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Outstanding food, excellent service and stylish presentation has ensured Heyder & Shears’ success over 
the past two decades.

Perth’s fi ne landmarks may offer a dramatically 
different experience – you can immerse yourself 
in the cultural Mecca of PICA, marvel at Notre 
Dame University’s beautiful buildings and ogle 
the nautical treasures of years passed at the WA 
Maritime Museum.

However, one similarity binds them together – 
they all turn to exclusive caterers Heyder & Shears 
when planning their show-stopping events.

These fi ne local institutions are just three of the 

clients on Heyder & Shears’ long list of followers, 
all turning to the gourmet geniuses for food to 
complement the perfect event.

Owners Andrew Gaby and Athan Mirmikidis 
pride themselves on confi dence, attention to detail 
and sensational food – a formula that has worked 
well, with the Heyder & Shears’ fan base growing 
steadily since 1987.

Executive chef Jerome Durham prepares menus 
inspired by all corners of the world, paying special 

attention to clients’ individual needs.
Perhaps your brief involves a private party 

under the stars in your own backyard with a 
sumptuous cocktail menu to boot, or maybe you 
are hosting a large-scale corporate event where a 
buffet or sit-down meal would be more suitable.

Whether your guests are full-blown meat lovers 
or strict vegetarians, Heyder & Shears’ extensive 
menu will ensure everyone is overwhelmed with 
an explosive taste sensation.

HEYDER & SHEARS  
Caterer

Heyder & Shears  

ABOUT 
HEYDER & SHEARS  

 THE EVENT: From weddings at your 

favourite South West winery, to an elegant 

dinner in front of Parliament House or an 

intimate soiree in the comfort of your own 

home, Heyder & Shears will be sure to 

impress.

THE LOCATION: Heyder & Shears can 

create the perfect menu for any function

at a variety of venues.

THE SERVICE: Heyder & Shears offers 

clients a complete range of exclusive 

catering services including tailored menus 

and a team of event coordinators.

THE NUMBERS: Heyder & Shears can cater 

for groups of any size – from intimate dinners 

for six to large corporate events for 1000.

THE FOOD: Heyder & Shears provides

an array of modern menu options using 

only the fi nest local produce.

THE BEVERAGES:  Juices, soft drinks, 

tea, coffee and a selection of premium 

Australian wines are on offer to 

complement each dish.

THE COMPANY: Started in 1987 by 

Andrew Gaby and Athan Mirmikidis, 

Heyder & Shears has developed a 

reputation as one of the best caterers in 

Western Australia. The company’s success 

can be attributed to employing the fi nest 

talent, offering outstanding food and 

providing service excellence.

CONTACT DETAILS
HEYDER & SHEARS  

PO Box 6212, East Perth WA 6892

PHONE: (08) 9221 4110 FAX: (08) 9221 2180 

EMAIL: info@heydershears.com.au 

WEB: www.heydershears.com.au 

Heyder & Shears combines 
outstanding food with  

service excellence.

Heyder & Shears 
uses only the fi nest 
ingredients to prepare 
their delicious menus.

The following guidelines should be considered in regards to photography:

• All images must be of a professional quality – minimum resolution is 300dpi 
at 250mm width.

• Images should not be shot on angles or distorted (e.g. with fisheye lenses).
• Where possible, avoid providing images containing people or animals.
• As a rule, we do not use ‘before and after’ images.
• It is vital that our designers have a variety of images to choose from, so 

please provide as many as possible.
• If you have specific ideas for editorial content, photography should 

complement these.
• Please supply images as soon as possible as it provides a good reference 

point for our writers and allows us to commence the layout process. 
• The Art Director and Managing Editor reserve the right to reject images 

that are not deemed to meet the required standard – you will be contacted 
as soon as possible if there is an issue.
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PHOTOGRAPHY 
FEATURE PROFILES

PHOTOGRAPHeR cOmPAnY PHOne emAil
Michael Conroy Silvertone Photography 9225 6336 / 0412 982 658 michael@silvertone.net.au
Andrew Pritchard AP Photo 9524 8999 / 0417 464 357 info@ap-photo.net
Craig Kinder F22 Photography 9328 3224 / 0408 282 122 f22@f22photography.com
Adrian Lambert Acorn Photo Agency 9388 1999 mail@acorn.com.au
Robert Frith Acorn Photo Agency 9388 1999 mail@acorn.com.au

Joel Barbitta D-Max Photography 9221 6688 / 0412 284 767 joel@dmaxphotography.com

Tim Lofthouse Traffic Studio 9388 3888 / 0419 442 582 tim@trafficstudio.com.au

Scoop Publishing recommends the following photographers:

OnE OF ThE KEy FACTORS  

In MAInTAInIng ThE 

DESIgn qUALITy OF 

FEATURE PROFILES In SCOOP 

PUBLIShIng’S vARIOUS  

TITLES IS IMAgE SELECTIOn. 
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THE BREAKWATER
Perth Metro Function Centre 

ABOUT 
THE BREAKWATER

 THE EVENT: Going by the philosophy 
“from the epic to the intimate”, The 
Breakwater offers a choice of function 
spaces making it just as suitable for intimate 
gatherings as it is for large-scale events.

THE LOCATION: You’ll fi nd this spectacular 
venue at the buzzing Hillarys Boat Harbour, 
just 20 minutes north of Perth. It’s the perfect 
spot to watch a sunset.

THE FACILITIES: There are several 
function areas to choose from including 
the Lower Deck Main Bar, Reid’s Lounge, 
the Akoya Suite and Ishka Restaurant. 
Audiovisual facilities are available for 
corporate functions. 

