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The venue 

 
Strategically located in the heart of the historic Hobson’s bay, The Strand Restaurant and 
Function Centre is the perfect venue for your next function. With the style, atmostphere, 
creativity and personalised service, your special day would be a memorable one. 
 
 
Seating Capacity 
 

Configuration Upstairs The Decking The Dining Room 
Theatre Style 100 - - 
Conference Style 40 - - 
Sit Down Dinner 100 40 50 
Cocktail Style 130 55 70 

 
 
 
 
 
Operational Times 
Lunch  12pm – 4pm 
Dinner  6pm – 12am 

 
 
 
            
               Sitdown      Cocktail 



   
 Sit down function    essentiAl pAckAge 

 
 
 
 
 
 
 
 
 
  

       ***Room numbers are negotiable. Please discuss your needs with our function co-ordinator. 
       * Public Holidays and the previous night are $120.00 per person 
 

The Strand function packages includes 
 Pre-Dinner Drinks and Savouries (Champagne, Beer, Wine, Soft Drinks, Mineral                 

Water and Orange Juice)   
 Three Course Meal (one entree, two mains and two desserts served alternately) 
 Beverages (Beer, Wine, Champagne and Soft Drink) 
 Coffee/Tea and Cookies 
 Champagne Toasts 
 Background music, Stage and dance floor 
 5 hours function (lunchtime functions are limited to 4 hours) 
 Linen tablecloths and napkins 

 
 

 
Cocktail     

 Sept - April May -Aug  Numbers 
Saturday Evening $120.00        $115.00 80 
Friday/Sunday Evening $120.00  $105.00 60 
Monday-Thursday Evening $100.00  $95.00 60 
All luncheons $105.00  $95.00 50 
Children 10 – 14 $45.00   
 Less than 10 $27.50 

 
  



A fully inclusive price incorporating the following beverage package 
(Beverage service for sitdown function will cease 30mins prior to the conclusion of the function) 

          Guest Arrival and Throughout the Evening 
Killawarra Brut Sparkling 

Lindemans Premier Selection Cabernet Shiraz 
              Lindermans Premier Selection Chardonay 

Lindermans Sauvignon Blanc  
Light and Heavy Beer 

Soft Drink 
 

 
 

 
 
The EXTRAS 

 
Additional ½ Hour Room Rate $300      
Band and Video Meals and Softdrink  $55.00 per person  
Additional ½ person Beverage Package $6.00 per person    
Cheese and Fruit Platters $5.50 per person 
Two Entrees served alternately (50/50)  $4.00 per person    
Choice of Two Main Courses (not 50/50) $8.00 per person   

 
 
Select your own wine from our extensive wine list, price on application 
Additional audio visual equipment and staging can be hired on your behalf 
Chairs cover / sashes can be arrange per your request and charges will be determine on individual requirements 

 



SOUPS 
Rich Saffron and Spring Vegetable Mussel Chowder with Fresh Herbs 
Chicken Consomme with Egg Noodles and Asian Greens 
Potato and Leek Soup with Creme Fraiche and Chives 
Cream of Sweet Potato Soup with a Sate Infusion Laced with Coriander Pesto 
Roasted Tomato with Basil, Sour Cream and Croutons 
Minestrone - Thick Vegetable Broth with Grissini Sticks 

The menus     COLD ENTRÉE 
Blue Swimmer Crab Tian with Avocado, Tomato and Lime Salsa 
Antipasto – Individual Selection of Seafood and Vegetable Preserves 
Finely Sliced Proscuitto in a Salad of Rocket and Candied Pear with Gorgonzola Dressing 
Half Dozen Oysters Natural with Spicy Cocktail Sauce  
Caesar Salad – Cos Lettuce, Anchovy Fillets, Crisp Bacon, Garlic Croutons and Freshly Shaved Parmesan 
Avocado “En Bruschetta” – Slivers of Avocado served “en Bruschetta” with Tomato, Onion and Chilli Salsa 
Smoked Atlantic Salmon Served “Waldorf” Style with Apple and Walnuts  

