
Function Pack



Situated in the heart of Apollo Bay, overlooking the beach, the Apollo Bay

Hotel is an idyllic location for your next special event or function. 

Our friendly and professional function team can create the perfect event for

you and your guests, whether it's a formal dinner, birthday celebration or

cocktail party. We are happy to tailor a menu package and beverage list to

suit your specific needs. Bring your good times and your laughter too, we’re

here to celebrate your party with you!

Welcome to 
Apollo Bay Hotel.



CELEBRATIONS 

TO REMEMBER 

AT A’BAY

CELEBRATIONS 

TO REMEMBER 

AT A’BAY



SPACE TYPE

INDOOR 80 100 N N request Y

A large function room with views out to the ocean, your
own private bar and amenities. The glass doors can open
out onto the alfresco area so your guests can enjoy a mix
of indoor and outdoor. The versatile space is perfect for
either cocktail style or sit down functions as all furniture is
moveable. Powered speakers and microphone setup can
be supplied if required.

CASINO

ROOM



SPACE TYPE

INDOOR – 30 N N In House N

Our covered alfresco area is a casual space overlooking
the ocean, ideal for smaller groups who still want to
celebrate. Bollards will be used to section off the area for
your guests. Shared Bar and toilets.
Look no further for the perfect space to host your 
next event. 

CASINO ROOM

ALFRESCO



SPACE TYPE

SECTION 60 80 N N N N

SECTION 50 60 N N N N

EXCLUSIVE 100 150 N N Y Y

The Bistro can be hired exclusively for a sit-down lunch or dinner, with
the option of including use of a private bar (depending on availability). 

Look no further for the perfect space to host your next event. 

BISTRO



SPACE TYPE

SECTION 40 - N N N N

SECTION - 30 N N N N

SPACE TYPE

SECTION 40 60 N N N N

SECTION 50 70 N N N N

Overlooking the beach, our Alfresco area is partially
covered and dotted with tall tables, picnic tables and
umbrellas. This space is ideal for birthday
celebrations or social get-togethers, whilst enjoying
the views of the ocean. 

ALFRESCO

Our Beer Garden is dotted with high & low tables,
stools – there is plenty of space to mingle with
guests. 

Depending on the size of your group we can bollard 
off a section to suit. Ideal for casual drinks, birthday
celebrations, Hen’s & Buck’s parties.Look no further
for the perfect space to host your next event. 

BEER
GARDEN



Cheeseburger Spring Rolls | $175 per platter
cheese burger spring rolls, mustard relish, pickles | LG, LG 

Arancini  | $135 per platter
mushroom, pumpkin & sage, tomato and basil arancini | LD, LG, LG 

Mini Beef Pies | $115 per platter
heinz tomato ketchup, parsley | LG, LG

Wings | $90 per platter
buffalo wings, ranch, carrot, celery | LDO, LG, LG, LG 

Dumpling | $90 per platter
vegetarian dumplings, lime soy dipping sauce | LD, LG, LG, V, VG 

Mac and Cheese Croquettes | $75 per platter
tomato relish | LG, LG, V 

Samosas | $75 per platter
sweet chilli sauce | LD, LG, LG, V, VG 

Sticky date pudding | $100 per platter
LG, LG, V 

Warm churros| $105 per platter
choclate fuge sauce | LD, LG, LG, V 

PLATTERS

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
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.



Margherita, tomato, basil, parmesan, mozzarella | V, VGO, LGO

Spicy Prawn, spiced prawns, rocket, Napoli, mozzarella, chilli | LGO, I

Chicken Satay, spiced chicken, satay sauce, mozzarella, onion,
capsicum, spring onion | LGO

Hawaiian, smoked ham, pineapple, mozzarella, napoli | LGO

BBQ Meat Lovers, chicken, bacon, ham, pepperoni, Napoli, capsicum, BBQ sauce |
LGO

Funghi, truffle mushroom ragu, mozzarella, pine nut pesto, rocket, parmesan | V,
LGO

Hot Pepperoni, Napoli, parmesan, mozzarella | LGO

PLATTERS

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
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.

