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Functions & Catering 



Functions & Catering 
 
 

Whether itõs an office celebration, a family gathering or a function to share with 
clients & colleagues, Quality Hotel Ballina is the place to beé. 
 
Accommodation packages are also available to all guests attending your 
function.  
We offer a range of function venues to suit each type of celebration:  
Å The Palms function room for groups up to 120 seated 
Å The Pandanus function room for groups up to 90 seated 
Å Las Balsa function room for a dinner party 
Å Wild Prawn Cafe Bar + Grill Restaurant for small group dining 

Quality Hotel Ballina caters for a range of special dietary needs and many of our 
menus are designed to allow some dishes to be adapted to specific needs.  
Please discuss any dietary requirements with our functions coordinator. 
 
Tentative reservations are held for 10 working days. 
Confirmation of a tentative reservation must be made in writing at which time a  
booking contract is issued outlining the arrangements.  
 
A deposit/bond of $800 is required at the time of confirmation and a progress 
payment of 25% of the estimated value is required 3 months prior to your function.  



Our Venues 
 

Sqm Theatre Classroom Boardroom U Shape Banquet Cabaret Cocktail 

The Palms Function Room 215 160 60 50 44 120 77 200 

Pandanus Function Room 100 80 40 30 90 36 120 

Pandanus Courtyard 77 40 90 

Las Balsa Function Room 72 50 27 24 24 40 25 70 

Nautilus Terrace 46 40 12 10 30 45 

Boardroom Suite 16 10 

The Palms Function Room 

16m x 13.5m 

Venue Capacities  



Venue Layouts 



Venue Layouts 

Wild Prawn Terrace 3.9m x 5m + 3.9m x7m 

Wild Prawn Café, Bar + Grill 



Menu suggestions 

Standing Cocktail Party  
$49 per person - minimum 35 guests - minimum function spend applies on Fri + Sat  
Venue Hire and Room set up + 4 hours service staff (Sun + PH surcharge applies)  
Scatter tables with white linen tablecloths + Scatter seating  
Mixed hot & cold canapés - 12 pieces per person served to your guests over 3 hours  
 

Canape suggestions  
Å Pesto & goat cheese tarts 
Å Vietnamese pork & chicken rice paper rolls with peanuts, chilli & coriander 
Å Smoked salmon & caper tart 
Å Pumpkin Arancini 
Å BBQ duck cup with Char Siu sauce 
Å Mini prawn spring rolls with sweet chilli dipping sauce 
Å Confit pork & rocket rollups 
Å Vegetable Samosa  
Å Teriyaki Chicken Sushi rolls 
Å Lamb Felafel with tzatziki 
Å Smoked salmon pinwheel with dill cream cheese 
Å Chorizo, spinach & parmesan muffin 
Å Prawn, lemongrass & chilli wonton` 
Å Rare beef, asparagus and horseradish wrap 
Å Mini Caesar salad lettuce cup 
Å Fish cakes with ginger & lime glaze 
Å Shredded tandoori chicken with mint yoghurt 
Å Spinach & feta cheese pastry triangles 
Å Sun dried tomato & porcini mushroom pizza 
Å Sumac chicken with aioli 
Å Pork and ginger meatballs 
Å Pesto, spinach  & sun dried tomato frittata 
Å Pear wrapped in prosciutto with balsamic 
Å Filo tartlet with fetta & caramelised onion  
Å Mini Bruschetta with balsamic 
    

 
 



Menu suggestions 

 
Plated Dinner Menu  
2 courses $45 per person Å min 25 guests (Sun + PH surcharge applies) 
3 courses $52 per person Å min 25 guests (Sun + PH surcharge applies 
Choose 2 dishes from Entrée, Main, Dessert  -  Served alternately to guests or pre-order 

 
Seafood Buffet  
$79 per person - minimum 45 guests (Sun + PH surcharge applies) 
Å Fresh oysters with condiments 
Å Iced prawns with Lemon and dipping sauces 
Å Seared Scallops with Nam Jim sauce 
Å Smoked Salmon with capers 
Å Roasted potatoes with seeded mustard 
Å Mixed salad greens 
Å Baby beetroot and fetta cheese salad 
Å Tomato salad with basil and Spanish onion 
Å Spicy Mussels with chilli tomato 
Å Roasted Snapper fillet with lemon butter 
Å Salt & Pepper Calamari  
Å Roasted Beef Sirloin with red wine jus 
Å Tropical fruit pavlova 
Å Chocolate macadamia nut brownie with fudge sauce 
 

BBQ Platters to share 
$48 per person ð share platters served to tables - minimum 25 guests (Sun + PH surcharge) 
Å Basket of breads & rolls 
Å Greek salad, feta & mixed olives 
Å Caesar salad with bacon, parmesan & croutons 
Å Potato salad & seeded mustard dressing 
Å Grilled fish fillets with lemon & fresh herbs 
Å Felafel balls with Tahini 
Å Chicken skewers with spicy sate sauce 
Å Pork sausages with apple 
Å Soft-centred Chocolate Brownie  
Å Lime Pannacotta with mixed berries 
Å Fresh fruit with vanilla bean yoghurt 



