
F U N C T I O N S  &  E V E N T S



Hotel  Sorrento of fers  an array of  versat i le

spaces des igned to hos t  var ious events  &

special  occas ions .  Whether  you' re planning

a pre-wedding dinner ,  a pos t-wedding

recovery,  an engagement  celebrat ion,  or  a

hen's  par ty ,  we have the per fect  venue to

sui t  your  needs.  Our dedicated team is

commit ted to ensur ing that  every event  a t

Hotel  Sorrento i s  a memorable and seamless

exper ience for  you and your  gues ts .



P R I V A T E  R O O M S

COOPER ROOM AUSTIN ROOM HOTHAM ROOM

up to 8 gues ts  up to 14 gues ts   up to 36 gues ts  

WINE ROOM

up to 12 gues ts  



O U R  S P A C E S

CHEF’S TABLE SALT BAR ROOFTOP BAR

up to 12 gues ts  up to 80 gues ts   

SHIHUISHI POOLSIDE

up to 150 gues ts  Opening Summer 2025
Exci t ing new 

re-development
underway.

Opening Summer 2025
Exci t ing new 

re-development
underway.



HOTHAM ROOM

Enhance your  d in ing exper ience wi th  our  larges t

pr ivate din ing room. Step in to the e legance of  our

Hotham room, featur ing or ig inal  l imes tone accents ,

creat ing a sophis t icated atmosphere for  your

celebrat ion.  

Th is  in t imate se t t ing accommodates  up to 36 gues ts

on a long table.  Immerse yourselves  

in  a cul inary journey wi th  our  special ly  curated

shar ing menu des igned to enhance the sense of

togetherness .

PRIVATE DINING

Set  Menu Required

Exclus ive use min imum spends apply
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AUSTIN ROOM

Exper ience pr ivate din ing in  our  Aus t in  Room, adorned
wi th  a coastal  colour  scheme and a long marble table.  

Th is  space accommodates  up to 14 gues ts ,  of fer ing a
l ight- f i l led ambience wi th  l imes tone wal ls  and a f i replace

—a per fect  se t t ing year-round.   

Set  Menu Required,

Exclus ive use min imum spends apply

PRIVATE DINING
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COOPER ROOM

Set  Menu Required

Exclus ive use min imum spends apply

Set  in  the h is tor ic  wing of  the Hotel ,  our

Cooper Room is  a s ty l i sh ,  pr ivate 

space ideal  for  in t imate din ing.

PRIVATE DINING
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PRIVATE DINING 

START

MAINS

Caramel ised carrot  & sesame dip

kingf ish  crudo 

BRAISED BEEF CROQUETTE

Market  f i sh

Gri l led chicken th igh

Peninsula salad 

mi l lers  focaccia 

pumpkin mousse,  ch immi chur i ,  lemon 

f i sh  of  the day

rocket ,  pear ,  parmesan 

6 DISHES

green chi l l i ,  spr ing onion salsa 

S A M P L E  M E N U S  

START

MAINS

CARAMELISED CARROT & SESAME DIP

BEEF TARTARE

MARINATED BEETROOTS

SALT AND PEPPER BERRY CALAMARI

LAMB SHOULDER 

CHIPS AND FETA 

SEASONAL GREENS

mil lers  focaccia 

cashew, thyme,  v incot to,  p ick led apple 

gar l ic  o i l  

a t t ik i  honey,  tzatz ik i  

herb but ter ,  a lmonds 

8 DISHES

sal t  and v inegar cr i sps

nat ive l ime dip

DESSERT
STICKY DATE PUDDING
but terscotch,  vani l la  ice-cream

pick led ja lapeño aiol i



WINE ROOM

Our exclus ive Wine Room—showcasing wines f rom

local  winer ies  and the f ines t  winer ies  wor ldwide.  

The Wine Room is  a pr ivate din ing space

accommodat ing up to 12 gues ts .  Per fect  for  any

occasion,  f rom in t imate dinners  to  bus iness

celebrat ions .  

