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At the Sandringham Yacht Club our unrivalled attention to detail, panoramic bay views and 

exquisite cuisine come together to create superior events.  Whatever your aspiration, we have a dedicated event 
manager on-hand ready to help design the perfect day.  Not to mention our stunning clubhouse located on the 
foreshore of Port Phillip Bay makes SYC the only venue in Melbourne where guests feel like they’re walking on water. 

 

 

The Port Phillip Room 
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.  Picture yourself mingling with family and friends on the private 
terraces during sunset, or enjoying a delicious cocktail inside while the beautiful winter weather plays out across the 
bay.  Whatever you desire, events of any size and style are effortlessly accommodated in our spectacular Port Phillip 
Room. 

 

 

Room Capacities 
 Seated Seated Cocktail Cocktail Cabaret Theatre Sq [m] Ht [m] 

  [dance floor]  [dance floor]    [pitched] 

Port Phillip Room        

Entire Room 290 240 500 450 230 320 419 2.8 - 4.5 

North 110 60 180 130 88 100 177 2.8 - 4.5 

South 180 130 320 280 144 220 242 2.8 - 4.5 

 

 

Wedding Ceremonies 
When hosting your wedding reception with SYC, you might like to consider our spectacular southern podium for your 
special ceremony. On a sunny day the podium makes for a breathtaking location overlooking the bay. Bordering the 
exquisite Port Phillip Room, this gorgeous terrace setting promises a truly beautiful occasion as you walk the aisle or 
mingle with guests sipping on champagne.   

A fee of $500.00 applies to hold a ceremony. This includes the set up for the ceremony with 36 chairs and signing 
table.  Commencement time should be up to 1 hour before the commencement of your reception. 

 

 

 

 

 

 

 

 

Please note this edition of the SYC Wedding Package is available until 30 June 2012 
Our 2012-2013 edition will be released mid 2012 for events after 1 July 2012 
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Wedding Package 
 

At Sandringham Yacht Club, we will provide the following as part of the Wedding Package;  

o Service for a 5 hour event duration [event 
extensions are possible on request] 

o Canapés on arrival, three course dinner, with 
alternating serves 

o Beverage package including wines, beer, soft 
drinks and juices 

o Venue hire 
o Our linen including; charcoal underlay, white 

linen tablecloths and napkins  
o Cake table and cake knife 
o Black guest list display board on a 

contemporary wrought iron stand 

o A private bridal room complete with stylish 
lounge, wardrobe and full length mirror 

o Cocktail round tables are set outside on 
podium [market umbrellas are also available, 
weather permitting] 

o Preferential on-site parking for up to four 
vehicles  

o In house lectern and microphone 
o Security presence  
o Dance floor  

 

 

$135 per person 
Minimum of 100 guests 

 
 

As part of the Wedding Package you are also entitled to a complimentary upgrade.   
You may choose from one of the following: 

 

o Designer table linen and napkins to suit your wedding style  
[large range of unique colours and fabric textures are available] 
 

o Signature cocktail on arrival 
 

o Upgrade to Individual Antipasto Plate to replace your plated entrée 
 

o Upgrade to Roaming Entrées with a selection of savoury canapés to replace your plated entrée  
 

o White lycra chair covers with your preference of coloured sash 
 

o Chiffon draping to frame your bridal table [for events of more than150 guests] 
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Dinner menu 
 

Canapés   
Please select three 

o Chicken tarragon filo parcels 
o Duck bombas with smoked chilli aioli 
o Harissa chicken skewers with tzatkiki 
 

o Mini pizza -- margarita 
o Mini pizza -- olive, pesto and bocconcini 
o Mini pizza -- tandoori chicken 
 

o Mini beef burgers 
o Mini spicy chicken burger 
o Mini steak sandwich 
 

o Oysters -- with Japanese citrus sauce 
o Oysters -- with Bloody Mary shot 
o Oysters -- natural  

o Crumbed flake with tartare 
o Barramundi gyozya 
o Prawn and chive wontons with soy dipping sauce 
o Salt and pepper calamari 
o Snapper and red pepper croquettes 
o Takoyaki [Japanese seafood dumpling] 
 

o Gazpacho shot with baby basil 
o Manchego cheese and corn croquettes 
o Mushroom and ricotta galette 
o Porcini mushroom arancini 
o Spinach and pinenut falafels with hummus 
 

 

