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October = Bratwurst + beer

Oktoberfest at Table 78 means traditional German fare — Bratwurst, sauerkraut and beer of
course!

Not just any beer — Trumer Pils has been called “the beer lovers champagne”. A traditional
German pilsner, it will perfectly match the Table 78 Oktoberfest specials (and goes really well
with lots of our spring dishes too!)

During the month of October, purchase a meal and Trumer Pils served in its signature tall glass,
and you'll receive a gift package that includes your very own glass— so you can enjoy Trumer Pils
at its best, in the comfort of your own home.

Want a complete set of Trumer Pils glasses? Get into Table 78 and order a Trumer Pils with
some fabulous German sausages pronto! Gift packages are limited, so get in fast!

Visit Table 78 during October for this limited offer.

www.beerguide.com.au describes Trumer Pils as:

“... an exquisite pilsner brewed with dedication to craftmanship that is signature of its proven
heritage. Trumer Pils' aromatic nose, vigorous carbonation, and dry finish will satisfy the most
demanding palate. Einfach Leben! Simply Live!

Offer is limited to one gift packaged glass per diner, per visit during Oktoberfest while stocks are available.

Table 78 sample menu & fact sheet to follow.

For media enquiries, contact Anthea Van der Horn on 0408 918 239
For information about dining and functions at Table 78, contact Hayley Rooke on 9481 6566



Table 78 Spring menu sampler
Lunch
chickpea battered prawns, harissa mayo, lemon, rocket salad
angel hair with smoked chicken, lemon zest, fried capers, goats curd, rocket
steak sandwich, caramelized onions, tomato, aioli, rocket & french fries
shot of espresso with vanilla bean ice cream, frangelico, chocolate biscotti

Dinner
chargrilled squid and chorizo, mustard fruits, rocket, preserved lemon, chilli
linguini with prawns, chopped parsley, chilli, lemon zest, garlic
chargrilled sirloin, parmesan mash, braised field mushrooms, roast garlic, red wine jus
corn fed chicken breast, creamed leeks, roasted swiss brown mushrooms, bacon
espresso brulee with pistachio wafer

Table 78 is a modern Australian restaurant situated in the heart of West Perth.

Housed in 3 heritage listed terrace houses and maintaining original features like fireplaces, high pressed tin ceilings
and dark floorboards, the restaurant features a spectacular private room and separate lounge area the space offers
both large scale events and intimate dining options. With fresh décor and modern touches the restaurant is
appealing both day and night. A generous alfresco area is perfect for summertime dining and sundowners. Well
positioned to accommodate large groups and private functions, including interesting functions menus tailored to suit
clients needs and easy access to parking.

The facts:
Style Fresh and modern dining
Functions — Corporate & Private special occasions
Location 78 Outram Street, corner Murray Street West Perth
Parking is available on the street or in nearby parking station
Facilities Fully Licensed
A la carte menu
Set menus
Functions including private dining room
Capacity Main restaurant seats 45

Alfresco area seats 50
Private room accommodates 20 seated or 40 cocktail style
Separate lounge 8 seated or 16 cocktail style

Food Modern Australian

House specialty - tempura oysters with pickled cucumber and chilli jam
Set menus for lunch and dinner (2, 3 or 4 courses)

Cocktail menu

Tailored menus available for functions

Beverages Focus on West Australian wines

Extensive cellar including international and premium brands
Contact details Hayley Rooke

9481 6566

Damien Brown — Chef

Damien’s career has taken him to some interesting places but he calls Perth home. Trained in New Zealand and
working at MG Garage & Luke Mangan’s Salt in Sydney, Damien has also worked in London and in international
waters as the private chef to the Grundys, based on their yacht! Also working alongside Ben O’Donohue of Surfing
the Menu fame, Damien’s love of fresh produce (and a special lady) brought him to WA. Heaven for creative
inspiration and innovation, Damien supports local producers for his quality ingredients to develop menus focused on
clean flavours.

Hayley Rooke — Manager

Hayley's background in hospitality was a perfect springboard into running the Mount Street Café before stepping up
to restaurateur at Table 78. With a focus on personal efficient services at both venues, Hayley and Damien make a
formidable team!




