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Host bay-side. Celebrate in Style.
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SANDS

Welcome to Sands Bar, Brighton’s most iconic coastal bar,
where the cocktails are crisp, the sunsets golden and the
vibe effortlessly elevated.

Whether you're planning a milestone celebration, a team
social, a stylish brand activation, or a cocktail party
with a sea breeze twist, Sands Bar is the place to make
it unforgettable.

With flexible indoor-outdoor spaces, waterfront views,
and a menu designed for good times, our venue sets the
scene for both relaxed gatherings and elevated events.

Our events team will take care of the details, so you can
focus on raising a glass.

With sand, sun and skyline just steps away, Sands Bar
delivers events that feel like a holiday, and nights that
turn into stories.

novotelbrightonbeach.com.au
sales@novotelbrightonbeach.com.au

02 9556 5111

Level 3 / 2 Princess St, Brighton-Le-Sands NSW 2216
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Exclusive Hire

Make Sands Terrace entirely yours for an unforgettable event.
With uninterrupted beachfront views, a golden hour glow, and a
laid-back yet elevated coastal feel, this open-air space sets
the perfect scene for exclusive celebrations, brand
activations, or premium group events. Whether you’re planning a
sunset cocktail -event, milestone celebration, or corporate

gathering, Sands Terrace offers a private slice of the
coastline

Guests: Up to 500 guests

Set up: Casual seating, booth style seating & standing

Menu: Canapés & Grazing boards

SEATED & STANDING BAYVIEWIS ACCESSIBLE

Up to 500 YES YES

*Unless food & beverages are pre-selected,
Guests are invited to order food and drinks directly at the bar.

Cocktail Bar

Enjoy your semi-private cocktail bar and fireplace lounge, an
inviting space designed for connection and celebration.
Settle into plush lounge seating beside the flicker of the
fire, with your own bar just steps away for signature
cocktails, premium wines, and beverages on demand. Perfect
for milestone birthdays, pre-dinner drinks, or post-event
wind-downs, this stylish hideaway is perfect for your next
intimate event.

Guests: 30 - 45 guests

Set up: Casual seating, booth style seating, standing

Menu: Set menu, Canapés & Grazing boards

SEATED STANDING BAYVIEWIS ACCESSIBLE

30 45 NO NO
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Sands Terrace

Recommended for groups and laid-back cocktail gatherings,
with multiple seating zones and flexible layouts to suit
your style. Step out onto the open-air terrace and soak up
uninterrupted views — the perfect backdrop for golden hour
drinks and easy conversation.

Guests: 30-300 Guests

Set up: Mix of casual seating and standing

Menu: Canapés & Grazing boards

SEATED & STANDING BAVVIEWS ACCESSIBLE

Up to 300 YES YES

*Unless food & beverages are pre-selected,
Guests are invited to order food and drinks directly at the bar.

Something more Casual?

Relaxed, coastal-inspired dining for intimate groups and
casual drinks, with seating designed for sharing stories

over good company.

Guests: Up to 20 guests

Set up: Mix of casual seating and standing
Menu: Set Menu, Canapés & Grazing boards

SEATED STANDING BAYVIEWIS ACCESSIBLE

20 50 YES YES







CANAPES / ROAMING

Minimum 20 guests

Cold

Rock Oyster Served With Rice Vinaigrette (GF)
Hiramasa Kingfish Crudo (GF)

Atlantic Salmon Served With Chilli Miso And
Furikake (GF, DF)

Fried Pita, Ricotta And Prosciutto

Vegetarian Rice Paper Rolls, Tofu, Cucumber,
Herbs And Peanut Hoisin (Vx)

Grilled Pita, Nduja And Bresaola

Chicken Liver Parfait Crostini Served With Chives
Taramasalata, Olive Tapenade Tartlet

Yellow Grape Tomato Bruschetta (V*, GF, DF)
Octopus Skewer With Green Olive (GF, DF)

(GF)GlutenFree (DF)DairyFree (Vx)Vegan (V)Vegetarian

Hot

Chickpea Falafel, Tahini And Parsley (Vx)

Lamb Kafta Skewers Served With Mint Yoghurt
King Prawn Spring Rolls Served With Sweet Chilli
Chicken Coxinha Served With Tabasco Mayo

Beef Kibbeh Served With Smoked Baba Ghanoush
Grilled Half Shell Scallop Served With Paprika
Butter (GF)

Truffle Mushroom & Parmesan Arancini (V)

Filo Cheese And Spinach Triangles (V)
Char-Grilled Chicken Skewers Served With Garlic
Yoghurt

