, please choose 2
additional Canape’s from either the
Standard or Superior options.

5 . 5 H R  D R I N K  P A C K A G E
I N L C U S I O N S

Vasse Felix Classic Red
Vasse Felix Classic White
Brown Bros Crouchen Riesling
Villa Jolanda Prosecco
Cocktail Tower on arrival

Addtional Full Strength Keg Options
 150 Lashes, Nail VPA, Nail Red,
Heineken

Choice of Cider Keg
Sommersby, Orchard Crush
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Served with a freshly baked dinner roll

SOUP
Creamy Pumpkin

TRADITIONAL BRUSCHETTA
Diced Tomato & Spanish Onion, fresh Basil & Parmesan, served on 

toasted garlic bread & drizzled with a balsamic reduction
VEGETABLE PARCEL

Feta, English Spinach and char-grilled vegetables baked in filo pastry & topped
with a creamy roast Capsicum and sundried Tomato sauce

PEAR & GOATS CHEESE TART
Individual Tart filled with caramelised Pear & Goats Cheese, topped with
Prosciutto & drizzled with a Balsamic Glaze, served on a bed of Lettuce 

TWICE COOKED STICKY PORK BELLY
Served with our house-made sticky sauce, stir-fried julienne veg & Jasmine Rice

CHAR-GRILLED SIRLOIN
Served on a Horseradish Mash with steamed Greens & a red wine gravy, 

topped with Sweet Potato crisps
OVEN BAKED SNAPPER

With roasted & herbed Chat Potatoes, blanched Snow Peas & a 
creamy white wine sauce, drizzled with a Pomegranate Molasses

PISTACHIO CRUMBED CHICKEN
Chicken breast cooked in a Pistachio crumb, on a bed of                                             

Cumin & Sweet Potato mash, steamed Greens & a Honey gravy
BABY BEEF MEDALLIONS 

Crumbed with parmesan and fresh herbs, served with Duchess Potatoes,
roasted Tomatoes and Broccolini with a red wine jus

FRANGELICO CHICKEN
Marinated Chicken breast with a Pancetta mash & steamed Greens, 

topped with a Frangelico-cream sauce

M A I N S

ROCKY ROAD CHEESECAKE
Slices of Cheesecake served with Cream

VANILLA BEAN PANNACOTTA
Home-made Panacotta, topped with a Blueberry Coulis

BRANDY SNAP BASKET
Filled with Mascarpone cream & Mixed Berry Coulis

STICKY DATE PUDDING
House-made pudding served with sticky Butterscotch sauce

TOP DECK MOUSSE
White Chocolate and Milk Chocolate Mousse layered and topped with Chocolate

D E S S E R T
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PLEASE CHOOSE 1 OF THE FOLLOWING TO BE 
CARVED AT THE BUFFET

M A I N  C O U R S E

E N T R É E
Served with Freshly Baked Dinner Roll

ALL BUFFETS COME WITH THE FOLLOWING

Continental Meat Platter
Gourmet Potato Salad
Caesar Salad
Greek Salad
Steamed Vegetables

Roasted Potatoes
Cauliflower Cheese
Jasmine Rice
House Made Gravy
Selection of Condiments

Slow-Roasted Beef Blade with a Herb & Mustard Crust
Leg of Pork with crackling & apple Sauce
Rosemary Roast Lamb
Nut Roast with Berry Glaze
Turkey Breast

PLUS 3 OF THE FOLLOWING MAIN DISHES

Normandy Pork
Chicken Scallopine
Lamb Rogan Josh
Barramundi Fillets with Garlic Butter

Beef & Guinness Casserole
Creamy Broccolli & Pesto Penne
Mediteranean Vegetable Pasta

D E S S E R T
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COLD CANAPES
Caprese Bruschetta
Proschiutto & Fetta pinwheels
Chorizo skewers
Assorted Sushi

HOT CANAPES
Selection of Arancini
Prawn Twisters
Lomb Kofta skewers
Beef Cheek Roll
Fish Tacos
Twice Cooked Pork Belly
Chicken & Beef Sliders
BBQ Pork filled Pita Pockets
Buffalo Wings
BBQ Meatballs
Thai Fish Cakes
Mediteranean Vegetable Tart
Hoisin duck pancakes

DESSERTS
Petit Fours 
Mini Lemon Meringue Tarts
Chocolate Brownies
Mini Eclairs

STANDARD CANAPES

Risotto - Creamy Chicken & Mediterranean Vegetable
OR

 Pasta - Beef Ravioli in Napolitana  & Creamy Veg Penne

(EACH ADDITIONAL CANAPE ADDED TO YOUR PACKAGE - $4PP)

