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EVENTS AT
THE SANDBAR

Nestled along the serene shores of Middle
Park, The Sandbar sets the stage for an idyllic
beachfront event. Embrace the breathtaking
beauty of Port Phillip Bay as you step inside our
stunning event space adorned with expansive
glass doors that bring the outside in.

From intimate gatherings to grand celebrations,
our versatile venue offers a blank canvas to
showcase your unique style and preferences.

With our dedicated Event Manager at your
service, every detail is carefully crafted to
surpass your expectations, from mouth-watering
canapés to exquisite drink selections. Let us make
your event an unforgettable one at The Sandbar.




COCKTAIL MENU

8 ltems | $34pp 10 ltems | $40pp 12 ltems | $S46

COLD CANAPES

Beetroot cured Atlantic salmon - créme fraiche, dill, capers, rye crostini
Bruschetta - bocconcini, tomato, basil, sticky balsamic (v, Igo)
Assorted California rolls (meat, fish, vegetable)

- nam chim sauce, toasted sesame (lg, v, veo)

Tuna bites - cucumber, sriracha mayo, spring onion (Ig)

Rare roast beef mini baguette - red pepper, horseradish cream (Igo)
Spicy prawn cocktails - chipotle Marie Rose sauce (lg)

HOT CANAPES

Arancini - truffled woodland mushroom & thyme, parmesan, aioli

Peri-peri chicken skewer - cucumber & mint raita (lg)

Crispy cauliflower bites - tomato & chilli relish

Thai-style vegetable spring rolls - sweet chilli sauce (v)

Classic sausage rolls - tomato & chilli relish

Veggie rolls - Moroccan-spiced vegetables, chickpea, feta, tomato & chilli relish (v)
Mini chicken dim sim - chilli soy sauce

Slow-cooked beef & gravy pies - tomato relish

Korean beef meatballs - gochujang BBQ glaze, kimchi

Crispy tempura tiger prawn - lime & chipotle mayo

SWEET CANAPES

Moroccan-spiced oranges - cashew cream (lg, ve, n)
Italian doughnuts - warm chocolate sauce

Dark chocolate fudge brownie - vanilla whipped cream
Apple & cinnamon pie - salted caramel sauce

SUBSTANTIALS $10ea (min 30 pieces)

Fish & chips - beer-battered fish, lemon, tartare sauce

Lemon pepper calamari - chips, garlic aioli (lg)

Mini cheeseburgers - American cheddar, dill pickle, aioli

Penne pasta - creamy mushroom sauce, tomatoes, spinach, parmesan
Mini halloumi sliders - rocket, tomato, chipotle (v)

All menus are samples only, subject to seasonal change




PLATTERS TO GET YOU STARTED
Antipasto $160

Victorian Cheese $170 Mezze $100 San Daniele prosciutto, calabrese & sopressa,
regional cheddar, brie & blue, chutney, 3 middle eastern dips, olives, mortadella, smoked ham, fior di latte,
grapes, quince paste & lavosh crackers warm Turkish bread, crackers, falafels & pickles marinated olives, grissini & focaccia

Fruit platter $100 ) Artisan Pizza $25ea (min.12)
cantaloupe, watermelon, kiwi, Pacific Oysters 360 c.iozen selection of margherita, salami
watermelon, strawberries, grapes ponzu, wakame, lime and funghi pizza




BEVERAGE OPTIONS

BAR TAB

Nominate the drinks you would like available and a bar tab can be arranged
for the duration of your event.

The bar tab may be increased throughout the duration of the event if
requested.

PACKAGES

Our drink packages include standard and premium options. Prices are per
person, and all guests in attendance must be provided for. Please note that all
wines are served by the glass unless requested.

BEVERAGE PACKAGES

STANDARD PREMIUM

3 Hours $60pp i Hours $70pp
4 Hours $70pp Hours $80pp
5 Hours $80pp 5 Hours $90pp

Add basic spirits - $25pp Add basic spirits - $25pp

Inclusions Inclusions
House Red Wine Premium Red Wine
House White Wine Premium White Wine
House Sparkling Premium Sparkling
Select Tap Beer Botiled Beer
Soft Drink & Juice Tap Beer

Cider

Soft Drink & Juice

All menus are samples only, subject to seasonal change




TERMS AND CONDITIONS

Audio Visual Equipment
- Plasma screens, microphone and DJ equipment are available for use free of charge, subject to availability.
- Please advise at the time of booking if you require any AV equipment.

Bookings

- We do not hold tentative bookings.

- A function booking is only considered confirmed once a deposit has been received. This is required 3 days after a booking has been confirmed.
- The date is secured ONLY when both signed T&C's AND deposit have been received by the venue.

Deposit Payment
- A S500 non-refundable deposit is required to secure your function date. This deposit will be deducted from your final invoice.

Final Details

- Confirmation of final guest numbers and dietary requirements is required 14 working days prior to your event.

- Once final numbers and all details have been confirmed, including menu and beverage selections a final invoice and function sheet will be issued.
- Please note that final numbers provided at this time will be the minimum chargeable amount.

Final Payment

- The final invoice will be prepared based on the confirmed details and guest numbers.

- Full payment of the final invoice is required no later than 7 days prior to your event date.

- Any additional charges incurred on the day — including beverages on consumption, extensions, or additional services — are payable at the
conclusion of the event.

Music & Noise Restrictions
In accordance with council regulations and the venue's in-house sound limiter system, the following maximum sound levels apply at The Sandbar:

- Up to 7.00pm: Maximum of 98 decibels
- 7.00pm — 9:00pm: Maximum of 95 decibels
- 9:00pm — 11:00pm: Maximum of 93 decibels
- After 1:00pm: Maximum of 85 decibels

The sound limiter is automatic and will prevent volume levels from exceeding these limits. All DJs, bands and entertainers are required to comply with these
restrictions at all times. Management reserves the right to monitor and adjust sound levels during the event to ensure compliance.

Additional Meals
Supplier Meals
- S30 per person, includes soft drink

Children’s Meals (Under 12 years)

$20 per child

Choice of:

- Fish & chips

- Chicken tenders & chips

- All children’s meals are served with ice cream and include unlimited soft drink and juice.
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