


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.

In winter, you can get cosy by our log fire and contemporary interior. 
In spring and autumn, you can't beat the indoor/outdoor ambiance -
insurance against the unpredictable Melbourne weather!
Come summer, you'll cherish the sea-breeze that floats through the
venue, enjoying that classic beachside vibe. 

Our location, venue and staff welcome you with 'opens arms' no matter
the time of year. To complement our venue and unique offering, we make
every effort by assisting you in planning your special event.
We offer a range of packages that have been designed specifically for
events, however we are also more than happy to create menus to suit
your individual needs and requirements.

About South Beach



Our venue is available daily from 4pm. ( or earlier by arrangement)
 Our minimu spend requirements are as follows: 
Fridays & Sundays $4k, Saturdays $5k and Weekdays (negotiable)

VENUE HIRE & SET UP FEE:
Based on a five hour event: $500
Based on a seven hour wedding: $750. 
This includes use of the venue for wedding ceremony from 4pm.
We can cater up to 180 guests cocktail style & 60 seated inside 
(with room for another 30 seated with heating and undercover outside)

OUR MENU
With an experienced kitchen team led by co-owner Nathan Torrens 
(Italy 1, Ciao Bella & Volpino)  you are in exceptional hands!
Whether you’re wanting a sumptuous feast or a more themed cocktail affair, we
have you covered. 
Our team is passionate about seasonality and is constantly working on new
dishes and items.  We have cocktail menus starting from $70pp & our sit down
shared feast starting from $80pp

OUR BEVERAGES
We offer a wide range of local wines & beers to
offer your guests a taste of the Peninsula and 
all it is celebrated for. 
We are happy to tailor a 
beverage package to your needs. 
 

The Details



5 Canapés
2 Substantial Options

 Canapes & Seated Mains 
$80 per person

 
3 Canapés Served Roaming
Seated Shared Mains
2 Protein Dishes
1 Fried Rice or Noodles
3 Side Dishes

3 Shared Entrees Served Seated
Mains
2 Protein Dishes
1 Fried Rice or Noodles
3 Side Dishes
Individual dessert or shared cheese platters 

 
OPTION 1:

 Cocktail Style $70 per person
Up to 150 people standing only

 

 
OPTION 2:

Up to 60 people

 
OPTION 3: 

Seated Shared Entree & Mains
 with Dessert 

 $90 per person
Up to 60 People

 

Function Options



Canapé Menu
(Subject to change, current as of May 2021)

 
Additional canapés from $4 pp  

Substantials from $8pp 
 

Croquettes
 Miso, sweet potato, chives

 Char sui pork, ginger, onion 
Teriyaki salmon 

 
  Steamed Dumplings 

Ginger prawn
 Scallop

 Chicken 
Vegetable 

 
 From the Fryer

 Coconut prawns, garlic aioli, sesame
 Korean chicken ribs, gochujang mayonnaise, chilli flakes
 Zucchini fritters, miso and chilli glaze Duck spring roll 

Vegetarian spring roll 
 

From the Oven
 Ginger pork meatballs, tomato and lemongrass sauce 

Vietnamese beef skewers, spring onion, peanuts 
 

Cold Seafood
  (choice of one or $5pp extra for each additional) 

Shucked oysters, lemon, shallot vinaigrette 
Whole Australian prawns, sesame garlic aioli 
Tuna Sashimi, seaweed crackers mayonnaise

King Fish Sashimi, avocado wasabi mousse, pickled ginger*
 Snapper ceviche, coconut, lime*

Tuna tartar, kimchi, pickled daikon*
 

Substantial Options
 (choice of two)

 
Sliders

 Sliders Tangy sticky beef, cucumber, sesame mayonnaise
 Coconut chicken, asian slaw, gojuchang mayonnaise

 
Mini Banh Mi

Pork belly, pate, chilli, cucumber, coriander
 Ginger pork meatball ,pickled cabbage, carrot, coriander 

Fried tofu, sweet chilli dressing, bean shoots, carrot, chives
 

Bao
 Char sui pork belly, pickled cabbage, cucumber, 

chilli Chicken, kimchi, gochujang, coriander 
Mushroom, vegan XO, peanuts

 
Noodles 

Roast duck, vermicelli, pickled cabbage, carrot, bean shoots sweet soy 
Wheat noodles, beef, peanuts, choy sum, chilli, szechuan sauce 
Vermicelli, lemon grass, coconut , asian greens, capsicum, tofu 

 
Fried  Rice 

Egg, peas, carrot, cabbage, sesame, fried shallots, coriander
 Pork, prawn, ginger, peas, carrot, chilli, chives 

Prawns, calamari, fish, soy, ginger, peas, coriander, choy sum Kimchi, chives, nori, tofu, chill
 

*Seated canapé option only 



Choice of Two
 Meat 

Beef cheek, soy, ginger
 Braised duck legs, miso, dashi  

Green Curried Chicken, coconut, lime, chilli 
Sticky Chicken drumsticks, chinkiang vingar, ginger, garlic    

Eight hour lamb shoulder, garlic, turmeric 
Red braised pork belly, ginger, szechuan peppercorns

 
Seafood

 Whole baby snapper, teriyaki glaze 
Morten bay bugs, nori and fennel butter

 Baby trout, ginger, soy, orange 
Lobster, wasabi hollandaise (price on request)

 
Choice of One

 Noodles 
Roast duck, vermicelli, pickled cabbage, carrot, bean shoots sweet soy. 

Wheat noodles, beef, peanuts, choy sum, chilli, szechuan sauce.
 Vermicelli, lemongrass, coconut , asian greens, capsicum, tofu.

Fried Rice, egg, peas, carrot, cabbage, sesame, fried shallots, coriander.
 Pork, prawn, ginger, peas, carrot, chilli, chives 

Prawns, calamari, fish,  soy, ginger, peas, coriander, choy sum.
Kimchi, chives, nori, tofu, chilli

 
Choice of Three 

Salads 
Apple, cranberry and cashews, fetta dressing 

Pickled daikon, carrot, cabbage, nori, Japanese mayonnaise 
Bean shoots, cucumber, carrot, peanuts, lime and lemon grass dressing

Sides
Fried potatoes, nori, salt 

Roasted sweet potato, garam masala, salt
 Asian greens, sesame, fried shallots, Japanese mayonnaise

 Broccolini, mushroom XO 
Grilled eggplant, miso, sake, sesame

 
 

CHOICE OF ONE
Desserts 

 Milk tea pannacotta, tapioca pearls, brown sugar 
Mango, whipped coconut cream, graham crackers 

Pandan sponge, strawberries, cream
Shared Cheese Platters 

 
 

MAINS 
(Subject to change, current as of May 2021)



Paella Pan

    OPTION 4:
 

$50 per person 
 

to start 
Choose 3 options from our 

canapé menu  
Main

Paella  Pan
Cooked in a large pan in courtyard, 

chock full of clams, 
fish, calamari, chorizo, saffron, peas. 

(Veg option available)





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 basis or a package can be tailored to your
requirements. 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.
 

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



Follow us on
 social media!

@southbeachmtmartha