  
 HOT ENTRÉE 

Fried Tiger Prawns Crusted in Japanese Breadcrumbs with  Soba Noodle Salad and Teriyaki Glaze 
Seafood Vol-au-Vent - Selection of Fresh Seafood Bound in a  Rich Cheese Sauce with a Fresh Tomato  and   

Shallot Coulis 
Twice Cooked Roasted Duck Leg on a Granny Smith Risotto Cake with Plum Glaze 
Gnocchi - Potato Dumplings Tossed in a Gorgonzola Cream Sauce with Baby Spinach Leaves or Tomato, Bacon 

and Chilli sauce 
Half Dozen Oysters served Kilpatrick, Mornay or Florentine 
Scallops Thermidor - Plump Scallops in a Creamy Dijon Mustard Sauce Between Layers of Filo Pastry 
Country Fresh Quiche with your choice of filling, either Lorraine, Forestiere or Florentine - all garnished  with a 

Petit Salad 
Tandoori Chicken with Crisp Pappadams and Basmati Rice and Yoghurt Dressing 
Mediterranean Tartlet with Goats Cheese, Roasted Red Peppers, Sauteed Aubergine and Zucchini with a Baby 

Spinach Salad 
 
 



 

MAIN COURSES  
 

Eye Fillet Wellington – Traditional Beef Fillet with a Mushroom Duxelle and Liver Pate with a Port Wine  Glaze 
Roasted Fillet of Turkey with a Mushroom and Sage Farci Glazed with a Rich Chasseur Sauce 
Grilled Atlantic Salmon Teriyaki with a Soba Noodle and Ginger Salad 
Roasted Chicken Fillet Florentine - filled with Spinach and Cream Cheese and Served with Pink Peppercorn 

Sauce 
Baked Rack of Lamb with a Seeded Mustard and Macadamia Crust 
Sesame Coated Breast of Chicken filled with Garlic Lobster Butter Masked with Lemon Butter Sauce ** 
Peking Style Breast of Duckling Glazed with Sweet Plum Sauce 
Roast Loin of Pork, with Crackle, Apple Sauce and Seasonal Roast Vegetables 
Baked Fillet of Blue Eye (or Fresh Fish of the Day) with a Roasted Red Pepper and Sweet Basil Butter Sauce 
Oven Baked Beef Seasoned with Spinach, Parmesan and Pancetta Topped with a Red Wine Jus 
Fillet of Atlantic Salmon Topped with Mushrooms and Leeks and Wrapped in Filo Pastry 
 

           DESSERTS  
Brandy Snap Mille Feuille with a Rich Chocolate Brandy Cream and Fresh Strawberries 
Orange Crème Brulee with Almond Shortbread Biscuit 
Sticky Date Pudding with Butterscotch Sauce 
Vanilla Pannacotta with Chilled Roasted Spiced Pear 
Steamed Rich Chocolate Pudding with Cointreau Cream Sauce 
Profiteroles filled with Grand Marnier Pastry Cream and Smothered with Chocolate Sauce 
Tangy Baked Citrus Tart served with Pure Cream 
A Trio of Chocolate Mousse Gateaux with Raspberry Coulis 
Apple Tart - Short Pastry Case filled with French Pastry Cream and Apricot Glazed Apples 
Individual Pavlova with Rosehip Infused Syrup and Seasonal Fruit 
Kahlua Bavarois - Light Creamy Bavarois Served on a Berry Coulis 

 

 
** additional $2.50 per person         
 
Some dishes may be subjected to change due to market availability  
We can tailor our current menu on request, price on application  



 

  cocktAil 
  function 

  
   

 
 
 
 
 
 
 
 
 
  

 
***Room numbers are negotiable. Please discuss your needs with your function co-ordinator. 
The Strand cocktail function packages of 2 hours, 3 hours or 4 hours includes food and beverage 

(beverage service will conclude 15mins prior to conclusion of function) 

Killawarra Brut Sparkling 
Lindemans Premier Selection Cabernet Shiraz 

Lindermans Premier Selection Chardonay 
Lindermans Sauvignon Blanc 

Light and Heavy Beer 
Soft Drink 

sitdown 

 Menu Sept – April 
(2hrs / 3hrs / 4hrs) 

