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Blanche Bar in Karratha is a diamond in 

the red dust of the North West with a slick, 

contemporary design, well-presented and 

groomed staff, an impressive glassware and 

crockery selection, responsible and professional 

staff and a progressive marketing strategy that 

aligns with our image and target client.

The venue opened in December, 2012 and has 

grown, adapted and excelled in our region and 

industry.

Financial turnover is significant and increasing. 

Staff retention is excellent and unmatched in our 

local area. This is testament to our venue, our 

management and our popularity.

Although we have only been open for a 

relatively short time, we are constantly 

upgrading our food and beverage menus and 

our decor to continue to enhance our customer 

experience. 

Customer service is recognised nationally, with 

nominations for customer service excellence 

from industry associations.

Blanche Bar has changed the face of hospitality 

in regional Western Australia and is set to be the 

benchmark for dining experiences in our North 

West.

Take a seat, have a cold drink, and learn more 

about the City of Karratha’s entertainment hub.
Take a seat, have 
a cold drink, and 
learn more about 

the City of Karratha’s 
entertainment hub



Blanche Bar - “A Diamond in the red dust of the North West’ Blanche Bar - “A Diamond in the red dust of the North West’4 5

The Lion Bar Presentation & Service Award
Describe bar & staff presentation Detail outstanding customer service 

and staff professionalism 

List glassware selection 

Blanche Bar intelligently incorporates 
new technology, lighting, design and 
sound with the use of warm timbers 
and textures to create a contemporary, 
classical feel. 
Upon entering Blanche Bar our clients 
are struck by our ‘Sun Feature’.
The stunning feature is built into our 
roof and mirrors the round architectural 
‘halo’ feature directly above us on the 
high-rise Pelago building. 
This feature on top of the building 
faces the centre of town and the inside 
dimensions of this halo are exactly 
mirrored in our ceiling feature and 
through to a floor feature. 
The feature creates fantastic mood 
lighting and air-conditioning channels 
installed within the feature create a sun 
effect. 
This effect, combined with high timber 
tables inside and out of the venue (like 
the sun’s rays) complement the central 
feature.
Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.

All year round shade is provided 
throughout the day and we utilise every 
square metre to keep the atmosphere 
fun and relaxed, great for sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
In our alfresco area we are using funky, 
new-release furniture from Europe 
along with bright, colourful ottomans 
for a splash of colour. 
Inside and outside Blanche Bar art deco 
elements are abundant with the use of 
complementary lines prominent. 
Even though Blanche Bar has only been 
open for little more than one year, we 
are constantly looking to evolve and 
upgrade our décor. 

Our presentation is a credit to Western 
Australia and will continue to progress 
with our audience and city.
In addition to our spectacular food 
platings, we complement the meal with 
impressive crockery, completing the 
aesthetic experience for the customer 
while evoking extra emotions with 
texture and colours.
Our 16 point sound system with six 
zones grants us flexibility to create 
an adaptable atmosphere inside and 
outside the venue. 
We can pinpoint the sound to such 
a point that the ambience is equal in 
every point of the venue. 
We play unique music in the amenities 
to break up the ambience and create a 
totally different experience.
On Friday and Saturday nights, 
we feature local, interstate and 
international DJs playing deep/lounge/
funky house to kickstart the weekend.
Our financial profit is significant and 
our gross turnover is up 10 per cent 
on last year’s figures while other local 
hospitality venues are experiencing 
drops in profit due to the financial 
turndown of the Pilbara region.
It’s fair to assume every other bar in 
Karratha has financial figures 25 to 40 
per cent down on last year’s takings 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.

Staff are always dressed appropriately in all black with 
a classy, modern edge. Male staff wear long sleeves and 
collared shirts. Dark jeans are worn by male staff to bring 
a semi-casual aspect to the uniform; adapting to our hot 
climate and environment. 
Our fashionable female staff are dressed in classy black 
dresses of their choosing. 
On busy nights our managing director dons more formal 
attire, including a suit jacket, as he greets and seats all 
our patrons personally.

Our staff are committed to ensuring every customer 
experiences a sensational evening. 
Customers are served by professional wait staff that 
serve promptly and perfectly while complementing our 
regions’ relaxed community vibe. 
Our charismatic staff ensure all our regulars are greeted 
by name and new customers are new friends.
We currently hold the #1 spot for customer satisfaction 
on Trip Advisor for Karratha and surrounding areas. 
An award for excellence was also presented to Blanche 
Bar by Trip Advisor this year, this is the first time this title 
has been awarded in the Pilbara. 
This acknowledgement is a testament to our efforts to 
stand out from the crowd and constantly deliver our 
promised standard of customer service.
We have also been recognised by industry peers this 
year, proudly being finalists as 2014 Best Regional Bar.
Our customer service sets us apart from every other 
venue in the Pilbara and remains our number one focus.
This is not an easy task in the remote location of Karratha 
due to the difficulty of sourcing reliable, hospitality-
minded individuals. 
We spend a lot of time interviewing our staff who we 
source from around Australia, and our staff are employed 
as full-timers which ensures that we are able to spend 
the time and money training and mentoring them to 
achieve the required level of customer service.

Beer glasses: 
Blanche Bar branded Emporer middy and schooner 
Hoegaarden branded hi-ball 

Spirits: 
Hi-ball: Libby Duratuff
Old Fashioned: Libby Duratuff

Wine: 
Blanche Bar branded Arcoroc Senso

Sparkling: 
Kalix flute

Cocktails: 
Martinin: Ypsilon

Port, Brandy:
Balloon
Port glass

Describe theme/décor, 
ambience & atmosphere 
as well as popularity of 
venue

Our customer 
service sets us apart 
from every other 

venue in the Pilbara 
and remains our 
number one focus
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Describe marketing & promotion of 
venue

Describe how Responsible Service of 
Alcohol is practiced and promoted

Our target audience is modern and progressive, and so is 
our marketing, taking advantage of today’s low cost and 
wide reaching digital marketing methods.
Blanche Bar is marketed primarily on social media, 
keeping in mind our audience’s demographic.
We launched our Facebook page three months before 
the venue opening date and offered everyone who liked 
the Blanche Facebook page a chance to win tickets to 
the opening event. 
As a result, we earnt 1000 likes before the doors even 
opened - a huge success in a town of 19,000 people. 
Today we have reached more than 4200 Facebook likes, 
approximately 20 per cent of Karratha’s population. 
Comparable venues such as Karratha Tavern have 
between 2500 and 3500 Facebook likes and have been 
trading for many years.
All marketing is signed of by the managing director and 
owner, Bart Parsons, ensuring a consistent and focused 
representation of Blanche Bar.
All promotions are professionally designed by graphic 
designers and marketing experts keeping in line with 
Blanche Bar’s sophisticated image.
We keep up with progressive social media trends and are 
constantly aware of industry marketing trends.
Our digital image is complements our region and 
clientele.
Our spend on marketing is minimal but in no way reflects 
our amount of marketing. 
We keep up with social media, digital and traditional 
marketing trends.
Blanche Bar also dabbles in radio advertising, print 
advertising and online advertising. 

Our house harm-minimisation policy sets us apart from 
other venues in Karratha. 
In a region with a reputation for alcohol-fuelled violence 
alcohol restrictions were introduced to the Pilbara in late 
2012. 
At Blanche Bar we break this cycle and offer a safe venue 
for our patrons.
In our one and a half years of trading, we have never 
experienced a significant incident involving authorities.
Blanche Bar has never been the location of a violent 
event or any injuries.
Our Responsible Service of Alcohol policy is strict, fair 
and implemented every minute we are open. 
On busy nights (Tuesday, Friday and Saturday) we have 
four managers on staff.
Wait staff serve water to every patron on every table 
when they arrive, reducing the need to excessively 
consume alcohol and keeping the customer hydrated. 
We offer a full supply of mid-strength and low-strength 
alcoholic beverages alongside our prominently displayed 
non-alcoholic selection.
Keeping in line with our community-oriented focus, we 
verbally promote transport options to encourage our 
friends not to drive after drinking.
We begin each shift with “toolbox meetings”, a chance to 
re-iterate our responsibility to our customers and offer 
reminders to check identification and intoxication levels.
Any issues and concerns are addressed and made aware 
to all staff via staff meetings and receipted Facebook 
group messages. 
Blanche Bar features constant floor service, therefore 
customers are continually being monitored for signs of 

intoxication by our responsible, experienced and friendly 
wait staff and managers.
All staff are trained in RSA and hold relevant 
qualifications and are supported while on shift by 
multiple managers.
We ensure that on our busier nights, the owner or the 
manager meet and greet all our patrons as they enter the 
building. Not only does this help build relationships, but 
it also enables us to deal with any RSA issues at the door, 
before they become evident in the venue.
Our standards promote responsible consumption of 
alcohol.
Blanche Bar is located in our nation’s mining and 
construction hub, a region with exceptionally high 
health and safety standards. Leaders in those industries 
frequent Blanche Bar for business meetings and 
functions due to our holistically safe environment.
Politicians, media personalities and company CEOs with 
constant publicity concerns can be found at Blanche Bar 
every week, a testament to our responsible reputation.

 

We keep up 
with social 
media, digital 

and traditional 
marketing trends
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Our house harm-
minimisation 
policy sets us 

apart from other 
venues in Karratha

Responsible Service of Alcohol Award

Our house harm-minimisation policy 
sets us apart from other venues in 
Karratha. 
In a region with a reputation for 
alcohol-fuelled violence, alcohol 
restrictions were introduced to the 
Pilbara in late 2012. 
At Blanche Bar we break this cycle and 
offer a safe venue for our patrons.
In our one and a half years of trading, 
we have never experienced a significant 
incident involving authorities.
Blanche Bar has never been the location 
of a violent event or any injuries.
Our Responsible Service of Alcohol 
policy is strict, fair and implemented 
every minute we are open. 
On particularly busy nights (Tuesday, 
Friday and Saturday) we have four 
managers on staff.
Wait staff serve water to every patron 
on every table when they arrive, 
reducing the need to excessively 
consume alcohol and keeping the 
customer hydrated. 
We offer a full supply of mid-strength 
and low-strength alcoholic beverages 

alongside our prominently displayed 
non-alcoholic selection.
Keeping in line with our community-
oriented focus, we verbally promote 
transport options to encourage our 
friends not to drive after drinking.
We begin each shift with “toolbox 
meetings”, a chance to re-iterate our 
responsibility to our customers and 
offer reminders to check identification 
and intoxication levels.
Any issues and concerns are addressed 
and made aware to all staff via staff 
meetings and receipted Facebook 
group messages. 
Blanche Bar features constant floor 
service, therefore customers are 
continually being monitored for signs 
of intoxication by our responsible, 
experienced and friendly wait staff and 
managers.
All staff are trained in RSA and hold 
relevant qualifications and are 
supported while on shift by multiple 
managers.
We ensure that on our busier nights, 
the owner or the manager meet and 
greet all our patrons as they enter the 
building. Not only does this help build 
relationships, but it also enables us to 
deal with any RSA issues at the door, 
before they become evident in the 
venue.
Our standards promote responsible 
consumption of alcohol.

As we are based in a remote regional 
location, not all staff can attend city-
based training sessions.
As a result, management are regularly 
flown to Perth for professional 
development, returning with the 
additional knowledge and skills to 
upskill local staff.
Although Blanche Bar faces extra 
challenges when it comes to training 
and RSA education, our financial and 
time expenses prove our commitment 
to Responsible Service of Alcohol.

Outline additional steps 
have been taken to ensure 
responsible serving 
practices continue

Blanche Bar is innovative in their 
approach to go above and beyond our 
legal RSA requirements.
As example is our use of Facebook 
technologies to promote 
responsibilities to staff.
All private group Facebook messages 
reveal who has read the RSA 
information/reminder, ensuring all staff 
are accountable and knowledgeable.
Wait staff serve water to every patron 
on every table when they arrive, 
reducing the need to excessively 
consume alcohol and keeping the 
customer hydrated. 

We offer a full supply of mid-strength 
and low-strength alcoholic beverages 
alongside our prominently displayed 
non-alcoholic selection.
Double shot drinks are not served 
after 9pm and jugs and bottles of 
wine are cut off to prevent excessive 
consumption of alcohol.
Keeping in line with our community-
oriented focus, we verbally promote 
transport options to encourage our 
friends not to drive after drinking.
Blanche Bar features constant floor 
service, therefore customers are 
continually being monitored for signs 
of intoxication by our responsible, 
experienced and friendly wait staff and 
managers.