Entrée  
Please select two 

o Confit tomato and herb goats cheese prosciutto 
o Marinated octopus and calamari served with rocket, lemon and oregano 
o Vietnamese chicken salad with yellow bean dressing accompanied with a Vietnamese roll 
o Prawn and tuna tower served with avocado salsa and coriander drizzle 
o Twice cooked duck breast served with lychee, confit tomato and a petite Thai salad 
o Local yellow fin tuna with crisp apple, Japanese mayonnaise and apple dressing 

 

Main Course 
Please select two 

o Steamed barramundi served with Asian julienne vegetable and steamed rice 
o Stuffed chicken with prosciutto and brie with lemon risotto, white wine sauce and pesto oil 
o Panko crumbed blue-eye with balsamic beurre blanc, tomato salad and new potatoes 
o Chicken teriyaki with soba noodle and butter soy Japanese mushrooms 
o Confit duck leg with sweet potato puree beetroot relish and a thyme jus   
o Crispy salmon with smashed potatoes, grilled asparagus and hollandaise sauce 
o Western plain eye fillet, roesti potato, creamed leeks, spinach and jus gras 
o Clare valley sirloin with a Milawa blue cheese and shallot tart, cauliflower farce and a slow roasted tomato 

 

Sides served to the centre of the table 
Please select one 

o Chef’s salad 
o Seasonal greens 
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Plated Desserts 
Please select two 

o Coconut and mango pannacotta with lycee salad and tuille biscuit 
o Caramel macadamia cheese cake with crème anglaise sauce 
o Orange and almond mini cake with white chocolate mousse  
o Chocolate assiette: white chocolate mousse, two bite and orange truffle ball 
o Cheese plate with Tarago brie, Swiss Gruyère and guava paste 

 

o Followed by freshly brewed coffee and a selection of teas  

 

 

Additional menu options 
Roaming Entrées        + $5.00 per person 

Please select 5 additional canapés from the previous menu 

 

Roaming Desserts        + $12.00 per person 

Please select 4 sweet canapés from the following options 

o Chocolate cake topped with ganache and tiny silver balls 
o Little baked cheesecake with berry swirl 
o Vanilla cupcake smothered with passionfruit icing and toasted coconut 
o Friand butter cakes flavoured with almond and berries 
o Banana cake with whipped cinnamon icing 
o Carrot cake with cream cheese icing and walnuts 
o Vanilla cupcake smothered with raspberry cream cheese icing 
o Sweet pastry cup filled with vanilla cream and finished with seasonal berries 
o Rocky Road flowerpots with disco sparkles 
o Chocolate crackles sprinkled with disco sparkles 

 

Antipasto Platter [as a fourth course]         + $22.00 per person 

Assorted cured meats, marinated vegetables and gourmet cheeses 

 

Individual Antipasto Plate [to replace plated entrée course]     + $5.00 per person 

 

Fresh seasonal fruit platter       + $9.00 per person 

 

Tarago brie, Swiss Gruyère and guava paste platter    + $10.00 per person 

 

Assorted chocolates and truffles      + $3.00 per person  
[to be served with tea and coffee] 

 

Gourmet breads, bakery rolls and grissini baskets     + $3.00 per person 
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Beverage Package One 
included in the standard package 

 

o Jacob’s Creek Blanc de Blanc [sparkling wine] 
o Three Vines Semillon Sauvignon Blanc Viognier   
o Three Vines Shiraz Grenache Tempranillo  

 

o Carlton Draught beer 
o Cascade Premium Light beer 
o Juices and soft drinks 

 

 

Beverage Package Two    +$9.50 per person 
 

Sparkling  
o Jacob’s Creek Reserve Chardonnay Pinot Noir 

 

White  
Your choice of one white wine 

o Gramp's Chardonnay  
o Brancott Estate North Island Pinot Gris  
o Stoneleigh Marlborough Pinot Gris  
o Richmond Grove Footbridge Riesling  
o St Helga Eden Valley Riesling  
o Jacob’s Creek Reserve Sauvignon Blanc  

 

Red 
Your choice of one red wine 

o Gramp's Cabernet Merlot 
o Jacob’s Creek Reserve Cabernet Sauvignon 
o Brancott Estate South Island Pinot Noir 
o Gramp's Shiraz 
o Morris of Rutherglen Shiraz 
o Russet Ridge Cabernet Shiraz Merlot 

o Carlton Draught beer 
o Cascade Premium Light beer 
o Juices and soft drinks 
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Beverage Package Three   +$18.50 per person 
 

