
EVENTS



H O T E L  S O R R E N T O

Set  on the  c l i f f tops ,  Hote l  Sorren to  combines  a tmospher ic  event
spaces ,  premium din ing and luxur y  accommodat ion in  one locat ion .

 Whether  you are  p lann ing a b i r thday,  engagement ,  l i fe  ce lebrat ion
or  o ther  spec ia l  mi les tone,  the  Hote l  a l lows for  a  seamless
exper ience f rom planning through to  the  joy  of  the  event .

Our  Events  team can ta i lor  packages  to  make your  ce lebrat ion
ext ra  memorable .  



YO U R  E V E N T

From s t y l ing and room se tup through to  din ing,  accommodat ion and
event  f low,  our  team manages  ever y  deta i l  across  the  hote l  to  ensure

your  ce lebrat ion fee ls  seamless  f rom beginn ing to  end.

THE HOTEL
Versat i le  event  and pr iva te  din ing spaces
Coas ta l  te r races  and open-ai r  gather ing areas
Bout ique accommodat ion
Din ing venues
Cock ta i l  and ce lebrat ion spaces
Wel lness  and spa fac i l i t ies
Dedicated Events  team



S PA C E S



CELEBRATE

SHIHUISHI

From l ive ly  bot tomless  brunches  to  banquet  dinners ,  th i s  space i s
des igned for  ce lebra t ions  tha t  cont inue in to  the  evening.

THE DINING ROOM

The hote l ’s  s ignature  din ing space,  su i ted to  ce lebrator y  lunches ,
in t imate  dinners  and gather ings  wi th  f r iends  and fami ly  by the  coas t .

WINE ROOM

An in t imate  pr iva te  din ing space sur rounded by a cura ted wine
col lec t ion ,  des igned for  smal ler  ce lebra t ions ,  mi les tone dinners
and long- table  conversa t ions .

PRIVATE DINING ROOMS

Aus t in  and Hotham are  pr iva te  din ing rooms featur ing her i tage
l imes tone wal l s ,  na tura l  f in i shes  and f i rep laces ,  c reat ing a  warm
set t ing for  group din ing,  ce lebra t ions  and spec ia l  occas ions .

Events  a t  Hote l  Sorren to  unfo ld  natura l ly  f rom long lunches  and sunse t
dr inks  th rough to  danc ing,  overn igh t  s tays  and s low morn ings  by the  bay.



SOCIAL SPACES

WELLNESS TERRACE

A roof top wel lness  space over look ing the  coas t ,  ideal  for  wel lness
exper iences ,  group ac t iv i t ies  and moments  to  unwind.

LOBBY BAR

A New York- insp i red space cent red around a marble  bar ,  per fec t
for  welcome dr inks ,  cock ta i l  gather ings  and pre -dinner
ce lebrat ions .

SALT BAR

A l igh t - f i l led venue des igned for  larger  groups ,  soc ia l  ce lebrat ions
and l ive ly  even ing gather ings .

Events  a t  Hote l  Sorren to  ex tend beyond the  din ing table ,  f rom sunse t
dr inks  and roof top ce lebrat ions  th rough to  qu ie ter  moments .

ROOFTOP

An open-ai r  roof top se t t ing wi th  coas ta l  v iews and a re t rac table
roof ,  ideal  for  cock ta i l  ce lebra t ions ,  mi les tone occas ions  and
pr iva te  events  over look ing the  coas t .

BOOTHS

Semi-pr iva te  booth  seat ing,  per fec t  for  smal ler  ce lebra t ions ,
cock ta i l  gather ings  and in t imate  group occas ions .



ROOM SEATED COCKTAIL

Wine Room 12 -

Aus t in  Room 20 -

Hotham Room 36 -

Roof top 40 150

Roof top Balcony - 30

Booths 10 -

Sal t - 70

SPACE CAPACITIES



ROOMS & SUITES

WELLNESS & LEISURE

30-met re  pool  and sun ter race
Roof top gymnas ium
Mar lo  Spa
E-bikes

Des igned for  ce lebrat ions  tha t  ex tend beyond a s ing le  event ,  Hote l  Sorren to
of fers  58 rooms and su i tes ,  a long wi th  wel lness ,  din ing,  and soc ia l  spaces

throughout  the  proper t y.  Se t t le  in ,  s tay  the  n igh t ,  ex tend the  occas ion beyond
the event  i t se l f  and turn  your  ce lebrat ion in to  a  t rue  Sorren to  escape.