Detail participation in 
Patron Care/Drink Safe 
programs and AHA 
responsible service 
campaigns

Blanche Bar participate in the Pilbara 
Accord, a local standard authorities 
enforce to combat local drug and 
alcohol issues.
All AHA responsible service campaigns 
are promoted and encouraged among 
staff .
AHA responsible service campaign 

posters are displayed on staff 
noticeboards and distributed digitally.

Detail extra services 
provided to customers 
(e.g. food available at all 
times, transport options)

Keeping in line with our community-
oriented focus, Blanche Bar verbally 
promotes transport options to 
encourage our friends not to drive after 
drinking.
Blanche Bar is the only venue in 
Karratha to offer their full menu 11am-
9pm, ensuring alcohol is not the main 
focus in the venue. Between 3pm and 
6pm complementary food platters are 
given to any patron not already eating.
After our full menu closes at 9pm, 
patrons are offered an assortment of 
food options such as cheese boards 
and bread baskets, which are well 
promoted.

Demonstrate promotion 
of low alcohol and non 
alcohol beverages

Our first visual beer on tap as customers 
walk through the door is a mid-strength 
option and non-alcohol products are 
promoted in our menu as well as being 

prominently displayed behind our bar.

Demonstrate marketing 
material and promotions 
that don’t encourage rapid 
consumption 

Nearly all of our special promotions 
marketing feature food instead of 
alcohol and all weekly special events 
except our cocktail evening are food-
focused. 
Tapas is promoted to patrons constantly 
and offered all day.

Provide evidence of 
Responsible Service 
of Alcohol courses 
and ongoing training 
commitments by the 
venue
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Customers can be 
found enjoying 
tapas and a cold 

drink on our long 
timber tables

Small Bar Award
Describe the distinctive 
features of the venue 
(décor, music, lighting, 
design) 

Blanche Bar intelligently incorporates 
new technology, lighting, design and 
sound with the use of warm timbers 
and textures to create a contemporary, 
classical feel. 
Upon entering Blanche Bar our clients 
are struck by our ‘Sun Feature’.
The stunning feature is built into our 
roof and mirrors the round architectural 
‘halo’ feature directly above us on the 
high-rise Pelago building. 
This feature on top of the building 
faces the centre of town and the inside 
dimensions of this halo are exactly 
mirrored in our ceiling feature and 
through to a floor feature. 
The feature creates fantastic mood 
lighting and air-conditioning channels 
installed within the feature create a sun 
effect. 
This effect, combined with high timber 
tables inside and out of the venue (like 
the sun’s rays) complement the central 
feature.
Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.

All year round shade is provided 
throughout the day and we utilise every 
square metre to keep the atmosphere 
fun and relaxed, great for sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
In our alfresco area we are using funky, 
new-release furniture from Europe 
along with bright, colourful ottomans 
for a splash of colour. 
Inside and outside Blanche Bar art deco 
elements are abundant with the use of 
complementary lines prominent. 
Event though Blanche Bar has only 
been open for little more than one year, 
we are constantly looking to evolve and 
upgrade our décor. 

Our presentation is a credit to Western 
Australia and will continue to progress 
with our audience and city.
In addition to our spectacular food 
platings, we complement the meal with 
impressive crockery, completing the 
aesthetic experience for the customer 
while evoking extra emotions with 
texture and colours.
Our 16 point sound system with six 
zones grants us flexibility to create 
an adaptable atmosphere inside and 
outside the venue. 
We can pinpoint the sound to such 
a point that the ambience is equal in 
every point of the venue. 
We play unique music in the amenities 
to break up the ambience and create a 
totally different experience.
On Friday and Saturday nights, 
we feature local, interstate and 
international DJs playing deep/lounge/
funky house to kickstart the weekend.
While other local hospitality venues 
are experiencing drops in profit due to 
the financial turndown of the Pilbara 
region,our financial profit is significant 
and our gross turnover is up 10 per cent 
on last year’s figures.
 It’s fair to assume every other bar in 
Karratha has financial figures 25 to 40 
per cent down on last year’s takings 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.

Explain how these features 
have been successful in 
attracting the desired 
clientele

Blanche Bar has created an amazingly 
polished finish to our venue that 
not only attracts our target social 
demographic but it also creates a venue 
for people who would have never 
thought of going out to a classy venue 
in Karratha was possible. 
Our décor invites our desired clientele 
of a mature patronage and we achieve 
this by offering different, diverse areas 
dependent on the client’s requirements, 
be it a corporate meeting, a celebration 
or a family dinner.
The design is not the only contributing 
factor to this as we are the only venue 
in the Pilbara with a huge variety on 
the back bar. We carry the largest 
scotch, rum, cognac, gin, wine, beer and 
cocktail collection in the region, which 
brings a whole new experience to the 
Pilbara and enables us to hit our target 
market.

Detail the promotion and 
marketing of the venue

Our target audience is modern and 
progressive, and so is our marketing, 

taking advantage of today’s low cost 
and wide reaching digital marketing 
methods.
Blanche Bar is marketed primarily on 
social media, keeping in mind our 
audience’s demographic.
We launched our Facebook page three 
months before the venue opening date 
and offered everyone who liked the 
Blanche Facebook page a chance to win 
tickets to the opening event. 
As a result, we earnt 1000 likes before 
the doors even opened - a huge success 
in a town of 19,000 people. 
Today we have reached more than 4200 
Facebook likes, approximately 20 per 
cent of Karratha’s population. 
Comparable venues such as Karratha 
Tavern have between 2500 and 3500 
Facebook likes and have been trading 
for many years.
All marketing is signed off by the 
managing director and owner, Bart 
Parsons, ensuring a consistent and 
focused representation of Blanche Bar.
All promotions are professionally 
designed by graphic designers and 
marketing experts keeping in line with 
Blanche Bar’s sophisticated image.
We keep up with progressive social 
media trends and are constantly aware 
of industry marketing trends.
Our digital image is complements our 
region and clientele.
Our spend on marketing is minimal 

but in no way reflects our amount of 
marketing. 
We keep up with social media, digital 
and traditional marketing trends.

Blanche Bar also dabbles in radio 
advertising, print advertising and online 
advertising. 

Describe staff 
presentation and product 
knowledge

Staff are always dressed appropriately 
in all black with a classy, modern 
edge. Male staff wear long sleeves and 
collared shirts. Dark jeans are worn by 
male staff to bring a semi-casual aspect 
to the uniform; adapting to our hot 
climate and environment. 
Our fashionable female staff are dressed 
in classy black dresses of their choosing. 
On busy nights our managing director 
dons more formal attire, including a 
suit jacket, as he greets and seats all our 
patrons personally.
We spend about 10 hours per month 
educating our staff on coffee, food, 
spirits, wine, beer and more.
Every week our most talented 
individual in each of these categories 
spends one-on-one-time with another 
staff member to educate them on 
the when, what, why and hows of our 
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Our standards 
promote 
responsible 

consumption of 
alcohol

products to make sure they can be 
recommended to the customer with 
confidence. 
The result of this top shelf knowledge 
has a direct influence to sales of our top 
shelf items. 
Our mixologist Dan Farr, who is one 
of Australia’s top flair bartenders, 
specialises in training the team in the 
cocktail world. 
Our staff are well-travelled and 
therefore professional development 
comes from locations all over the world.
One of our mixologists is allowed a 
significant amount of leave every year, 
which he uses to travel the world.
The decision to allow a long block of 
leave is strategic, as he attends cocktail 
competitions and works his own 
cocktail-making YouTube TV channel 
which brings invaluable amounts of 
promotion to our venue and develops 
his cocktail skills.
This insight and knowledge is then 
passed on to his colleagues at Blanche 
Bar, further upskilling our bar staff.
We are located in a remote regional 
location, but the only two invitees 
from Australia to the World Flair Bar 
Tending Competition in South Korea 
work at Blanche Bar, an impressive 
accomplishment and one we are very 
proud of.
All food service staff at Blanche Bar 
know every food product on our menu 

and all bar tenders are extremely 
knowledgeable when it comes to our 
drink list and beyond.
We have regular information and 
educational events such a wine and 
cheese courses with visiting experts.
Blanche Bar bi-annually engages the 
educational services of Dr Ben Thomas, 
who holds a PhD in wine making, 
one of only two Australians with this 
qualification.
We’re so confident of our product 
knowledge we often offer well-received 
suggestions to a patron based only on 
their mood.
At least twice per year we bring chefs 
from award-winning venues up to 
Karratha to upskill our chefs. As we are 
located regionally, we want to ensure 
that our kitchen doesn’t miss out on 
professional development. This has a 
fantastic flow-on effect to our floor staff 
and patrons who look forward to the 
visits from our guest chefs.

Describe patron security 
and responsible service 
practices

Our house harm-minimisation policy 
sets us apart from other venues in 
Karratha. 
In a region with a reputation for 
alcohol-fuelled violence alcohol 

restrictions were introduced to the 
Pilbara in late 2012. 
At Blanche Bar we break this cycle and 
offer a safe venue for our patrons.
In our one and a half years of trading, 
we have never experienced a significant 
incident involving authorities.
Blanche Bar has never been the location 
of a violent event or any injuries.
Our Responsible Service of Alcohol 
policy is strict, fair and implemented 
every minute we are open. 
On busy nights (Tuesday, Friday and 
Saturday) we have four managers on 
staff.
Wait staff serve water to every patron 
on every table when they arrive, 
reducing the need to excessively 
consume alcohol and keeping the 
customer hydrated. 
We offer a full supply of mid-strength 
and low-strength alcoholic beverages 
alongside our prominently displayed 
non-alcoholic selection.
Keeping in line with our community-
oriented focus, we verbally promote 
transport options to encourage our 
friends not to drive after drinking.
We begin each shift with “toolbox 
meetings”, a chance to re-iterate our 
responsibility to our customers and 
offer reminders to check identification 
and intoxication levels.
Any issues and concerns are addressed 
and made aware to all staff via staff 

meetings and receipted Facebook 
group messages. 
Blanche Bar features constant floor 
service, therefore customers are 
continually being monitored for signs 
of intoxication by our responsible, 
experienced and friendly wait staff and 
managers.
All staff are trained in RSA and hold 
relevant qualifications and are 
supported while on shift by multiple 
managers.
We ensure that on our busier nights, 
the owner or manager meet and 
greet all our patrons as they enter the 
building. Not only does this help build 
relationships, but it also enables us to 
deal with any RSA issues at the door, 
before they become evident in the 
venue.
Our standards promote responsible 
consumption of alcohol.
As we are based in a remote regional 
location, not all staff can attend city-
based training sessions.
As a result, management are regularly 
flown to Perth for professional 
development, returning with the 
additional knowledge and skills to 
upskill local staff.
Although Blanche Bar faces extra 
challenges when it comes to training 
and RSA education, our financial and 
time expenses prove our commitment 
to Responsible Service of Alcohol.