PRIVATE DINING

Curated Menu

Menu exclus ively  des igned by our  execut ive Chef  

Price Points :

3-course $99 

4-course $120 

5-course $150

 Opt ion to add matched wines curated by our  inhouse sommel ier  

up to 12 guests  -  minimum 6 guests  Exclus ive use min imum spends apply



CHEF’S TABLE

Exper ience the u l t imate cul inary indulgence at  Hotel  Sorrento’s

exclus ive Chef ’s  Table.  Your  bespoke menu wi l l  be curated by

our  Execut ive chef  Beth Candy,  who is  eager  to take you on an

in t imate and unparal le led journey.  

Curated Menu

Menu exclus ively  des igned by our  Exclus ive Chef  

Price Points :

3-course $99 

4-course $120 

5-course $150

 Opt ion to add matched wines curated by our  inhouse sommel ier   

Exclus ive use min imum spends apply

PRIVATE DINING

up to 12 guests  -  

minimum 6 guests  



VENUE TAKEOVER

We of fer  a venue takeover  where 

we give you exclus ive use of  the space.

Cater ing up to 80 gues ts

Monday -  Thursday

Minimum spend f rom $10,000

Fr iday -  Saturday

Minimum spend f rom $25,000 

Sunday 

Minimum spend f rom $12,000 

Exper ience the v ibrant  col l i s ion of  pas t  and present

wi th in  the or ig inal  Hotel  Sorrento bal l room at

Shihuish i  ( "she-who-she") .  Shihuish i  of fers  a playfu l

yet  re f ined atmosphere where gues ts  can savour  the

perfect  balance of  sweet ,  sa l ty ,  sp icy,  and sour

f lavours  whi le  enjoying cheeky cocktai l s .

Semi Pr ivate room 18 people 

Set  menu required

PRIVATE DINING

maximum 80 guests  



PRIVATE DINING 

6 DISHES

S A M P L E  M E N U S  

KINGFISH TARTARE

cucumber,  b lack sesame

CHICKEN SPRING ROLLS

sweet  ch i l l i

WAGYU BEEF PUFF

hois in

DUMPLINGS

chef’s  choice

CHAR SIU PORK

f ive spice,  honey

MIXED ASIAN GREENS

oyster  sauce,  f r ied gar l ic

s teamed r ice

PICKLED VEGETABLES

KINGFISH TARTARE

cucumber,  b lack sesame

BEEF SKEWER

chinese f ragrant  sauce

CHICKEN SHUMAI

spr ing onion,  g inger

SESAME PRAWN TOAST

whipped cod roe

PEPPER BEEF

VEGETABLE BLACK BEAN STIR FRY

steamed r ice

SALTED CHOCOLATE SPRING ROLL

caramel ised banana,  vani l la  ice-cream

8 DISHES

ADD 1/2 DUCK (40 MINUTES)      

Add pancakes & condiments      



BOTTOMLESS

Indulge in  a cul inary adventure wi th  our  bot tomless  brunches

at  Hotel  Sorrento.  Match th is  wi th  an unl imi ted se lect ion of

cocktai l s  and bubbles  – you’re se t  to  go!  So gather  your

f r iends and jo in  us  for  a playfu l  d in ing exper ience that  wi l l

t ranspor t  you to the hear t  of  Hong Kong.

SHI’S READY FOR YOU

Cost :  $79

Dress  code:  Dress  to  impress

When:  Every second Saturday

Time:  12:30pm – 2:30pm or  1pm – 3pm



EXCLUSIVE SALT BOOTH

Spend 3,000

maximum 20 people

Exclus ive use min imum spends apply

OUTDOOR BAR
Boast ing sunl ight  a l l  day and bay v iews,  

Sal t  i s  the per fect  spot  to  enjoy a dr ink wi th  f r iends.

Heat ing and a re t ractable roof  a l lows th is  space to

hum al l  year  round.

SALT BAR
*currently under renovations, re-opening Summer 2025



ROOFTOP

Taking th ings to the next  level ,  our  open-air”

Roof top Bar  boasts  the bes t  Peninsula v iews wi th

panoramic scenes of  Sorrento and Por t  Ph i l l ip  Bay.

