


Beverage
Services

The perfect pour, from start 
to finish.

Your drinks should be as considered as your 
menu. We take care of everything,  from setup 
and service to pack-down ; So you can relax 
and enjoy your event.



Curated Beverage Service

“Selections to suit all guests”

S P A R K L I N G

Prosecco | Mad-Fish (Margaret River)

W I N E S

Sauvignon Blanc / Semillon, Mystic Spring  | Wills Domain (Yallingup)

Rosé, Mystic Spring  | Wills Domain (Yallingup) 

Shiraz, Mystic Spring | Wills Domain (Yallingup)                                                    

B E E R S

Single Fin Summer Ale | Gage Roads (Fremantle)

Asahi Super Dry | Asahi Breweries (Japan)

Peroni Leggera (Mid-Strength) | Peroni (Italy)

N O N - A L C O H O L I C

Limonta San Pellegrino | Soft drinks

Still water | Sparkling water

A C C O M P A N I M E N T S

Ice | Included

Service equipment | Included

Glassware | Included

Beverage service | Staff required

(Staff are quoted seperately

as per event requirements)
Minimum 30 guests

   Service Durations

2 h     $38
3 h     $49
4 h     $60
5 h     $69
6 h     $75



Elevated Beverage Service

“Refined Selections for Modern Events”

S P A R K L I N G

Limoncello spritz | Zonzo (Yarra Valley) 

Prosecco | Mad-Fish (Margaret River)

W I N E S

Sauvignon Blanc / Semillon, Mystic Spring  | Wills Domain (Yallingup)

Rosé, Mystic Spring  | Wills Domain (Yallingup) 

Shiraz, Mystic Spring | Wills Domain (Yallingup)                                                    

R E A D Y  T O  D R I N K

Lime Seltzer | Smirnoff 3.5%

B E E R S

Single Fin Summer Ale | Gage Roads (Fremantle)

Asahi Super Dry | Asahi Breweries (Japan)

Peroni Leggera (Mid-Strength) | Peroni (Italy)

Matsos Ginger Beer | Matsos (Broome)

N O N - A L C O H O L I C

Limonta San Pellegrino | Soft drinks

Still water | Sparkling water

A C C O M P A N I M E N T S

Ice | Included

Service equipment | Included

Glassware | included

Beverage service | minimum 2x staff required

(Staff are quoted separately, as per event requirements)
Minimum 30 guests

   Service Durations

2 h     $42
3 h     $54
4 h     $66
5 h     $78
6 h     $85



Signature Beverage Service

“A Complete Beverage Experience”
Curated 90+ point wines and premium selections, delivered seamlessly.

S P A R K L I N G

Idée Fixe Premier Brut |  Margaret River

Limoncello spritz Zonzo  | Yarra Valley

W H I T E S

Picardy Chardonnay | Pemberton

Shaw + Smith Sauvignon Blanc | Adelaide Hills

Cape Mentelle Rosé | Margaret River 

Leeuwin Estate ‘Art Series’ Shiraz | Margaret River

Vasse Felix ‘Premier’ Cabernet Sauvignon  Margaret River, WA

                                                   

R E A D Y  T O  D R I N K

Lime Seltzer | Smirnoff 3.5%

B E E R S

Single Fin Summer Ale | Gage Roads (Fremantle)

Asahi Super Dry | Asahi Breweries (Japan)

Peroni Leggera (Mid-Strength) | Peroni (Italy)

Matsos Ginger Beer | Matsos (Broome)

N O N - A L C O H O L I C

Limonta San Pellegrino | Soft drinks

Still water | Sparkling water

A C C O M P A N I M E N T S

Ice | Included

Service equipment | Included

Glassware | included

Beverage service | minimum 2x staff required

(Staff are quoted separately, 

as per event requirements)

Minimum 30 guests

   Service Durations

2 h     $62
3 h     $77
4 h     $92
5 h     $107
6 h     $122



      

Additional  information

F U L L Y  L I C E N S E D  &  C O M P L I A N T

We are a fully licensed catering company, operating under strict adherence to Western Australian liquor

licensing laws. This means we take care of the legalities, ensuring your event is compliant and your

guests are served responsibly. As a fully licensed caterer, Nosh Catering operates under strict RSA

guidelines. We reserve the right to refuse service to any guest in the interest of safety and legal

compliance. We thank you for your support in helping us host a responsible and memorable event.

P R O F E S S I O N A L  S E R V I C E  E Q U I P M E N T

Our beverage packages come complete with all the essential bar infrastructure required for

your selection. From professional ice tubs and bottle openers to elegant glassware or high-

quality disposables (depending on your package), we provide the tools needed to ensure your

drinks are served at the perfect temperature and presented beautifully.

P E R S O N A L I Z E D  B E V E R A G E  S E L E C T I O N

We believe your drink list should be as unique as your event. You have the flexibility to work with us to

customize your wine, beer, and spirit selections. Whether you are looking for a boutique local

experience or a classic international spread, we will provide a precise, tailored quote based on your

specific preferences and guest count.

S T A F F I N G  &  S E R V I C E  R E Q U I R E M E N T S

To ensure a premium experience, our beverage packages require professional bar staff. Our team

handles everything from the initial setup and chilling of drinks to continuous service and post-event

pack-down. Please note that staffing is quoted separately to ensure we provide the exact number of

personnel required for your specific guest numbers and service style.

S A F E  &  I N C L U S I V E  O P T I O N S

We are committed to the well-being of all your guests. Every package includes a range of non-alcoholic

alternatives, and we can source premium mocktails or specific soft drink requests upon inquiry. We

ensure that those not consuming alcohol have a sophisticated and refreshing experience.

T R A N S P A R E N T  P R I C I N G

All prices listed are inclusive of GST.

There are no hidden tax surprises at the end of your bill. The prices you see on our menus

already include the 10% Goods and Services Tax, making it easier for you to manage your

event budget.