SUPERIOR CANAPES
(EACH ADDITIONAL CANAPE ADDED TO YOUR PACKAGE - $6PP)

1/2 Shell Scallops with garlic butter
Oysters - Either Natural or Thai Vinaigrette
Smoked Salmon Pancakes
Grilled Sumac Lamb Cutlet
Gourmet Pizza

CANAPE MAIN OPTION



Right on the waters edge, in front of a
grand willow tree overlooking loch McNess

For a ceremony that will be truly
memorable, why not hold your
Ceremony at Perth’s only cave for hire. 

A romantic setting by the lakes edge
surrounded with trees

W I L L O W

T H E  J A R R A H  A V E N U E

C A B A R E T  C A V E

Relive the romance of yesteryear with
your ceremony on the Verandah of the
heritage listed Inn or within the Tudor
style Banquet room, complete with
lead-lined windows.

For a beautiful Wedding ceremony that captures the essence of your special day, look no
further!

The Magnificence of the enchanted Yanchep National Park, with its peaceful loch and
abundant wildlife, provides an atmosphere of serene grandeur. Whether it’s a small

intimate wedding or a more lavish occasion, experience the perfection in tranquil settings
with breathtaking views.

T H E  Y A N C H E P  I N N

Ceremony Sites



This package has everything you need to set up
your ceremony and includes; site preparation, 32
guest chairs, a signing table with 2 chairs as well as
a red carpet for the isle. Our fee also includes the
park’s group entry fee that allows your guests entry
to the park without having to pay. 
Our wedding coordinator will also escort the bride
to the ceremony, allowing Bridal cars to drop the
bride at the ceremony rather than having to walk
from the carpark.
If a wedding reception is also booked with us, we
guarantee a function room within the inn as a
backup ceremony site in case of inclement weather.
Booking Cost: $1000 Ceremony with reception.  
                           $1150 Ceremony Only.
                           $1450 Ceremony only in cave.
(Please Note: Cave can only be booked for a
ceremony only within 3 months of date for a 2hr
Max booking)

The Ultimate Ceremony has all of the Classic inclusions
with the addition of on-site post ceremony drinks &
the choice of red or cream carpet.
The Post ceremony drinks are provided in a Bath with:

24 bottles of water
36 stubbies of Hahn Supa Dry
12 stubbies of Hahn 3.5

Booking Cost: $1850 Ceremony with reception.
                            $2000 Ceremony Only.
                            $2300 Ceremony Only in Cave.

12 Bottles of prosecco
8 bags of ice
Rubbish bin.

Ceremony Packages
The Yanchep National Park has some beautiful spaces that can be transformed
into the perfect ceremony site. Take the hassle out of organising a ceremony &

relax while the Yanchep Inn team do the work! 

T H E  C L A S S I C  C E R E M O N Y

T H E  U L T I M A T E  C E R E M O N Y

If you are hosting your Reception with us & would like to provide your guests with some
food after the ceremony, The Atrium is the perfect space. With a cash bar, air conditioning
& seating both inside & outside, we provide canapes for those having a sit-down or buffet

reception or a homemade pizza round for those having a cocktail reception.
This option allows you and your Bridal party to have your photo’s taken throughout the

park with the peace of mind that your guests are being attended to. 
Booking Cost: $6 per person (minimum $300)

P O S T - C E R E M O N Y  F O O D  O P T I O N S



L A K E V I E W
R O O M S

Accommodation
Options

B U D G E T
R O O M S

Located opposite the Lakeview rooms and
conveniently close to the parking, the budget
rooms are perfect for families or anyone just
wanting a clean and simple getaway.
All budget rooms have a Queen sized beds with
either a single bed or a bunk bed, reverse cycle air-
conditioning, television, bar fridge, tea & coffee
facilities, toaster and ensuite with walk in shower.

B A C K P A C K E R
R O O M S

Located on the first floor of the inn are the inn’s
original accommodation rooms, perfect for those
who simply want a bed for the night.
We classify these rooms as backpackers as they
are a very basic private room with a Double Bed &
shared bathroom facilities down the corridor, the
rooms do not have heating or cooling & there is a
common room with TV & tea & coffee facilites.