  

12 13Blanche Bar - “A diamond in the red dust of the North West’ Blanche Bar - “A diamond in the red dust of the North West’



Blanche Bar - “A Diamond in the red dust of the North West’ Blanche Bar - “A Diamond in the red dust of the North West’14 15

We are always 
adapting our drink 
list to complement 

our venue and our 
community 

Cocktail Bar Award
Describe theme / décor, 
ambience & atmosphere as 
well as popularity of venue

Blanche Bar intelligently incorporates 
new technology, lighting, design and 
sound with the use of warm timbers 
and textures to create a contemporary, 
classical feel. 
Upon entering Blanche Bar our clients 
are struck by our ‘Sun Feature’.
The stunning feature is built into our 
roof and mirrors the round architectural 
‘halo’ feature directly above us on the 
high-rise Pelago building. 
This feature on top of the building 
faces the centre of town and the inside 
dimensions of this halo are exactly 
mirrored in our ceiling feature and 
through to a floor feature. 
The feature creates fantastic mood 
lighting and air-conditioning channels 
installed within the feature create a sun 
effect. 
This effect, combined with high timber 
tables inside and out of the venue (like 
the sun’s rays) complement the central 
feature.
Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.
All year round shade is provided 

throughout the day and we utilise every 
square metre to keep the atmosphere 
fun and relaxed, great for sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
In our alfresco area we are using funky, 
new-release furniture from Europe 
along with bright, colourful ottomans 
for a splash of colour. 
Inside and outside Blanche Bar art deco 
elements are abundant with the use of 
complementary lines prominent. 
Event though Blanche Bar has only 
been open for little more than one year, 
we are constantly looking to evolve and 
upgrade our décor. 
Our presentation is a credit to Western 

Australia and will continue to progress 
with our audience and city.
In addition to our spectacular food 
platings, we complement the meal with 
impressive crockery, completing the 
aesthetic experience for the customer 
while evoking extra emotions with 
texture and colours.
Our 16 point sound system with six 
zones grants us flexibility to create 
an adaptable atmosphere inside and 
outside the venue. 
We can pinpoint the sound to such 
a point that the ambience is equal in 
every point of the venue. 
We play unique music in the amenities 
to break up the ambience and create a 
totally different experience.
On Friday and Saturday nights, 
we feature local, interstate and 
international DJs playing deep/lounge/
funky house to kickstart the weekend.
Our financial profit is significant and 
our gross turnover is up 10 per cent 
on last year’s figures while other local 
hospitality venues are experiencing 
drops in profit due to the financial 
turndown of the Pilbara region.
It’s fair to assume every other bar in 
Karratha has financial figures 25 to 40 
per cent down on last year’s takings 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.

Detail how the cocktails 
on offer uniquely 
compliment the venue

At Blanche we focus on fresh, diverse 
and consumer focused cocktails that 
appeal to the entire spectrum of our 
clientele. With experienced, award-
winning mixologist Dan Farr (Dan’s 
profile can be see in the mixologist 
submission) at the helm controlling our 
bar and beverage list our cocktails are 
impressive and spectacular. 
Our cocktails represent not only our 
venue but also the uniqueness of our 
region, the Pilbara.
We use local produce such as mangoes 
and oysters in our drinks and we 
are always adapting our drink list 
to complement our venue and our 
community.
Our cocktails are classy, premium and 
very “Pilbara”.
We do not have one type or brand of 
cocktail, at Blanche you are able to 
order whatever you desire. 
With the use of our diverse back bar 
and the experience of our bar tenders 
we can make any drink requested.
Since opening last year, cocktails have 
been a primary focus and really bolster 
our trade at all times of day and night.
There is no other premium cocktail 
bar in the Pilbara and at Blanche the 

cocktail list exceptionally compliments 
the venue in a way that allows us to 
standout from the crowd.

Describe the presentation 
and service of the venue’s 
cocktails including 
glassware, ingredients, 
and visual display

Every cocktail Blanche Bar makes 
features a different level of 
presentation.
We love bright vibrant cocktails that 
always look fresh and the produce that 
goes into them makes this all happen. 
We use a wide variety of glassware from 
martinis, old fashioned, hi-ball, jugs, tall 
emperor, jam jars and more. 
As for ingredients, we use fresh 
fruit such as mango, passionfruit, 
watermelon, apples, pears, orange, 
lemon, lime, lychee, coconut and a 
mixture of different berrys. 
For syrups and additives we use such 
products as lemon grass, lemon grass 
sugar syrup, mint, coriander, vanilla 
paste, vanilla essence, vanilla sugar 
syrup, coconut ginger syrup, lychee 
puree, strawberry jam, boysenberry 
jam, lemon curd, passion fruit pulp, 
passion fruit curd, black cherry jam, 
maple syrup, various types of bitters 
and espresso coffee. 

All spirits and liquor are of a world-
class standard and we do not use any 
mainstream budget brands.
We have two mixologists behind 
our bar offering an impressive and 
theatrical display of cocktail making, 
including our award-winning flair 
bartender Dan Farr.

Upload the venue’s 
signature cocktail and 
detail what makes it so 
unique

We have many different cocktails 
that customers choose as Blanche’s 
signature drink but the most popular by 
far is a simple yet summery cocktail that 
the owner conceptualised before being 
perfected by Dan Farr. 
While living in the seaside town of 
Point Samson and putting the finishing 
touches on the venue, Blanche Bar’s 
owner Bart Parsons had two massive 
mango trees in his backyard.
When the bar opened there was an 
abundance of mangos so he turned 
them into a cocktail called Mango 
Crush. 
We still use mangos from those two 
trees that have been frozen for out of 
season use.
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Mango Crush ingedients:
30ml 42 Below Passionfruit
15ml Absolut Citron
2 Table Spoons of fresh mango puree
1 Table Spoon Passionfruit Pulp
10ml Vanilla Sugar Syrup
10ml Lemon Juice
5ml Lime Juice

Mango Crush method:
Very simple - shake all the ingredients 
and pour over ice in a hi-ball with fresh 
ice. Garnish with a lime wheel.

Describe staff training

Our mixologist Dan Farr, who is one 
of Australia’s top flair bartenders, 
specialises in training the team in the 
cocktail world. 
Our staff are well-travelled and 
therefore professional development 
comes from locations all over the world.
Staff training is always one-on-one and 
involves extensive product testing to 
ensure the trainee understands each 
flavour profile. 
At least once per fortnight a staff 
member is engaged in this type of 
training to make sure everyone is up-to-
date with the cocktail list. 

Blanche Bar’s owner believes 
wholeheartedly that one-on-one 
training gives more benefit than any 
other type and we are at an advantage 
of being small enough to do so.
Blanche Bar’s other award-winning 
mixologist Ravi Camado is allowed a 
significant amount of leave every year, 
which he uses to travel the world.
The decision to allow a long block 
of leave is strategic, as he attends 
cocktail competitions and works his 
own cocktail-making YouTube channel 
which brings invaluable amounts of 
promotion to our venue and develops 
his cocktail skills.
This insight and knowledge is then 
passed on to his colleagues at Blanche 
Bar, further upskilling our bar staff.
We are located in a remote regional 
location, but the only two invitees from 
Australia to the World Flare Bar Tending 
Competition in South Korea work at 
Blanche Bar, an impressive achievement  
we are very proud of.
All service staff at Blanche Bar know 
every product on our drink list and 
beyond.
Blanche Bar bi-annually engages the 
educational services of Dr Ben Thomas, 
who holds a PhD in wine making, 

one of only two Australians with this 
qualification.
We’re so confident of our product 
knowledge we often offer well-received 
suggestions to a patron based only on 
their mood.
We invite professionals in a variety of 
fields to conduct master classes with 
staff and the public.
Quite often, this is at Blanche Bar’s 
expense - a cost that is well worth it, not 
only for professional development, but 
also for team-building.

 

Staff training is 
always one-on-
one and involves 

extensive product 
testing
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The outdoor 
garden wraps 
around Karratha’s 

busiest corner in the 
city centre

Outdoor Area Food and Beverage Services Employee Award 
(Waiter, Bartender, F&B Attendants, Banquet Staff)

Detail nature of 
atmosphere created and 
enhancement of venue

Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.
All year round shade is provided 
throughout the day and we utilise every 
square metre to keep the atmosphere 
fun and relaxed, great for sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
In our alfresco area we are using funky, 

new-release furniture from Europe 
along with bright, colourful ottomans 
for a splash of colour. 
Major City of Karratha and business 
marketing campaigns feature 
photographs of Blanche Bar’s outdoor 
area, a testament to its impressive, 
imposing design.

Describe innovative 
design features 

The outdoor garden wraps around 
Karratha’s busiest corner in the city 
centre and is not only an asset to the 
company, but to Karratha’s landscape 
as well.
We have a lot of art deco elements 
within the venue with the use of lines 
prominent inside and outside in the 
alfresco area. 
Our outdoor area faces south and 
south-east , so from around 10am every 
day the area is shaded, a necessity for 
enjoyment outdoors in our tropical 
climate. This complements our material 
shading.

Detail compliance with 
outdoor area definition 
as detailed in Tobacco 
Control legislation 

We have a designated smoking area 
located away from eating areas, while 
still remaining social.
Legislation requires 50 per cent of beer 
gardens must be designated as non-
smoking, Blanche Bar complies with 
the legislation as about 80 per cent of 
our outdoor area is designated non-
smoking. Although our smoking area is 
small, it is still comfortable to patrons 
and sociable.
 

Detail how the employee’s 
personal presentation 
goes beyond the venue’s 
requirements

The bar staff at Blanche have a strict 
dress attire that includes collared shirts 
and pants, however the floor staff have 
more freedom in their dress attire, the 
only requirement being the floor staff 
wear black. 
Blanche Bar manager Lara Ducie always 
set the benchmark for floor staff, going 
out of her way to purchase practical, yet 
professional black business dresses for 
work. 
She always encourages other floor staff 
members to step up their personal 
appearance by offering to purchase 
dresses when she does (being in 
Karratha, there are no dress shops 
in town so the purchases are made 
online). 
But the most impressive accessory Lara 
offers to her personal presentation is 
her often-complimented smile.

Detail why is the employee 
is valued by the venue

Originally from Perth and not from 
a hospitality background, Lara’s first 
experience working in hospitality was 
in another large venue in the Pilbara. 

After learning the “Pilbara way”, she 
moved back to Perth where she 
worked in a small venue to expand her 
hospitality experience. 
Lara seems to perfectly blend 
exceptional service and superior 
product knowledge with the easy-
going, laid back feel of the Pilbara. 
People who regularly frequent Blanche 
Bar have come to know Lara as the ‘go-
to girl’ for all their service requirements 
as well as information about products, 
and a general chat about the local area. 
Her experience working in both small 
bars that are very service and standard 
focused and also in venues within 
Karratha is invaluable to the company.
Lara also brings other skills to back 
of house functions, utilising her 
professional background in finance, 
a strength in small business and 
hospitality and helping to increase 
profits.

Detail their outstanding 
achievements and 
recognition they have 
received from the venue / 
industry

Blanche Bar is located in a remote 
regional location but is featured in 
marketing material of listed companies 
around Australia.

This is testament to Lara’s incredible 
leadership qualities and is recognised 
by the venue and rewarded.
Evidence of this recognition includes 
an award of a 10 per cent ownership in 
Blanche Bar, proving Lara’s commitment 
to the venue and Blanche Bar’s 
appreciation of her work. 
Lara receives recognition every day 
within our venue from customers, 
management and other staff.

Describe the employee’s 
approach to customer 
service and exceeding 
customer expectations

Being the manager, Lara’s role is 
very varied in such a new, small bar. 
Throughout the day, Lara wears many 
different hats – from dealing direct with 
lawyers and accountants to general 
cleaning and maintenance of the 
venue. However, no matter what Lara 
may be doing, she never fails to put 
customer service as a priority. 
Her customer service starts as soon as 
the customers enter the venue. She 
personally strives to meet, greet and 
seat every person that walks through 
the door. 
Following Blanche’s customised 
sequence of service, (which she helped 
to develop), her service standards never 
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fall below exceptional, no matter how busy or quiet the 
venue may be.
For locals, Lara’s personal service standards are 
something that they have never been able to appreciate 
in the Pilbara and for passers-by she is a welcome 
reminder that even though we are located in the mining 
town of Karratha, we can offer a touch of city class.

Detail how the employee 
demonstrates a commitment to the 
hospitality industry

Blanche first opened their doors in 2012 – at the time 
Lara was working in a nearby hotel. She had planned on 
travelling Australia, working casually in venues to pay 
her way. Upon learning of owner Bart Parsons vision for 
Blanche Bar, she got in contact with him, just to discuss 
the excitement of opening the Pilbara’s First small bar. 
She was so excited about the idea of the venue (as she 
also had seen a desperate need for such a venue to be 
opened in Karratha) that she volunteered enormous 
amounts of her own time helping build spirit lists, create 
food menus, creating all the back-office documents that 
were overlooked, creating our POS system and generally 
offering advice based on her experience working in both 
small bars and in the Pilbara. 
Eventually, she was so taken by the idea and excitement 
of Blanche that she convinced her partner to stop their 
travels so she could take on a role as assistant manager 
for the venue.
Today, she is a part-owner in the venue and strives to 
keep up with industry trends.
Lara is also opening a new bar as a part-owner and is 
sourcing a venue for a gourmet deli as part-owner.
A further commitment to the industry, Lara recently 
completed a Certificate 4 in hospitality.

