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Function Package 
 

 

 

 

 

 

 

 

Birthdays, Engagements, Corporate Functions, Christenings  
 
 
 
 

 

 

Contact: Monica BeilbyContact: Monica BeilbyContact: Monica BeilbyContact: Monica Beilby    

Marine Hotel Brighton 

215 New Street, Brighton VIC 3186 
Phone:  9592 1687   Fax:  9592 2912    

    
email:  admin@marinehotel.com.au 

web:  www.marinehotel.com.au 



  

 

 

 

mmmmarinearinearinearine grill  grill  grill  grill function roomfunction roomfunction roomfunction room    
 
ideal for christenings, engagements, birthdays,  
corporate information dinners,  
 
minimum charges:  
monday to thursday - $800 
friday, saturday, sunday -$1400 
 
capacity: 
up to 64 seated / 100 standing 
 
features: 
2 or 3 course set menu 
gourmet cocktail menu  
outside courtyard access with use of small bar  
6” portable projector screen  ($50 fee) 
Tea & coffee station hire ($50 fee) 
TV Plasma Screen with use of DVD Player  
CD Player 

 

 

redBARredBARredBARredBAR    
 

ideal for engagements,  21
st
, work break ups, birthdays &   

reunions 
 

minimum charges:  
monday to thursday - $1000 

friday, saturday, sunday -$1700 
 

capacity:  
up to 150 standing 

 
features: 

gourmet cocktail menu 
direct bar access, pool table, couches 

massage chairs, electronic games 
in house music system with ipod connections 

 

 

 

 

 

Some redbar functions may require 
 extra security this will be a charge of $180 

 
  



  

 

 

  

 

 

 ROOM HIREROOM HIREROOM HIREROOM HIRE    
Room Hire is free and shall only apply when food and beverage charges do not meet these 

minimums.  A credit card number is required as deposit upon confirmation of your booking.  

All charges are inclusive of GST and subject to change. 

 

        

 

    THEMINGTHEMINGTHEMINGTHEMING/DECORATIONS/DECORATIONS/DECORATIONS/DECORATIONS    

If you wish to have the room themed or decorated, we are able to assist with the organization 

of this; all further costs will be forwarded to you. 

    

 

    CAKESCAKESCAKESCAKES    

Celebration cakes can either be brought by the client or we can order direct from our supplier.  

The cake can be presented on a platter & cut and plated by the staff at an additional charge. 

 



  

 

cocktail menucocktail menucocktail menucocktail menu    
- minimum of 30 people - 

Per Head Option 

6 Varieties     $20.50 per/head 

7 Varieties     $23.50 per/head 

8 Varieties                    $25.50 per/head 
 

Or casual platter at $80 each (one selection only per platter) 
 

 
Select from the following hand-made canapés: 

 
- Herb and grana coated chicken goujons with salsa verde - 

 
- Goat’s cheese and red onion jam tartlet - 

 
- Smoked salmon blianis with roulade and salmon roe - 

 
- Thai flavored pure Atlantic salmon spring rolls served with a chilli lime dipping sauce - 

 
- Mediterranean vegetable arancini - 

 
- Spicy capriccio oyster shooters - 

 
- Assorted sushi with dipping sauce - 

 
- Little Thai prawn and fish cakes with chilli lime jam - 

 
- Little Yorkshire puddings with horseradish cream and roast beef - 

 
- Mini lamb Sheppard’s pie - 

 
- Baby fillet mignons on croutons with red onion jam - 

 
casual platters casual platters casual platters casual platters ---- $60 each $60 each $60 each $60 each    

party pies 
sausage rolls 

asian mix: dim sims, samosas 
mini quiches, meat balls 

spring rolls  
(casual platters can  be mixed for variety) 

Platters of mixed sandwiches can also be ordered.



