
Food
E A T  I N  S T Y L E  •  O U R  C H E F S

ROSSEN AND COOK

Good food comes from
numerous little acts of

detail & care.

PEPPER & SALT

 Providing you with top
quality food and service is

not only our job but our
passion. 

MI SCUSI
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Each dish is crafted with
precision , providing a feast for

both the eyes and the
palate.
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About Stella's Venue

Rossen and Cook

Pepper & Salt

Mi Scusi

Fervor



We partner with an elite collective of

Westralian chefs to curate enticing menus

featuring local and native ingredients for

that unrivaled event.

There is a certain transparency in what we

do, we simply hold events true to the form

we love.

Due to the secluded nature of our venue we

do not have in house chefs. To be able to

host weddings in our corner of the world we

work closely with exclusive chefs from

around WA.

Though not all local, our chefs are

passionate about using local suppliers and

growers in the Great Southern, giving you

the best of what the region has to offer.

Each chef will carefully craft a menu to suit

your day. For this reason each wedding is

unique at Parry's and you can be sure that all

of our chefs values and high quality of food

will provide your guests with an un-rivalled

experience.

As we are not a restaurant your guests get

priviliged access to our venue which is not

open to the public.   

Your meal has been prepared by our chefs

not caterers.

Parry Beach Breaks | 

Stella's
Ethos

F E A T U R E S



FINDING
THE RIGHT

 | Parry Beach Breaks

CHEF









Perth, Western Australia
e. hello@rossenandcook.com.au

 

mailto:hello@rossenandcook.com.au?subject=Rossen%20%26%20Cook%20Website%20Enquiry


CHEF
Packages
Your guide to creating your dream day
with catering by Pepper & Salt



Based in the Great Southern Region of Western Australia, Pepper & Salt is your premium
catering option. At Pepper & Salt we understand how important good food is at your
special occasion - not just to you but to your guests, family and friends. Choosing
Pepper & Salt makes your job of planning that much easier by leaving the catering
completely to us. We will deliver and serve delicious food that your guests will be sure to
enjoy and remember. 

The following package is a guide for you to get an idea of what we can offer. But we
understand every occasion calls for different needs and different details. We can do a
variety of different styles and can adjust our packages and menus to suit your vision.
Our very own chef Silas meets with every single one of our clients and specifically tailors
the food package to them, their style and their budget. 

Your event is an occasion that we are genuinely excited to be part of. Here at Pepper &
Salt, we love hospitality and providing you with top quality food and service is not only
our job but our passion. All you need to do is just call us, share your vision and we can
make it happen. And
remember, let us know if you want something a little outside of the box as we love to
spice things up!
 

WELCOME



WEDDING & CHEF

$40/pp

From $130/pp

 $1500

From $145/pp

Plated

Kids (aged 2-12 years)

Shared

BOOKING DETAILS

Battered snapper & bad boy chips
Chicken curry & rice 
Spaghetti bolognese

A selection of six canapés 
Alternate or pre-ordered main course 
Wedding cake cut & served on platters 

A selection of six canape 
Shared style main course (choice of four
protein plus sides) 
Wedding cake cut & served on platters

 
Includes basic equipment, and kitchen & service staff. Additional costs
that may incur if required are additional equipment hire, marquee hire,
and travel costs. Please ask our functions coordinator for additional
costs specific to your function.

Packages



Canapés

Organic pumpkin & denmark fetta arrancini, smoked harissa 
Beetroot salt seared scallops, sea lettuce, miso mayo 
Kaffir lime crumbed pork loin, bulgogi glaze 

Silas' chilli coconut prawns, sweet potato noodle salad 
Chargrilled vegetable & herb filo tart, goats chevre 
Snapper in lemon myrtle soda batter 

Mains

Roasted 60-day spice aged beef eye-fillet, potato terrine, bulgogi anise onion jam,
 buttered greens 

Chicken, prosciuotto and spinach roulade, duckfat torbay potato, sundried tomato chutney,
 tarragon cream