Mixologist Award
Detail why the candidate 
is valued by the venue
 Blanche Bar recruited Dan Farr last year 
from the Gold Coast. 
Dan has traveled to all corners of the 
globe to compete and perfect his 
mixologist skills and is one of Australia’s 
top flair bar tenders.
Dan has worked in Malaysia, Columbia, 
Panama, Japan, Thailand, USA and 
Monte Carlo just to name a few 
countries, he has also competed in flair 
competitions in many more countries. 
For a venue like Blanche to have 
someone so experience and so 
passionate about their trade is 
invaluable to us in the Pilbara.

Detail the candidate’s 
outstanding achievements

2012
• 2nd Skyy vodka National flair 

bartending championships (Cairns)
• 3rd ABG National flair bartending 

championships (Sydney)
• 7th Bar Pro Asia Pacific Final, Top 21 

Competitors in Asia representing 
their countries. (Malaysia) 

• 1st Malibu National Flair 
championships (Gold Coast)

2011
• 1st Bar pro Australia National Final 

(Sydney)
• 6th Bar pro Asia Final (Vietnam)
• 1st Skyy Vodka national flair final 

(Cairns)
2010
• 2nd Flair giants National final 

(Townsville)
• 2nd twisted liquid international 

invitational (Sydney)
• 2nd Skyy Global Australian Final 

(Sydney)
2009
• 1st National Malibu Flair Final (Gold 

Coast)
2008
• 1st Skyy Global Australian Flair 

championship (Sydney Bar Show)

• 5th Skyy Global world championship 
(Monte Carlo)

2007
• 1st Place pure flair Australian 

Championships (Sydney)
2006
• 1st 42 Below Flair & Cocktail 

championships (Costa Rica)
• 1st Chivas Bar Masters flair & 

bartending championships (Panama)
• 1st Cruzan Rum Flair Championships 

(Acapulco – Mexico)
• 1st Midori National Flair 

Championships (Sydney)
2005
• 1st Jose Cuervo National Flair 

Championships (Melbourne)
• 1st Midori National Flair 

Championships (Melbourne)
• 1st Chartreuse National Flair 

Championships (Melbourne)
• 1st Barstyle Australia National Flair 

Championships (Cairns)

Dan has also performed flair shows 
and fire flair shows in nine different 
countries including:

Australia
1 Sydney Fashion Week
2 Regular appearances in Australia’s 
premier night spots at the Gold Coast, 
Sydney, Melbourne, Cairns, Airlie Beach, 
Brisbane and Adelaide.
USA
1 42 Below U.S. Launch Miami 
Panama 
2 The President’s son’s birthday at the 
presidential house Panama City.
Costa Rica
3 Cruzan Rum Launch San Jose
Colombia
4 Performing choreographed routines 
on tour in major cities with DJ Dr Fly 
These include the cities of, Bogota, Cali, 
Medellin and Manizales.
Thailand
5 Popular tourist bars and beach events. 
Phuket
Japan
6 Club Med Sapporo Guest Entertainer 

and Week Long Staff Training 
Monte Carlo
7 One night only appearance at the 
“The Blue Gin”
Malaysia
8 Flair and fire shows for royal family.
9 Flair shows at roots, The 
establishment, The Sand Bar Langkawi 
Island
10 Flair shows and mixology for Bar Pro 
Asia 
Educational on mixology and flair for: 
8 Suntory Australia
9 Absolut Australia
10 Skyy Vodka Australia
11 Continental/ Club Med 
12 Bar Pro Asia

Describe how the 
candidate understands 
and creates will balanced, 
great tasting cocktails

In the words of Dan Farr himself:
“Creation of a well-balanced drink 
consists mainly of tasting, trial and 
error. 
Too much of certain products and “over 
tweaking of drinks” can leave cocktails 
tasting way to sweet, sour or may leave 
unwanted lingering of flavors on the 
pallet. 
Knowledge of certain fruits (particularly 
seasonal), herbs, citrus and other 
ingredients to be used in drinks 
is essential to develop the right 
combinations/ flavours. 
Knowledge of spirits/ liqueurs and 
the flavors they deliver also help in 
selecting a base for your drink. 
Also choosing the right mixing 
method and glass to serve your drink 
all contribute to the finished product. 
Sometimes simple is the way.”
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Dan has the 
advantage 
of years of 

competition flair bar 
tending behind him

Describe how the 
candidate’s attention 
to detail and customer 
service has contributed to 
the venue’s success

When we started trading in 2012 we 
started with a classic yet basic cocktail 
list and moved upwards from there.
In the first five months we improved 
slightly across a couple of lists. 
When Dan entered Blanche Bar the 
game changed completely and 
the standard of our list increased 
dramatically, particularly with the 
presentation of cocktails. 
These skills have increased our return 
patronage. 
To add to this, Dan has a charismatic 
personality and is always smiling, which 
draws customers towards him and 
keeps them entertained while he works 
his magic behind the bar. He is second 
to none for 1500kms in any direction!

Describe how and what 
cocktail craft tools the 
candidate uses to foster 
and deliver unique 
customer experiences i.e. 
shaker, strainer, muddler,  
zester, long bar spoon and 
Hawthorne strainer

Dan uses every single tool a bartender 
can use in his trade (as listed above). 
Dan has the advantage of years of 
competition flair bar tending behind 
him, providing an experience to each 
and every customer who comes in 
contact with him.

The tools Dan uses to facilitate this 
experience include a tea strainer, 
boston shakers, zombies, strainer, 
muddler, blender, food processor, 
zester, long bar spoon, hawthorne 
strainer, bar blade, fire water, flaming 
zests and the list goes on.

Detail how the 
employee demonstrates 
a commitment to the 
hospitality industry

After 13 years of experience and 
an extensive competition and 
achievements list Dan proves his 
passion for the industry. 
He intends on one day being a bar 
owner and traveling the world learning 
every facet of his trade and in turn 
mastering every technique available 
to the contemporary and classic bar 
tender. 

Outline additional 
training / mixology events 

they have participated in

Over the entirety of his career Dan 
has participated in numerous levels 
of training and events, the significant 
occasions are listed below:

2012
• 2nd Skyy vodka National flair 

bartending championships (Cairns)
• 3rd ABG National flair bartending 

championships (Sydney)
• 7th Bar Pro Asia Pacific Final, Top 21 

Competitors in Asia representing 
their countries. (Malaysia) 

• 1st Malibu National Flair 
championships (Gold Coast)

2011
• 1st Bar pro Australia National Final 

(Sydney)
• 6th Bar pro Asia Final (Vietnam)
• 1st Skyy Vodka national flair final 

(Cairns)
2010
• 2nd Flair giants National final 

(Townsville)
• 2nd twisted liquid international 

invitational (Sydney)
• 2nd Skyy Global Australian Final 

(Sydney)
2009
• 1st National Malibu Flair Final (Gold 

Coast)
2008
• 1st Skyy Global Australian Flair 

championship (Sydney Bar Show)
• 5th Skyy Global world championship 

(Monte Carlo)
2007
• 1st Place pure flair Australian 

Championships (Sydney)
2006
• 1st 42 Below Flair & Cocktail 

championships (Costa Rica)
• 1st Chivas Bar Masters flair & 

bartending championships (Panama)
• 1st Cruzan Rum Flair Championships 

(Acapulco – Mexico)
• 1st Midori National Flair 

Championships (Sydney)
2005
• 1st Jose Cuervo National Flair 

Championships (Melbourne)
• 1st Midori National Flair 

Championships (Melbourne)
• 1st Chartreuse National Flair 

Championships (Melbourne)
• 1st Barstyle Australia National Flair 

Championships (Cairns)

Dan has also performed flair shows 
and fire flair shows in nine different 
countries including:

Australia
1 Sydney Fashion Week
2 Regular appearances in Australia’s 
premier night spots at the Gold Coast, 
Sydney, Melbourne, Cairns, Airlie Beach, 
Brisbane and Adelaide.

USA
1 42 Below U.S. Launch Miami 
Panama 
2 The President’s son’s birthday at the 
presidential house Panama City.
Costa Rica
3 Cruzan Rum Launch San Jose
Colombia
4 Performing choreographed routines 
on tour in major cities with DJ Dr Fly 
These include the cities of, Bogota, Cali, 
Medellin and Manizales.
Thailand
5 Popular tourist bars and beach events. 
Phuket
Japan
6 Club Med Sapporo Guest Entertainer 
and Week Long Staff Training 
Monte Carlo
7 One night only appearance at the 
“The Blue Gin”
Malaysia
8 Flair and fire shows for royal family.
9 Flair shows at roots, The 
establishment, The Sand Bar Langkawi 
Island
10 Flair shows and mixology for Bar Pro 
Asia 
Educational on mixology and flair for: 
8 Suntory Australia
9 Absolut Australia
10 Skyy Vodka Australia
11 Continental/ Club Med 
12 Bar Pro Asia

Describe the employee’s 
creativity and provide 
details on at least one 
cocktail they have 
personally created

Dan has created many cocktails in 
his career and has developed lists for 
multiple venues. 
As Dan has experience in all styles of 
venues his ability to create drinks and 
tailor them to suit the clientele/ target 
market of Blanche Bar is second to 
none. 
Dan has demonstrated different drink 
creations mainly touching on twisted 
classics and different variations of 
existing drinks. He also likes designing 
drinks that compliment foods and 
deserts.

Apple Pie
Fresh apple chunks, two teaspoons of 
cinnamon sugar, 30ml absolut pears, 
15ml chambord, 15ml cointreau, 60ml 
apple juice. Shake all ingredients and 
double strain over fresh ice in a rocks 
glass with a cinnamon sugar rim and a 
thin slice of fresh green apple. 
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You’ll often find 
us late at night 
being the family 

that we are

Pirates Punch
45ml Captain Morgan spiced gold rum, 15ml 
ginger syrup, 15ml coconut syrup, 30ml mango 
nectar (float) and topped with ginger beer in a 
highball. Garnish cracked pepper sprinkle on top.

Outline the candidate’s 
involvement and input into the 
creation of the venue’s cocktail 
list

Dan has taken complete control of the list as 
our bar manager but this does not suggest he 
dictates with absolute authority as this in not 
the way of Blanche. You’ll often find us late at 
night testing new theories, flairing, chatting and 
generally being the family that we are. 
Bringing Dan into this mix has certainly given 
us the depth of knowledge to grow an amazing 
cocktail list.
   

Excellence in Service Award
Detail how the employee’s 
personal presentation 
goes beyond the venue’s 
requirements

The bar staff at Blanche have a strict 
dress attire that includes collared shirts 
and pants, however the floor staff have 
more freedom in their dress attire, the 
only requirement being the floor staff 
wear black. 
Lara Ducie always set the benchmark 
for floor staff, going out of her way to 
purchase practical, yet professional 
black business dresses for work. 
She always encourages other floor staff 
members to step up their personal 
appearance by offering to purchase 
dresses when she does (being in 
Karratha, there are no dress shops 
in town so the purchases are made 
online). 
But the most impressive accessory Lara 
offers to her personal presentation is 
her often-complimented smile.

Detail why is the employee 
is valued by the venue

Originally from Perth and not from 
a hospitality background, Lara’s first 
experience working in hospitality was 
in another large venue in the Pilbara. 
After learning the “Pilbara way”, she 

moved back to Perth where she 
worked in a small venue to expand her 
hospitality experience. 
Lara seems to perfectly blend 
exceptional service and superior 
product knowledge with the easy-
going, laid back feel of the Pilbara. 
People who regularly frequent Blanche 
Bar have come to know Lara as the ‘go-
to girl’ for all their service requirements 
as well as information about products, 
and a general chat about the local area. 
Her experience working in both small 
bars that are very service and standard 
focused and also in venues within 
Karratha is invaluable to the company.
Lara also brings other skills to back 
of house functions, utilising her 
professional background in finance, 
a strength in small business and 
hospitality and helping to increase 
profits.