  

 

set menuset menuset menuset menu    
 

2 courses - $40 p/head 50/50 basis 
   $45 p/head choice of menu 

(entrée & main or main & dessert) 

 
3 courses - $55 p/head 50/50 basis 

                                 $60 p/head choice of menu 

 
50/50 basis 50/50 basis 50/50 basis 50/50 basis ---- Choose two dishes from each course to be served (dishes will be served  Choose two dishes from each course to be served (dishes will be served  Choose two dishes from each course to be served (dishes will be served  Choose two dishes from each course to be served (dishes will be served 

alternatively around the table.)alternatively around the table.)alternatively around the table.)alternatively around the table.)    

 

entrée 
 

----    Warm Warm Warm Warm Chicken Salad Chicken Salad Chicken Salad Chicken Salad ----    
grilled chicken, salad leaves, avocado, cherry tomatoes, pinenuts and prosciutto 

 

---- Bruschetta  Bruschetta  Bruschetta  Bruschetta ----    
roma tomatoes, fetta, spanish onion, basil, rocket & a olive oil balsamic glaze on toasted Italian bread     

       
----    TempuraTempuraTempuraTempura Prawn Prawn Prawn Prawnssss    ----    

battered prawns, avocado and tomato salsa, mixed leaves and sweet soy glaze 

 

main 
    

----    Roasted Chicken Breast with Mushroom FricasseeRoasted Chicken Breast with Mushroom FricasseeRoasted Chicken Breast with Mushroom FricasseeRoasted Chicken Breast with Mushroom Fricassee    ----    
chicken breast wrapped in prosciutto, sautéed mushrooms, crushed potatoes, green beans and 

mushroom veloute sauce 
 

---- Tasmanian Tasmanian Tasmanian Tasmanian Atlantic Salmon  Atlantic Salmon  Atlantic Salmon  Atlantic Salmon ----    
char grilled tasmainian salmon fillet served with baby spring vegetable salad, toasted sesame, Japanese 

dressing and tempura prawn 
 

---- Char Char Char Char----Grilled Lamb Rump Grilled Lamb Rump Grilled Lamb Rump Grilled Lamb Rump ----    
with moroccan cous cous salad and chermoula dressing 

 

---- Eye Fillet of Beef 300gm  Eye Fillet of Beef 300gm  Eye Fillet of Beef 300gm  Eye Fillet of Beef 300gm ----    
served with potato roesti, saute of assorted mushrooms, onion jam, asparagus and red wine jus 

 



  

 

vegetarian mains 
----    Risotto PrimaveraRisotto PrimaveraRisotto PrimaveraRisotto Primavera    ----    

mushroom, peas, asparagus, zucchini and pinenuts topped with basil pesto        
    

---- Mediterranean Vegetable Linguini  Mediterranean Vegetable Linguini  Mediterranean Vegetable Linguini  Mediterranean Vegetable Linguini ----    
season vegetables with napoli, fresh herbs and parmesan cheese. 

 
 

dessert 
 

----Crème BruleeCrème BruleeCrème BruleeCrème Brulee----    
traditional vanilla bean crème brulee with berry compote & lemon sorbet 

 

----    Lemon Lemon Lemon Lemon TartTartTartTart    ----    
served with double cream and berries 

 

----    Chocolate SemiChocolate SemiChocolate SemiChocolate Semi----FreddoFreddoFreddoFreddo    ----    
salted caramel, chocolate ganache, sponge and blood orange sorbet 

 
 
 

*Please advise your function co*Please advise your function co*Please advise your function co*Please advise your function co----ordinator of any specific dietary requirements when ordinator of any specific dietary requirements when ordinator of any specific dietary requirements when ordinator of any specific dietary requirements when 
finalizing your menu selection.  This includes the number of vegetarian and gluten finalizing your menu selection.  This includes the number of vegetarian and gluten finalizing your menu selection.  This includes the number of vegetarian and gluten finalizing your menu selection.  This includes the number of vegetarian and gluten 

free dishes required for each course. Dishes may not be altefree dishes required for each course. Dishes may not be altefree dishes required for each course. Dishes may not be altefree dishes required for each course. Dishes may not be altered unless for specific red unless for specific red unless for specific red unless for specific 
dietary requirements.*dietary requirements.*dietary requirements.*dietary requirements.*    

 
 
 

 
 
