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THE
DESTINATION

A STUNNING VENUE THAT ENHANCES NATURAL BEAUTY  

AND AWAKENS THE SENSES

Portsea SLSC sits right on Mt Levy Beach, just 90 minutes from 

Melbourne — where the ocean meets the dunes in a perfect coastal 

hideaway. The clubhouse is modern, eco-conscious, and designed to 

blend seamlessly into its natural surroundings.

Floor-to-ceiling windows. Salt air. Sunset skies. We’re not here to make 

your wedding feel like everyone else’s — this space is a blank canvas, 

entirely yours to shape.

We are unique in our 180 degree ocean views from our wrap-around 

deck, our beautiful national park setting and our ability to make every 

wedding unique and tailored to each couple’s needs truly stands our 

venue out from the rest. 



We acknowledge the Bunurong People of the Bunurong/Boon Wurrung as the Traditional 

Custodians of this land. “Our Ancestors called this place Monmar. It has always been a sacred 

place and it always will be. It is one of the most sacred sites on the Peninsula, the traditional 

lands of the Burin’yong Bulluk.”



WHY PORTSEA S.L.S.C?
REGARDLESS OF SEASON OR WEATHER CONDITIONS PSLSC OFFERS EXPERIENCES FOR ALL TO ENJOY

CEREMONY & SCENIC VIEWS

The deck overlooks Mt Levy Beach 

with sweeping, uninterrupted ocean 

views — a breathtaking backdrop 

for your ceremony. Floor-to-ceiling 

windows fill the indoor spaces with 

natural light year-round.

BEAUTIFUL SUNSETS

Our west-facing deck offers front-row 

seats to some of the Peninsula’s most 

spectacular sunsets. As the sky ignites 

in orange, pink, and purple, every 

moment becomes one worth pausing for.

MODERN AMENITIES

The clubhouse features indoor and 

outdoor bars, a BBQ area, a private 

lounge for the bridal party, elevator 

access, and convenient vehicle access 

for vendors and deliveries. Everything 

you need, already in place.

INTIMATE SETTING

Exchange your vows with the sound of 

waves below and your closest people 

around you. The flexible layout means 

your day can feel as intimate or as 

expansive as you choose.

75 YEARS OF HERITAGE

PSLSC celebrates 75 years of history 

— adding a genuine sense of place and 

heritage to your celebration that no 

purpose-built venue can replicate.

THE BEACH

Mt Levy Beach is a stunning, historic 

location for a beachfront ceremony, 

nestled within a National Park. The 

raw coastal landscape sets a natural, 

romantic mood — and you may even 

catch whales offshore, dolphins in 

the surf, wallabies on the cliffs, or a 

wandering echidna.



YOUR  
JOURNEY
BEAUTIFUL, MEMORABLE & ENTIRELY 

UNIQUE TO YOU

Planning a wedding can feel overwhelming — we 

get it. That’s why our team works closely with 

you from your very first enquiry through to the 

final song of the night.

Every couple is different. Whether you have a 

clear vision or you’re still figuring it out, we’re 

here to help bring it to life — from themed décor 

and cultural traditions to bespoke menus and 

personalised ceremonies.

We believe every detail matters, and we’re proud 

to offer a truly personalised experience that 

reflects who you are as a couple.



VENUE HIRE & INCLUSIONS
PSLSC CAN ACCOMMODATE UP TO 150 GUESTS INDOORS, WITH AN ALFRESCO-STYLE INDOOR/OUTDOOR BAR AND A WEST-FACING 

DECK THAT HOLDS UP TO 200 STANDING GUESTS.

EXCLUSIVE USE

The venue is yours from 12:00 PM 

through to midnight on your event day.

CEREMONY SETUP

Gladiator White chairs arranged on the 

deck for guests, plus a signing table with 

chairs.

FLEXIBLE LAYOUT

A retractable wall allows the main 

room to be divided into two separate 

spaces — ideal for separating cocktail 

hour from the reception, or creating a 

more intimate setting.

