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Welcome to *
WATERFRONT BRIGHTON

With over 100 years in hospitality, the Zampelis family warmly welcomes you to Waterfront Special Events
& Private Dining. Here, every meal is crafted with passion and tradition, just like we've done for
generations. We're not just serving food; we're sharing a part of our family with you. Relax, enjoy, and let
us take care of you. If there's anything you need, just ask—you're part of our story now.

A warm hug for you.
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Enjoy the finest
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to offer, expertly sourced from

the best producers across

Australia.






2 COURSE SET
MENU
$95 PP

3 COURSE SET
MENU
$115 PP




SET MENUS

2 COURSE SET MENU
$95 PP

CHOICE OF ENTREE

¥ Dozen Tasmanian Pacific Oysters

Moét vinaigrette
Baked Hokkaido Scallops

herb butter, breadcrumbs
Flash Fried Calamari

kohlrabi salad, chilli mayo
Seafood Chowder
saffron, mussels, prawns, clams, local fish
Kingfish Carpaccio
Jermented green chilli, Japanese radish
Beef Tataki

mushroom butter, shiso ponzu, mix salad

CHOICE OF MAIN

Lobster Bisque Linguine,

prawns, mussels, clams, scallops
Murray Cod Fillet,

cauliflower mash, seasonal greens & cherry tomatoes
Beer Battered Port Macquarie Rockling & Chips

house tartare, pickles, salad
Flash Fried Snapper Curry

Thai curry, jasmine rice, roti bread
300g Scotch Fillet

Black Angus, mix herbs & red wine jus

sides to share
Thick cut chips
Butter lettuce salad

> COURSE SETMENU
$115 PP

CHOICE OF ENTREE

6 Natural Oysters
Served with Moét vinaigrette

Baked Hokkaido Scallops

herb butter, breadcrumbs
Hiramasa Kingfish Carpaccio

Jfermented green chilli, Japanese radish & native lime
Black Angus Beef tataki

Mushroom butter, shiso ponzu, mixed salad
Flash Fried Calamari
kohlrabi salad, chilli mayo

CHOICE OF MAIN

Lobster Bisque Linguine,
Mussels, clams, scallops, prawns & Cherry tomatoes
Flash Fried Snapper Curry
Thai curry, jasmine rice, roti bread
Murray Cod Fillet,
cauliflower mash, seasonal greens & cherry tomatoes
Waterfront's Signature Snapper & Truffle Pie
Served with salad &Paris Mash
‘Whole Fresh Flounder, Nelson NZ
Roasted chat potatoes & sauce grenobloise
250g Eye Fillet
Black Angus, served with red wine jus

sides to share

French Fries
Butter lettuce salad

DESSERTS

Sticky Date Pudding
Butterscotch & Vanilla ice cream
Passionfruit Pavlova
Chantilly Cream
Créme Brulée
Sable Biscuit

*Dishes subject to seasonal produce and availability. Please advise any dietary requirements . A10% service charge will be applied. No split payment.







DRINKS
MENU

PACKRAGE |

2 HOURS $55 PP
3 HOURS $65 PP

PACRKAGE I

2 HOURS $65 PP
3 HOURS $75 PP

PACRKAGE I

2 HOURS $75 PP
3 HOURS $85 PP




BEVERAGE MENUS

PACRKRAGE |

2 HOURS $55 PP
3 HOURS $65 PP

BEER ON TAP

Asahi (4.4%)
Mountain Goat (4.2%)

WINE

Seppelt ‘The Drives’ Sparkling NV

Regional Victoria
821 Sauvignon Blanc
Marlborough New Zealand
Seppelt ‘The Drives’ Shiraz
Regional Victoria

SOFT DRINKS
Pepsi/Pepsi Max
Lemonade
Solo
Dry Ginger Ale
Tonic Water
Soda Water

PACRKRAGE I

2 HOURS $65 PP
3 HOURS $75 PP

BEER ON TAP

Asahi Super Dry (5.0%)
Mountain Goat Lager (4.2%)

WINE

Seppelt 'The Drives’ Sparkling NV
Regional Victoria
Squealing Pig Sauvignon Blanc
Marlborough New Zealand
Seppelt 'The Drives’ Chardonnay
Regional Victoria
Fickle Mistress Pinot Noir
Central Otago New Zealand
Seppelt 'The Drives’ Shiraz, Regional
Victoria

