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C O N F E R E N C E S  & 

E V E N T S

At the Sandringham Yacht Club our unrivalled attention to detail, panoramic 
views and delicious menus come together to create superior events.  
Whatever your aspiration, you will have a dedicated Event Manager on-hand 
ready to help create the perfect event.  Our modern Clubhouse located on 
the foreshore of Port Phillip makes Sandringham Yacht Club the only venue in 
Melbourne where guests feel like they are walking on water.
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P O R T  P H I L L I P  R O O M 

When you step into the Port Phillip Room, you are immediately captivated by 
the magnificent bay views and sleek design of our modern Clubhouse. With 
such a stunning backdrop, this flexible space can perfectly host the most 
contemporary cocktail party or elegant dinner.  Whatever you desire, events of 
any style are effortlessly accommodated in our spectacular Port Phillip Room.

Elegantly designed with views over the boatyard, the Olympic Room is a 
special setting for an intimate gathering.  Adorned with invaluable Olympic 
Games memorabilia from years gone by, this event room is perfect for small 
conferences or private dining.

O L Y M P I C  R O O M
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C O C K T A I L  M E N U
2 hours $36 p/p

8 canapés

3 hours $45 p/p

8 canapés, 1 substantial

4 hours $58 p/p

6 canapés, 2 substantials, 3 desserts

5 hours $68 p/p

8 canapés, 2 substantials, 3 desserts

C A N A P ’E S

Seasonal oysters [select one]:

   Natural gf, df
   Crumbed, mustard mayonnaise, okonomiyaki sauce

Salmon nigiri, wasabi mayonnaise df

Tuna sashimi pani puri, jalapeño dressing 

Pork and prawn wrapped in tofu leaf, light chilli sauce df

Pesto arancini, tomato salsa v, gf

Angus beef cheeseburger, chipotle, slaw, mustard

Slow cooked pork slider, kewpie mayonnaise, serrano chilli

Tempura prawn, green rice, Thai dipping sauce gf, df

Moroccan spiced wellington gf, ff, vegan

Vegetarian sushi roll, tamari sauce gf, vegan

Smashed pea and mint parcel, mango chutney gf, vegan

Duck and lemongrass steamed bun 

Lamb kebab, tzatziki 

Karaage fried chicken bao bun, kewpie mayonnaise

Brie and fig jam, sable pastry v
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Fish and chips

Tartare sauce

House made gnocchi

Slow roasted tomatoes, shimeji mushroom ragu, shaved parmesan, truffle oil

v

Potato and cheese pierogi dumplings

Spring onions, diced tomatoes, butter sauce

v

Lamb and spinach curry

Jasmine rice, roti

Pan fried salmon

Green papaya salad, rice paper crisp, tamarind dressing 

gf

S U B S T A N T I A L  I T E M S 

Jam donut Raspberry cheesecake        gf

New York cheesecake      gf Lemon meringue tart 

Chocolate bavarian Salted caramel macaron     gf

Followed by freshly brewed coffee and a selection of teas

D E S S E R T S
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2 hour duration $21.0 p/p

3 hour duration $29.5 p/p

4 hour duration $37.5 p/p

5 hour duration $45.0 p/p

2 hour duration $24.5 p/p

3 hour duration $35.0 p/p

4 hour duration $45.0 p/p

5 hour duration $54.5 p/p

P A C K A G E  T W OP A C K A G E  O N E

B E V E R A G E S

2 hour duration $27.5 p/p

3 hour duration $40.0 p/p

4 hour duration $52.0 p/p

5 hour duration $63.5 p/p

P A C K A G E  T H R E E A D D I T I O N A L 

O P T I O N S

Please note beverages are subject to change

Beaumont Brut Cuvée

Beaumont Sauvignon Blanc Semillon

Beaumont Shiraz

Carlton Draught

Great Northern Super Crisp Lager

Cascade Premium Light

Juices and soft drinks

Sparkling Wine

Tesabella Chardonnay Pinot Noir NV

White Wine - one of the following:

Dusky Sounds Sauvignon Blanc 

Grant Burge Benchmark Chardonnay 

Tatachilla Pinot Grigio

Red Wine - one of the following:

St Hallett Black Clay Shiraz 

St Hallett Gamekeeper’s Cabernet Sauvignon

Ta_Ku Pinot Noir

Peroni Nastro Azzurro

Carlton Draught

Great Northern Super Crisp Lager

Mountain Goat Organic Steam Ale

4 Pines Indian Summer Ale

Cascade Premium Light

Juices and soft drinks

Sparkling Wine - one of the following;

Canti Prosecco

Yarra Burn Premium Cuvée Brut

White Wine - two of the following:

Mud House Sauvignon Blanc 

Petaluma White Label Chardonnay

Mud House Pinot Gris 

Knappstein Riesling

Red Wine - two of the following:

Stonier Pinot Noir 

Grant Burge Hillcot Merlot 

Hardys Tintara Shiraz 

Petaluma White Label Cabernet Sauvignon

Peroni Nastro Azzurro

Carlton Draught

Great Northern Super Crisp Lager

Mountain Goat Organic Steam Ale

4 Pines Indian Summer Ale

Cascade Premium Light

Juices and soft drinks

Cocktails $15 p/p

Premium beer upgrade:

Peroni Nastro (tap) $4 p/p

Asahi (bottled) $6 p/p
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C O N T A C T  U S

Events Team

03 9599 0940

events@syc.com.au

www.syc.com.au/events

  sycevents

  sandringhamyachtclubevents

 

Sandringham Yacht Club

Jetty Road

Sandringham

Vic 3191 AUSTRALIA




