


Bt FREE

At Be Free, food is more than fuel — it’s a way to connect, celebrate, and
care for our bodies and the planet. Just like in our café, our catering service
is rooted in local, organic and seasonal goodness. Every dish is designed to

uplift, energise and nourish, crafted with ingredients sourced from local
farmers, small-scale producers, and even grown on-site at Perth City Farm.

Whether you are planning a work event, a birthday celebration, or a special
gathering, our catering brings the same care and creativity you’ll find in
our kitchen. From vibrant grazing tables and wholesome buffet spreads to
tailored breakfast platters and all-day corporate menus, everything we
serve is guided by our commitment to quality, sustainability and

flavour.

Family-run and heart-1€d, Be Free exists to help people get the most out of
life — one meal at a time. We believe that the healthier the food, the

happier the celebration. Let us take care of your next event with food that’s
fresh, thoughtful, and full of life.



Bonguit & Shared Feart

Designed for weddings and long-table celebrations, our banquet menus are centred around generous seasonal share
plates, thoughtfully tailored to your style, guests and the time of year. We work closely with you to create a relaxed,
abundant dining experience that feels personal, beautiful and memorable.

All menus are adaptable to dietary requirements and seasonal availability.

SAMPLE MENU

To Start
Sourdough & Cultured Butter, Olive Oil

Heirloom Tomatoes, Burrata, Basil Oil, Balsamic (gf)

Mains
Slow Roasted Lamb Shoulder, Garlic, Rosemary, Pan Juices (gf)
Roasted Cauliflower Steaks, Romesco, Chickpeas, Herbs (vegan, gf)

Sides

Roasted Potatoes, Sea Salt, Aioli (gf)

Garden Leaf Salad, Pear, Walnuts, Sherry Vinaigrette (gf, v)
Charred Greens, Almonds, Lemon (gf, vegan)

To Finish

Lemon & Passionfruit Tartlets

PRICING .

Banquet menus start from $59 per person
Minimum 30 guests

Final pricing is based on menu selections and seasonal produce.






blt's make &L Aappen

Whether you’re planning a work function, a celebration or something in
between — we’d love to help bring it to life with nourishing, seasonal food
that feels good and tastes even better.

GET IN TOUCH

Have questions? Need a hand with planning? We’re just a message away.

kitchen@be-free.au
0405 425 262
1 City Farm Place, East Perth, WA 6004

DELIVERY
Free delivery within 20km of Perth CBD.

Let’s create a moment to remember — the Be Free way.

Gluten and nuts are used in our kitchen. Please advise us (gt/gt-0) ghiten free / gf option

(df) dairy free

(v) vegetarian

of any allergies at time of order. While we take all care to
prevent cross-contamination, we cannot guarantee that our

dishes will be free from traces of allergens. Thank you for
(vgn / vgn-o) vegan / vegan option

your understanding.

BE FREE