AV EQUIPMENT (STANDARD)

Lectern, handheld microphone, 75-

inch TV, Sonos speaker system, DJ 

connection points, and a full-size 

projector screen are included as 

standard. 

BAR & CATERING STAFF

All bar staff and catering staff are 

included in the venue hire.

CLEANING

Pre-event setup cleaning and full post-

event cleanup are taken care of.

ACCESSIBILITY

Elevator access to the second floor for 

elderly or mobility-impaired guests.

LOGISTICS

Delivery vehicle access, a turning circle 

near the lift and cool room, and full 

rubbish removal are all provided.

FURNITURE & TABLEWARE

Rectangle tables, chairs, lounge 

furniture, crockery, cutlery, and 

glassware — all provided as standard.



PRICING

The surf club’s golf cart is available to transport guests 

between the car park and the venue.

Round tables must be organised and supplied by the couple. 

Peninsula Party Hire is our recommended supplier (see 

Suggested Suppliers).

Linen, and any chairs or crockery beyond what’s listed 

above, must be sourced by the couple.

A pre-wedding tasting service is available based on your 

selected menu — complimentary for 2 people, $50pp for 

additional guests.

VENUE HIRE - $4500 (incl GST)

CEREMONY PACKAGE - $450 (incl GST)

EXTRA INFO

12pm - 12am, exclusive use

Add on



CATERING 
OPTIONS

OUR CHEF HAS CRAFTED MENUS THAT CELEBRATE 

LOCALLY SOURCED PRODUCE, NATIVE INGREDIENTS, 

AND SEASONAL SPECIALTIES — CREATING A GENUINELY 

MEMORABLE DINING EXPERIENCE FOR YOUR GUESTS.

OPTION 01: SIT DOWN DINING

OPTION 02: CANAPÉS & ROAMING

A relaxed, elegant seated meal — perfect for meaningful 

conversation and a polished dining experience. Each 

course is brought to the table. Select your food package 

and customise your menu from our curated options.

A casual yet lively stand-up dining style where guests 

mingle freely and enjoy a variety of bite-sized dishes. 

Visually striking, flexible for dietary needs, and easy to 

adapt to your event flow.



FOOD PACK AGES
SIT DOWN PACKAGES

CANAPÉS & ROAMING PACKAGES

PACKAGE 01: $80 PER PERSON

PACKAGE 04: $65 PER PERSON

PACKAGE 02: $95 PER PERSON

PACKAGE 05: $75 PER PERSON

PACKAGE 03: $110 PER PERSON

PACKAGE 06: $85 PER PERSON

Choice of 1 Entrée or Dessert

Choice of 2 Mains (alternate drop)

Wedding cake cut & served (cakeage $8pp)

Self-serve station

Choice of 3 cold canapés

Choice of 4 hot canapés

Choice of 1 slider or bao bun

Choice of 1 cold canapé

Choice of 2 hot canapés

Choice of 1 Entrée or Dessert

Choice of 2 Mains (alternate drop)

Wedding cake cut & served (cakeage $8pp)

Self-serve station

Choice of 4 cold canapés

Choice of 4 hot canapés

Choice of 1 slider or bao bun

Choice of 1 street food

Choice of 2 cold canapés

Choice of 2 hot canapés

Choice of 1 Entrée

Choice of 2 Mains (alternate drop)

Choice of 1 Dessert

Wedding cake cut & served (cakeage $8pp)

Self-serve station

Choice of 3 cold canapés

Choice of 3 hot canapés

Choice of 1 slider or bao bun

Choice of 2 street food options



DRINKS PACK AGES
ALL PACKAGES RUN FOR 4 HOURS. ADDITIONAL TIME IS CHARGED AT $10 PER PERSON PER HOUR.