Dessert

Wedding cake cut & served on platters 
 

MENU Sample



Canapés

Organic pumpkin & denmark fetta arrancini, smoked harissa 
Beetroot salt seared scallops, sea lettuce, miso mayo 
Kaffir lime crumbed pork loin, bulgogi glaze 
Indonesian beef sate with galangal & lime coconut dressing 
Silas' chilli coconut prawns, sweet potato noodle salad 
Chargrilled vegetable & herb filo tart, goats chevre 
Snapper in lemon myrtle soda batter 
Karagee spiced chicken, shoyu mirin 
Crispy chilli squid, plum chutney
Garam marsala chicken, coriander raita in a roti roll 
Javanese style Chicken skewer, caramel nuoc cham

Mains

Seared Cone-Bay Barramundi, fried Asian greens, tomato bolado, kumala crisps 
Berbere spice lamb rump with toasted Fregola Sardo, goji berries, preserved lemon & saffron yogurt.
Roasted 60-day spice aged beef eye-fillet, potato terrine, bulgogi anise onion jam, buttered greens 
Silas’s Fijian style braised duck leg curry, chargrilled pumpkin, spiced coconut granola 
Chicken, prosciuotto and spinach roulade, duckfat torbay potato, sundried tomato chutney, tarragon cream 
Braised beef cheek in rendang sauce, torbay potato, kumala sautee , broccolini, coconut sambal 
Prickly ash barramundi, fried lap cheong, warm chilli tomato squid, preserved lime aioli 
Stirling ranges eye-fillet, beef cheek croquette, seasonal greens, dianne sauce

MENU Suggestions







M I
S C U S I .



M I
S C U S I .

S IDES
 

MAINS
 

PR IMI
 

A N T I P A S T I
 

Spr ing beans,  smoked a lmonds,  nduja v ina igret te
Baby cos hear t ,  ranch dress ing,  d i l l

Leafy  greens,  champagne hazelnut  v ina igret te ,  shaved comte
Cr ispy roast  potatoes,  ca lc io  e pepe

Har issa roast  carrots ,  goats  curd,  dukkah
Tomato and sugar  snap sa lad,  mint  pesto,  pecor ino

Veal  and prosc iut to  tor te l l in i ,  parmig iano reggiano cream, f resh nutmeg 
Ricot ta  cappel le t t i ,  sweet  corn,  burnt  but ter ,  cured egg yo lk  Cavate l l i ,  pesto

genovese
Fusi l l i ,  b lue swimmer crab,  smoked tomato but ter ,  gar l ic  pangrat ta to 

Gnochet t i ,  loca l  mushrooms,  pecor ino,  herb pangrat ta to

Local  pan f i red f ish,  fennel  puree,  baby caper  and lemon but ter  sauce,  p imenton
oi l  

Seared beef  s i r lo in ,  loca l  miso mushrooms,  caramel ized caul i f lower  puree,  
horseradish jus 

Chicken breast ,  ce ler iac puree,  charred corn sa lsa,  ch icken jus,  cr ispy ch icken 
sk in 

Slow cooked lamb shoulder ,  har issa,  pepperoncin i ,  smoked yogur t
Roast  pork be l ly ,  beurre no iset te  mash,  cavolo nero,  sauce charcut ière

Roast  miso caul i f lower ,  vegan jus,  ch ive o i l ,  but ternut  pureé,  sweet  potato cr isp

House baked focacc ia
Smoked tomato but ter  or  honeycomb macadamia but ter

Hal loumi  cheese,  honey,  lemon,  dukkah
Beef  tar tare,  har issa,  smoked saf f ron yogur t ,  potato cr isp

Fish crudo,  green apple,  tob iko,  boni to  & yuzu cream, ch ive o i l
Cr ispy polenta,  pork & fennel  ragu,  bas i l  pesto,  prosc iut to

Stracc iate l la ,  roast  s tonefru i t ,  whi te  ba lsamic,  f ig  leaf
Fr ied pork fennel  sausage-stuf fed green o l ives,  roast  pepper  a io l i  Prawn toast ,

shel l f ish a io l i ,  sp iced cr ispy shal lo ts

PLEASE NOTE MENU'S ARE SEASONAL AND MAY BE SUBJECT TO CHANGE DEPENDING ON PRODUCE AVAI
TAILORED MENU'S AVAILABLE ON REQUEST.

