
 

 

 

 

 

 

 

 

        

       Small Plates 
BREAD & DIP 18 
EVOO and salt flake toasted Turkish bread, hemp seed dukkah & 
spiced beetroot hummus (CG, PB) 

CHEESE & CORN POTATO PUFFS (7) 19 

Deep fried, rosemary, parmesan & tomato relish (GF, V) 

KOREAN CHICKEN YOUR WAY 

FRIED CHICKEN 24 

Sesame seeds and spring onion (GF) 

BAO BUNS (3) 22 

Fried chicken, cos lettuce, kewpie mayo, sesame & spring 

onion (CG)  

ALL in our famous sticky Asian sauce 

SALT & PEPPER CALAMARI 24 

Lightly floured and deep-fried squid with spicy aioli (GF) 

1 KILO CHICKEN WINGS 26 

Choice of sauce: BBQ, sweet & spicy or fiery hot (GF) 

NIBBLES BOARD  55 

Korean chicken, potato puffs, salt & pepper calamari, onion rings  

& burnt ends (GFO)  

Larger Plates  

POTATO GNOCCHI YOUR WAY 

Choose a sauce (served with parmesan & fresh basil) 

 

BOLOGNESE 
Slow cooked Hemp fed beef mince in red wine tomato 
reduction (CG) 

28 

FUNGI FUNGI 

Creamy wild mushroom & truffle sauce (CG, V) 

28 

BEER BATTERED FISH 30 

Golden chips, garden salad, lemon and yoghurt tartare (CG, GFO*) 

SLOW COOKED BEEF CHEEK 42 
Red wine braised beef cheek, smashed potato, baby 
carrots, broccolini & chimichurri (GF) 
 

TOPSIE TURVY BEEF PIE                         37 
Hemp fed beef and vegetables, flaky puff pastry, chips  
& gravy (CG, GFO)- minimum 15-minute wait time 

THE BIG FEED, (SERVES 2-4) 128 
Smoked brisket, pork ribs, 1 kilo chicken wings, house pickles, 
crunchy slaw, chips, buttered corn bread, Jacks BBQ sauce & 
aioli (GFO) 

 

For the Health Conscious 
        RED LENTIL DHAL 24 

Indian spiced red lentil stew, coconut cream, coriander & naan  

(PB, CG, GFO) 

STUFFED SWEET POTATO 24 
Roasted sweet potato stuffed with quinoa, red onion, feta cheese, 
pepita seeds & sesame dressing (PBO, GF) 

MEXICAN SALAD BOWL 31 
Seasoned chargrilled chicken, spiced rice, tomato, black beans, 
blistered corn, guacamole, sour cream & corn chips 

(PBO, GF, VO) 

 

 

 

 

Smokey Section 
(All dishes served with Jacks BBQ sauce, chips, crunchy slaw,  
house pickles & buttered corn bread) (GFO) 

12 HOUR SMOKED BRISKET 39 

SMOKED PERI-PERI HALF CHICKEN 39 

PORK RIBS TWICE COOKED 39 

Buns & In Between 
VALLEY HEMP BEEF BURGER 28 
American cheese, burger sauce, lettuce, tomato, caramelized  
onion, house pickles, potato bun & chips (CG, GFO*) 

BRISKET TURKISH SANDWICH 32 

Bacon, fried egg, cheese, caramelized onion, house pickles, 
lettuce, tomato & chips (CG, GFO*) 

 
 

FRIED CHICKEN BURGER 28 
Buttermilk fried chicken, American cheese, potato bun, spicy aioli, 
lettuce, tomato & chips (CG, GFO*) 

 
 

VEGGIE TURKISH SANDWICH                                                28                                                               
Grilled haloumi, pepperonata, red romesco, tomato, crispy kale 
& chips (CG, PBO, CN, GFO*) 

 
 

Sides 
HOT CHIPS 12 

Aioli (GFO, PBO) 
 

 

MINI POTATO BAKE 17 

Layered potato cooked in garlic herb cream, cheese mix (GF, V) 
 

 

BEER BATTERED ONION RINGS 18 

Aioli (CG, V) 
 

 

BRISKET BEEF BURNT ENDS 22 

Valley Social Jacks BBQ sauce (GF) 
 

 

CLASSIC GARDEN SALAD 15 

Seasonal vegetables, leaves & citrus dressing (GF, PB) 

CORN BREAD (4)                                                                      17 

Homemade with whipped salted butter (CG, V) 
 

 

ADD CHICKEN, BEEF BURNT ENDS OR HALOUMI + 12 
 

 

Desserts 
VALLEY SOCIAL MALVA PUDDING 18 

South African Amarula sauce & vanilla bean gelato (CG, V) 
 

 

DARK CHOCOLATE BAKED CHEESECAKE 18 
Topped with salted caramel & strawberries (CG, V) 

 
 

LEMON POSSET 16 
Lemon myrtle meringue, baked tuile biscuit & raspberry  
lavender coulis (GF, V) 

 
 

CHEESE BOARD – YOU CHOOSE YOUR FAVOURITE 
50g Triple Cream Brie; 50g Blue; 50g Sunny West Aged Cheddar;  
50g Red Leicester. Served with crackers, nuts & fruit (CG, CN) 

ONE CHEESE 28 

ALL FOUR CHEESES 49 

EXTRA CHEESE 10 

GFO* Denotes that a small fee does apply for Gluten Free option 

Please note: Not all ingredients are listed. Please notify staff of any dietary 
requirements or allergens you have. Although great care is taken, we cannot 

guarantee any dish to be free of allergens due to air contamination. 
GF – Gluten Free GFO – Gluten Free Option V – Vegetarian 
PBO – Plant Based Option PB – Plant Based CG – 

Contains Gluten CN – Contains Nuts VO – Vegetarian Option 

 
 

www.valleysocial.com.au 

For weekly specials ask our staff. 

Please order at the bar. But first,  
remember to check your table number. 

http://www.valleysocial.com.au/


 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Our incredible chefs & friendly staff will cater 
to your specific needs to ensure your event is a 
truly unforgettable experience, for you and your 
guests from start to finish. 

HAVE YOUR 
NEXT FUNCTION 

AT VALLEY 
SOCIAL 

The key to having a memorable event is to 
have a great base to start with. 

We believe we have found the answer! 

Valley Social is nestled in the heart of the 
Swan Valley surrounded by West 
Australian eucalyptus gum trees and 
plenty of green space for the whole 
family to enjoy. 

No booking or special occasion is too 
small. We cater for all events including 
birthdays, family visits, car exhibitions, 
corporate get togethers, Christmas 
functions and host an array of bus tours in 
our Party Zone marquee at the rear of the 
venue. 

Our venue offers 9 distinct areas for you 
to choose from to celebrate your special 
occasion. 

VALLEY SOCIAL ZONES  
SPIRIT LOUNGE max 50 guests  

FRONT LAWN AND VERANDAH max 200 guests (cocktail)  

INSIDE RESTAURANT up to 200 seated guests  

INSIDE RAISED BAR 20-50 guests (cocktail)  

OUTDOOR PAVED max 100 guests  

OUTDOOR PATIO max 150 guests  

SIDE MARQUEE LOUNGE 20-50 guests  

OPEN SPACE LAWN - BOHO PICNICS max 60 guests  

PARTY ZONE MARQUEE max 500 guests standing or 200 seated  

 
Enquire Now 

diana@valleysocial.com.au 

info@valleysocial.com.au 

mailto:diana@valleysocial.com.au
mailto:info@valleysocial.com.au

