Function Information

Birthdays
Engagements
Conferences
Cocktail Parties
Celebrations

AVAILABLE FUNCTION ROOMS

Sandringham Hotel
118 Beach Road, Sandringham VIC 3191

Phone: 9598 7255 Fax: 9598 1478

Email: sandringhamhotel@alhgroup.com
Web: www.sandringhamhotel.com.au




Bistro Lounge

Ideal for small business or social gatherings.
Room Hire: $100

Capacity: Up to 40 cocktail style

Features: Easy access to bistro bar & balcony

Dolphin Room

Ideal for birthdays, private luncheons, corporate meetings and conferences.

Minimum expenditures: Monday to Thursday - $400
Friday, Saturday & Sunday - $800

Capacity: Up to 55 seated / 70 cocktail style

Features: Set menu functions of up to 4 courses or Cocktail menu. White
board, lectern, data projector & flip chart available.

Room Hire

A room hire fee will only apply when food & beverage charges do not meet
the minimum expenditures. A deposit of 10% will be required upon
confirmation of booking. All charges are inclusive of GST and are subject to
change.

Dolphin Room $150



MENU'’S

Breakfast

$9, $13, or $17 per person
Morning Tea

$12, $14, $16, or $20 per person

Cocktail
Gold Package  $20 per person
Silver Package $17 per person
Bronze Package $15 per person

Sit Down
1 course $28 per person
2 Course $34 per person
3 Course $40 per person
4 Course $45 per person
Wine List

Platters

Assorted Sandwich Platters $50 per platter
Antipasto Plates
Bread and Dips
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Chips and Peanuts Pricing subject to number of guests



BREAKFAST MENU

$9 per person

Toasted Fruit Bread w’ a choice of breakfast spreads
Toasted Muesli w’ fresh apple juice, berry compote and yoghurt
Cinnamon spiced porridge w’ sultanas and shaved almonds

$13 per person

Toastie: sourdough bread w' leg ham and gruyere cheese toasted and served
w’ a fried egg for dipping

French Toast: w’ strawberries sautéed in maple syrup
Eggs on Toast: eggs anyway on sourdough w’ grilled tomato

$17 per person

Eggs Benedict: poached eggs w’ leg ham on English muffin and hollandaise

Eggs Florentine: poached eggs on sautéed spinach on English muffin and
béarnaise

Pacific Eggs: poached eggs on a English muffin w’ bacon, avocado and grilled
prawns



MORNING TEA

$12 per person

Baked scones w’ strawberry jam and chantilly cream
Assorted Danish pastries

$14 per person

Assorted muffins
Baked scones w’ strawberry jam and chantilly cream
Assorted Danish pastries

$16 per person

Assorted baked friands

Assorted Muffins

Baked scones w’ strawberry jam and chantilly cream
Assorted Danish pastries

$20 per person

Seasonal fruit plate

Assorted baked friands

Assorted muffins

Baked scones w’ strawberry jam and chantilly cream
Assorted Danish pastries



Cocktail Menu

BRONZE PACKAGE

Party Pies
Sausage Rolls
Mini Pasties

Mini Hot Dogs
Mini Quiches
Mini Dim Sims
Mini Spring Rolls

SILVER PACKAGE

Party Pies

Sausage Rolls

Mini Pasties

Sweet Chilli Chicken Tenders
Marinated Meat Balls
Crumbed Garlic Chicken Balls
Satay Chicken Skewers

GOLD PACKAGE

Funghi Formagio Pizza

Olive and Persian Fetta Crostini

Almond Crusted Chicken Goujon w’ Watercress Aioli
Parmesan Suppli

Rosemary and Garlic Lamb Skewers

Assorted Steamed Dumplings

Mini Beef Burgundy Pies



SIT DOWN MENU

STARTER

Marinated olives: warmed marinated local manzanilla olives w’ fetta and
crusty bread

Antipasti to share: selection of cured meats, cipolline, stuffed mushrooms,
grilled seasonal vegetables and bread

Baked cob loaf to share served w’ olive oil, aged balsamic and flavoured
butters

ENTREE

Sweet potato and roasted almond soup
Chorizo and baby spinach frittata served w’ wild rocket

Smoked salmon salad w’ mesculun salad, roasted cherry tomato’s, pickled
cucumber and a citrus dressing

Wild mushroom risotto tossed w’ green peas and fresh herbs
Oysters served naked w' lemon wedges

Panzerotti: filled mini pasta shells shallow fried and served w’ pesto
mayonnaise dipping sauce

MAINS

Char grilled scotch fillet w’ a seeded mustard, rosemary and garlic rub served
on a tarragon mash and green beans drizzled w’ a red wine jus

Atlantic salmon fillet crusted w’ green olives served on herb and potato rosti
w’ sautéed spinach, semi dried tomato and caper reduction

Oven roasted rack of lamb served on a sweet potato mash and steamed baby
vegetables drizzled w’ a honey and pink peppercorn sauce

Roast pork belly served on a chorizo infused spinach and creamed potato’s
drizzled w’ a light balsamic and apple glaze



Lamb noisettes served on a hearty borlotti bean stew and drizzled w’ a wild
rocket pesto and a side of crusty bread

DESSERT

Sticky date pudding served w’ a butterscotch sauce and chantilly cream

Honey panna cotta w’ crushed pistachios on a maple wafer and a
boysenberry reduction

Butterscotch tarts served w’ a mixed berry compote and shredded mint

Sandringham Sundae w’ vanilla bean ice cream, crushed amaretto cookies,
double cream, fresh mint and warm espresso

Chocolate budino: dark chocolate pudding w’” a warm bitter caramel sauce
and double cream to the side

Tiramisu served in a tall cocktail glass w’ coffee soaked savoiardi



Terms & Conditions

The Sandy Hotel is a non smoking venue in compliance with government legislation.
Management reserves the right to exclude or eject any and all objectionable persons from
the hotel premises without liability.

The Sandy Hotel does not accept any responsibility for damage or loss of merchandise left
at the hotel prior to, or after the function.

No food or beverage of any kind
(other than a celebration cake) is permitted to be brought in for consumption at the
function by the organizer or guests.

The Sandy Hotel does not have a BYO license.

Any BYO alcohol found in the Dolphin Room, or Bistro Lounge during the function will
be confiscated and / or management reserves the right to close the bar and stop the
function.

Sandringham Hotel
118 Beach Road, Sandringham VIC 3191

Phone: 9598 7255 Fax: 9598 1478

Email: sandringhamhotel@alhgroup.com
Web: www.sandringhamhotel.com.au