OUTDOOR BAR

*currently under renovations, re-opening Summer 2025

ROOFTOP BOOTH

 Spend 1,500

maximum 8 people

Exclus ive use min imum spends apply

OUTDOOR TERRACE

Pr ivate outdoor space

Up to 40 people



CANAPE PACKAGE

OPTION 1 -  $49

Choose 2 cold,  2 hot  

OPTION 2 -  $59 

Choose 3 cold,  3 hot  

OPTION 3 -  $65

Choose 4 cold,  4 hot  

COLD

Tuna tar tare,  cucumber,  nor i

Pumpkin tar t ,  goats  cheese,  ch ives

Poached chicken,  celery and apple salad

Tomato,  s t racciate l la ,  balsamic

HOT

Pumpkin and fe ta Arancin i ,

Cr ispy tofu ,  s t icky chi l l i  sauce

Roast  pork bun,  ja lapeno mayo

Vegetar ian spr ing rol l ,  dark soy 

ADD ONS -  $5 

Paci f ic  Oysters  

SAMPLE MENU



BEVERAGE PACKAGE

2 HOUR PACKAGE 

OPTION ONE

Beer and Cider

Carl ton Draught

Great  Nor thern

Ten Six ty  One Cider

Sparkl ing

HS Prosecco

White

HS Pinot  Gr ig io

HS Sauvignon Blanc

Rose

Rose Por tsea Es ta te – Tap

Red

Head the Red Shiraz

Terra Fel ix  P inot  Noir

OPTION TWO

Beer and Cider

Carl ton Draught

Great  Nor thern

Bal ter  XPA 

Matsos Ginger  Beer

Ten Six ty  One Cider

Sparkl ing

Cri t tenden P inocchio

White

Stumpy Gul ly  P inot  Gr ig io

Yal  Yal  Chardonnay

Par inga Es tate R ies l ing

Rose

Por tsea Es ta te Rose

Red

Red Hi l l  Es ta te P inot  Noir

Rahona Val ley Shi raz 

E lgee Park Cabernet  Mer lot

opt ion one  -  $69 

opt ion two -  $89

3 HOUR PACKAGE 

opt ion one  -  $89 

opt ion two -  $109

ADD ONS:

Avai lable for  exclus ive use only  

Tap Cocktai l s :  
 $19 per  person -  bars  only
Handmade cocktai l s :
 $ 24 per  person -  res taurant  only
Al l  sp i r i t s  on consumpt ion.



ENHANCE YOUR EVENT
Options are endless ;  anyth ing is  poss ib le .

P lease speak to our  f r iendly team today to

create your  unforget table bespoke event .  

DECORATIONS 



T&C’S

BOOTHS

Full payment is required at the time of booking for all Salt and Rooftop

booths.

Cancellations made 48 hours to 7 days prior to the event will receive a

50% refund. 

Cancellations made within 48 hours of the event will not receive a

refund.

In the event of a no-show you will not receive a refund. 

Full payment is required at the time of booking.

Cancellations made within 8 to 14 days of the event date will receive a

50% refund.

Cancellations made within 7 days will not receive a refund.

CHEFS TABLE & WINE ROOM

50% Deposit is required at time of booking.

Balance is due 14 days prior to the event.

Full payment is required if booking within 14 days of the event. 

Guest numbers and dietary requirements are to be confirmed no less than 10

days prior to event.

Significant reductions within 10 days of the event will not be refunded.

Cancellations made more than 14 days prior to the event date will receive 50%

refund of the deposit.

Cancellations made within 7-14 days of the event will receive 25% refund of

the deposit.

Cancellations within 7 days are the event will not receive a refund.

In the event of a no-show you will not receive a refund. 

EXCLUSIVE ROOFTOP & SALT BAR 

LARGER GROUPS

A credit card is required at time of booking to confirm the reservation.

Guest numbers and dietary requirements are to be confirmed no less than 10

days prior to the event.

Cancellations within 48 hours will be charged a fee of $40 per adult.

No-shows will be charged a fee of $40 per adult

We understand that plans can change, and we strive to accommodate our

guests as best we can. However, due to the nature of our private dining and the

preparation involved, this policy ensures we can continue to offer exceptional

experiences. If you have any questions or need further assistance, please do not

hesitate to contact our team.

DRESS CODE

No tracksuit pants, beanies, costumes, or attire likely offend others. 
Thongs are also prohibited after 6pm.
Management has the right to refuse entry of anyone at any time.





Speak to our dedicated events  team

 

Emai l :  events@hotelsorrento.com.au

Phone:  03 5984 8016

Websi te:  hotelsorrento.com.au


