
 

FUNCTIONS 
 

Birthdays 
Engagements 
Conferences 

Cocktail Parties 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
630 South Road 
Moorabbin 3189 

 
Phone: 03-9555 6899 
Fax: 03-9555 3757 

E-mail: sandbelt.club.hotel@alhgroup.com.au 



 

 
Thank you for expressing interest in the Sandbelt 
Hotel for your upcoming function. The following 

package is designed to provide you with all the 
necessary information that you will require for 

booking a function. 
 

The Sandbelt Hotel offers excellent facilities for 
all your corporate and social functions. To ensure 

your event will be a success, our chef’s have 
created a variety of exciting menus, both sit down 

and cocktail style for your convenience. 
 
 

The Sandbelt Hotel also has affordable 
accommodation facilities to cater for your guests 

from afar. 
 

The Sandbelt Hotel will do its utmost to meet any 
special requirements that you may acquire for 

your function. Simply contact us and we will do 
our best to accommodate your requests. 

 
Should you have any further queries or should 

you wish to view the function room please do not 
hesitate to contact us. 

 
 
 
 

 



 
Availability 

The function room is available for your exclusive use 
from 7:30am through till midnight 7 days a week, 
excluding Friday and Saturday nights after 7pm 

also Sunday from 3pm. 
 

 
Beverages/Bar Tab 

The preferred option at most functions is to run a bar 
tab, on a pre-determined set limit, however you can also 

choose to adopt a ‘pay as you go’ policy for your 
guests. 

 
A full range of beer, wine, spirits and soft drinks are 

available at bar prices. 
 
 

 
Room Capacity 

Cocktail - 150 guests 
Sit Down -   80 guests 

The room can also be arranged in different styles of 
seating:  

 
Theatre Style, U/Shaped, Classroom Style or Board 

Room Style. 
 

 
A room hire fee of $100 applies to 
bookings in the Function room. 



 

 
Cocktail Packages 

$75 per platter 
Hot Platter 

Party Pies 
Sausage Rolls 

Flame Grilled BBQ Meatballs 
 

$75 per platter 
Asian platter 

Cocktail Spring Rolls 
Vegetable Samosa 
Mini Dim Sims 

 

$95 per platter 
Gourmet menu 

Moroccan Chicken Skewers 
Spiced Calamari 
Mini Bruschetta 

Risotto Balls 
Peppered beef skewers 

Smoked salmon & dill mini vol-a-vonts 
 

  Includes muffins, tea & coffee $6.50 per head 
Morning tea 

 

Mixed Sandwich Platter $80 
Snack Platters 

Fruit Platter $65 
Dips $45 



 

Sandbelt Hotel 
Set Menu 1 

2 Course $36 
3 Course $44 

 

 
Entrée’ 

Soup of the Day 
 

Toasted baguette topped with tomato, onion, garlic and 
basil. 

Bruschetta 

 

 
Mains 

A strip loin primal cut from British breeds. Grain 
finished for 100-150 days and a minimum of 4 weeks 

ageing to ensure taste and tenderness. Served with 
chips and salad. 

Porterhouse Steak 300g 

 
 

Tender chicken breast filled with a tomato & olive 
concasse topped with a parmesan cheese crust served on 
creamy mash accompanied with seasonal vegetables. 

Mediterranean Chicken 

 

Pan fried barramundi fillet on a warm potato salad 
and finished with a lemon, almond & butter sauce. 

Barramundi Almondine  



 
Dessert 

A luscious chilled vanilla Pannacotta infused with 
fresh strawberries, finished with freshly picked mint. 

Strawberry Pannacotta  

 

Served with vanilla ice cream. 
Cake of the day 

 
 

 
Vegetarian options available upon prior arrangement 

We are able to design any menu for any occasion. 



Sandbelt Hotel 
Set Menu 2 

2 Course $40 
3 Course $48 

 
 

 
Entrée 

Served on a fresh rocket salad with spanish onion, 
cucumber & sweet chilli dressing. 

Spiced Calamari 

 

Smoked Salmon combined with diced cucumber, 
spanish onion and rocket, finished with a balsamic 

glaze. 

Smoked Salmon Stack 

 

 
Mains 

Cooked medium rare on a garlic and chive mash and 
vegetables and finished with minted jus.  

Parmesan Crusted Lamb Rack 

 

Fresh pasta parcels filled with pumpkin & almond 
served in a creamy sun dried tomato, spinach and 

white wine sauce. 

Roast Pumpkin & Almond Ravioli 

 

Pan fried barramundi fillet on a warm potato salad 
and finished with a lemon, almond & butter sauce. 

Barramundi Almondine  



 
Dessert 

A luscious chilled vanilla Pannacotta infused with 
fresh strawberries, finished with freshly picked mint. 

Strawberry Pannacotta  

 

served with vanilla ice cream. 
Cake of the day  

 
 

 
Vegetarian options available upon prior arrangement 

We are able to design any menu for any occasion. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Terms & Conditions 

Room hire is $100. Payment of room hire is required 
no later than 2 weeks prior to your event.  

Tentative Bookings 

All tentative bookings are held for 2 weeks, after which 
time the date held will be released upon notification to 

the client. 
 

In the event of cancellation, we require 14 days notice 
for a full refund of deposit. The deposit is inclusive of 

G.S.T. 

Cancellations 

 

Confirmation of menu selection and final guest 
numbers is required a minimum of 7 days prior to 

your event. 

Confirmation of Menu & Guest numbers 

 

Statutory Liquor Licensing Victoria Laws apply.  
Responsible service 

I.D is required by all patrons attending the function. 
Management reserves the right to refuse both entry & 

service. 
 

Pricing of certain food items may change due to 
market value. Customers will be notified of any 

changes. 

Menu Pricing 
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