Caramelised Onion & Goats Cheese Croquette (V)

*Menus are seasonal and subject to change. Our chefs can accommodate dietary requirements. A 10% service fee applies to the final bill == 8



CANAPES / ROAMING

Minimum 20 guests

Substantial

Pork Schnitzel On Brioche, Rocket Served With
Preserved Lemon Mayo

Chicken Souvlakia Pita Wrap, Roast Peppers And
Tzatziki

Vegetarian Banh Mi, Fried Tofu, Pickles, And
Herbs (Vx)

Mini Lamb Ragu Pies

Fried Chicken Bao Buns Served With Asian Cabbage
Slaw

Angus Beef And Feta Sliders

Mini Falafel Burgers With Garlic Yoghurt (V)

(GF)GlutenFree (DF)DairyFree (Vx)Vegan (V)Vegetarian

Dessert

Assortment Of Macarons (V)

Cannoli With Chocolate And Vanilla Custard
Baklava

Mini Chocolate Eclair

Portuguese Tarts

*Menus are seasonal and subject to change. Our chefs can accommodate dietary requirements. A 10% service fee applies to the final bill



CANAPE PACKAGES

1 Hour

Select a total of 5 canapés

2 Hours

Select a total of 6 canapés

3 Hours

Select a total of 8 canapés

select select select
3 3 3 Cold
Cold & Dessert Cold & Dessert o
3 Dessert
select select select
2 Hot 3 Hot 3 Hot
select select
1 Substantial 2 Substantial
45pp 65pp 78pp
- /L

CHILDREN’S MENU

Chicken tenders & chips 12

Tomato ragu spaghetti with parmesan 12
Fish & chips 12

Cheeseburger spring rolls & chips 12
Ice cream cup (vanilla, chocolate, lemon sorbet) 5

*Menus are seasonal and subject to change. Our chefs can accommodate dietary requirements. A 10% service fee applies to the final bill
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GRAZING BOARDS

Suitable for 10 Guests. Orders to be placed 7 days in advance.

MEZES PLATTER- 380

Grilled Pita
Marinated Olives
Yellow Grape Tomatoes
Mortadella

Chicken Liver Parfait
Whipped Ricotta
Taramasalata

Nduja

Prosciutto

SEAFOOD PLATTER - 480

Sydney Rock Oysters with Rice Vinaigrette
Queensland Tiger Prawns with Confit Garlic Aioli
Moreton Bay Bugs

Twice-Cooked Tasmanian Octopus

Grilled Half-Shell Scallops with Paprika Butter
Crispy Whitebait with Lemon Mayo

Fried Calamari with Fragrant Salt and Lemon

*Menus are seasonal and subject to change. Our chefs can accommodate :\'/{_
dietary requirements. A 10% service fee applies to the final bill =
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SHARED SET MENU

Minimum 4 - Maximum 2@ guests

68PP
ENTREES TO SHARE

Grilled Pita
Marinated Olives
Burrata
Mortadella

Nduja

MAINS & SIDES

Grilled John Dory, Salsa Pil-Pil

Pork Schnitzel, Brown Butter Sage
Brussels Sprouts, Garlic, Lemon
Rocket Salad, Parmesan, Aged Balsamic
Fries, Aioli

PASTAS

Lamb Ragu Pappardelle
Reginnette, Crab, Nduja

DESSERT

Burnt Caramel Flan
Coconut Sorbet, Nata De Coco, E.V.O

*Menus are seasonal and subject to change. Our chefs can accommodate
dietary requirements. A 10% service fee applies to the final bill




BEVERAGE PACKAGES

Standard 2 Hrs 49pp Premium 2 Mrs 6%p Non-Alcoholic 2 Mrs 28ep
3 Hrs 59pp 3 Hrs 79pp 3 Hrs 38pp
4 Hrs 69pp 4 Hrs 89pp 4 Hrs 48pp
Sparkling Wine Sparkling Wine Soft Drinks
NV Bandini Prosecco NV Bandini Prosecco Post-Mix Soft Drinks
Rose ' ’ Rose Juices
2022 Petit Amour d’Or Rosé 2022 Petit Amour d’Or Rosé Apple Juice, Pineapple Juice, Orange Juice
White Wine Mocktails
2024 Tai Tira Sauvignon Blanc White Wine Lychee Cooler
2024 Tai Tira Sauvignon Blanc Coconut Colada
Red Wine 2023 Dead Man Walking Clare Valley Riesling
2022 Head Red Shiraz Non-Alcoholic Beers
Heineken Zero
Beers Red Wine . . ‘ .
Breet NMershers 2023 Lark Hill Regional Pinot Noir Tea & Coffee