Detail their outstanding 
achievements and 
recognition they have 
received from the venue / 
industry

Blanche Bar is located in a remote 
regional location but is featured in 
marketing material of listed companies 
around Australia.
This is testament to Lara’s incredible 

leadership qualities and is recognised 
by the venue and rewarded.
Evidence of this recognition includes 
an award of a 10 per cent ownership in 
Blanche Bar, proving Lara’s commitment 
to the venue and Blanche Bar’s 
appreciation of her work. 
Lara receives recognition every day 
within our venue from customers, 
management and other staff.

Describe the employee’s 
approach to customer 
service and exceeding 
customer expectations

Being an assistant manager, Lara’s role 
is very varied in such a new, small bar. 
Throughout the day, Lara wears many 
different hats – from dealing direct with 
lawyers and accountants to general 
cleaning and maintenance of the 
venue. However, no matter what Lara 
may be doing, she never fails to put 
customer service as a priority. 
Her customer service starts as soon as 
the customers enter the venue. She 
personally strives to meet, greet and 
seat every person that walks through 
the door. 
Following Blanche’s customised 
sequence of service, (which she helped 
to develop), her service standards never 
fall below exceptional, no matter how 
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Bart and Blanche 
Bar are praised in 
numerous media 

publications

busy or quiet the venue may be.
For locals, Lara’s personal service 
standards are something that they 
have never been able to appreciate in 
the Pilbara and for passers-by she is a 
welcome reminder that even though 
we are located in the mining town of 
Karratha, we can offer a touch of city 
class.

Detail how the 
employee demonstrates 
a commitment to the 
hospitality industry

Blanche first opened their doors last 
year – at the time Lara was working in 
a nearby hotel. She had planned on 
travelling Australia, working casually in 
venues to pay her way. Upon learning 

of owner Bart Parsons vision for Blanche 
Bar, she got in contact with him, just to 
discuss the excitement of opening the 
Pilbara’s First small bar. 
She was so excited about the idea 
of the venue (as she also had seen 
a desperate need for such a venue 
to be opened in Karratha) that she 
volunteered enormous amounts of 
her own time helping build spirit 
lists, create food menus, creating all 
the back-office documents that were 
overlooked, creating our POS system 
and generally offering advice based on 
her experience working in both small 
bars and in the Pilbara. 
Eventually, she was so taken by the 
idea and excitement of Blanche that 
she convinced her partner to stop their 
travels so she could take on a role as 
assistant manager for the venue.

Today, she is a part-owner in the venue 
and strives to keep up with industry 
trends.

Outline an event 
where the employee 
has exhibited service 
above and beyond all 
expectations

Lara has exhibited excellent customer 
service since before the venue even 
opened.
She was discussing drink lists and 
menus before Blanche Bar was open 
and has continued to excel in every part 
of her role since 2012.

   

Detail how the employee’s 
personal presentation 
goes beyond the venue’s 
requirements

Staff are always dressed appropriately 
in all black with a classy, modern 
edge. Male staff wear long sleeves and 
collared shirts. Dark jeans are worn by 
male staff to bring a semi-casual aspect 
to the uniform, adapting to our hot 
climate and environment. 
On busy nights our managing director 
dons more formal attire, including a 
suit jacket, as he greets and seats all our 
patrons personally.

Detail why is the employee 
is valued by the venue

Bart Parsons, venue manager is also 
Blanche Bar’s owner and director. Bart 
conceptualized, executed and poured 
his life in opening Blanche Bar.
He has worked in hospitality for 13 
years including six years in the Pilbara. 
It is fair to say Bart is the longest serving 
bar staff member in Karratha.
Because of Bart, staff retention at 
Blanche Bar is exceptional for industry 
and location standards.

Detail their outstanding 
achievements and 
recognition they have 
received from the venue / 
industry

Bart is a 40 per cent shareholder in the 
Blanche Bar company as the board 
recognise he is an invaluable asset
Bart was part of the Brisbane Hotel 
management team when it won Bar of 
the Year and Hotel of the Year twice in 
the Australian Bar Awards and he has 
now brought that experience up north 
to Blanche Bar.
Bart is recognised by the industry 
with nominations as a finalist in the 
Australian Bar Awards for Regional 
Venue of the Year in 2014, a number 
one Trip Advisor award and countless 
Karratha and Districts Chamber of 
Commerce and Industry nominations.
Bart and Blanche Bar are also praised in 
numerous media publications.

Describe the employee’s 
approach to customer 
service and exceeding 
customer expectations

Being the manager and owner, Bart’s 
role is varied, but no matter what he 
may be doing, he never fails to put 

customer service as a priority. 
Bart is well-known in the local region 
and his popularity is a testament to his 
outstanding customer service skills.
His personality and professionalism 
directly contributes to filling the bar 
with happy, satisfied friends and new 
customers.
This contributes to Blanche Bar’s 
outstanding financial profit.

Detail how the 
employee demonstrates 
a commitment to the 
hospitality industry

Bart owns a Blanche Bar and is 100 
per cent committed to the hospitality 
industry. Evidence of this is the fact he 
has recently signed a lease to open a 
new bar where he will also work as part 
of the management team and own a 
stake in the venue.

List key areas of 
responsibility i.e. rosters, 
stock control, marketing, 
product development etc

Bart’s areas of responsibility are 
extremely varied and cover all aspects 
of the business from hosting customers 
to dealing with professionals.

Food and Beverage Services Employee Award 
(Venue Manager, Assistant Manager, Duty Manager, Bottleshop Manager)
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His main areas of responsibility are 
floor, bar and kitchen management 
including rostering, training, human 
resources, payroll and dealing with 
professionals such as real estate agents, 
lawyers, accountants, shareholders and 
business advisors.
Bart is also in charge of all marketing 
and public relations decisions.

Detail the length of 
time in current role and 
how the manager has 
developed over this period

Bart has been in his role of manager 
since before Blanche Bar even opened 
in December 2012.
Planning and thought for the bar 
started three years before the first beer 
was even poured and he has assumed 
management since that planning 
period.
Bart is developing his exceptional 
management skills by completing a 
diploma of hospitality and regularly 
travels to Perth for professional 
development.

Outline professional 
development and 
additional training 
courses undertaken

Bart is developing his exceptional 
management skills by completing a 
diploma of hospitality and regularly 
travels to Perth for professional 
development.
He attends master classes, engages 
industry professionals and develops 
a relationship with producers such as 
grape growers. 
Bart also attends AHA industry events 
and travels the world visiting different 
venues. 

Detail leadership 
characteristics

Bart is approachable but fair, firm but 
respected and known to go the extra 
mile for his staff.
Bart is very close to his staff but clearly 
asserts his management. 
 

Our tapas are 
freshly made 
and a lot of time 

and effort is put into 
sourcing the freshest 
ingredients

Contemporary Bar Menu Award
Describe the food, 
its presentation and 
appearance

Blanche Bar offers a predominantly 
tapas menu that is very popular 
with our target market. Our tapas 
is presented simply and served 
individually, not on shared plates.
We present our tapas with minimal 
garnish - the main focus of our tapas is 
the tapas itself. 
All our tapas are freshly made and a lot 
of time and effort is put into sourcing 
the freshest ingredients.
Our tapas always look fresh and inviting 
as we source only the best ingredients 
after working closely with our suppliers.
Our substantial meals are served in a 
similar manner, with the main focus 
being on the meal itself. 
Again, all main meals are made fresh – 
nothing whatsoever is ordered pre-
made. 
We advertise our daily specials on four 
flat-screen TVs positioned strategically 
around the venue. 
We use smart TVs with wireless 
networking that links to our main 
computer in the office. This enables us 
to change the specials within minutes 
of them being available. Again, our 
specials are based on what we can 
source at a special price, or what is fresh 
for the season.
We recently purchased all new crockery  
imported direct from the UK.
We have selected four different colours 
that reflect the theme of Blanche Bar 
and the stunning colours of the Pilbara 
such as the deep red of the earth and 
the vibrant blue of the ocean.
Although the purchase is a great 
expense, it enhances the customer’s 
experience by evoking extra senses.

Describe the menu and 
outline the driving factors 

behind its creation

The menu was changed in July and is a 
reflection of our diverse and changing 
community.
The menu currently features global 
style tapas, with an extra menu of 
substantial main meals.
The menu was always going to be 
based on the Spanish idea of sharing 
small food, as the owner of the venue 
enjoys the relaxed feel of dining 
through Europe. 
Blanche Bar also recognises the need 
for substantial meals and started 
developing the main menu in a unique 
way; we let our clientele tell us what 
they liked by offering a variety of 
specials and incorporating the most 
popular over a period of time onto our 
permanent menu. 
Since opening, we have only improved 
on that menu, changing it seasonally 
and as customer demands change. 
We now feature more than 40 items on 
the menu.

Describe how the menu 
complements the venue

The menu is very fresh, funky, 
interesting, new and vibrant – just like 
Blanche Bar and the staff that work 
within the venue. 
It reflects everything that the people 
of Karratha desire – they want a place 
where they can relax and forget about 
the demands of a working life. 
Blanche Bar’s menu reflects this feel as 
we offer a completely different style 
of food to anywhere else in town that 
helps create the feeling that you are in 
any small bar in any given city around 
Australia.
Our food represents not only our venue 
but also the uniqueness of our region, 
the Pilbara.
We use local produce such as fresh 
seafood in our dishes and we are always 

adapting our menu to complement our 
venue and our community.
Our meals are classy, premium and very 
“Pilbara”.
The addition of our new crockery will 
enhance this experience.

Describe staff knowledge 
of the menu and any spe-
cials and outline the ongo-
ing training they receive

In the first two weeks of employ new 
staff are encouraged to try everything 
on our menu free of charge and there 
is ongoing training with management 
and chefs.
All staff members are required to know 
all meals and pronunciation of titles 
within two weeks of beginning employ 
at Blanche Bar.
The result of this top shelf knowledge 
has a direct influence to sales of our top 
items. 
Our staff are well-travelled and 
therefore professional development 
comes from locations all over the world.
All food service staff at Blanche Bar 
know every food product on our menu 
and all bar tenders are extremely 
knowledgeable when it comes to our 
drink list and beyond.
We have regular information and 
educational events such a wine and 
cheese courses with visiting experts.
Guest chefs from Perth provide training 
because no other venue in Karratha 
compares to Blanche Bar in regards to 
quality and service. We don’t send chefs 
to other venues for training; we fly up 
award-winning chefs from Perth to 
come to us.
Although this incurs extra costs and 
challenges compared to other venues, 
we are passionate about giving back 
hospitality to Karratha visitors and 
residents.
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Detail overall food and 
beverage service including 
what makes the service 
stand out from others

We are not just a stand out for service in 
Karratha, we are a stand out for service 
in all of regional Western Australia. And 
this is because we never rest when it 
comes to customer service.
Our bar is often at capacity and we are 
in the process of applying for a license 
to extend our area to allow more 
patronage.
Our profit is significant and our gross 
turnover is up 10 per cent on last year’s 
figures while other local hospitality 
venues are experiencing drops in profit 
due to the financial turndown of the 
Pilbara region.
Its fair to assume every other bar in 
Karratha has financial figures 25 to 
40 per cent down on last years taking 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.
When we opened the doors at Blanche 
Bar, we truly felt that the standard of 
service that we were going to offer 
everyone in the Pilbara was going to be 
nothing like that they had experienced 
in this town before. We strongly feel, 
based on direct feedback, that we are 
continually achieving and exceeding 
this level of service. We often hear from 

new customers that they “felt like they 
weren’t in Karratha” whilst in Blanche 
Bar due to the service, quality of the 
food and beverages on offer and the 
look and feel of the venue itself. 
We only source true industry 
professionals from around Australia, 
which greatly helps maintain our level 
of service. Within our industry, our 
service stand out from any other similar 
bar because what we are selling is a 
new idea to an old town – this in itself 
means our service standard has to be 
different, but equally as impressive as 
other bars of the same nature.
Two invitees to flair championships 
bring talent experienced no where else 
in Australia.
Strong management from Bart Parsons 
and Lara Ducie ensure repeat customers 
feel welcome and at home while new 
customers become friends.
 