PIZZA PLATTERS $90 PER PLATTER | (4 PIZZAS CUT INTO 8 SLICES)



CANAPES

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
Please iorm 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.

Mini Beef Pies, ketchup 

Pork & Beef Sausage Rolls, ketchup 

Pumpkin, feta & thyme arancini, aioli (V) 

Cheeseburger Spring Rolls, burger sauce, pickles

(VO)

Grilled Kilpatrick Oysters, kilpatrick sauce, crispy

bacon (LD)

Salt & Pepper Squid, lemon, aioli, crispy caper (LD) 

Sticky Maple Butter Buffalo Fried Chicken, blue cheese

sauce, pickles 

Crispy Haloumi, strawberries, black pepper, balsamic

(LG)

Fried Shitake & Tofu Gyoza, lime, coriander & ginger

dressing (VG)

HOT
Natural Oyster, lemon, shallot vinegar, Tabasco

(LD)

Bloody Mary King Prawn Shooter, (LG, LD)

COLD

Cheeseburger Slider, cheese, pickle, burger sauce

(LGO)

Fried Chicken Slider, cheddar, pickles, blue cheese

sauce 

Mini Prawn Rolls, celery, chilli mayo, pickle (LGO)

Caesar Salad Cup, char grilled chicken, parmesan,

maple bacon, parmesan

Caesar Dressing, (LG, LDO)

Mini Plant-Based Burger, pickle, burger sauce,

cheese (V)

SUBSTANTIAL BITES

6 PIECES $37PP  |  8 PIECES $45PP

SUBSTANTIAL BITES $12.5 EACH



SET MENU
1 COURSE $42 PP | 2 COURSE $61 PP | 3 COURSE $74PP

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
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.

Served Alternative Drop

ENTREES

MAINS

Salt And Pepper Squid | Spiced Squid Served With Aoli | I
Popcorn Tofu | Sticky Popcorn Tofu, Honey Soy Glace, Green Onions 
Crispy Chicken Wings | Crispy Coated Chicken Wings, Buffalo Glace, Shaddow Of
The Blue

Gippsland Grass-Fed Striploin Steak | House Salad Chips & Choice of Sauce 
Pan Fried Salmon with Green Curry Sauce | Lemongrass, Pandan Fragrant Rice, Bok
Choi and Roti
Pan Fried Truffled Mushroom Gnocchi | Truffled Mushroom Ragout, Babay Spinach,
Basil Pesto and Grana Padano
Roasted Cauliflower & Beetroot Salad | Caramelized Pear, Tuscan Kale,
pomegranate, Pumpkin Seeds, Cashew Dressing (Chicken +8)

Sticky Date Pudding | Salted Caramel Sauce, Vanilla Ice Cream
Warm Rhubarb & Apple Cumble | Vanilla Ice Cream, Campot Pepper 
Orange & Almond Cake | Macerated Berries, Coconut Ice Cream

DESSERT



LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
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.

ADD ONS
Coffee station including an urn, assorted tea, instant coffee and accompaniments.
Plus a selection of scones, slices and fruit. 

MORNING OR AFTERNOON TEA - $25PP



BEVERAGE PACKAGES

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan
Option
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.

