
FUNCTIONS



Sandbar is the perfect venue to entertain
your guests alfresco style as the warm day
eases into the breezy night.
We like to keep it simple by offering no-fuss 
function spaces to suit any occasion. 

Whether it’s an intimate birthday party or 
large corporate function — our flexible 
Sandbar function packages offer something 
to suit.

W
EL

C
O

M
E 

TO
 S

A
N

D
BA

R



SEATED 60 |  STANDING 120

Our café area is the perfect Surfers Paradise
function space for intimate events featuring table
seating on the outside lawn and adjoining booths
and tables inside for those who’d like to be a little
more undercover.

This area can offer a banquet or cocktail style 
set-up for your eventSA
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SEATED 100 |  STANDING 180

This area features teak tables, booths, bench
seating and flexible staging and privacy options
just perfect for a casual corporate function or large
party surrounded by chic coastal surrounds. SA
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SEATED 80 |  STANDING 150

Our lawn and lounge area is the largest and most
popular function space. 
Overlooking the beach and equipped with high top
tables and beach umbrellas, this area offers 
flexible staging and private options. 
This area is ideal for all event types – from
engagement parties to birthdays. SA
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CHICKEN WINGS | 30 PCS | $85
Southern fried chicken wings, 
celery sticks, smoky BBQ, ranch & hot
sauces

SKEWERS | $190
Tandoori chicken skewers (10), 
lamb kofta (10), haloumi & balsamic
cherry tomato skewers (10), 
sumac yoghurt, tomato relish

PIZZA | 30 PCS | $100
Margherita & meat lovers pizzas, 
garlic bread

CHEESE | $120
Selection of three artisanal cheeses
including soft, blue & hard.
Accompanied with crostini, crackers,
fig jam, assorted fresh & dried fruits

SLIDERS | 15 PCS | $170
Choice of either:
Beef patty, caramelised onion, pickles, 
American cheddar, ketchup, brioche
bun; 
OR
Southern fried chicken, aioli, lettuce,
tomato, cheddar, brioche bun

FRUIT PLATTER | $75
Seasonal melons, pineapple, berries,
grapes, vanilla yoghurt

KIDS PLATTER | 30 PCS | $80
Cheese pizza, chicken nuggets,
battered fish, seasoned chips, tomato
& BBQ sauces  | I
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3 house made dips, pickles, crudités, 
rustic bread
 
ANTIPASTO | $125
Jamon, smoked ham, salami,
Australian cheese, dried fruit,
crackers, basil pesto, marinated
olives, pickles, crostini 
 
HOT SEAFOOD | $120
Crumbed prawns (10), salt & pepper
calamari, battered fish goujons (10),
steamed black mussels, sweet chilli
mayo & tartare sauces, fresh lemon
| M

SANDBAR ULTIMATE SEAFOOD | $190
Fresh local prawns, natural seasonal
oysters (12), sweet chilli & lime
mussels, smoked salmon; whipped
dill cream cheese, crostini’s, 
red wine mignonette, cocktail sauce,
lemon

AUSSIE | $125
Sausage rolls (15), mini pies (15),
beef meatballs (20), BBQ & tomato
sauces 

YUM CHA | 40 PCS | $115
Prawn gyoza, vegetable spring rolls,
mini chicken dim sums, BBQ pork
buns, prawn crackers, sweet chilli &
soy sauces  | I

VEGETARIAN | 30 PCS | $120
Mushroom arancini(10), pumpkin &
chive quiche (10), fried haloumi (10),
garlic bread, tomato relish, 
fruit chutney 



Please inform a team member if you have allergies
or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared
freshly in kitchen, there may be trace allergens.

LG – Low Gluten | LD – Low Dairy | V –
Vegetarian | VG – Vegan | LGO – Low Gluten
Option | LDO – Low Dairy Option | VO -
Vegetarian Option | VGO – Vegan Option
Seafood Origin | A - Australia | I - Imported
| M - Mixed

ENTREÉS
SMOKED SALMON ROULADE
cream cheese, capers, and dill on a crisp
toast

HEIRLOOM TOMATO & BURRATA SALAD
basil, balsamic glaze, and olive oil 

PUMPKIN & SAGE ARANCINI
truffle aioli 
 
BRUSCHETTA
tomatoes, marinated mozzarella, red
onions, toasted sourdough, basil, balsamic

SALT & PEPPER SQUID
aioli, lemon

DESSERTS
CRISPY MERINGUE 
whipped cream, fresh berries or tropical
fruits

STICKY DATE PUDDING
salted caramel sauce, vanilla bean ice
cream 
 
TIRAMISU
Classic Italian coffee dessert with
mascarpone and cocoa.

ASSORTED FRUIT PLATTER 
Vibrant seasonal fruits, artfully arranged
for a refreshing finish.

MAINS 
RUMP STEAK
smash potatoes, herb roast vegetable,
beef jus

HERB-CRUSTED LAMB RACK 
minted pea puree, dauphinoise
potatoes, jus

GRILLED BARRAMUNDI
citrus beurre blanc, asparagus, wild
rice
 
ROASTED VEGETABLE & QUINOA
STUFFED CAPSICUM
crispy leek, truffle, parmesan

PAN-SEARED HERB STUFFED CHICKEN
BREAST
kipfler potatoes, chorizo, smoky
pumpkin puree, peas, soft herbs, jus 

M INIMUM 20 PAX
2 COURSE $61PP |  3 COURSE $73PP
OUR SET MENU IS DESIGNED FOR AN ALTERNATING DROP — CHOOSE TWO
FAVOURITES FROM EACH COURSE.
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3 HOURS $55PP
4 HOURS $75PP
ALL DRAUGHT BEER + HOUSE WINE 
(RED & WHITE WINE) 

Indulge in the ultimate seaside experience
with our exclusive drinks options, specially
crafted for your beachy gathering.

SPIRIT PACKAGE ADD ON
$15PP PER HOUR

Consumption bar tab also available. 
Not what you were expecting? No problem,
get in contact and we will make sure to
accommodate your function needs. BE
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CONTACT US
(07) 5635 8387 

functions@sandbargc .com

52 The Esplanade, Surfers Paradise, Gold CoasT, QLD 4217

sandbargc.com 
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