THE NUMBERS: The overall capacity
of The Breakwater is about 1500 people. 
In the Lower Deck Main Bar, areas can be 
roped off to accommodate varying numbers 
of guests, while Reid’s Lounge can cater for 
up to 140 people cocktail-style. The Akoya 
Suite holds up to 160 people for a sit-down 
event or 300 standing up, while the private 
dining room at Ishka Restaurant seats up to 
14 guests.

THE FOOD: Modern Australian fare is 
the order of the day at The Breakwater 
with each function area offering different 
menus. Cocktail platters and canapes 
are available in the Lower Deck Main Bar 
and Reid’s Lounge, while the Akoya Suite 
and Ishka Restaurant offer a selection of 
set menus. For casual dining, choose from 
gourmet pizzas, share plates and salads.

THE BEVERAGES: The venue’s wine 
list includes quality local, interstate and 
international drops. Champagne gets 
a look-in too, with Moet NV the perfect 
drop for a celebration. There are plenty 
of imported and local beers and if you’re 
interested in a cocktail, head upstairs to 
Reid’s Lounge.

THE COMPANY: In one way or another, 
The Breakwater has been an iconic part 
of Hillarys for about 20 years. In 2008, the 
venue was relaunched in state-of-the-art 
premises within Hillarys Boat Harbour. This 
spectacular waterfront establishment is fast 
becoming one of Perth’s premier function 
venues. 

CONTACT DETAILS
THE BREAKWATER  

58 Southside Drive, Hillarys Boat Harbour

PHONE: (08) 9448 5000 FAX: (08) 9448 6000

EMAIL: functions@thebreakwater.com.au

WEB: www.thebreakwater.com.au

birthdays and hens’ nights. Areas can be roped off 
and delicious bites from the cocktail platter menu 
will keep guests going long after the fi rst drink.

Upstairs, Reid’s Lounge attracts a chic crowd, 
with a slick interior reminiscent of a New York 
cocktail bar. Guests can recline on imported 
European armchairs or chat with friends atop 
plush, cushioned ottomans.

The space incorporates a separate private lounge 
area, ideal for intimate functions, and opens onto 

a large balcony, overlooking the harbour and 
hustle and bustle of the boardwalk. 

This area can cater for up to 140 guests 
cocktail-style, and an extensive range of boutique 
beers, wines and spirits is available. A well 
thought-out canape menu features a selection of 
gourmet delights for hungry guests.

Also upstairs is the Akoya Suite, The 
Breakwater’s premier function space. Swarovski 
crystal chandeliers, opulent decor and views across 

the harbour to the ocean make it a stand-out venue.
Versatility is another of the Akoya Suite’s major 

drawcards. While the entire space can hold up to 
160 guests for a sit-down meal or 300 cocktail-
style, the walls can be moved to create more 
intimate spaces. 

Audiovisual facilities make it just as suitable 
for corporate functions and seminars as it is for 
wedding receptions, Christmas functions and 
engagement parties.

Suspended on The Breakwater’s mezzanine 
level is Ishka Restaurant, one of Perth’s most 
spectacular dining experiences. 

Overlooking the buzzing Lower Deck, and 
sharing the space’s glamorous chandeliers, Ishka 
is right in the thick of the action, yet separate 
enough to permeate a warm, intimate ambience.

The private dining room at Ishka is ideal for 
dinner parties, seating up to 14 guests. Specially 
designed lunch and dinner menus are available 

for group bookings, and the cuisine has a modern 
Australian theme with lots of WA seafood.

It may have taken several years of planning and 
idea-nurturing before The Breakwater opened its 
doors but there are few who won’t agree that the 
wait has been well worth it.

With million-dollar views, opulent decor and a 
resort-like atmosphere, The Breakwater sets a new 
benchmark in sophisticated, yet relaxed, wining 
and dining in Western Australia.

With its sophisticated ambience, Reid’s 
Lounge is ideal for stylish cocktail parties.

For weddings and formal 
events, the Akoya Suite 
transforms into a truly 
opulent venue.

Suspended on The Breakwater’s mezzanine 
level is the spectacular Ishka Restaurant.
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Award-winning architectural design, chic interiors, laidback style and a stunning location overlooking 
Hillarys Boat Harbour combine to make The Breakwater one of Perth’s premier function venues.

After more than two years of construction and 
a spectacular, multi-million dollar fi tout, The 
Breakwater at Hillarys Boat Harbour is fully 
operational and it’s fair to say that this is a venue 
unlike any other in Perth.

The building has already picked up several 
awards for its architectural and interior design, 
and the wining and dining experience is just 

as praise-worthy. It makes functions here both 
memorable and highly successful.

The ground level of  The Breakwater, known as 
the Lower Deck, features the stunning Main Bar, 
which spills out onto the boardwalk. 

The principal talking points of this space are 
the ultra-high ceilings, an imposing, high-tech 
fi replace, and the illuminated, yellow-panelled 

columns that invigorate the otherwise cool, 
neutral tones. 

Funky, urban furnishings add sophistication 
while the fl oor-to-ceiling windows fl ood the space 
with light during the day, affording bar-goers 
awesome views of the water and beyond.

The Lower Deck Main Bar is suited to any 
manner of functions from sundowners, to 

THE BREAKWATER
Perth Metro Function Centre

The Breakwater has a relaxed, resort-like 
vibe that is perfect for your next function.

The Breakwater
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