WINE
Mr. Mason Sparkling Cuvee Brut NV 
Alpha Box & Dice Tarot Prosecco NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Pebble Point Chardonnay
Hearts Will Play Rose
Sud Rose
Point of Departure Pinot Noir
Henry & Hunter Shiraz Cabernet
Devils Corner Pinot Noir 

WINE
Hearts Will Play Rose 
Dottie Lane Sauvignon Blanc 
Henry & Hunter Shiraz Cabernet 
Mr Mason Sparkling Cuvee Brut NV 

Standard Package
2hrs - 46pp | 3hrs - 59pp | 4hrs - 72pp

Premium Package
2hrs - 57pp | 3hrs - 70pp | 4hrs - 84pp

ALL TAP BEER & CIDER

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

ALL TAP BEER & CIDER

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

Deluxe Package
2hrs - 68pp | 3hrs - 81pp | 4hrs - 94pp

WINE
Mr Mason Sparkling Cuvee Brut NV
Alpha Box & Dice Tarot Prosecco NV
Chandon Blanc de Blancs NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
821 South Sauvignon Blanc
Pennello Pinot Grigio DOC 
Innocent Bystander Chardonnay
Hearts Will Play Rose Sud Rose
- magnum 1500ml
Coldstream Hills Pinot Noir
Palmetto Shiraz
Henry & Hunter Shiraz Cabernet
La Boca Malbec

*Wine is subject to availability
An alternative will be offered in these cases

ALL TAP BEER & CIDER

NON-ALCOHOLIC
Assorted Soft Drinks & Juices



BEVERAGE

ADD ONS

A bar tab can be arranged for your function with a
specified limit or amount in mind that you feel
comfortable with spending. Your bar tab can be
reviewed as your function progresses and increased if
required. However, we will always ensure you are in
control of the amount throughout the event. 

BAR TAB ON CONSUMPTION

CASH BAR
Allow your guests to choose from our extensive
beverage selection, which they can purchase
throughout your function.

SPIRITS UPGRADE

Available to add to all beverage packages, minimum 20
guests, $28pp.

COCKTAIL ON ARRIVAL

Available to add to all beverage packages, minimum 20
guests, $14pp.



CONTACT US
(03) 5237 6250

info@apollobayhotel.com.au

apollobayhotel.com.au

95 Great Ocean Road, Apollo Bay
VIC, 3233
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	A large function room with views out to the ocean, your own private bar and amenities. The glass doors can open out onto the alfresco area so your guests can enjoy a mix of indoor and outdoor. The versatile space is perfect for either cocktail style or sit down functions as all furniture is moveable. Powered speakers and microphone setup can be supplied if required.
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	INDOOR


	BISTRO
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	Overlooking the beach, our Alfresco area is partially covered and dotted with tall tables, picnic tables and umbrellas. This space is ideal for birthday celebrations or social get-togethers, whilst enjoying the views of the ocean.
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off a section to suit. Ideal for casual drinks, birthday celebrations, Hen’s & Buck’s parties.Look no further for the perfect space to host your next event.
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	PLATTERS
	Cheeseburger Spring Rolls | $175 per platter cheese burger spring rolls, mustard relish, pickles | LG, LG
	Arancini  | $135 per platter mushroom, pumpkin & sage, tomato and basil arancini | LD, LG, LG
	Mini Beef Pies | $115 per platter heinz tomato ketchup, parsley | LG, LG
	Wings | $90 per platter buffalo wings, ranch, carrot, celery | LDO, LG, LG, LG
	Dumpling | $90 per platter vegetarian dumplings, lime soy dipping sauce | LD, LG, LG, V, VG
	Mac and Cheese Croquettes | $75 per platter tomato relish | LG, LG, V
	Samosas | $75 per platter sweet chilli sauce | LD, LG, LG, V, VG
	Sticky date pudding | $100 per platter LG, LG, V
	Warm churros| $105 per platter choclate fuge sauce | LD, LG, LG, V

	PLATTERS
	PIZZA PLATTERS $90 PER PLATTER | (4 PIZZAS CUT INTO 8 SLICES)
	Margherita, tomato, basil, parmesan, mozzarella | V, VGO, LGO
	Spicy Prawn, spiced prawns, rocket, Napoli, mozzarella, chilli | LGO, I
	Chicken Satay, spiced chicken, satay sauce, mozzarella, onion, capsicum, spring onion | LGO
	Hawaiian, smoked ham, pineapple, mozzarella, napoli | LGO
	BBQ Meat Lovers, chicken, bacon, ham, pepperoni, Napoli, capsicum, BBQ sauce | LGO
	Funghi, truffle mushroom ragu, mozzarella, pine nut pesto, rocket, parmesan | V, LGO
	Hot Pepperoni, Napoli, parmesan, mozzarella | LGO