 
 

 
 

*please note - menus are subject to change without notice 

 
 

 



  

 

 

MARINE HOTEL BRIGHTON 

 
Where to find us: 

  

 

 

 

 

Map 67/D11 
 
 

 

 

 

 

 

 

 

215 New Street Brighton, Victoria 3186 
Telephone 03 9592 1687   Facsimile 03 9592 2912 

admin@marinehotel.com.au 

 
 
 
 

CK & SONS PTY LTD 
abn: 97 367 902 126 

TRADING AS 
MARINE HOTEL BRIGHTON 

 
 

MARINE HOTEL BRIGHTON 



  

 

 
 

T E R M S  A N D  C O N D I T I O N S 

General Information 

 
1. Function Room: 
. Cocktail capacity 100 people & sit down Dinner up to 64 people 
. Four hour duration (extra time can be arranged prior to your function at a cost of $200 per hour) 
. Use of 42inch Plasma Screen 
. Assistance with room Theming if required at extra cost 
. Formal, Casual and corporate dining is available with friendly and efficient staff 
. Set Menu and Beverage packages available  
2 Tentative bookings will be held for a period of 14 working days upon which, the date held will be released if not 
confirmed. A Date requested and held without a deposit will be deemed as a ‘tentative booking’ 
3. Confirmation of Final Numbers: Final numbers are required 5 working days prior to the event date.   
4. Deposits and Refunds: A deposit of $400.00 is required within 7 days of your booking being confirmed. This 
also acts as a security deposit for the room if any negligent damage is caused by guests (broken windows, 
marked walls, deliberate blocking of toilets etc.).  A $400.00 cancellation fee will be charged should you fail to 
arrive on the night. 
5. Liquor:  The Marine Hotel practices a Responsible Service of Alcohol. Any intoxicated or unruly person will be 
asked or escorted from the premise 
6. Decorations:  You are free to decorate the room as you please, however no confetti, tape, glue or nails are to 
be used.   Any Damage to the building, furniture or property during the evening and immediately following the 
event will be the responsibility of the “Hiring Parties” including repairs or replacements. 
7. Noise Level:  Noise is asked to be kept at a respectable level as not to inconvenience or disturb the privacy of 
our immediate neighbors.  
8. Entertainment:  Live music is not permitted at The Marine Hotel, this includes djs. 
9. Loss of personal belongings/delivery of goods: it is the responsibility of the client to be responsible for their own 
goods and equipment. The Marine Hotel will not take responsibility for any damaged or loss items before, during 
or after a function. If you wish to have anything delivered to The Marine Hotel prior to your function you must 
notify the Functions Manager prior to its delivery.  
10. Security: The Marine Hotel reserves the right to cancel the function anytime or eject disruptive individuals if 
the safety of our staff and the smooth running of the business are deemed to be in jeopardy.  Functions held in 
the Redbar for 50 guests and over may require the hire of an extra security guard. This is at management 
discretion. The cost of which is an extra $180.00 for a 4 hour period. A security guard is required for all 21

st
. 

11. Payments: We accept all major credit cards. However, Amex and Diners will incur an additional surcharge of 
5% of the total bill. A credit card is required to be given to the Marine Hotel on the day of your function prior to it 
commencing as security. We are unable to provide customer account facilities. The final account is payable at the 
end of the function. Clients wishing to pay their function by Cheque will need to do so 7 days prior to the event. 
Should any further costs be incurred on the night, payment can only be paid for via cash or credit card. No 
invoices can be issued on the night unless previously arranged; the following business day we can issue you an 
invoice if required. 
12.  Function Cancellation:  Any function cancelled more than 2 weeks prior to the date will be reimbursed the full 
deposit.  Any cancellation of less than 2 weeks prior will unfortunately receive no refund of deposit due to the 
popularity and advanced bookings of the rooms. 
 
Please Sign:         Date: 

Client:         Marine Employee 

By signing the above document, you are agreeing to the 12 Point Terms and Conditions set out by the Marine 
Hotel 

 
Thank You 

MARINE HOTEL BRIGHTON 


