
2 2 / 2 3

E v e n t s

S A N D R I N G H A M  Y A C H T  C L U B



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.

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.
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C O C K T A I L  M E N U
2 hours $46 p/p

8 canapés

3 hours $58 p/p

4 hours $69 p/p

6 canapés, 2 substantials, 3 desserts

5 hours $80 p/p

8 canapés, 2 substantials, 3 desserts8 canapés, 1 substantial

C A N A P’ E S

Leek and gruyère croquette with aioli 

Chicken and chive bouchée with zesty mayonnaise 

Smoked salmon blini with dill crème fraîche 

Jalapeño mac and cheese croquette 

Popcorn beef skewer with lemon and yoghurt emulsion 

Kaki fry oyster with tonkatsu sauce and wasabi mayonnaise 

Vegetarian sushi with tamari 

Coconut and lime kingfish ceviche in a pani puri 

Peking duck pancake with hoisin sauce 

Angus cheeseburger with cornichons, Texas sauce and mayonnaise 

Spanish tortilla with grilled chorizo and olive 

Tempura fish slider with mustard stem mayonnaise 

Cripsy green rice prawn with Thai dipping sauce 

Korean chicken bao bun with cucumber and kewpie  

Bruschetta tartlet with guacamole 

Tomato arancini with Napoli sauce
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Minimum food and beverage spends apply. 

Menus may incur a price increase; given various 

seasonal and fresh produce influences.



Rum ball 

Passionfruit and cream vacherin        

Lemon meringue tart

Strawberry crème pâtissière tart      

Chocolate delice

Creamy vanilla profiterole 

Followed by freshly brewed coffee and a selection of teas

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

Fish and chips

Tartar sauce

House made gnocchi

Forest mushroom cream sauce, Parmigiano Reggiano, truffle oil

Quinoa and black rice salad

Heirloom tomato, avocado, pomegranate, crispy kale, harissa dressing

Butter chicken 

Jasmine rice, roti

Beef in black bean sauce

Soba noodles, capsicum, spring onion

D E S S E R T S
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2 hour duration $27.5 p/p

3 hour duration $39.0 p/p

4 hour duration $51.0 p/p

5 hour duration $60.0 p/p

2 hour duration $33.0 p/p

3 hour duration $48.0 p/p

4 hour duration $62.5 p/p

5 hour duration $75.0 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 $38.0 p/p

3 hour duration $55.5 p/p

4 hour duration $72.0 p/p

5 hour duration $85.0 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 and pricing are subject to change.

Tatachilla Brut NV

Grant Burge Benchmark Semillon Sauvignon Blanc  

Grant Burge Benchmark  Shiraz

Carlton Draught

Great Northern Super Crisp Lager 

Cascade Premium Light

Juices and soft drinks

Sparkling Wine

Da Luca Prosecco

White Wine - one of the following:

Dusky Sounds Sauvignon Blanc 

Brookland Valley Verse One Chardonnay 

Mud House Pinot Gris

Red Wine - one of the following:

St Hallett Black Clay Shiraz 

Hardys Tintara Geology Cabernet Sauvignon 

Ta_Ku Pinot Noir

Peroni Nastro Azzurro

Carlton Draught

Great Northern Super Crisp Lager 

4 Pines Pale Ale 

Mountain Goat GOAT Lager

Somersby Apple Cider

Cascade Premium Light

Juices and soft drinks

Sparkling Wine - one of the following;

Yarra Burn Prosecco Rosé

Yarra Burn Premium Cuvée Brut

White Wine - two of the following:

Eddystone Point Sauvignon Blanc

Coldstream Guard Chardonnay

Petaluma White Label Pinot Gris

Rolf Binder Riesling

Red Wine - two of the following:

Eddystone Point Pinot Noir

Swanning Around Grenache

Grant Burge Miamba Shiraz

Katnook Estate Founder's Block Cabernet Sauvignon

Peroni Nastro Azzurro

Carlton Draught

Great Northern Super Crisp Lager 

4 Pines Pale Ale 

Mountain Goat GOAT Lager

Somersby Apple Cider

Cascade Premium Light

Juices and soft drinks

Cocktail on arrival $18 p/p
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