	CANAPES
	6 PIECES $37PP  |  8 PIECES $45PP   SUBSTANTIAL BITES $12.5 EACH
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	Mini Beef Pies, ketchup  Pork & Beef Sausage Rolls, ketchup  Pumpkin, feta & thyme arancini, aioli (V)  Cheeseburger Spring Rolls, burger sauce, pickles (VO) Grilled Kilpatrick Oysters, kilpatrick sauce, crispy bacon (LD) Salt & Pepper Squid, lemon, aioli, crispy caper (LD)  Sticky Maple Butter Buffalo Fried Chicken, blue cheese sauce, pickles  Crispy Haloumi, strawberries, black pepper, balsamic (LG) Fried Shitake & Tofu Gyoza, lime, coriander & ginger dressing (VG)

	COLD
	Natural Oyster, lemon, shallot vinegar, Tabasco (LD) Bloody Mary King Prawn Shooter, (LG, LD)

	SUBSTANTIAL BITES
	Cheeseburger Slider, cheese, pickle, burger sauce (LGO) Fried Chicken Slider, cheddar, pickles, blue cheese sauce  Mini Prawn Rolls, celery, chilli mayo, pickle (LGO) Caesar Salad Cup, char grilled chicken, parmesan, maple bacon, parmesan Caesar Dressing, (LG, LDO) Mini Plant-Based Burger, pickle, burger sauce, cheese (V)


	SET MENU
	1 COURSE $42 PP | 2 COURSE $61 PP | 3 COURSE $74PP
	Served Alternative Drop

	ENTREES
	Salt And Pepper Squid | Spiced Squid Served With Aoli | I Popcorn Tofu | Sticky Popcorn Tofu, Honey Soy Glace, Green Onions  Crispy Chicken Wings | Crispy Coated Chicken Wings, Buffalo Glace, Shaddow Of The Blue

	MAINS
	Gippsland Grass-Fed Striploin Steak | House Salad Chips & Choice of Sauce  Pan Fried Salmon with Green Curry Sauce | Lemongrass, Pandan Fragrant Rice, Bok Choi and Roti Pan Fried Truffled Mushroom Gnocchi | Truffled Mushroom Ragout, Babay Spinach, Basil Pesto and Grana Padano Roasted Cauliflower & Beetroot Salad | Caramelized Pear, Tuscan Kale, pomegranate, Pumpkin Seeds, Cashew Dressing (Chicken +8)

	DESSERT
	Sticky Date Pudding | Salted Caramel Sauce, Vanilla Ice Cream Warm Rhubarb & Apple Cumble | Vanilla Ice Cream, Campot Pepper  Orange & Almond Cake | Macerated Berries, Coconut Ice Cream


	ADD ONS
	MORNING OR AFTERNOON TEA - $25PP
	Coffee station including an urn, assorted tea, instant coffee and accompaniments. Plus a selection of scones, slices and fruit.
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	ALL TAP BEER & CIDER
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	WINE Mr Mason Sparkling Cuvee Brut NV Alpha Box & Dice Tarot Prosecco NV Chandon Blanc de Blancs NV Vivo Moscato Dottie Lane Sauvignon Blanc 821 South Sauvignon Blanc Pennello Pinot Grigio DOC  Innocent Bystander Chardonnay Hearts Will Play Rose Sud Rose - magnum 1500ml Coldstream Hills Pinot Noir Palmetto Shiraz Henry & Hunter Shiraz Cabernet La Boca Malbec
	*Wine is subject to availability An alternative will be offered in these cases
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