
ELEVATE YOUR EVENT WITH OUR VENUE

EVENT
packages

bass and flinders pavilion 



VENUE DETAILS

Minimum 60- 150 PAX

Minimum spends MAY apply 

At Bass and Pavilion, we create tailored events in a space that blends contemporary style
with coastal charm. High ceilings, floor-to-ceiling windows, and abundant natural light offer

panoramic views and stunning sunsets. Set in a picturesque location and known for its
elegance and versatility, the pavilion provides a unique, memorable experience with ample

convenient on-site parking.

BASS AND FLINDERS PAVILION 

ENQUIRE NOW FOR PRICING

For all events held at Bass & Flinders Pavilion, there is a non-
refundable deposit venue hire fee.

VENUE HIRE INCLUSIONS

Licensed Bar
Sound System
Audiovisual
Equipment 
Service Attendants

Capacities vary depending on floor plan configuration and catering style.
Capacities include all guests, regardless of age. Vendors such as photographers

& videographers are not included in capacities

Standard in-house
Furniture 
1 hour bump in &
bump out 
4 hour venue hire 

VENUE CAPACITY

CATERING TYPES

SEATED
Inclusions

Option of two seated menu types (three courses) 

Minimum 60- 120 PAX 

CANAPE
Inclusions

Selection of standard and substantial options

Minimum- 60-150 PAX 

BANQUET 
Inclusions

Roving Entree

Seated Main and Dessert 

Minimum 60- 100 PAX 

VIEW ONLINE FOR FULL MENU OPTIONS
DRINK PACKAGE OPTIONS

Standard - House beer, wine, soft drink
Deluxe-  Selection beer, wine, soft drink
Premium- Spirits, beer, wine, soft drink

VIEW ONLINE FOR FULL WINE LIST 



ELEVATE YOUR EVENT
COCKTAIL HAPPY HOUR
Your choice of up to 2 varieties served to your guests  in the first hour of your reception

TAMS TROPICAL SUNSET 

Vodka, Pineapple, Passionfruit 

APEROL SPRITZ 

Aperol, King Valley Prosecco, Soda Water, Orange Slice 

CLASSIC MARGARITA 

 Tequila, Cointreau, Lime Juice 

COCONUT MARGARITA 

 1800 Coconut Tequila, Agave, Lime Juice 

ESPRESSO MARTINI

Vodka, Kahlua, Ripe Harvest Espresso 

 

OYSTER & PRAWN STATION
Australian prawns & Oysters with lemon, mignonette. Served as a station at the start of your

reception

CHARCUTERIE GRAZING BOARDS
A selection of cheeses, charcuterie & olives with variety of crackers. 

PRE OR AFTER PARTY - PRIVATE CHARTER HIRE
Start or finish your Wedding on a private cruise along Georges River. With a licensed bar on board!

ADDITIONAL CANAPES 

AND MORE 

ADD SOMETHING EXTRA TO YOUR SPECIAL OCCASION 

EXTRAS & variations COME WITH AN ADDITONAL COST 

ENQUIRE NOW
GET IN TOUCH WITH US!

ENQUIRE ONLINE NOW FOR FULL DETAILS

CONTACT:

Ph: 9529 8000

Email: office@bassflinders.com.au 

https://www.bassflinderscruises.com/contact-us