Sparkling  
Your choice of one sparkling wine 

o Jacob’s Creek Reserve Chardonnay Pinot Noir  
o Trilogy Cuvee Brut 
o Trilogy Sparkling Rose 

 

White  
Your choice of two white wines 

o Richmond Grove Padthaway Chardonnay  
o Stoneleigh Rapapura Pinot Gris  
o St Hilary Padthaway Chardonnay Richmond Grove 

Watervale Riesling  
o Brancott Estate Brancott 'B' Marlborough 

Sauvignon Blanc 
o Stoneleigh Marlborough Sauvignon Blanc  
o Triplebank Marlborough Sauvignon Blanc  
o George Wyndham Founder's Reserve  

Semillon Sauvignon Blanc 

Red 
Your choice of two red wines 

o Richmond Grove Coonawarra Cabernet 
o George Wyndham Founder's Reserve  

Cabernet Merlot 
o Morris of Rutherglen Durif 
o Brancott Estate Terraces 'T' Marlborough  

Pinot Noir 
o Stoneleigh Marlborough Pinot Noir  
o Triplebank Marlborough Pinot Noir 
o Richmond Grove Barossa Shiraz  
o George Wyndham Founder's Reserve  

Shiraz Cabernet 

 

o Carlton Draught beer 
o Cascade Premium Light beer 
o Juices and soft drinks 

 

 

Other beverage options 
Champagnes 
o Mumm Cordon Rouge      POA – see your event manager 
o Perrier Jouet Grand Brut NV     POA – see your event manager 
o Perrier Jouet Grand Brut Vintage    POA – see your event manager 
 
Other 
o Cocktails on arrival      POA – see your event manager 
o Spirit bar       POA – see your event manager 
o Premium beers      POA – see your event manager 
o Espresso bar       POA – see your event manager 
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Wedding styling inspiration 
Table linen from Table Art 
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Other styling options 
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Signature cocktail inspiration 
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Recommended Suppliers 
 
AUDIO VISUAL FLORIST FURNITURE  
Myles AV Brett Currell Dann Event Hire 
03 9429 2058 0438 004 293 1300 131 299 
mylesav.com.au brettcurrell.com.au danneventhire.com.au 
   
Durham AV Pash Flowers Place Settings 
03 8626 5626 03 9596 6255 03 9681 8666 
durhamav.com.au pashflowers.com.au placesettings.com.au 
   
Solution RED Weddings on White Harry the Hirer 
03 9940 0600 03 9588 2250 03 9425 8666 
solutionred.com.au weddingsonwhite.com.au harrythehirer.com.au 
   
 Amos + Smith  
WEDDING CAKES 0438 399 472 STATIONERY 
Baby Cakes by Design 0413 595 019 Chapel Press 
03 9531 4500 amosandsmithstylists.com.au 03 9519 1599 
babycakesbydesign.com.au  chapelpress.com.au 
 Decorit  
Alison Louise Designer Cakes 03 9330 2560 Papyrus Design  
0413 535 294 decorit.com.au 03 9824 5177 
alisonlouise.com.au  papyrusdesign.com 
   
Cake Art CENTREPIECES   
03 9853 6616 [non-floral] MARRIAGE CELEBRANTS 
0419 543 973 Centrepiece By Design Amanda Matler 
 03 9489 4888 03 9502 0558 
 centrepiecebydesign.com 0419 506 539 
LINEN   splendidceremonies.com.au 
Table Art   
03 9890 1803 LOLLY BARS Vicki Liddel 
tableart.net.au A Lavish Affair 0409 456 088 
 1300 767 710  
Function Accessories alavishaffair.com.au Steve Mason 
03 9509 4844  0422 185 844 
functionaccessories.com.au The Candy Buffet Company stevemasoncelebrant.com.au 
 1300 924 427 Winner 2010 -Runner Up 2009 
Entertain with Linen candybuffet.com.au Australian Bridal Industry Academy 
03 9681 8200   
entertainwithlinen.com.au  Robert Ross 
  03 9898 0778 
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PHOTOGRAPHY BALLOONS VIDEOGRAPHY 

Warren Photography Affordable Balloons Soda Films 
0417 393 513 03 9572 2174 1300 878 021 
warrenphotography.com.au affordableballoons.com.au sodafilms.com.au 
   