PACKAGE 01: $70 PER PERSON PACKAGE 02: $80 PER PERSON PACKAGE 03: $90 PER PERSON

Choice of 1 beer  

(Carlton, Great Northern, Balta)

Choice of 1 white wine  

(Sav Blanc, Chardonnay, Pinot Gris)

Choice of 1 red wine  

(Shiraz, Cab Sav, Pinot Noir)

Choice of 1 sparkling  

(Champagne, Prosecco)

Cocktails available as add-on — $15pp

Soft drink

Tea & coffee self-serve station

Choice of 2 beers

(Carlton, Great Northern, Balta) 

Choice of 2 white wines

(Sav Blanc, Chardonnay, Pinot Gris)

Choice of 2 red wines

(Shiraz, Cab Sav, Pinot Noir)

Choice of 2 sparkling

(Champagne, Prosecco)

Cocktails available as add-on — $15pp

Soft drink

Tea & coffee self-serve station

Choice of 2 beers

(Carlton, Great Northern, Balta)

Choice of 2 white wines

(Sav Blanc, Chardonnay, Pinot Gris)

Choice of 2 red wines

(Shiraz, Cab Sav, Pinot Noir)

Choice of 2 sparkling

(Champagne, Prosecco)

Cocktail of choice included

( Aperol Spritz, Margarita, Strawberry Daiquiri, Mojito, 

or Espresso Martini)

Soft drink

Tea & coffee self-serve station



SIT DOWN  
OPTIONS

ENTRÉES

Beef Carpaccio 

Thinly sliced herb-marinated beef tenderloin with tomato 

mayonnaise and mixed salad.

Smoked Chicken 

Tender smoked chicken, heirloom tomatoes, creamy buffalo 

mozzarella, fresh basil, aged balsamic.

Prosciutto-Wrapped King Prawns 

With charred lemon, Romesco sauce, and micro herbs.

Caprese Salad 

Juicy cherry tomatoes, creamy bocconcini, fresh basil leaves.

Gin-Cured Salmon 

House-cured salmon infused with gin, served with blackberries 

and a crisp green salad.



SIT DOWN  
OPTIONS

MAINS

Succulent Lamb Rump

Roasted to perfection with rosemary red wine jus, confit tomato, 

and a crisp zucchini fritter.

Duck Breast

Seared duck breast with creamy porcini mushroom risotto, wilted 

cavolo nero, and roasted garlic aioli.

Beef Fillet

With heirloom vegetables, slow-baked potatoes, and chimichurri 

sauce.

Crispy Skin Barramundi

Cauliflower purée, saltbush, peas, lemon thyme butter sauce.

Chicken Tagine

Slow-baked chicken breast infused with mild spices, served over 

aromatic pearl couscous.



SIT DOWN  
OPTIONS

DESSERTS

KIDS

WEDDING CAKE

Lemon Curd Tart

With double cream.

Dark Chocolate Caramel Torte

Marshmallow Pavlova

With raspberry coulis and chantilly cream.

Vanilla Cream Profiteroles

With chantilly cream and berries.

Chicken Nuggets & Chips

Fish & Chips

Wedding cake is cut and portioned at a cakeage fee of $8pp. We 

recommend the cake be served as a self-serve option alongside 

the tea and coffee station.



CANAPÉS  
& ROAMING 

OPTIONS
COLD CANAPÉS

Chicken Caesar Bites 

Crispy spring rolls with rich Peking duck and hoisin glaze.

Smoked Salmon on Croûte

Charred seasonal vegetables with pesto on a soft slider bun.

Minted Bocconcini & Melon Skewer

Slow-cooked pulled chicken with lemon thyme.

Assorted Rice Paper Roll Platter

Chicken, prawn, and vegetarian rolls with dipping sauces.

Prawn & Garlic Pizza Bruschetta

Crispy pizza bites with prawns, roasted garlic, and herbs.

Filo Three-Cheese & Pimento Rounds

Golden filo pastry with a creamy cheese and sweet pimento blend.

Avocado Salsa Prawn Tacos

Mini tacos with zesty avocado salsa and juicy prawns.