ROOM FEATURES

Compl imentar y  wi- f i
Cura ted min ibar
Espresso pod machine
Reverse  cyc le  a i r
In  room safe
I ron and hai r  dr yer
Breakfas t  
Room ser v ice

OVERFLOW
Addi t ional  nearby accommodat ion opt ions  are  avai lable  for  larger
groups  or  ex tended s tays .



ROOM TYPE ROOMS
BEDDING

CONFIGURATION

Class ic  Wing 11 King

Pools ide Ter race 16 King or  Twin

Pools ide Rooms 4 King

Sunse t  Rooms 13 King

Sorren to  S tudios 6 King

Coas ta l  Wing 8 King

ACCOMMODATION T YPES



HOTEL SORRENTO MAP



PRIVATE DINING

THE DINING ROOM & PRIVATE SPACES

Sample menus  cen t red around f resh ,  seasonal  produce.

TO START
Focacc ia  
K ingf i sh  crudo 
Pumpkin  & fe ta  aranc in iA seasonal  shared menu,  per fec t  for  re laxed ce lebrat ions  and

gather ing around the  table  wi th  fami ly  and f r iends .

TWO COURSE $69pp

THREE COURSE $89pp

TO START
Focacc ia  
K ingf i sh  crudo 
Pumpkin  & fe ta  aranc in i
Beef  tar tare

MAIN
Slow cooked lamb shoulder
Gr i l led ch icken 
Rocket  sa lad

DESSERT
Selec t ion  of  our  favour i tes

MAIN
Pro te in  o f  the  day
Seasonal  sa lad
Roas t  vegetables

WOOD-FIRE BANQUET TO START
Focacc ia ,  smoked but ter
K ingf i sh  crudo 
Croquet tes
Beef  tar tare

A premium wood- f i re  banquet  showcas ing s ignature  dishes  and
shared p la tes ,  c reated for  mi les tone events  and larger  gather ings .

$119pp

Please note  a  min imum of  seven days '  no t ice  i s  requi red for  th i s  menu.

MAIN
F lame gr i l led R ibeye
Wood roas ted whole  f i sh  
Char  gr i l led broccol in i  
Pumpkin ,  smoked labna,  pepi tas  

DESSERT
Sweet  b i tes  to  share
Al ternat ing t wo of  chefs  favour i tes

TWO COURSE THREE COURSE



CANAPÉ

OPTIONS

Sample menus  des igned for  re laxed ce lebrat ions ,  where conversa t ion  f lows as  eas i ly  as  the  food and dr inks .

$49
Selec t  3  co ld ,  2  hot

$69
Selec t  3  co ld ,  3  hot ,  1  large

$89
4 cold ,  3  hot ,  2  large,  1  sweet

ADD ON
Smal l  $9
Large Cold $12
Large Hot  $14
Oysters  $6 per  p iece
Charcu ter ie  boards  $10 per  person

SMALL COLD
Kingf i sh  on cassava,  sesame,  miso
Prawn r i l le t te ,  lemon,  cucumber
Goat  cheese and ch ive  tar t s
Min i  poached ch icken and herb f inger  sandwiches  
Medi ter ranean vegetable  bruschet ta  
Rare  beef ,  caramel i sed on ion,  sourdough 

SMALL HOT
Tempura prawns ,  tar tare
Aranc in i  bal l s  (chefs  choice) ,  papr ika a io l i
Se lec t ion  of  min i  capers  p ies
Kingf i sh ,  be te l  leaf ,  c r i spy ch i l l i  
Corn  and zucch in i  f r i t te r ,  herb yoghur t
Sal t  and pepper  ca lamar i ,  a io l i ,  lemon 
Mushroom tar t ,  cheddar

LARGE
Beer  bat tered f i sh  & ch ips ,  tar tare ,  lemon
Rice paper  ro l l s  –  ch icken,  prawn or  vegetar ian  
Soba noodle  sa lad,  edamame,  sesame dress ing
Pul led lamb s l iders ,  tangy s law
Vegetable  spr ing ro l l s ,  sweet  ch i l l i
Gr i l led ch icken skewers ,  ch imichurr i

SWEET
Selec t ion  of  assor ted min i  desser t s



BASIC

2 Hours :  49pp

Inc ludes  Sof t  dr ink  & Ju ices

BUBBLES
Hote l  Sorren to  1872 Prosecco 
WHITE WINE
Hote l  Sorren to  1872 P inot  Gr ig io
Big  Buf fa lo  Chardonnay
RED WINE
Hote l  Sorren to  1872 P inot  Noi r
Heske th  Sh i raz  

