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Embedded in St Kilda's foreshore, West Beach Pavilion offers
unique facilities perfect for meetings, seminars, workshops and conferences.

Combine business with pleasure and relax in one of our unique spaces with
expansive decks and unmatched beachfront views.

MONDAY - FRIDAY MONDAY - FRIDAY
8AM - 5PM 8AM - 5PM

UP TO 50 GUESTS 50 - 400 GUESTS
500 HIRE 1000 HIRE

INCLUSIVE OF ROOM SETUP, PROJECTOR AND SCREEN,
MICROPHONE AND BACKGROUND AUDIO SYSTEM.

West Beach Pavilion has a variety of equipment
for use at your conference:

Projector & Screen

TV

Microphone

Audio System

Whiteboard & Markers

Flipchart & Pads

ANYTHING WE CANNOT PROVIDE OURSELVES
WE ARE HAPPY TO SOURCE FOR YOU.



1 HE BAY

MENU

/ Filtered Coffee, Tea & Herbals

/ Devonshire Scones with Strawberry Jam & Cream
/ Filtered Coffee, Tea & Herbals

/ House-made Dips with Artisan Breads & Crudites
/ Selection of Sharing Dishes from our Daily
/ Sparkling Water & Orange Juice

/ Filtered Coffee, Tea & Herbals

65 PER PERSON




PAVILION

MENU

/ Barista Coffee, Juices & Water
/ Fruit Skewers GF V
/ Irrewarra Granola & Natural Yoghurt GF

/ Barista Coffee, Juices & Water
/ Variety of Mini Quiches
/ Seasonal Fruit Salad & Yoghurt GF

/ Tasmanian Ocean Trout GF

/ Flinders Island Lamb CF

/ Salt & Pepper Calamari GF

/ Lemon Roasted Seasonal Creens CF
/ Tomato & Red Pepper Salad CF, V

/ Beetroot & Walnut Salad CF V

/ Barista Coffee, Juices & Water
/ Lemon Meringue Tarts with Myrtle
/ Seasonal Fruit Salad & Yoghurt GF

85 PER PERSON




GOURMET

BEACH BBQ

Your own personal chef & BBQ,
exclusively for your group.

145 PER PERSON

minimum of 20 persons

/ Barista Coffee, Juices & Water
/ Fruit Skewers GF V
/ Irrewarra Granola & Natural Yoghurt GF

/ Barista Coffee, Juices & Water
/ Variety of Mini Quiches
/ Seasonal Fruit Salad & Yoghurt GF

/ Tamarind Rubbed baby Snapper, Banana Leaf, Cucumber Peanut Pickle GF
/ Zaatar Baby Chickens, Lemon Labneh, Pomegranate GF

/ Pork & Fennel Sausages, Peach Chutney

/ Whole Charred Wagyu Rump, Salsa Verde, Truffle Mustard GF

/ Kipfler, Chorizo, Charred Corn, Coriander, Chipotle Mayo

/ Zucchini, Pea, Mint, Ricotta Salad GF

/ Baby Beetroot, Shaved Fennel, Rocket, Blood Orange Salad CF V

/ Cabbage, Snap Peas, Chili, Radish, Reggiano CF, V

/ Barista Coffee, Juices & Water
/ Lemon Meringue Tarts with Myrtle
/ Seasonal Fruit Salad & Yoghurt GF