SAMPLE SHARED DIN ING



From the moment you engage with Mi  Scusi  you can expect
a seamless and personal ised experience.  The team takes 

pr ide in  understanding your  speci f ic  needs,  working
closely  with you to create a  customised menu that

ref lects your  preferences and dietary requirements.  
Each dish is  crafted with precision and presented

beaut i ful ly ,  providing a feast  for  both the eyes and the 
palate.

 
Mi  Scusi  Food's  dedicat ion to  sourcing the f inest  local  

ingredients ensures that  their  d ishes are of  the highest  
qual i ty .  

 
The team also emphasises sustainabi l i ty ,  str iv ing to 

minimise their  environmental  impact  through responsible 
sourcing and waste management pract ices.

M I
S C U S I .



PR ICES  START  FROM $150  PP  FOR  FOOD  
( B A S E D  O N  5 0  G U E S T S )

 
EXCLUDES  STAFF ING ,  EQU IPMENT ,  ASSOC IATED  TRANSPORT  &

TRAVEL  COSTS  START ING  FROM APPROX IMATELY  $950 .
 

PR ICES  MENT IONED  ARE  +  GST

M I
S C U S I .

"S ince the f i rs t  t ime we had Mi  Scus i  2  years  ago,  I  had 
been want ing any excuse to  have them cater  an event  o f  

ours  and we had the absolu te  p leasure o f  hav ing them
cater  our  wedding las t  week.  L iv  made i t  so easy f rom the 
beginn ing,  work ing through the menu wi th  us,  cater ing to  

any requests  and pa in t ing a  p ic ture  for  us  o f  what  i t  would  
a l l  look l ike .

 
Then,  on the day!  The food was bet ter  than we could  have 

imagined.  Every  s ing le  d ish was memorable  and was a 
favour i te  o f  each d i f ferent  guest ,  there wasn ' t  a  s ing le  d ish 

that  our  guests  d idn ' t  rave about  r ight  down to  the
p ineapple  sa lsa for  the oysters .

 
On top o f  th is ,  there was loads of  food so we never  had to  
worry  about  whether  people  had enough to  eat .  We wanted 
the food to  be a  rea l  h igh l ight  o f  the day and L iv  & Marco 
absolu te ly  na i led i t .  I ' l l  be dreaming about  the k ingf ish for  

weeks,  i t ' s  hands down the best  food I 've  ever  eaten.
 

A l l  the s ta f f  who ran the food and beverage serv ice on the 
day (par t icu lar ly  Jade)  were a lso incred ib le  and super  

accommodat ing,  f r iend ly  and never  made us fee l  rushed!  
Now jus t  o f f  to  organise another  event  so I  have an excuse 
to  eat  your  food again !  Thank you both so so much,  you ' re  
t ru ly  except iona l  a t  what  you do and you made our  wedding

day one we won ' t  forget ! "

V IEW OUR  TEST IMON IAL 'S  ON  GOOGLE
 

BY  ELLA  &  OL I :



W W W . M I S C U S I F O O D . C O M . A U
 

@ M I S C U S I F O O D
 

E A T @ M I S C U S I F O O D . C O M . A U

M I
S C U S I .



Fervor
A secret roving restaurant celebrating Indigenous
cuisine is travelling Australia and popping-up in

some of the country's most breathtaking
landscapes.

 
A collaboration with Parry Beach Breaks 

CONTACT
Paul Iskov

bookings@fervor.com.au

 

mailto:bookings@fervor.com.au