Located in the 2 Storey building next to the inn are
our lakeview rooms, these rooms are perfect for
relaxing on the verandah and watching the
abundant wildlife within the park & lake.
All Lakeview rooms have a King sized bed (with
some having an additional Single), reverse cycle air-
conditioning, TV, bar fridge, toaster, tea & coffee
making facility & have ensuite options including
disabled access, walk-in shower, Bath with spa jets
& an overhead shower or separate shower & bath.
Please see our latest tariffs for prices - discounts
apply for functions & weddings.
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Tentative Bookings
Tentative bookings will be held for fourteen days. During this time, we require that the terms and
conditions form be returned to us, together with the booking fee. Only then is your event confirmed.

Confirmation of Booking
A Booking fee of $650 (if just having a ceremony) or $1000 (if having a reception) is required to guarantee
your booking. This amount will be deducted from the final account. 
Bookings are only confirmed once the booking fee is received & a completed “Confirmation of Function
Details” form is submitted and accepted by the Yanchep Inn. 

Price Variations
Every endeavor is made to maintain prices as quoted, however, some unavoidable increases in costs can
occur from time to time. In the rare event that we deem it necessary to increase our charges to you, you
will be notified of the corresponding price increase, your final account will be adjusted accordingly & you
are responsible for paying the new invoice total.

Run-Sheet
To achieve the highest possible standards, we require all correspondence relating to your function to be in
writing. As you alter and confirm the various details during the lead up to your event, we will send you
corresponding updated function runsheets. 
Each new runsheet invalidates the previous versions. 
Please ensure all the details are correct in the latest runsheet we send to you, as this is the totality of your
event’s detail. No verbal alterations, perceived understandings or previous inclusions are considered on
the day of your event.

Final Guest Numbers
We require the number of attendees to be confirmed 14 days prior to the event. Please include any seating
charts, floorplans & dietary concerns at this time.
Your final account is then based on this number. Any increase in guests numbers that occur within the 14
days cannot be guaranteed and, if we are able to accommodate the increase, they will be charged at 150%
of the per-head package price.

Minimum Guest Numbers
All our packages require a minimum number of adult attendees. A minimum of 50 adults applies to
events within the inn & a minimum of 60 adults apply for events held at the Cabaret Cave. 
Custom packages can be created for functions that do not meet minimum numbers.

Payment
In addition to the initial booking fee, we require a payment totaling 50% of your function account 3
months prior to your event date. Payment for the entirety of your account must be received by us at least
7 working days prior to your event. 
Bank Transfer is the preferred method of payment.
Credit Card payment incurs a 1.5% surcharge. 
We do not accept Amex or Diners.

Cancellations
The Booking Fee is non-refundable.
An event cancellation within 90 days of the event requires a 50% payment of the final invoice.
An event cancellation within 60 days of the event date requires 75% of the final invoice to be paid.
In the unlikely event we need to cancel the event due to circumstances out of our control such as
government mandates, natural disaster etc, no refunds will be offered, however we will endeavor to
provide alternative dates for your event once the circumstance is over & apply any amount already paid to
this new event date.

Littering/Use of Confetti
Yanchep National Park and The Yanchep Inn prohibits littering.
The use of confetti, petals or rice on the premises, including “ecofetti”, is considered littering & therefore
prohibited.

Delivery
All deliveries to Yanchep National Park or Yanchep Inn need to be advised in advance, and delivered to the
correct venue, at the arranged time, marked with the date and name of the function.

Yanchep National Park Grounds
Yanchep National Park is a public area and is open 24 hours a day, we cannot guarantee that you will have
100% privacy. All ceremony sites are cleaned, tidied & roped off prior to each ceremony, however the public
will still have access to the park throughout your event. The Yanchep Inn is not responsible for any actions
taken by members of the public.

Signed…………………………………….………Date………………………………………………………..



Marquees/Banners
Erection of marquees and banners are not permitted without prior written permission

Food & Beverage
No food or beverage of any kind may be brought in to, or taken out of, the Yanchep Inn, Cabaret Cave &
Yanchep National Park grounds by the client or any of their guests without prior arrangement with the
Management.

Damage/Insurance
The Yanchep Inn & Yanchep National Park does not accept responsibility for any damages or loss of
equipment/ merchandise left on the premises prior to, during or after functions (this includes
decorations, flowers, centerpieces, cake toppers etc). 
Organisers are financially responsible for any losses or damages sustained to Yanchep Inn or Yanchep
National Park property during their event. This includes damages from them, their guests, invitees, any
other person or vehicles. 
On completion of an event, we will place all equipment that is not ours in boxes you provide and will
make available for pick up. This includes any of your guests property. This will need to be picked up
within 7 days of completion of your event.