Menu suggestions 

Entree suggestions 
Å Crab claw spring rolls with soy & lime dipping sauce 
Å Crispy pork belly with shaved apple and rocket salad 
Å Smoked salmon, potato roesti, sour cream, micro herbs 
Å King prawn and avocado cocktail with mesclun mix 
Å Zucchini fritters with feta and basil pesto 
Å Coconut prawn salad with mango salsa 
Å Roasted pumpkin risotto with rocket, peas and basil 
Å Scallop & fish cakes, roasted red onion 
Å Spinach & fetta pastry rolls with rocket & pinenut salad 
Å Spicy piri piri chicken with green salad and yoghurt 
Å Fish kebab with spicy cous cous 
Å Seared scallops with crispy pancetta and pea puree 
Å Herbed risotto balls, parmesan & basil yoghurt dip  
Å Natural oyster plate 
Å Rocket, pear, parmesan salad with balsamic dressing 
 

Main Course suggestions  
Å Grilled Snapper Fillet, potato croquette, roasted tomato, lemon glaze 
Å Chicken breast, pumpkin & wilted spinach 
Å Roasted Lamb rump, polenta chips & saut®ed greens 
Å Atlantic Salmon fillet on sweet pea & spinach risotto 
Å Char grilled citrus Chicken with sesame & Asian greens 
Å Beef fillet, chive potato, caramelised onion & roasted vegetables 
Å Chicken breast, parmesan crumble, roasted sweet potato, merlot glaze 
Å Barramundi fillet, jasmine rice, Asian greens, preserved lemon 
Å Asparagus, herbed mushrooms & parmesan risotto 
Å Loin of Pork, roasted apples & balsamic 
Å Slow cooked Pork Belly, prune & apple compote 
Å Grilled Snapper fillet, cauliflower puree, lemon salsa 
Å Chicken Parmigiana, roasted peppers & tomato chutney 
 

Dessert suggestions 
Å Lime and coconut syrup cake with double cream 
Å Flourless chocolate cake with rich chocolate glaze 
Å Baileyõs White Chocolate cheesecake 
Å Caramelised oranges, chocolate pot and double cream 
Å Warm sticky date pudding, butterscotch sauce 
Å Crushed meringue with cream and Cointreau berries 
Å Triple chocolate brownie, served warm, with hazelnut ice cream 
Å Vanilla bean Cr¯me Brulee, biscotti 
Å Citrus curd tart with berries 
Å Cinnamon poached pear with honey pannacotta 



Beverage suggestions 

Beverage Packages  
 
All bar packages include standard beers, specially selected bottled red & white wines, 
Brut Reserve sparkling wine, soft drinks and juice. 
 
3 Hour bar package  $39 per person   
4 Hour bar package  $45 per person   
 
Deluxe packages include wines from our House wine range and Premium packages 
include wines from our Tyrrellõs and other wine ranges. All prices include GST and are 
subject to change.  
 
Cash Bar Packages 
All beverages can be charged to a master account or cash sales. You can also 
nominate your cash bar limit.  

 
House Policy for the Responsible Service of Alcohol  
 
We are committed  to providing an enjoyable  and  safe environment  for our patrons. We ensure our staff 
are courteous and  trained in the Responsible Service of Alcohol. In the interest of our customers 
enjoyment,  health and  safety, we offer Non-Alcoholic  drinks, Low Alcohol Drinks and  advice  on 
transportation including  a courtesy telephone  for taxis. Management  support staff that implement  the 
Responsible Service of Alcohol and  refuse service to intoxicated,  disorderly or underage  patrons. We 
request that all patrons be  considerate  of other guests and  neighbours when leaving the premises. 



Accommodation  
 

 

The hotel offers 46 spacious guest rooms and  all conference  delegates  are entitled to 
preferred rates. 
 
  9 King Spa Suites overlooking private courtyards & gardens  
12 two room Family rooms  
24 Queen rooms  
1 Honeymoon Suite 
 
All rooms provide air-conditioning, TV, complimentary WiFi , Hairdryer, Iron & Ironing 
Board, Some with Kitchenette & Microwave 

At Quality Hotel Ballina, we take our corporate  and  social 
responsibilities seriously. We are committed  to setting an example  in 
ôthinking greenõ and  doing  our bit towards minimising our footprint on 
the environment. 

Quality Hotel Ballina has been  accredited  as an environmentally 
friendly venue.  

We encourage  all clients to consider sustainable options in minimising 
their carbon  footprint when planning  an event. 



Find us 

GPS:    28ě52õ S   153ě35õ E 

The township of Ballina, 
located just south of Byron 
Bay, is centred on an 
island at the mouth of the 
Richmond River, and is 
surrounded by 32 
kilometres of white, sandy 
beaches and seemingly 
endless crystal waterways.  
 
 

Compton Drive. Ballina  
P: 02 6686 8888  
F: 02 6686 8897  
events@qualityhotelballina.com.au  
qualityhotelballina.com.au  

Access: 
Ballina/Byron airport 5kms 
Gold Coast airport 1 hr 
Brisbane 2 hrs 
 
 