STANDARD

2 Hours :  69pp
4 Hours :  119pp
Addi t ional  Hour :  30pp

Inc ludes  Sof t  dr inks  & Ju ices

PREMIUM

2 Hours :  99pp
4 Hours :  159pp
Addi t ional  Hour :  40pp

Inc ludes  Sof t  dr ink ,  spark l ing water  & Mockta i l s

BEER 
Car l ton  Draught
Great  Nor thern

BUBBLES
Cri t tenden P inocch io  Prosecco
WHITE WINE 
Gambel lara P inot  Gr ig io
Par inga Chardonnay
RED WINE 
Yer ing S ta t ion  E levat ions  
P inot  Noi r
Head The Red Sh i raz

ROSÉ
Rameau d’Or Pe t i t  Amour
BEER 
Car l ton  Draught
Great  Nor thern
Bal ter  XPA
Bet ter  Beer
Sel tzer  Sour  Watermelon
Matsos  Ginger  Beer
1061 Apple  Cider

BUBBLES
P iper-Heids ieck  Champagne
Bandin i  P rosecco
WHITE WINE 
Ston ier  Chardonnay
Quealy  Musk  Creek P inot  Gr i s
Cata l ina Sounds  Sauv ignon B lanc
RED WINE 
Montal to  P inot  Noi r
SC Pannel l  Sh i raz
Moss  Wood Cabernet  b lend

ROSÉ
Whisper ing Angel  
Por t sea Es ta te
BEER 
Car l ton  Draught
Great  Nor thern
Pure  B londe
Melbourne B i t te r
Bal ter  XPA
Matsos  Ginger  Beer
1061 Apple  Cider
Sel tzers
Hard Rated Lemon (Zero Sugar)

Have a spec i f ic  drop in  mind?
We can cus tomise  a  package to  su i t  your  event .

BEVERAGE PACKAGES
Raise  a  g lass  to  the  occas ion wi th  beverage packages  des igned to  su i t  ever y  s t y le  o f  ce lebra t ion .



ENHANCE YOUR GROUP EXPERIENCE

COCKTAILS ON ARRIVAL

18ppCHOICE OF SPRITZ
Aperol
Campar i
L imoncel lo  
Hugo 

20ppMARGARITAS
Spicy  
Coconut  
Class ic

20ppESPRESSO MARTINI   
Class ic

CELEBRATE WITH LARGE FORMAT

349
899

2,999

PIPER-HEIDSIECK
Magnum (1.5L)
Jeroboam (3L)  
Methuse lah (6L)  

399
1,299
3,249

VEUVE CLICQUOT
Magnum (1.5L)
Jeroboam (3L)  
Methuse lah (6L)  



ELEVATE YOUR EVENT

WELLBEING 
Group fac ia ls  and t reatments  a t  Mar lo  Spa
Hair  and makeup ser v ices  for  event  s t y l ing
Spray tans ,  beaut y  t reatments  and pre -event  preparat ion
Steam room exper iance  

HOTEL
Wine tas t ings  in  our  Wine Room
Cockta i l  mas terc lass  in  our  Lobby Bar  
Roof top p ick lebal l  tournament  
L i s ten ingroom (coming soon)  
Food & beverage f l igh ts
Pot ter y  c lass  
F lower  workshop 

*I f  you have any spec i f ic  group ac t iv i t y  not  l i s ted p lease
advise  our  events  team.



hote l sor ren to .com.au
events@hote lsor ren to .com.au

03 5984 8000

From accommodat ion,  dr inks ,  ce lebrat ion d inners ,  to  bespoke group ac t iv i t ies  -  we have you covered.  
Our  events  team look forward to  hear ing f rom you.  


	EVENTS
	HOTEL SORRENTO
	YOUR EVENT
	SPACES
	CELEBRATE
	THE DINING ROOM
	SHIHUISHI
	PRIVATE DINING ROOMS
	WINE ROOM
	SOCIAL SPACES
	ROOFTOP
	SALT BAR
	LOBBY BAR
	BOOTHS
	WELLNESS TERRACE
	SPACE CAPACITIES
	ROOMS & SUITES
	ACCOMMODATION TYPES
	HOTEL SORRENTO MAP
	PRIVATE DINING
	THE DINING ROOM & PRIVATE SPACES
	TWO COURSE
	THREE COURSE
	WOOD-FIRE BANQUET
	CANAPÉ
	OPTIONS
	ADD ON
	BEVERAGE PACKAGES
	BASIC
	STANDARD
	PREMIUM
	ENHANCE YOUR GROUP EXPERIENCE
	ELEVATE YOUR EVENT

	From accommodation, drinks, celebration dinners, to bespoke group activities - we have you covered.
	Our events team look forward to hearing from you.