Goat Cheese Tartlets with Zucchini & Eggplant

Mini tartlets with creamy goat cheese and roasted vegetables.



CANAPÉS  
& ROAMING 

OPTIONS
HOT CANAPÉS

Peking Duck Spring Rolls 

Crispy spring rolls with rich Peking duck and hoisin glaze.

Roasted Vegetable Slider

Charred seasonal vegetables with pesto on a soft slider bun.

Pulled Chicken & Lemon Thyme Slider or Bao Bun

Slow-cooked pulled chicken with lemon thyme.

Pulled Pork & Chipotle Slider or Bao Bun

Smoky pulled pork with chipotle on a soft roll.

Chicken & Ginger Wonton

Delicate wontons with chicken and fresh ginger, steamed or crisped.

Pumpkin & Thyme Arancini

Golden-fried risotto balls with pumpkin and thyme.

Oven-Baked Scallops with Salsa Verde

Tender scallops with bright, zesty salsa verde.

Fresh Fish Goujons with Homemade Garlic Aioli

Crisp-fried fish goujons with smooth garlicky aioli.



CANAPÉS  
& ROAMING 

OPTIONS
STREET FOOD

Mild Thai Chicken Curry

Fragrant Thai-style chicken curry with steamed rice.

Lamb Koftas

 Spiced lamb koftas with pearl couscous and creamy tzatziki.

Butter Chicken

Rich tomato curry with tender chicken, sultana basmati rice, and warm naan.

Beer-Battered Fish & Chips

Crispy beer-battered fish with golden fries, tartare sauce, and lemon.

Slow-Cooked Beef Ragu Gnocchi

Hearty beef ragu with soft potato gnocchi.

Lamb Souvlaki 

Slow-baked pulled lamb in flatbread with house-made tzatziki and tabouli.



While we take food allergies and dietary requirements seriously, our kitchen cannot guarantee 

any menu item is completely free from cross-contamination. Allergens handled include (but are 

not limited to) gluten, dairy, nuts, soy, eggs, and shellfish. Guests with severe allergies should be 

aware of this risk and carry an EpiPen.



LOCAL
SUPPLIERS

WE'VE BUILT STRONG RELATIONSHIPS WITH 

SOME OF THE BEST LOCAL SUPPLIERS ON 

THE MORNINGTON PENINSULA. WE'RE HAPPY 

TO RECOMMEND THE FOLLOWING — ALL 

HAVE WORKED AT PSLSC AND SHARE OUR 

COMMITMENT TO QUALITY.

FLORISTS

Flowers & Styling by Sophie

Sophie Croft  |  0438 101 103

sophcro18@gmail.com

@flowersandstylingbysophie

Belinda Harper Floral Design

Belinda Harper  |  0402 702 435

beleharper@gmail.com



LOCAL
SUPPLIERS

WEDDING STATIONERY

MARRIAGE CELEBRANT

Moonah View Creative

Jess Dyer — local graphic designer

Invitations, place cards, signage & more

0488 999 283  |  jess@moonahview.com.au

@moonahviewcreative

Lucy Gilfillan

Local Mornington Peninsula celebrant

0438 540 646  |  lucy.gilfillan@gmail.com



LOCAL
SUPPLIERS

 PARTY HIRE

PHOTOGRAPHY,  
VIDEO & CONTENT

Peninsula Party Hire

Chairs, tables, cutlery, ottomans & more

Brentwood chairs & festoon lights available

03 5986 5388  |  peninsulapartyhire.com.au

Sorrento Wedding Photography & Films

Shannon — local photographer & 

videographer

Studio: 1/1545 Point Nepean Rd, Capel 

Sound (by appt)

0419 889 874  |  sorrentoweddings.com.au



PORTSEA  
CLUBHOUSE
WEDDINGS & EVENTS

WE LOOK FORWARD TO  
CELEBR ATING WITH YOU!