Start & Finish Times
You agree to adhere to the nominated start and finish times for event. 
At no time will we extend a drinks package for longer than the package states. 
All beverage service will cease at the latest time of 11:30pm. All events will then cease at 12 midnight.
If booking your ceremony with us, we will set up 1.5hrs before the ceremony time, we will then be back to
pack down 2 hrs after the ceremony time. i.e if your ceremony is at 3pm we will be setting at 1:30pm and
packing up at 5pm

Smoking
Smoking is not permitted in the function area, foyer or restaurant. Smoking is only permitted outside in
allocated areas at our venues.

Guest conduct & Refusal of Service
You are responsible for the orderly behavior of your guests. 
We reserve the right to stop the service of alcohol to any function guest at any time in accordance with
responsible serving of alcohol policies and licensing arrangements. 
Guests who display what is deemed to be inappropriate behavior at any time may be asked to leave the
premises.
We maintain the right to intervene as we see fit & we will completely stop the service of alcohol without
refund if we believe your guests to be intoxicated. 
If we believe that guests are partaking in illegal substances, we will call the authorities immediately. 

After-hours Noise
We have VERY strict policy regarding guests staying at the Inn after the completion of a function. Guests
are required to be quiet and show respect to other guests and Inn residents at all times. 
Please be of assistance; advise guests who may feel like continuing the party to do so elsewhere. 
Guests being a nuisance may be required to leave, causing embarrassment for all concerned. 
If police or management have to be called from off-site a minimum fee of $1000 will be charged to you.

Security 
Security may be deemed necessary by the co-ordinator. All costs will be the responsibility of the hirer. 

Entertainment & Decorations
DJ's are required to be set up 2 hours prior to function commencement. We cannot provide access to
DJ's who are not on time and require last minute room changes. 

Rehearsal Times
We ask that any rehearsal be organised at least 7 days in advance of your event, please confirm your
times with the coordinator to ensure access and suitability

Photographers
Photographers may not move furniture or seating arrangements. If they are unsure of the set up they
can call us 2 days prior to discuss these details further.

Cakes
We require that Cakes be delivered and set up between 3.30pm and 5pm, unless clearly arranged prior to
the day.
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Signed…………………………………….………Date………………………………………………………..



CLIENT ACCEPTANCE & CONFIRMATION OF FUNCTION DETAILS
Please fill out the form below and return to us along with your booking fee, 

we will then confirm you booking.
FUNCTION DATE:                                      REQUESTED VENUE:        
COMMENCEMENT TIME:      
APPROX NO OF GUESTS:
CONTACT NAME:
ADDRESS:
EMAIL:
PHONE NUMBER:
MOBILE:
PERSONS RESPONSIBLE FOR PAYMENT OF ACCOUNTS:
1) NAME:
ADDRESS: EMAIL :
MOBILE: 
CREDIT CARD DETAILS (THESE MUST BE VALID )
NAME ON CARD
NUMBERS:
EXPIRY:
CCV:

BY SIGNING THIS DOCUMENT I HAVE READ, UNDERSTOOD AND AGREE TO THE TERMS

AND CONDITIONS AS NOTED IN THE EVENT PACKAGE

SIGNED…………………………………….………DATE………………………………………………………..

Outside Suppliers
Any outside supplier must be notified to us for approval prior to confirmation with them to ensure
suitability and necessity. All outside suppliers must comply with our timing requirements.

Florists
Florists should contact us prior to the event to ensure that the arrangements are satisfactory to all
parties.

Special Dietary Requests.
All special dietary requirements need to be confirmed with your final menu Selections 14 days prior to
your event. Any special dietary requests made on the day of the event will incur a fee of $50per meal,
charged to your account.

Children’s prices
Provided the minimum adult numbers are met, prices are as follows:
Children U/4 are $20.00 Children U/12 $30% of package price. Children 13-17 60% of package price.

Media Use
 The couple grants The Yanchep Inn & Cabaret Cave permission to use photos, videos, and other media
captured by the Venue or in collaboration with their vendors for marketing and promotional purposes,
with discretion and respect for privacy.

Optional Extras
We will explain what we can assist with in the meeting prior to your event and what you will need to
organise yourself.

Sundays & Public Holidays
A surcharge of 20% will apply to the total food and beverage account on Sunday’s or public holidays.

Pets & Animals
We are located within the National Park, as such no pets are allowed on the premises. 
Permits can be obtained through the national park for animals such as horses if being used for a
ceremony, without a permit the rangers will ask the animals and their carers to leave.
Working animals such as guide dogs are welcome with the correct documentation.
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