May –Aug 
(2hrs/ 3hrs / 4hrs)  

Numbers 

Saturday  1 $55 / $70 /  $85 $55 / $70 / $85 80 
 2 $63 / $85 / $105 $63 / $85 / $105 80 
 3 $75 / $95 /  $115 $75 /  $95 / $115 80 
Sunday to Friday 1 $55 / $70 /  $85 $50 / $65 /  $80 70 
 2 $63 / $85 / $105 $60 / $80 / $95 70 
 3 $75 / $95 /  $115 $70 / $90 /  $105 60 
Children 12 – 14   $25 / $34 /  $42  $20 / $30 /  $40  
Under 12  $14  / $18  /  $25 

 
$10  / $15  /  $20 

 
 



 
 
MENU 1 
Chipolata Sausage Rolls with Home Made Tomato Relish 
Gourmet Party Pies (Beef and Burgundy, Chicken and Leek, Steak and Potato) 
Goujons of Fish with Tartare Sauce 
Steamed Dim Sum with Honeyed Soy Sauce 
Baked Chat Potatoes with Sour Cream, Chives and Cracked Black Pepper 
Spanakopitta – Ricotta and Spinach Pastries 
Assorted Sandwiches      

MENU 2 
Roquette and Potato Frittata with Chilli Strawberry Jam 
Californian Rolls with Smoked Salmon and Avocado 
Spicy Italian Sausages in Puff Pastry with Roasted Tomato Sauce 
Tandoori Style Chicken Pieces 
Emmenthal Cheese Fritters 
Carpaccio of Salmon with Parmesan Roquette and Olive Oil 
 Bouches – Pastry Punnets with Assorted Fillings 

 
MENU 3  
Pacific Oysters with Asian Style Salsa 
Rare Roast Sirloin with Roquette and Horseradish Mustard Relish 
B.B.Q. Peking Style Duckling with Plum Sauce 
Ricotta Fritters with Smoked Chicken 
Dill Scones with Smoked Salmon and Crème Fraiche 
Cocktail Soup of the Day 
Puff Pastry Rounds Baked with Prawns, Fetta and Rosemary 
Baked Scallops in ½ Shell with Strawberry, Chilli Jam 

 
OPTIONS 
Some items may be substituted and others will attract a surcharge 



 
VEGETARIAN 

Pakhoras – Deep Fried Vegetable Pieces with Minted Yoghurt 
Platter of Vegetables with Basil Vinaigrette 

Bocconcini and Gorgonzola Cheese Pastries 
Dolmades – Vine Leaves filled with Pinenuts, Raisins and Rice 

Grilled Mushrooms with Lemon, Thyme and Parsley 
Roasted Chat Potatoes with Black Olive Tapenade 

Mushroom and Pea Risotto Cakes 
Toasted Turkish Bread with a Selection of Dips 

 
MEAT OPTIONS 

Spiced Moroccan Meatballs 
Grilled Lamb Cutlets with Fruit Chutney 

B.B.Q. Italian Sausages with Roasted Tomato Sauce 
Deep Fried Pork, Coriander and Ginger Balls 
Sourdough Croutons with Chicken Liver Pate 

Fish and Chip Baskets 
 

SWEET OPTIONS 
Petit Fours  $2.50 each 
Mini Ice-Creams    $2.50 each 

 
 

Full Bar – selection of spirits and cocktails are available on consumption 
Port – Quality Australian port offered with coffee $5.50 per person 
Tea and Coffee $2.50 per person 
Orange, Apple, Pineapple Juice $13.50 per jug 
 
Should you wish to select your own wines, our function co-ordinator  
will be happy to provide you with a copy of our extensive wine list 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
1 THE STRAND WILLIAMSTOWN, VIC 3016 
Phone: (03) 9397 7474   Fax: (03) 93937 7722 
Email:  info@thestrandrestaurant.com.au 
events@thestrandrestaurant.com.au 
Website: www.thestrandrestaurant.com.au 
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