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Santa Fe 

Searching for the perfect 
venue for your next event?

Welcome to Santa Fe restaurant and Tequila lounge!
Santa Fe is a dining institution that has been around for over 15 years as a family 
owned and operated restaurant since 1999.
It will immeadiatley transport you to the heart of New Mexico, with delicious fresh 
& flavorsome food that melts together Spanish, South West American & Mexican 
Cuisine’s to give you Perth’s one and only award winning Santa Fe.

With a holiday vibe and rustic traditional decor it is perfect for any occasion, 
excellent hospitality coupled with our authentic food and extensive Tequila list 
means all celebrations take place in proper Mexican style!

With our famous Tequila lounge function room which is FREE to hire and can hold 
up to 70 people seated and 100 stand up (conditions apply). 
It is inviting and has a wonderful and welcoming atmosphere, it is cool in summer 
and toasty warm in winter with our wood fire oven and is totally enclosed
during the rainy cold weather. We are happy to host events of any size our 
restaurant area can be hired out exclusively, while smaller more intimate groups 
can be catered for in the front of the restaurant, so whether its an intimate dinner 
for two or a lively birthday function for many, Santa Fe has the perfect space for you. 

After 15 years Santa Fe continues to thrive and is loved by locals and visitors alike. 
The extensive main menu and amazing choices of party menus provides the diner 
with an interesting and varied selection of meals including our signature dishes, 
Fajitas, Famous Pork Ribs, Jalapeño Poppers to name just a few.

Santa Fe has an extensive vegetarian and gluten free selection on all our menus 
and the chefs will happily cater for all dietary requirements. So call or email now and 
book with our friendly team your next function or event and make your 
celebration unforgettable!

We look forward to welcoming you to Santa Fe restaurant & 
Tequila lounge function room soon!
  
 



Start by Sharing
Our trio of salsas, guacamole, chili con queso, pico de gallo.

Mains
A SELECTION OF FAJITAS SERVED TO YOUR TABLE TO SHARE

AMONGST YOUR AMIGOS.

Fajitas are served sizzling on a hot skillet with a medley of sautéed vegetables, 
add salsaguacamole, sour cream, cheese and our home-made caramelized

onion jam and wrap the whole lot up yourself in flour tortillas.
chefs choice of;

CORONA POLLO 
beer marinated chicken breast

HICKORY SMOKED CARNE 
char grilled sirloin steak

ACHIOTE CAMARONES 
prawns marinated in garlic and achiote

CORDERO 
grilled lamb marinated in rosemary and topped with jalapeno

VEDURAS 
grilled seasonal vegetables drizzled with pesto oil.

3 1 5  H a y  s t r e e t  S u b i a c o  P e r t h W A  6 0 0 8

p h : 9 3 8 1  2 5 7 1

restaurant
& tequila lounge function room

Santa Fe 
Function agreement form and deposit required with all party bookings.     Menus & prices subject to change & GST inclusive.

Sorry no separate billing.       Discounts programs not valid with set menus.     10% surcharge on Public Holidays.

Fabulous Fajita  

$32.95

Add $5 for dessert planks 
to share amongst 

your amigos!



Tapas Fiesta 

Function agreement form and deposit required with all party bookings.     Menus & prices subject to change & GST inclusive.
Sorry no separate billing.       Discounts programs not valid with set menus.     10% surcharge on Public Holidays.

We have the delicious flavours of 
Southwest American & New Mexican 

cuisine in this feast made up of a 
range of tasty small dishes,  

known as tapas. 

From piping hot empanadas, taquitos, 
buffalo wings, verde corn balls, this is 

a spread that is perfect for any 
occasion and is sure to appeal to 

a wide range of tastes.
   

3 1 5  H a y  s t r e e t  S u b i a c o  P e r t h W A  6 0 0 8

p h : 9 3 8 1  2 5 7 1
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Santa Fe 

DELICIOUS DESSERT SAMPLER PLANKS
additional cost per amigo! 