We are passionate 
about giving back 
hospitality to 

Karratha visitors and 
residents

Informal Restaurant Award
Describe venue décor and 
atmosphere

Blanche Bar intelligently incorporates 
new technology, lighting, design and 
sound with the use of warm timbers 
and textures to create a contemporary, 
classical feel. 
Upon entering Blanche Bar our clients 
are struck by our ‘Sun Feature’.
The stunning feature is built into our 
roof and mirrors the round architectural 
‘halo’ feature directly above us on the 
high-rise Pelago building. 
This feature on top of the building 
faces the centre of town and the inside 
dimensions of this halo are exactly 
mirrored in our ceiling feature and 
through to a floor feature. 
The feature creates fantastic mood 
lighting and air-conditioning channels 
installed within the feature create a sun 
effect. 
This effect, combined with high timber 
tables inside and out of the venue (like 
the sun’s rays) complement the central 
feature.
Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.
All year round shade is provided 
throughout the day and we utilise every 
square metre to keep the atmosphere 

fun and relaxed, great for sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the town centre and is not only an 
asset to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
In our alfresco area we are using funky, 
new-release furniture from Europe 
along with bright, colourful ottomans 
for a splash of colour. 
Inside and outside Blanche Bar art deco 
elements are abundant with the use of 
complementary lines prominent. 
Event though Blanche Bar has only 
been open for little more than one year, 
we are constantly looking to evolve and 
upgrade our décor. 
Our presentation is a credit to Western 
Australia and will continue to progress 
with our audience and city.

In addition to our spectacular food 
platings, we complement the meal with 
impressive crockery, completing the 
aesthetic experience for the customer 
while evoking extra emotions with 
texture and colours.
Our 16 point sound system with six 
zones grants us flexibility to create 
an adaptable atmosphere inside and 
outside the venue. 
We can pinpoint the sound to such 
a point that the ambience is equal in 
every point of the venue. 
We play unique music in the amenities 
to break up the ambience and create a 
totally different experience.
On Friday and Saturday nights, 
we feature local, interstate and 
international DJs playing deep/lounge/
funky house to kickstart the weekend.
Our financial profit is significant and 
our gross turnover is up 10 per cent 
on last year’s figures while other local 
hospitality venues are experiencing 
drops in profit due to the financial 
turndown of the Pilbara region.
It’s fair to assume every other bar in 
Karratha has financial figures 25 to 40 
per cent down on last year’s takings 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.
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Detail the menu and 
outline the characteristics 
that make it appeal to a 
wide ranging customer 
base

The menu was changed in July and is a 
reflection of our diverse and changing 
community.
The menu currently features global 
style tapas, with an extra menu of 
substantial main meals.
The menu was always going to be 
based on the Spanish idea of sharing 
small food, as the owner of the venue 
enjoys the relaxed feel of dining 
through Europe. 
Blanche Bar also recognises the need 
for substantial meals and started 
developing the main menu in a unique 
way; we let our clientele tell us what 
they liked by offering a variety of 
specials and incorporating the most 
popular over a period of time onto our 
permanent menu. 
Since opening, we have only improved 
on that menu, changing it seasonally 
and as customer demands change. 
We now feature more than 40 items on 
the menu.

Describe the food, 
its presentation and 
appearance

Blanche Bar offers a predominantly 
tapas menu that is very popular 
with our target market. Our tapas 
is presented simply and served 
individually on small square plates or 
blue china bowls, not on shared plates.
We present our tapas with minimal 
garnish - the main focus of our tapas is 
the tapas itself. 
All our tapas are freshly made – nothing 
whatsoever is ordered pre-made. 
Our tapas always look fresh and inviting 
as we source only the best ingredients 
after working closely with our suppliers.
Our substantial meals are served in a 
similar manner, with the main focus 
being on the meal itself. 
Again, all main meals are made fresh – 
nothing whatsoever is ordered pre-
made. 
We advertise our daily specials on four 
flat-screen TVs positioned strategically 
around the venue. 
We use smart TVs with wireless 
networking that links to our main 
computer in the office. This enables us 
to change the specials within minutes 
of them being available. Again, our 
specials are based on what we can 
source at a special price, or what is fresh 

for the season.
We recently purchased all new crockery  
imported direct from the UK.
We have selected four different colours 
that reflect the theme of Blanche Bar 
and the stunning colours of the Pilbara 
such as the deep red of the earth and 
the vibrant blue of the ocean.
Although the purchase is a great 
expense, it enhances the customer’s 
experience by evoking extra senses.

Describe staff knowledge 
of menu and specials, 
and outline the ongoing 
training they receive

In the first two weeks of employ new 
staff are encouraged to try everything 
on our menu free of charge and there 
is ongoing training with management 
and chefs.
All staff members are required to 
know all meals and pronunciation of 
titles within two weeks of beginning 
employment at Blanche Bar.
The result of this top shelf knowledge 
has a direct influence to sales of our top 
items. 
Our staff are well-travelled and 
therefore professional development 
comes from locations all over the world.
All food service staff at Blanche Bar 
know every food product on our menu 

All food service staff 
at Blanche Bar know 
every food product 

on our menu

and all bar tenders are extremely 
knowledgeable when it comes to our 
drink list and beyond.
We have regular information and 
educational events such a wine and 
cheese courses with visiting experts.
Guest chefs from Perth provide training 
because no other venue in Karratha 
compares to Blanche Bar in regards to 
quality and service. We don’t send chefs 
to other venues for training; we fly up 
award-winning chefs from Perth to 
come to us.
Although this incurs extra costs and 
challenges compared to other venues, 
we are passionate about giving back 
hospitality to Karratha visitors and 
residents.

Detail overall food and 
beverage service including 
what makes the service 
stand out from others

We are not just a stand out for service in 
Karratha, we are a stand out for service 
in all of regional Western Australia. And 
this is because we never rest when it 
comes to customer service.
Our bar is often at capacity and we are 
in the process of applying for a license 
to extend our area to allow more 
patronage.
Our profit is significant and our gross 

turnover is up 10 per cent on last year’s 
figures while other local hospitality 
venues are experiencing drops in profit 
due to the financial turndown of the 
Pilbara region.
Its fair to assume every other bar in 
Karratha has financial figures 25 to 
40 per cent down on last years taking 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.
When we opened the doors at Blanche 
Bar, we truly felt that the standard of 
service that we were going to offer 
everyone in the Pilbara was going to be 
nothing like that they had experienced 
in this town before. We strongly feel, 
based on direct feedback, that we are 
continually achieving and exceeding 
this level of service. We often hear from 
new customers that they “felt like they 
weren’t in Karratha” whilst in Blanche 
Bar due to the service, quality of the 
food and beverages on offer and the 
look and feel of the venue itself. 
We only source true industry 
professionals from around Australia, 
which greatly helps maintain our level 
of service. Within our industry, our 
service stand out from any other similar 
bar because what we are selling is a 
new idea to an old town – this in itself 
means our service standard has to be 
different, but equally as impressive as 
other bars of the same nature.

Detail the venues 
popularity, and 
profitability

Since opening, Blanche Bar has 
probably been the busiest small bar in 
Western Australia.
We have an overwhelming level of 
support and return patronage from 
mainly locals but also from traveling 
corporates. 
We also have many people travelling 
to Karratha from outlying areas 
such as Port Hedland, Tom Price and 
Paraburdoo as our reputation for 
quality food, service and drinks has 
reached these outlying areas. 
We hold both the top spots on Trip 
Advisor with more reviews than venues 
who have been in business for more 
than 10 years. 
Our dramatic increase in patronage has 
meant we have been able to employ 
extra key staff such as a functions and 
restaurant manager, way ahead of 
when we expected to be employing 
such staff. 
We are so popular that we have been 
forced to undertake the relicensing of 
the venue to Restricted Tavern so we 
can increase our patronage number to 
a maximum of 197. 
Blanche Bar has a lot of additional 
expenses when it comes to operation 
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costs compared to probably any other 
venue in the country. 
We have to deal with ridiculously high 
freight costs that are brought about 
by the fact that mining companies are 
willing to pay any price to get their 
goods to the Pilbara. 
Attending educational seminars means 
expensive flights and accommodation 
for anyone in attendance. 
Also, due to our ‘if staff are happy at 
home, they are happy at work’ ethos, 
we house all of our staff in the most 
modern accommodation available, fully 
furnished. 
With all these and other added 
expenses in mind, profitability whilst 
being competitive in this market is a 
top priority for management.

The owner spent a lot of time 
negotiating with spirit, wine and beer 
suppliers to organise discounts prior 
to us opening, without reducing the 
standard of beverages we offer. 
Being able to offer high-quality house 
spirits at competitive prices was always 
very important for Blanche Bar and a 
lot of time was spent sourcing the best, 
but profitable product for our house. 
Our food is made from the best-quality 
produce available, and our team is 
currently negotiating new pricing for 
our main menu items to ensure that 
we can continue to offer fantastic 
tapas that is cheaper than a lot of tapas 
offered in any other city small bar.
Our profit is significant and our gross 
turnover is up 10 per cent on last year’s 

figures while other local hospitality 
venues are experiencing drops in profit 
due to the financial turndown of the 
Pilbara region.
It’s fair to assume every other bar in 
Karratha has financial figures 25 to 
40 per cent down on last years taking 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.

Our food is made 
from the best-quality 
produce available

Sparkling Glass Bottle

The Habitat Brut Cuvee, Victoria $9.90 $41.90
Fresh, spritzy apple and citrus notes. Melds freshness and complexity with ease.

Geppetto Brut, Mornington Peninsula $11.60 $58.90
Strawberry and zesty lemons on the nose. A lively palate with fresh fruits, creaminess and a crisp finish. 

Mumm Champagne, France $19.90 $99.90
Hints of lemon, stone fruits, green apple and cashew. It has a rich palate that is a beautifully balanced ride.

Segura Viudas Aria Brut, Cava Region, Spain $54.90
Its flavour is dominated by fresh pineapple, almonds, honey and straw, with hints of pears and fresh bread.

Andreol Verv, Prosecco, Italy $65.90
Fragrant and floral with notes of stone fruit and spring flowers. 

Bollinger Special Cuvee, France $219.90
Packed with lemon zest, vanilla and dried fruits. 

Billecart Salmon, France $189.90
Pinot Noir, Chardonnay & Pinot Meunier create floral freshness that breathes aromas of fresh fruit and ripe pears.

Dom Perignon, France $499.90
The king of all Champagnes.

Moët Impérial, France $139.90
'Moet' is characterised by bright fruitiness and elegant maturity. The palate reveals subtle pear, citrus and brioche notes. 

Louis Bouillot Blanc de Blancs, France $109.90
Supple, ample wine with bubbly complex secondary aromas

Veuve Cliquot Brut, France $169.90
Notes of fruit are followed by discreet aromas of brioche and vanilla, a perfect balance of finesse and forcefulness.

Delamotte Brut NV, France 3000ml   (Double Magnum) $999.00
Crisp citrus notes with a fine textural bead, piercing acidity and a length only seen from the best vineyards in Champagne.

Andreol Verv, Prosecco, Italy 1500ml    (Magnum) $129.90
Fragrant and floral with notes of stone fruit and spring flowers. 

Rosé Glass Bottle

Deep Woods Harmony Rosé, Margaret River $11.00 $49.90
Ripe fresh summer fruit berries on the nose. Raspberry and strawberry fruit flavours with a satisfying persistent finish. 

Windance Rose, Margaret River $11.60 $52.90
Sweeter style of strawberry, raspberry and toffee apple dominate the palate. Light spritz makes a refreshing finish.

Innocent Bystander Moscato, Victoria $11.70 $53.90
Fairy floss, sherbet and pink grapefruit. Persistent fizz with a ripe pear finish.

Vinaceous Salome Temp Rosé, Margaret River $59.90
A Rosé that seduces and entices, Salome finishes dry and crisp, making you long for more.

Paxton Rose, McLaren Vale $49.90
Bright fuchsia-pink, it has red cherry/strawberry aromas, seamless fruit, and is mouthfilling and pleasingly dry.

Langmeil Bella Rouge, Barossa Valley $49.90
Fruit driven cabernet-based rosé with a crisp dry finish; a great rosé for red drinkers.

Drink

Like, Share or Check in @ Blanche Bar

Wine List
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Red Wine Glass Bottle

Windance Cabernet Merlot, Margaret River $10.50 $39.90
Vibrant ripe plums, raspberries, mulberries and boiled cherries, followed by chocolate and mocha.

Earthworks Shiraz, Barossa Valley $10.90 $43.90
Rich, ripe jammy fruits with toasted vanilla & spice.

