
Weddings 



About South Beach Project.

Since opening in 2017, South Beach Project has hosted every type of function; from beach
weddings, to milestone birthdays, anniversaries and engagement parties, both stand up and

sit down... along with corporate events and charity fundraisers. South Beach Project is the
ideal venue because of our central Peninsula location, our authentically relaxed beachside

ambience, our ease of parking, and of-course, our deliciously flexible food and drinks
choices. Our spectacular views across the bay, all the way to Melbourne, provide the perfect

backdrop for your next event. 



The details.
Our minimum spend requirements are based on min
guest numbers as follows: 
(based on a 5hr package)

We can cater up to 180 guest stand up cocktail style
+ 60 shared menu seated.

Monday - Thursdays 
50 guest min

Friday, Saturday + Sunday 80 guest min

*for guest numbers below our min, please chat to us for
a personalised quote.

(10% surge charge applies on weekends)



Venue Hire.
VENUE HIRE & SET UP FEE: $1100

Five hour event package includes exclusive use of our venue + facilities
Up to 180 guests cocktail style & 60 seated inside

A commitment to working with you and your suppliers to ensure the success of your day and
offering our contacts to you in these areas

Wedding planner to develop a detailed event order and running sheet tailored to your
requirements.

Vendor recommendations.

Wedding Planner + Coordinator onsite throughout the entire function to and deliver your event
order in conjunction with your MC

Floor Plan Layout and seating preview. You will work with our planner to arrange your table and
floor plan layout exactly how you wish to scale.

Your chosen table centrepieces setup , SBP will style table decorations, place cards and
bonbonniere as provided by you. 

Gift Table area for signing book and gifts etc.

Espresso Coffee and Tea included in all drink’s packages  

Ceremony wet weather option in our restaurant

Lunch for 2 on the 1st Wedding Anniversary at our cafe

Complete pack down of your reception, care of all your table wear, gift table and decorative
items to be stored in a safe area at the conclusion of the reception, until convenient for your
collection.



Menu options.

Grazing table, canapés + your
cake served as dessert on
platters
$70pp

- Grazing table 
- 5 Canapés  

Canapés, Shared Entrée +
Mains + your Cake served
individually as dessert with
crème + coulis 
 $85

- 3 Canapés 
- 2 Shared entrée
- 2 Shared Main
- 3 Sides

Canapés, Shared Entrée,
Mains, Dessert + your cake
served with dessert
 $90

- 3 Canapés 
- 2 Shared entrée
- 2 Shared Main
- 3 sides

Canapés, Paella Pan + your
cake served as dessert 
on platters
$80pp

- 5 Canapés 
- Paella Pan

Option 1

Option 3

Option 4 Option 5

Option 2

Canapés + your
cake served as dessert 
on platters
$75pp

- 5 Canapés 
- 2 Substantial Canapés 



Canapés + Paella menu.

Steam
Dumplings:

- Ginger prawn 

- Scallop 

- Chicken 

- Vegetable steam
 bun

From the Oven:

- Ginger pork meatballs,
tomato and lemongrass 
sauce

 - Vietnamese beef skewers,
spring onion, peanuts

- Mushroom + Manchego
cheese Bruschetta 

Substantial Options: 
(choice of two)
 
- Cheese beef, pickles, sesame
mayonnaise Slider

- Coconut chicken, asian slaw,
gojuchang mayonnaise slider

- Duck bao, sesame mayo,
cabbage, cucumber +
coriander

- Mushroom + black bean XO
bao, ginger, garlic, asian herbs,
sesame mayonnaise

- Fried chicken + chips buckets

- Chilli + Lime Calamari and
chips buckets

From the Fryer:

- Coconut prawns, 
garlic aioli, sesame 

- Popcorn chicken

-Vegetarian spring roll

- Zucchini fritters (v)

- Kim chi rice balls (V)

(Subject to change, current as of Jan 2023)
 

 Additional canapés from $4 pp 
Substantial's from $8pp

 

Paella:

- Paella Pan Cooked in a 
large pan in courtyard, 
chock full of clams, 
fish, calamari, chorizo, 
saffron, peas. 

(Veg option available)



Entrée + Mains menu.
Sides:
(choice of three)

- Apple, cranberry and
cashews, fetta dressing salad

- Bean shoots, cucumber,
carrot, peanuts, lime and
lemon grass dressing salad

- Fried potatoes, nori, salt

- Roasted sweet potato, 
garam masala, salt 

- Greens, sesame, fried
shallots, mayonnaise

-  Broccolini, mushroom XO

- Fried eggplant, miso, sake,
sesame

Mains: 
(choice of two)
 
- Salmon with teriyaki glaze

- Green curried chicken,
coconut, lime + Chilli

- Eight hour lamb shoulder
with garlic + turmeric

- Mushroom truffle  risotto with
parmesan 

Entrée:
(choice of two)

- Kim chi pancake with smoked
salmon, sesame mayonnaise

- Mini crumpet chicken with
drunken chicken, apple + dill 

- Antipasto platter of Italian
house favourites to include,
marinated vegetables, mixed
olives, cured meats, marinated
fetta, & ciabatta bread

 - Buffalo Mozzarella served on
prosciutto, drizzled with olive oil,
basil & ciabatta bread

Dessert: 
(choice of 4)
 
- Petit Fours shared on platers



Beverage package menu.

We have a large range of local wines + Beers to
offer your guests. 

With a cocktail menu to choose from also you
can be assured your guests will be impressed.

Option A
Beer + Wine tab charged on consumption

Option B
Beer + Wine option 5hr package

$80pp



Our terms + conditions.
We are more than happy to personalise your function package to suit your needs. 
We have provided an example of canapé & sit down menus within this pack but these are not exhaustive. 
Beverages are charged on a consumption or package base. 
We will hold your booking for 7 days after initial meeting upon which a $1000 deposit is required to secure
your booking. 
This deposit is non-refundable. 
Our cancellation policy has been amended for COVID-19 related cancellations. 
Clients will now receive a credit note to the value of any money paid to be used at a later date.
 Menu and any dietary requirements are to be confirmed 14 days prior to event. 
Numbers are to be confirmed 7 days prior to the event and full payment for food is to be made at that
time. 
If a drink package has been selected full payment will also be required at this time. 
If paying for drinks on consumption basis we will require a pre-validated credit card for a pre-determined
amount. 
Any music is to be at a ‘reasonable’ noise level as SBP is located in a residential area. 
Music and bar needs to finish by 11:00pm with guests to leave by 11:30pm.
No confetti or similar, all decorations must be approved by South Beach Project.
South Beach Project has ZERO tolerance for the use or possession of illicit drugs on the premises and
reserves the right to cancel an event at anytime should drug use or possession by a patron/s be
suspected. 
Banking Details Nasida P/L trading as Nasida Trust ANZ 013-030 AC 2310-77726 By payment of the
deposit you acknowledge and agree to be 'bound by all of the above conditions.' 

David, Simon & Nathan. Proprietors & The South Beach Project Events Team 
contact: 0458 544 705 or events@southbeachproject.com.au 



T H A N K S  F O R
C H O O S I N G !

S O U T H  B E A C H  P R O J E C T