2022 Head Red Shiraz
Soft Drinks
Post-mix Soft Drinks

Beers
Juices Stone & Wood
Apple Juice, Pineapple Juice, Orange Asahi T Y
[ 1
Juice : BAR TAB & CASH BAR i
1 1
Soft Drinks i We offer the flexibility of a pre-set bar i
1
s . I tab or a cash bar, where guests purchase i
Post-mix Soft Drinks : their own drinks on the day. Our team will i
: work with you to tailor a beverage i
i solution that suits your celebration !
Juices .~ i
Apple Juice, Pineapple Juice, Orange
Juice
QAL

#Drinks menu is subject to change. == 13



ELEVATE YOUR EVENT

ACCOMMODATION

Make your event a memorable one and pair your event with
a stay at the Novotel Sydney Brighton Beach.

Retreat to your bayside suite or penthouse and wake to
the sounds of the ocean. Seamless and memorable, it is
everything you need for a truly unforgettable occasion.

Contact us to book your stay at the Novotel.

MAKE IT UNFORGETTABLE

Make the most of your event by turning moments into
memories. Begin with pre-drinks on our terrace where
golden hour views and signature cocktails set the mood,
or host a pre-celebratory event in ammosrestaurant.com.au

or one of our exclusive private dining spaces. After your
celebration enjoy a chic post gathering at Ammos Beach
Bar or a late night lounge session in one of our intimate
spaces such as the Thomas Saywell Whisky Lounge.

Let us craft an experience that’s elevated from start to
finish.



http://www.ammosrestaurant.com.au/




SANDS BAR TERMS & CONDITIONS

BOOKING AND CONFIRMATION

Your booking is confirmed upon receipt of a signed agreement and deposit
payment (when applicable). Final guest numbers, provision of allergy
requirements & menu selections are to be confirmed 7 days prior to event
date. Sands Bar reserves the right to release the date if confirmation is
not received within 7 days of the tentative booking.

DEPOSIT AND PAYMENT

When a minimum spend applies to the event a 20% deposit is required to
confirm the booking. Full payment of the remaining bill must be made at
the end of the event. Events with no minimum spend attached will require
credit card details to secure the booking. Any additional charges incurred
on the day to be settled before departure.

MINIMUM SPEND

Minimum spend applies and is dependent on date, capacity and is subject to

seasonal requirement.

SERVICE FEE

For group bookings of 20 guests or more, the following charges apply:

e Monday to Saturday: 10% service charge on the final food and beverage
bill

e Public Holidays & Exclusive Hire Sunday Bookings: 10% Sunday Surcharge,
% service fee

e Sundays: 10% Sunday surcharge

All Credit card payments will incur a variable processing fee.

VENUE ACCESS

External Vendors may access the space 30 minutes prior to the event
booking time unless otherwise agreed in advance. Bump in/out requirements
must be approved prior to the event to ensure service is not disrupted.
Additional furnishings may incur a removal fee.

ENTERTAINMENT, AV AND MUSIC

All entertainment must be approved in advance and adhere to agreed setup
times, volume levels, and safety policies.

CANCELLATIONS

Cancellation’s over 20 guests must be made in writing to
sales@novotelbrightonbeach.com.au and are subject to cancellation charges
outlined in the Terms & Conditions agreement.

Conduct and Liability

Sands Bar practices the responsible service of alcohol and is not
responsible for theft, loss, or damage to personal property. Security is to
be engaged for events based on guest numbers and timing and charged as an
additional cost.

Cakeage

Guests may bring their own cake for special occasions. A cakeage fee of
$5.00 per person will apply for any outside cake served on the premises.
This fee includes storage, cutting, plating, and serving of the cake by

restaurant staff.

Parking

The Brighton Parking station offers ample space for you and your guests to
park within the precinct. Direct access is available from the car park via
the Lifts to Sands Bar on Level 3. First hour is free, then $5 per hour
thereafter.

Final Agreement

By confirming your booking and/or submitting payment, you acknowledge that
you have read, understood, and agree to all the Terms and Conditions
outlined in the full Terms & Conditions agreement provided upon booking your
event.
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To secure your booking or for further enquiries, contact us:

novotelbrightonbeach.com.au
sales@novotelbrightonbeach.com.au

02 9556 5111

Level 3/2 Princess St, Brighton-Le-Sands NSW 2216
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Trading Hours

Monday - Thursday: 11am - 11pm
Friday - Saturday: 11am -12am
Sunday: 11am - 1@pm
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