Windance Shiraz, Margaret River $58.90
Aromas of cherry, raspberry, stewed rhubarb and vanilla. Rich, juicy fruit of mulberries, raspberries & red currants.

Tin Shed "Melting Pot" Shiraz, Barossa Valley $59.90
A complex lifted nose showing chocolate and forest fruit with distinct cool climate pepper and mint tones.

Windance Reserve Shiraz, Margaret River $99.90
Raspberry, ripe plums, star anise and vanilla. Palate of lively red berry fruit and black currant with evident dark chocolate.

Tomfoolery "Young Blood" Grenache, Barossa Valley $59.90
Juicy, spicy with integrated tannins. Great example of a Barossa Grenache.

Agoston Tempranillo Cabernet, Spain $10.80 $49.90
Tempranillo and Cabernet a classic favourite, bouquet of jammy blackberries, black plums and chocolate with spice.

Radio Boca Tempranillo, Valencia, Spain $49.90
A very approachable and over-achieving Tempranillo. Strawberry and cocoa powder, with blackberry and violets.

Emilio Moro Finca Resalso Tempranillo, Spain $69.90
Extraordinarily aromatic nose of ripe black fruits, mulberry and blueberry. A long, warm finish on the palate. 

Angus The Bull Cabernet Sauvignon, Victoria $11.50 $58.90
Intense colour with bright purple hues. Ripe black fruits with rich dark chocolate and vanilla smoky oak aromas. Perfect with BEEF!

Hayshed Hill Cabernet Sauvignon, Margaret River $16.50 $71.90
Intense ripe fruit flavours of  blackcurrant, dark cherries & cassis. *95 Points from Ray Jordon (2 years in a row).

Thompson Estate Cabernet Sauvignon, Margaret River $87.90
Fine velvety tannins which finishes off with great persistence and grace, Great Margaret River Cabernet!

Mosswood "Amys" Cabernet Sauvignon, Margaret River $87.90
Plump, soft dark fruit flavours of black currant, dark jubes and mulberry, with a smooth texture and full body. 

Windance Reserve Cabernet Sauvignon, Margaret River $99.90
Vanilla, redskin, tobacco and spice, leading to a full, powerful and luscious finish. 93pt Halliday.

Vinaceous Raconteur Cabernet Sauvignon, Margaret River $62.90
Aroma leaps from the glass with violets and black berry and mocha notes. Lip-smacking tannins and fine oak nuances.

Mosswood Cabernet, Margaret River $219.90
Complex and powerful combination of violet, blueberry and red currant on the nose, sweet palate of red currant and mulberry

with a long and smooth finish of toasty coffee bean flavours. A true Margaret River Icon!

Finca Rosal Old Vines Monastrell, Spain $52.90
Showing dense flavours of blueberry and blackberry, with an earthy note and plush, seamless tannins. Can be served cold!

Zonte's Footstep Violet Beauregard Malbec, South Australia $49.90
Full bodied the palate delivers ripe opulent flavours of black cherry and blackberry followed by some spicy earth like characters.

Primo "Merlesco" Merlot, McLaren Vale $11.50 $50.90
Fresh blackberry, blueberry and cherry fruit dominate the bouquet. Juicy fruits of the forest flavours balanced by good acidity.

Windance Merlot, Margaret River $58.90
Lifted and floral with spicy stewed plus. Soft and smooth, a great year for Merlot

Hãhã Pinot Noir, Marlborough $11.70 $52.90
Fruit driven, a soft supple mouthfeel, generous flavours of ripe dark cherries and plum which dominate underlying cedar and spice.

Bannockburn 1314ad Pinot Noir, Victoria $69.90
Undoubtedly one of the wines which set the benchmark for Pinot Noir in this country. Spicy and savoury, cherry flavours  and lingering tannins.
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White Wine Glass Bottle

Windance Sauvignon Blanc Semillon, Margaret River $10.00 $39.90
Lifted bouquet displaying passionfruit and lemon zest, palate offers intense lemon and lime, leading to a crisp and lively finish.

Alkoomi Semillon Sauvignon Blanc, Margaret River $49.90
Aromas of pineapples and passionfruit, full flavoured with a silky texture, a fresh, crisp palate and deliciously long finish.

Pierro Semillon Sauvignon Blanc LTC, Margaret River $85.90
Fresh & lively wine that sparkles and dances in the glass. Subtle and delicate showing fruit purity and delicious tanginess. 

The Pass Sauvignon Blanc, Marlborough $11.10 $52.90
Passionfruit and white peach aromas on the palate, ripe fruit flavours with mineral notes.

Saint Clair Sauvignon Blanc, Marlborough $12.90 $59.90
Passionfruit and blackcurrant with an appealing underlying note of gooseberry, supreme length,  a simply delicious wine.

Tomfoolery Tally Ho Sauvignon Blanc, Adelaide Hills $57.90
Zippy lime and gooseberry fruit with intense minerality on a fresh, light palate, tied together with crisp natural acidity on a clean, lingering finish.

Windows Estate Sauvignon Blanc, Margaret River $59.90
Crisp and aromatic with an alluring palate dominated by passionfruit, white nectarine and citrus.

Momo Sauvignon Blanc, Marlborough $65.90
Aromas of tropical fruit and citrus, with a rich, textural palate of ripe tropical fruit and grapefruit. 

Four Sisters Pinot Grigio, Victoria $43.99
Fruit characters of pear, nashi and honeydew melon create an intriguing styled wine with a fresh, crisp finish.

Antichello Pinot Grigio, Italy $50.60
Light characteristic fruity bouquet. A velvety, smooth and aromatic taste.

Lucien Pinot Blanc, Alsace, France $65.90
Combines freshness with suppleness. A citrus and green apple nose, with a soft, fruit bowl palate and a hint of mixed spice. 

Rymill "gt" Gewurztraminer, Coonawarra $53.90
An intense nose; an elegant palate; a truly delicious finish - this wine from highly-acclaimed winemaker Sandrine Gimon has it all.

Windance Chardonnay, Margaret River $11.10 $52.90
Attractive nuances of nashi pear, lychee and pear. Palate portrays intense fruit characteristics of grapefruit and melon.

Pierro Chardonnay, Margaret River $149.90
One of the worlds premiere Chardonnay's, Pierro is consistently a 95+ points wine.

West Cape Howe "Old School" Chardonnay, Frankland River $53.90
Creamy texture with after taste of peach, creamy cashew and light, spicy honeycomb.

Plan B! Offdry Riesling, Frankland River, W.A. $12.10 $59.00
It's a riot of semi-sweet freshness and citrusy zing. Serious at the front, but there’s a party going on out the back!

Killakanoon Mort's Block Riesling, Clare Valley $59.90
Intense flavours and aromas of lemons and limes, complemented by cleansing natural acidity. Grapefruit, peach & nectarine.

Feet First Chenin, Margaret River $10.30 $48.90
Tropical fruit character nose which follows through to the palate. Mouth filling fruit flavours lead into a clean, crisp finish. 

Windance Chenin, Margaret River $49.90
Extremely perfumed aromas of lively tropical fruit, a hint of sweetness, distinct refreshing finish.

Pinocchio Moscato, Victoria $62.90
A beguiling nose of lychees and ginger with a delicious frizzante and a refreshing spine of acidity. 
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Take a seat, have 
a cold drink, and 
learn more about 

the City of Karratha’s 
entertainment hub

WA’S Best Regional Venue Of The Year
How do you cater for 
your specific local area?

Blanche Bar has entered a market 
that is flooded with tavern/pub type 
venues and devoid of any real sense 
of a hospitality experience. 
After spending four years in the 
North West, owner Bart Parsons 
identified a massive gap in the 
industry that needed to be serviced 
by a well-designed small bar. 
Blanche Bar caters to a large 
spectrum of local society in Karratha 
by being diverse in its offering to this 
booming mining town.
Our menu is tapas based but we 
identified in our infancy that we 
would also need to cater for business 
people with main meals.
As such our menu was born and is 
incredibly well-received in the town. 
Being located in the CBD in the 
flagship Pilbara Cities Pelago 
development, we are situated to 
cater for the entire town including 
locals, business, tourists or corporate 
customers. 
We are also the only eatery in town 
(besides fast-food) that offers food 
all throughout the day, from 11am - 
9pm and 6am to 9pm on weekends. 
This is extremely important to 
the local area as so many people 
in Karratha work shift work and 
are unable to enjoy a meal in a 
restaurant/bar at a time between 2 
and 6pm.

Identify your tourism 
appeal

Tourists are beginning to see the 
tourism potential in the Karratha 
area and since Blanche Bar opened, 
we are seeing they are venturing in 
town to see the place that is featured 
in so much national marketing 
material.
Comments from visitors suggest 

Blanche Bar is the first venue north 
of Perth they have been able to get a 
nice dining experience.
The outdoor garden wraps around 
Karratha’s busiest corner in the 
city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into 
the bar by the bustling and vibrant 
crowd gathered in our street facing 
outdoor area.
We also have local tourists, people 
coming from Port Hedland or 
Newman hearing of the Blanche Bar 
experience and coming in for the 
weekend to experience a special 
weekend not offered anywhere in 
the Pilbara.

As mentioned above, we are located 
in the CBD close to the major 
shopping centre. We are in a perfect 
location to capture the tourist 
market.
With the tourism industry being 
a distant second to the mining 
industry, most venues do not 
experience an influx of patronage 
from tourists - at Blanche Bar we do. 
The yearly migration of the “Grey 
Nomad”, or retirees with caravans, 
brings an influx of business to 
Blanche Bar.
For a lot of these travelling retirees, 
they have been passing through 
Karratha for 20 or 30 years on their 
annual pilgrimage. So many refuse 
to go to any of the venues in town 
whatsoever due to their ‘rough, 
working clientele’ and lack of 
value for money/service. 
We have found that for 
many of these people, 
they have come to 
Blanche Bar expecting 
much of the same but been 
pleasantly surprised with the venue, 
our service and food and drinks and 
have returned on their way back 
south. We are very proud of this fact.

Identify natural 
ambience

Stepping outside, the perfect 
location of Blanche Bar is evident as 
you are invited to relax in the alfresco 
area of the new City of Karratha’s 
busiest city centre intersection.
All year round shade is provided 
throughout the day and we utilise 
every square metre to keep the 
atmosphere fun and relaxed, great 
for sessions. 
In 2014 we extended the outdoor 
area, where customers and clients 
make the most of the warm Pilbara 
days and the balmy evenings. The 
alfresco area is an important part 
of Blanche Bar’s ambience and 
reflects our region and audience. 
The outdoor garden wraps around 
Karratha’s busiest corner in the 
city centre and is not only an asset 
to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into 
the bar by the bustling and vibrant 
crowd gathered in our street facing 
outdoor area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink 
on our long timber tables while 
watching the world go by in our 
brand new city. 

Describe Popularity

Since opening, Blanche Bar has 
probably been the busiest small bar 
in Western Australia.
We have an overwhelming level of 
support and return patronage from 
mainly locals but also from traveling 
corporates. 
We also have many people travelling 
to Karratha from outlying areas 
such as Port Hedland, Tom Price and 
Paraburdoo as our reputation for 
quality food, service and drinks has 
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Fortified Wines Glass Bottle

Martell VSOP, Cognac, France $14.50
A smooth and mellow cognac that is a true cocktail of aromas all at once fresh, rounded and woody.

Rémy Martin VSOP, Cognac, France $18.00
The roundness of summer fruits & wild flowers, with oaky notes of vanilla and a hint of liquorice.

Rémy Martin XO, Cognac, France $42.00
A myriad of floral, fruity and spicy aromas. Velvety texture and opulent density, giving a superior mellow sensation.

Hennessy XO, Cognac, France $40.00
Flavours of candied fruits, a hint of cocoa, a warm fruity presence and a subtle, spicy nose help create a complete harmony.

St Agnes 3 Star Brandy, McLaren Vale $11.00
A richly coloured, medium bodied brandy.

Mount Horrocks Cordon Cut Riesling $16.90 $94.40
Beautifully concentrated, complex sweet Riesling. Citrus, stonefruits, ginger and spice notes dance across the sherbet-like palate.