$34.95

Add $5 for dessert planks 
to share amongst 

your amigos!



 
Start by Sharing

Our trio of salsas, guacamole, chili con queso, pico de gallo.

Mains
your choice of

SIRLOIN STEAK
Grilled Sirloin steak cooked medium with our creamy achiote garlic 

jalapeno and mushroom sauce & garlic mash.

SANTA FE FAMOUS PORK RIBS
Fresh pork ribs slow roasted until tender and basted in our homemade

chipotle BBQ sauce

POLLO  CHIMICHANGA
Free range chicken breast, candied bacon, feta, green & red pepper

corn, mushroom, spinach, rolled in a flour tortilla, fried and served with 
a creamy garlic prawn pablano sauce.

VEGEDILLA
Sun dried tortilla filled with sun dried tomatoes, mushrooms, spinach,
roast capsicum, and feta cheese, grilled and served with chipotle aioli

3 1 5  H a y  s t r e e t  S u b i a c o  P e r t h W A  6 0 0 8

p h : 9 3 8 1  2 5 7 1
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& tequila lounge function room

Santa Fe 

SALMON SOFT TACO
Grilled salmon fillet apple slaw, orange and habernero salsa, bbq black 

bean pico de gallo, folded in a flour tortilla, served with achiote rice.

Function agreement form and deposit required with all party bookings.    
 Menus & prices subject to change & GST inclusive.

Sorry no separate billing.Discounts programs not valid with set menus.     
10% surcharge on Public Holidays.

DELICIOUS DESSERT SAMPLER PLANKS
additional cost per amigo! 

Gourmet Gusto

$39.95

Add $5 for dessert planks 
to share amongst 

your amigos!



Function Enquiry form

Ola!
Thank you for your request to hold your function here at Santa Fe.
The Santa Fe is very popular for large group functions and is consistently booked out on weekends and our 
popular discount nights. Due to this popularity we require you to pay a deposit to secure your booking and preferred 
date, so please read and fill out the following form to confirm your booking:

Name of Booking:

Contact Name :  

Contact phone number:                  

Contact email:

Date of function:

Number of guests:

Arrival time:

Menu choice / Catering :

Dietary requirements:

Occasion:

Deposit $200 paid date:
Please circle:
Master card / Eftpos / Direct Debit / Cash

Direct deposit details:
BOQ
BSB: 126565
ACT 02512897 please reference function name and date.

MUCHAS GRACIAS!

I have read the release & indemnity, terms and conditions form from our website please tick:

phone: 9381 2571
email: santafebookings@westnet.com.au

www.santaferestaurant.com.au



Release & indemnity agreement

phone: 9381 2571
email: santafebookings@westnet.com.au

www.santaferestaurant.com.au

1. The function room is free hire and is booked on a first come first serve basis, it can be booked exclusively when the function group is greater than 40 people, when less than forty are booked two or 
more groups may share the function room according to the amount of room available (e.g. two groups of 25). When a large group 40+ want to book the function room exclusively, the restaurant reserves 
the right when there is a less than 40 group, the less than 40 group can/will be moved into the front of the restaurant.

2 Should the Restaurant find that any customer or guest; has brought any type of alcohol onto the premises without prior approval by the Restaurant management, attempts to drink alcohol outside the 
boundaries set by the restaurant and the liquor licensing laws, or allows any minor to consume any alcoholic beverage (everyone must have a valid I.D. in their possession), the Restaurant reserves the right 
to close the bar immediately and/or terminate the function entirely at the customer's expense. In addition, the customer will be responsible for all fines, loss of business, assessments and liability as a result 
of the above.

3. The customer, on behalf of the customer and all customers’ guests agrees to be responsible for any and all liability and damage done to the premises and restaurant supplies and equipment during the 
period of time for setup, the actual event, and tear down by customer, customer's guests and customer's suppliers and other third parties who are present at customer's request, the restaurant reserves the 
right to add the damage/s to the bill on the night.