Elise Kappeller  Life Times 
0418 380 344 EVENT PLANNERS 03 9509 6199 
elisekapellerphotography.com Chameleon Events lifetimes.biz 
 0408 558 219  
Leo Farrell chameleonevents.com.au Dragonfly Studios 
03 9870 8444  0404 857 674 
studiomax.com.au Simply Georgeous Occasions dragonflystudios.net.au 
 03 9534 5603  
Clever Girl georgeous.com.au Cutting Edge Video 
1300 303 904  0403 899 799 
gophotoandweb.com.au A Lavish Affair cuttingedgevideo.com.au 
 1300 767 710  
Ms Jane alavishaffair.com.au  
03 9328 2848  FIREWORKS 

msjane.com.au Belle Weddings + Events Crack-a-Jack Fireworks 
 0438 617 998 0438 578 124 
Gemma Laming Photography belleweddings.com.au 03 9525 4316 
0404 857 674  crack-a-jack.com.au 
gemmalaming.com.au  avfx.com.au 
 ENTERTAINMENT  
Tania Savage Afterburn  
0419 323 739 0430 293 333  
savagephotography.com.au afterburn.com.au  
   
 Baker Boys  
 0438 30 13 13  
 bakerboysband.com.au   
   
 Top Dog Entertainment [DJs]  
 1300 658 718  
 topdogentertainment.com.au   
   
 Stick Mareebo  
 0433 110 995  
 stickmareebo.com.au  

http://www.warrenphotography.com.au/
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Frequently asked questions  

 
Do you have car parking on site?  
Sandringham Yacht Club boasts onsite car parking. Car 
park availability is determined by time of day and day 
of week.  Your event manager will be able to provide 
this information for you. 
 
Can you provide audio visual equipment?  
Essential AV such as data projectors, screens, 
whiteboards and speakers can be provided by the 
yacht club for various fees. In addition to this we can 
also recommend preferred suppliers for any further 
AV needs including sound and lighting, pyrotechnics or 
props and special effects. 
 
Can you offer event styling options?  
All of the event areas within SYC are pillar-less and 
extremely versatile. This makes them ideal to be 
themed to add an impact to your events. We can 
recommend creative specialists that can suggest and 
arrange a custom theme to meet any event brief. 
 
Can we bring in our own catering?  
Any catering on premise at SYC must be provided by 
our kitchen. Our chefs have created flexible menu 
options that are designed to tantalise and impress so 
that we are able to meet all catering needs. 
 
Can you cater to special dietary requirements?  
Absolutely. Our chefs are able to cater to any dietary 
requirement. 
 
What time can you serve drinks until?  
SYC is licensed to serve alcohol until midnight with the 
exception of Sunday where the licence expires at 
11.00pm However, upon request, a licence extension 
can be arranged up to 1.00am for an additional fee of 
$500.00 
 

 
Do you have disabled access?  
The entrance to the Club has a disabled ramp and 
there is also a lift to take people up to the event areas 
on the first floor. 
 
Are there any private waiting rooms?  
Located opposite the Port Phillip Room is a green 
room that is the ideal location for the bride to use to 
freshen up or for a small band to relax in between 
sets. 
 
Do you provide storage or accept deliveries of any 
materials required for my event?  
We try to be as flexible as possible in relation to set up 
and pack down times depending on other event 
bookings. We can also provide a small amount of 
storage space for a limited time.  
 
Do I need to provide you with a guest list?  
It is a requirement of SYC that you provide us with a 
full guest list prior to your event so that we are able to 
pre-sign in attendees as guests of our club. 
 
Do I need security on site?  
Due to the Club’s liquor license security is required. 
The cost of security is incurred by the event client. 
Events held after 5:00pm with up to 100 people 
requires one security guard and an additional security 
guard for every 100 or part thereof. Each guard is at a 
cost of $200.00 for the duration of the event. 
 
Do you have outdoor areas that can be used during 
the event?  
The Port Phillip room has a large outdoor podium at 
the southern end of the room that can accommodate 
any outdoor entertaining such as pre dinner drinks. 
There is also a balcony that runs along the western 
side of the room and we have designated smoking 
areas. 
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Notes  
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JETTY ROAD, SANDRINGHAM VIC 3191  PO BOX 66, SANDRINGHAM VIC 3191 

TEL and61 3 9599 0999  FAX and61 3 9598 8109  EMAIL events@syc.com.au 

COMMODORE-IN-CHIEF: H.R.H. THE DUKE OF EDINBURGH  A.I.A. NO. A11997 

A.B.N. 28 226 654 426 