Rymill June Late Harvest Traminer $10.90 $62.90
Concentrated sugars and citrus flavours, spicy and luscious wine. Perfect finale to a memorable dinner.

Dandelion 30yo Pedro Ximinez, Barossa Valley $12.90 $73.40
Toasted Pecan nuts, figs, fresh cream toffee with English breakfast tea, mandarin citrus peel and hints of maple syrup.

Mr Pickwicks Particular Tawny Port, Barossa Valley $18.90
Intense and focused, a hedonistic array of spice, fruit and clean pure spirit.

Grant Burge 10yo Tawny, Barossa Valley $9.90
Flavours of baked ginger biscuits, dates and a complex nuttiness is balanced with a clean, fresh finish.

Bottled Cider Bottle

Somersby $12.20
Napoleone Apple Cider $13.30
Napoleone Pear Cider $13.30
Bulmers Apple $13.30
Strongbow Original $12.20
Strongbow Dry $12.20
The Hills Apple Cider $12.20
Matsos Apple, Mango & Dessert Lime 500ml $19.90
Rekorderlig Strawberry & Lime 500ml $19.90
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reached these outlying areas. 
We hold both the top spots on Trip 
Advisor with more reviews than venues 
that have been in business for more 
than 10 years. 
Our dramatic increase in patronage has 
meant we have been able to employ 
extra key staff such as a functions and 
restaurant manager, way ahead of 
when we expected to be employing 
such staff. 
We are so popular that we have been 
forced to undertake the relicensing of 
the venue to Restricted Tavern so we 
can increase our patronage number to 
a maximum of 197. 
Our profit is significant and our gross 
turnover is up 10 per cent on last year’s 
figures while other local hospitality 
venues are experiencing drops in profit 
due to the financial turndown of the 
Pilbara region.
It’s fair to assume every other bar in 
Karratha has financial figures 25 to 
40 per cent down on last years taking 
while Blanche Bar significantly bucks 
this trend, proving our local popularity.
We currently hold the #1 spot for 
customer satisfaction on Trip Advisor 
for Karratha and surrounding areas. 
An award for excellence was also 
presented to Blanche Bar by Trip 
Advisor this year, this is the first time 
this title has been awarded in the 
Pilbara. 

This acknowledgement is a testament 
to our efforts to stand out from the 
crowd and constantly deliver our 
promised standard of customer service.
We have also been recognised by 
industry peers this year, proudly being 
finalists as 2014 Best Regional Bar.
Our customer service sets us apart from 
every other venue in the Pilbara and 
remains our number one focus.

Describe Atmosphere

Blanche Bar intelligently incorporates 
new technology, lighting, design and 
sound with the use of warm timbers 
and textures to create a contemporary, 
classical feel. 
Upon entering Blanche Bar our clients 
are struck by our ‘Sun Feature’.
The stunning feature is built into our 
roof and mirrors the round architectural 
‘halo’ feature directly above us on the 
high-rise Pelago building. 
The feature creates fantastic mood 
lighting and air-conditioning channels 
installed within the feature create a sun 
effect. 
Stepping outside, the perfect location 
of Blanche Bar is evident as you are 
invited to relax in the alfresco area of 
the new City of Karratha’s busiest city 
centre intersection.
All year round shade is provided 

throughout the day and we utilise 
every square metre to keep the 
atmosphere fun and relaxed, great for 
sessions. 
In 2014 we extended the outdoor area, 
where customers and clients make 
the most of the warm Pilbara days and 
the balmy evenings. The alfresco area 
is an important part of Blanche Bar’s 
ambience and reflects our region and 
audience. The outdoor garden wraps 
around Karratha’s busiest corner in 
the town centre and is not only an 
asset to the company, but to Karratha’s 
landscape as well. Comments from 
customers reveal they are lured into the 
bar by the bustling and vibrant crowd 
gathered in our street facing outdoor 
area.
During the day when patronage 
is quieter customers can be found 
enjoying tapas and a cold drink on our 
long timber tables while watching the 
world go by in our brand new city. 
Our presentation is a credit to Western 
Australia and will continue to progress 
with our audience and city.

Describe Food and 
Beverage

From the very start, Blanche always 
wanted to set a new, high standard for 
food and beverage in Karratha and the 

Blanche Bar caters to a 
large spectrum of local 
society
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Pilbara as a whole. 
Every cocktail Blanche Bar makes 
features a different level of 
presentation and no one cocktail 
looks like another.
We love bright vibrant cocktails that 
always look fresh and the produce 
that goes into them makes this all 
happen. 
We use fresh fruit such as mango, 
passionfruit, watermelon, apples, 
pears, orange, lemon, lime, lychee, 
coconut and a mixture of different 
berrys. 
For syrups and additives we use such 
products as lemon grass, lemon 
grass sugar syrup, mint, coriander, 
vanilla paste, vanilla essence, 
vanilla sugar syrup, coconut ginger 
syrup, lychee puree, strawberry 
jam, boysenberry jam, lemon curd, 
passion fruit pulp, passion fruit 
curd, black cherry jam, maple syrup, 
various types of bitters and espresso 
coffee. 
All spirits and liquor are of a world-
class standard and we do not use any 
mainstream budget brands.
With experienced, award-winning 
mixologist Dan Farr at the helm 
controlling our bar and the beverage 
list our cocktails are impressive and 
spectacular. 
Our cocktails represent not only our 
venue but also the uniqueness of our 

region, the Pilbara.
We use local produce such as 
mangoes and oysters in our drinks 
and we are always adapting our 
drink list to complement our venue 
and our community.
Our wine list is spectacular and 
completely steers clear of the 
general Aussie pub style of wines 
found everywhere in Karratha. We 
offer our customers the opportunity 
to try a variety of not so well-known 
varietals, and ensure that all our staff 
are regularly trained in all of our 
wines to maximise our customers 
experience. 
Our beer list also steers clear of 
mainstream Australian beers and we 
change our menu again according 
to season and demand. Having 
travelled extensively, the venue 
manager likes to incorporate some 
unusual international beers to our 
list that are great to offer people who 
are interested in beers.
Blanche Bar offers a predominantly 
tapas food menu that is very popular 
with our target market. Our tapas 
is presented simply and served 
individually on small square plates 
or blue china bowls, not on shared 
plates.
We present our tapas with minimal 
garnish - the main focus of our tapas 
is the tapas itself. 

All our tapas are freshly made – 
nothing whatsoever is ordered 
pre-made. 
Our tapas always look fresh and 
inviting as we source only the best 
ingredients after working closely 
with our suppliers.
Our substantial meals are served in a 
similar manner, with the main focus 
being on the meal itself. 
Again, all main meals are made fresh 
– nothing whatsoever is ordered 
pre-made. 
In addition to our spectacular 
food platings, we complement the 
meal with impressive crockery, 
completing the aesthetic experience 
for the customer while evoking extra 
emotions with texture and colours.
We recently purchased our new 
crockery direct from the UK.
We have selected four different 
colours that reflect the theme 
of Blanche Bar and the stunning 
colours of the Pilbara such as the 
deep red of the earth and the vibrant 
blue of the ocean.
Although the purchase is a great 
expense, it enhances the customer’s 
experience by evoking extra senses.
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Describe the menu and 
outline the driving factors 
behind its creation

The menu was changed in July and is a 
reflection of our diverse and changing 
community.
The menu currently features global 
style tapas, with an extra menu of 
substantial main meals.
The menu was always going to be 
based on the Spanish idea of sharing 
small food, as the owner of the venue 
enjoys the relaxed feel of dining 
through Europe. 
Blanche Bar also recognises the need 
for substantial meals and started 
developing the main menu in a unique 
way; we let our clientele tell us what 
they liked by offering a variety of 
specials and incorporating the most 
popular over a period of time onto our 
permanent menu. 
Since opening, we have only improved 
on that menu, changing it seasonally 
and as customer demands change. 
We now feature more than 40 items on 
the menu.

Describe Staff

Our staff are 100 per cent the driving 
factor fuelling our ongoing success.
All staff are long-term employees, a 

testament to the management and 
environment Blanche Bar has created.
Our staff are committed to ensuring 
every customer experiences a 
sensational evening. 
Customers are served by professional 
wait staff that serve promptly and 
perfectly while complementing our 
regions’ relaxed community vibe. 
Our charismatic staff ensure all our 
regulars are greeted by name and new 
customers are new friends.
Our customer service sets us apart from 
every other venue in the Pilbara and 
remains our number one focus on the 
floor. 
This is not an easy task in the remote 
location of Karratha due to the difficulty 
of sourcing reliable, hospitality-minded 
individuals. 
We spend a lot of time interviewing 
our staff who we source from around 
Australia, and our staff are employed 
as full-timers which ensures that we 
are able to spend the time and money 
training and mentoring them to 
achieve the required level of customer 
service.
Staff are always dressed appropriately 
in all black with a classy, modern 
edge. Male staff wear long sleeves and 
collared shirts. Dark jeans are worn by 
male staff to bring a semi-casual aspect 
to the uniform; adapting to our hot 
climate and environment. 

Our fashionable female staff are 
dressed in classy black dresses of their 
choosing. 
On busy nights our managing director 
dons more formal attire, including a 
suit jacket, as he greets and seats all our 
patrons personally.
Our staff are well-travelled and 
therefore professional development 
comes from locations all over the world.
We are located in a remote regional 
location, but the only two invitees from 
Australia to the World Flair Bar Tending 
Competition in South Korea work at 
Blanche Bar.
All food service staff at Blanche Bar 
know every food product on our menu 
and all bar tenders are extremely 
knowledgeable when it comes to our 
drink list and beyond.
We’re so confident of our product 
knowledge we often offer well-received 
suggestions to a patron based only on 
their mood.
Hiring and retaining hospitality staff 
in the Pilbara is a task that no city or 
other regional area can comprehend. 
We are competing with companies 
that offer extraordinary amounts of 
money in more sociable hours with free 
accommodation – very hard to match. 
We have a great variety of staff from 
all over Australia and the world, which 
creates a great dynamic at Blanche Bar. 
It is always good when we have the 
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Our charismatic staff en-
sure all our regulars are 
greeted by name and new 

customers are new friends

opportunity to get together and 
sit around the owners house taste-
testing this and conjuring up all sorts 
of ideas for the Bar. We truly are, as 
our menu states “The Blanche Bar 
Family” which makes coming to work 
each day so much more enjoyable.

Describe Entertainment

Our 16 point sound system with six 
zones grants us flexibility to create 
an adaptable atmosphere inside and 
outside the venue. 
We can pinpoint the sound to such 
a point that the ambience is equal in 
every point of the venue. 
We play unique music in the 
amenities to break up the ambience 
and create a totally different 
experience.
On Friday and Saturday nights, 
we feature local, interstate and 
international DJs playing deep/
lounge/funky house to kickstart the 
weekend.
We have found that our Ladies Night 
on Friday has become a weekly must 
for a number of our target audience. 
We never charge for any of our live 
entertainment, even when we have 
sourced them from outside our local 
area.
Our flair-mixologist also puts on 
impromptu flair shows whenever he 

can which are always well received. 
Apart from the live entertainment 
we often host education events such 
as wine and cheese nights, scotch 
courses and beer matching with 
invited experts.
We also have flairing once a month 
on a Friday outside. People love the 
flair show, rare to see in Perth let 
alone Karratha.

For more information, check out our 
Facebook page at www.facebook.
com/theblanchebar

Describe Community 
contribution

Being the premier hospitality 
venture in town we have a lot of 
sporting and charity organisations 
approach us for donations or 
sponsorship.
We were recently involved in the 
WA tourism council’s My Pilbara 
Adventure, we’ve supported the Red 
Dog Festival and City to Surf. Our 
venue manager Lara Ducie is heavily 
supportive of the Pink Ribbon 
Council and promotes this often.
We don’t only contribute to locale 
charities financially; we are also 
committed to supporting local 
business rather than outsourcing.

This directly benefits the community 
and has a flow on effect for business. 
We also contribute to the community 
by raising the bar of hospitality 
standards in the region and adapting 
to suit our market.
We firmly believe if can support our 
local community, they will support 
us.
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Blanche Bar
119/23 Sharpe Ave (Pelago West), Karratha, W.A. 6714

Phone: +61 (08) 9185 6667
E-mail: info@blanchebar.com.au