4. The restaurant reserves the right to terminate the function, eject, and/or refuse service of alcohol, to any guest deemed disorderly or behaving inappropriately as determined by the restaurant management.

5. The Restaurant reserves the right to change or modify the menu that is requested at any time, due to seasonal produce and availability.

6. Deposits are 50% refundable if reservation is cancelled prior to14 days before the event. If the customer books the function within 14 days of the scheduled event, all amounts paid to date are nonrefundable. 
Customer cancellations within 7 days of the scheduled event will be subject to full charges as contained in number 8 below. Deposits are nontransferable.

7. All deposits must be on or before the agreed deposit scheduled dates. If customer neglects to pay on time, the Restaurant reserves the right to cancel customers function and all deposits will be handled in 
accordance with number 6 above and number 8 below as if customer cancelled on the date the customer failed to pay per the deposit schedule.

8. Customer cancellation within 7 days of the scheduled event will be subject to the greater of the following full charges, a) the minimum food revenue guarantee OR b) the minimum number of guests the
customer guarantees will be paid for times the set menu price applicable to the confirmed meal period; whichever is greater.
9. The final guarantee of the number of people attending your function must be phoned,emailed or provided in person to the Restaurant at least seven (7) days, PRIOR to the event. This is the amount you will 
be charged for as a minimum even if some of your guests don’t show up. Please note the minimum number of guests that the customer guarantees or the minimum guarantee of food revenue as stated on 
the front of the function contract cannot be reduced. Customer will be charged and pay the greater of the following numbers:
• The full charge as calculated for cancellation within 14 days in number 6 above. • The minimum number of guests (which customer guarantees by signing this form) will attend or the number of guests 
attending the event (whichever is greater) times the selected menu price, plus all additional arrangements. • Note: None of these guarantees can be reduced after being stated.
For an increase in number above the agreed confirmed number of people, the restaurant will try to accommodate the increase if possible, however if there is not enough physical room, the restaurant
 reserves the right to refuse an increase in numbers.

10. The Restaurant will not assume any responsibility for the damage or loss of any merchandise or articles left on the premises prior to, during or following the event.

11. Entertainment, decorations, decoration materials, must conform to Restaurant management approval. (e.g. strippers and confetti or confetti type material is not permitted).

12. All sums not paid in full when due will bear interest at the highest rate of interest allowed by law until paid in full. The Restaurant will also be entitled to recover all costs associated with the collection of 
any sums due, including court costs and attorney fees.

13. Severability. Should any portion of this agreement be found to be invalid by a court of law, the invalidity of that portion of the agreement shall not affect the validity of the remaining portion which shall 
remain in full force and effect.

14. No food or beverage may be brought onto the premises or related areas without prior approval by the Restaurant management. Should the Restaurant find that any customer or guest has brought any 
type of food or beverage onto the premises or on related areas without prior written Restaurant management approval, Number 2 above will apply and in addition, a charge equal to the full price the 
Restaurant would charge for the items brought onto the premises by customer, will become immediately due and payable by the customer.

15. Any left over paraphernalia or corkage must be removed on the night, or at the latest the next day, as we are not a storage facility, after this one day ‘grace’ period, the paraphernalia may be thrown out 
and the corkage will become staff drinks, thank you!

16. The customer, on behalf of the customer and all customer's guests, expressly agrees to indemnify, release and hold The Santa Fe Restaurant harmless of, from and against any and all losses, costs of 
collection, damages, attorneys fees, expenses, and all claims & liability growing out of, or resulting from this agreement, customer and customer's guests, or third parties' personal injury associated with use 
of said premises (including but not limited to slips and falls), the service and consumption of alcoholic beverages and/or food, and any act of negligence by the Restaurant. The Restaurant is not
liable for utility outages including but not limited to water, natural gas and electricity. No refunds will be made should utility service be interrupted.


