
FUNCTION PACKAGES



Boasting panoramic views of Port Phillip Bay and the city skyline, a range of food and beverage options, an adaptable

space and a dedicated team, Sandy By The Bay is the perfect venue for your next event.

Cocktail

Min - 60    Max - 200

Seated

Min - 60   Max - 180

OUR SPACE



ROOM HIRE
Inclusions:

AV (TV screens/projectors for content,
microphones, sound system)

Room set up entirely how you’d like it

Cleaning

Linen (black or white)

Basic table centrepieces (image to the left)

$650

PLEASE NOTE:

ALL functions include the $650 room hire fee.



SEATED EVENT
PACKAGES

Choose to have any combination
of entree, main or dessert,
choose all three or add in

canapes too! 

Our seated event packages are
flexible to suit you.

2 Courses
 $58pp

3 Courses
$68pp

4 Courses
$75pp



CANAPES
Please select three

Tasmanian baked sausage rolls with tomato sauce

Crumbed chicken breast fillet with plum dipping sauce

Bruschetta on garlic toast (v)

Crumbed calamari rings on mixed leaves, with tartare sauce

Baked Gippsland beef pies

Vegetarian mini spring rolls with sweet chilli 

Tomato & basil arancini (v)

Tempura prawns with tartare sauce

Crumbed whiting fillets on mixed leaves

Potato & leek soup with crunchy croutons (v)

Malaysian style chicken satay and fragrant jasmine rice with a 

carrot and coriander salad

Golden fried lemon myrtle infused calamari with herb yoghurt 

and fresh leaf salad

Creamy roasted pumpkin soup with chives (v)

Crispy prawn spring rolls served with sweet chilli drizzle

Oven baked prawn and scallop mornay with lemon

ENTREE
Please select two, served alternatively



Oven baked free range chicken breast with dijon mustard cream

300gm King Island rump with rich red wine gravy

Tasmanian salmon fillet oven baked with herb & lemon butter sauce

Oven Baked Victorian pork loin with crispy crackle & apple jus

250gm South Australian porterhouse with port wine jus

Beer battered flathead fillets, served with tartare drizzle & lemon

250gm 30 day Gippsland Eye Fillet with mushroom gravy  ($6 surcharge applies)

King Island Salt Bush lamb rack with mint jus

MAIN
Please select two, served alternatively

Creamy mash potatoes with a vegetable medley

Crunchy chips & honey mustard salad

Baked potato with sour cream, chives & sauteed greens

Crunchy chips & creamy coleslaw

Your selected dishes will be served 
with two of these combinations:



DESSERT
Please select two, served alternatively

Chocolate mousse cake with fresh cream & berry coulis

Individual pavlova with strawberries & chocolate drizzle

Baked apple pie with toasted almonds & whipped cream

Tiramisu with creme anglaise

Baked New York cheesecake topped with fresh fruit & cream

Sticky date pudding with hot butterscotch sauce & cream

Tangy lemon tart with passionfruit coulis & cream

Brandy snap basket with fruit salad with whipped cream

A selection of Victorian cheeses served with quince  and crisp water crackers 

for each table to share may replace your dessert at no extra cost

ADDITIONAL MENU OPTIONS

Freshly shucked Coffin Bay oysters (half dozen)

Prawn cocktail

$4.50 per oyster

$7pp

Chair Covers & Sashes

Linen Napkins

Additional Table Linen

$7 per chair 

$4 per napkin

$12 per chair



COCKTAIL EVENT
PACKAGES

Basic Package
7 canapes including 2 premium items

Standard Package
8 canapes including 3 premium items

Premium Package
9 canapes including 4 premium items

$39

$41

$43



CANAPES
Mini bruschetta with diced tomatoes, feta & balsamic on garlic toast (v)

Crumbed calamari rings on mixed leaves, with tartare sauce

Vegetarian mini spring rolls with sweet chilli & honey soy dipping sauces (v)

Crumbed chicken breast fillet with plum dipping sauce

Crumbed fish fillet goujons with tartare sauce

Tasmanian baked sausage rolls with tomato sauce

Swedish meatballs served with spiced chutney

Vegetarian curry samosas (v)

Baked Gippsland beef pies

Assorted mini quiche selection (v)

Homemade Swedish meatballs with tomato relish

Tomato & basil arancini (v)

Spinach & ricotta pastizzis (v)

Marinated chicken wings

Variety of handmade Japanese delicacies (v)

Tempura battered prawn tails with sweet chilli aioli

Satay chicken skewers with peanut dipping sauce

Salt & pepper squid with thousand island sauce

Tandoori chicken skewer with cucumber and light yoghurt dip

Smoked salmon en croute

Mini angus beef & cheese burgers with tomato relish

Rare eye fillet on rye with horseradish (premium packages only)

PREMIUM ITEMS



ADDITIONAL MENU ITEMS
If you are looking to upgrade your menu, look no further! 

Add one of these items to your menu as a starter, or whatever time suits you throughout your function.

Freshly carved spit roasted Angus beef or pork loin roll station

Served with fresh bread rolls, garden salad, creamy coleslaw, selection of mustards 

and red wine gravy

Special boxed up items

Fish and chips

Fisherman's basket

Sweet Chilli Prawn Tails with seasoned cous cous

Trio of dips platter

Served with grilled Turkish bread drizzled with evoo

$15 per guest

$12 per guest

$10 per guest