SOFT DRINKS
Pepsi/Pepsi Max
Lemonade
Solo
Dry Ginger Ale
Tonic Water
Soda Water

PACKRAGE I

2 HOURS $75 PP
3 HOURS $85 PP

BEER ON TAP

Asahi Super Dry (5.0%)
Mountain Goat Lager (4.2%)

BEER ON BOTTLES

Crown lager
corona

WINE

Seppelt ‘'The Drives’ Sparkling NV
Regional Victoria
Squealing Pig Sauvignon Blanc
Marlborough New Zealand
Seppelt ‘'The Drives’ Chardonnay
Regional Victoria
Seppelt ‘'The Drives’ Shiraz, Regional
Victoria

Fickle Mistress Pinot Noir
Central Otago New Zealand

SPIRITS
Jack Daniels
Dewar’s 12YO

Below 42

Bombay Sapphire

SOFT DRINKS
Package I

*The following packages have been designed for group bookings. All beverages will be served throughout the entire duration of your function.
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THE VENUE

Located in the heart of Brighton, our venue
combines modern elegance with a warm, relaxed
atmosphere. Surrounded by striking wine displays
and refined coastal details, it's the perfect
setting for long lunches, intimate dinners and
memorable celebrations. Every detail is crafted
to elevate your dining experience.




TERMS AND CONDITIONS

OPERATIONAL TIMES
Lunch 12PM - 4PM
Dinner 5PM to 8PM OR 8PM - close

FOOD AND BEVERAGE

All event food and beverage selections are to be
finalized 15 working days prior to your function
date. It is preferred that an on-site appointment
be made to discuss all details.

Waterfront Brighton Kitchen requires a minimum
of 7 working days prior to function date to cater
for special dietary or allergy related
requirements.

All menus are seasonal and subject to change,
some dishes may contain traces of nuts.
Beverages are subject to availability. If a wine
is unavailable, we will replace stock to equal
value and same quality.

CONFIRMATION OF GUEST NUMBERS,
THE RUNNING OF YOUR FUNCTION
Final confirmation of guest numbers is to be
confirmed 15 working days prior to your
function date.

Final numbers confirmed will be charged on
your function account.

Please supply details of any speeches,
presentations or announcements that may
require breaks in your service time.

These times will be given to our Chefs to
ensure that quality and presentation of your
meals are of the highest standard.

TENTATIVE BOOKINGS AND DEPOSIT
We are able to hold a date tentatively for a
period of seven days, after which time, if verbal
confirmation has not been received, the date
will be released.

A deposit of $20 per person is required within
seven days to secure your booking. Should the
deposit not be received, the date will be
released.

PAYMENT STRUCTURE

A deposit of $20 per person is required to
secure your booking.

Your booking will be confirmed when deposit
has been received together with signed
acceptance of the Terms and Conditions.
Payment can be made by Cash, EFT, MasterCard,
Visa or American Express.

Full payment based on your confirmed guest
numbers and package will be due no later than
15 working days prior to your event.

CANCELLATION POLICY

All cancellations must be made in writing to
the Events Team, Waterfront Brighton. Deposits
are non-refundable if not made 24 hours prior
to your booking.

Waterfront Brighton would be more than happy
to transfer your booking details to another
preferred date.

RESPONSIBILITY AND DUTY OF CARE
Waterfront Brighton does not accept
responsibility for damage or loss of guest’s
property before, during or after a function.
Personal belongings are asked to be collected at
the conclusion of your function as we
unfortunately do not have the facilities to store
any of these items.

Waterfront Brighton has a duty of care and as
such has the right to refuse the service of
alcohol to any person they deem to be
intoxicated. Any person providing alcohol to
the said guest will also be denied service and
both (or all) persons will be asked to leave the
premises immediately.

Function Hosts are financially responsible for
any damage caused to the property of
Waterfront Brighton. All damage costs and any
additional abnormal cleaning deemed
necessary will be charged for at a rate of $40
per hour per staff member needed.

SMOKING

Waterfront Brighton is a non-smoking venue.

PARKING

Street parking available on Church St.



We'd be delighted to host your next event, get
in touch with our events team at

(03) 9686 9766

dine@waterfrontbrighton.com.au

https://waterfrontbrighton.com.au/

@waterfront.brighton



https://waterfrontbrighton.com.au/

