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T H E
C O U R T Y A R D

S P A C E S

Surrounded by lush greenery and a vibrant
atmosphere, The Courtyard provides the 
perfect setting for your event.

Whether you’re hosting an all-out celebration, a long 

lunch or an intimate social gathering, The Courtyard 

brings together great food, flowing drinks and

effortless style. The Courtyard is available for partial 

and exclusive use offering flexibility to suit events

of all sizes. 

C A PA C I T Y

S E AT E D

Exclusive
175 People

Half
85 People

Quarter
45 People

C O C K TA I L

Exclusive
200 People

Half
100 People

Quarter
60 People
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S P A C E S

T H E
F R O N T  Y A R D
If you’re looking for a more casual space, 
the Front Yard is the setting for you.

Inspired by the Hawaiian beachside, this space offers

a warm, welcoming atmosphere to bring your friends

and family together. Whether you’re celebrating

a milestone birthday or hosting a private event,

the Front Yard Is the perfect space making every 

occasion feel effortless and special.

C A PA C I T Y

S E AT E D C O C K TA I L

70 People 90 People

C A PA C I T Y

S E AT E D C O C K TA I L

70 People 90 People
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C A N A P É  PA C K A G E S

F O O D  &  B E V E R A G E  P A C K A G E S

S T A N D A R D
$ 4 2 P P

2 x Cocktail Canapés

2 x Premium Canapés

1 x Substantial

C L A S S I C
$ 5 6 P P

4 x Cocktail Canapés

2 x Premium Canapés

1 x Substantial

D E L U X E
$ 6 8 P P

6 x Cocktail Canapés

2 x Premium Canapés

2 x Substantial

C O C K TA I L

Heirloom tomato tart with olive and basil (V)

Mushroom and parmesan arancini with garlic aioli (V)

Portuguese chicken skewers with pepita chimichurri and lemon (GF) 

Duck and plum spring rolls 

Barramundi bites with aioli and lime 

Cocktail beef pies with tomato sauce

Seasonal freshly shucked oysters with mignonette dressing (GF)

Cauliflower popcorn with tahini and coconut yoghurt, dukkha

	 and salsa verde (V, VG, GF)

P R E M I U M

Tuna tostada with lime mayo and avocado (GF)

Fresh Ballina prawns with cocktail sauce (GF)

Baja fish taco, fried local fish, pickled slaw, pico di gallo and

	 pebre salsa

Chicken liver parfait on toasted brioche with cornichons

	 and onion jam 

Cocktail lamb skewers with pita and tzatziki (GF)

Half shell scallops, grilled with miso burnt butter, lime and chilli (GF)

Potato scallops with horseradish cream, chives and caviar (VP)

S U B S TA N T I A L S

Salt and pepper calamari with fries, fennel salt, lime and aioli 

Ballina prawn roll with iceberg, citrus mayo, furikake and

	 fried shallots 

Beer battered fish and chips with tartare sauce 

Vegetarian rigatoni with roast pepper sauce, salsa verde, 		

	 ricotta, salata, zucchini and pine nuts (V, CN)

Sliders

	 •	 Southern fried chicken

	 •	 Grilled mushroom (V)

D E S S E R T

Chocolate brownie (GF)

Lemon curd tartlet 

Mini baked basque cheesecake 

Mixed macaroons

(VG) Vegan (V) Vegetarian (VP) Vegetarian Possible (GF) Gluten Free

(CN) Contains Nuts
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B A N Q U E T  M E N U  S I LV E R

F O O D  &  B E V E R A G E  P A C K A G E S

S TA R T E R S  Choice of Two 

Byron Bay burrata, local tomato & basil salad and black olive vinegarette (V) (GF)

Local sourdough, smoked olive oil butter and olives (V)

Guacamole, pickled vegetables and fried tortillas (VG) (GF) (DF)

Australian salumi, sopressa Milano and guindilla (GF) (DF) 

S I D E S  Choice of Two 

Duck fat potatoes and fried rosemary 

Local green & herb salad, pickled cucumber and chardonnay vinegarette

Sautéed local greens, garlic and lemon

Cauliflower & macaroni gratin and grano padano

M A I N S  Choice of Two 

Grain fed black angus rump, pebre salsa, heirloom tomato and red wine jus (GF) (DF)

Pasture fed lamb rump, roast pumpkin hummus, grilled eggplant and peri peri (GF) (DF)

Chargrilled cauliflower, coconut tahini yoghurt, smoked almonds, dates, capers and

	 salsa verde (VG) (GF) (DF)

Sesame crusted yellowfin tuna nicoise, olives heirloom tomato and garlic aioli (GF) (DF)

$ 6 8 P P
Our banquet menu is served as shared platters.

Minimum 18 guests.

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free

A D D  O N S
$ 1 5 P P  for a plated dessert.

Please ask our functions manager for our seasonal menu.

6



F O O D  &  B E V E R A G E  P A C K A G E S

B A N Q U E T  M E N U  G O L D
S TA R T E R S  Choice of Two 

Ballina prawn roll, pickled cucumber, furikake and fried eschallot
Byron Bay burrata, local tomato & basil salad, black olive vinegarette (V) (GF)

Local sourdough, smoked olive oil butter and olives (V)

Guacamole, pickled vegetables and fried tortilla (VG) (GF) (DF)

Australian salumi, sopressa Milano and guindilla (GF) (DF)

Harvey Bay half shell scallops, lime & miso butter, pancetta and basil
Hiramassa kingfish, yellowfin tuna & salmon crudo, capers, shallots and lemon oil

M A I N S  Choice of Two 

Grain fed black angus rump, pebre salsa, heirloom tomato and red wine jus (GF) (DF)

Pasture fed lamb rump, roast pumpkin hummus, grilled eggplant and peri peri (GF) (DF)

Chargrilled cauliflower, coconut tahini yoghurt, smoked almonds, dates, capers 	and
	 salsa verde (VG) (GF) (DF)

Sesame crusted yellowfin tuna nicoise, olives, heirloom tomato and garlic aioli (GF) (DF)

Pan roasted daintree barramundi, sauteed greens, vermouth reduction and caviar
Crispy skinned duck breast, pickled grapes, king oyster mushroom and jus

S I D E S  Choice of Two 

Duck fat potatoes and fried rosemary 
Local green & herb salad, pickled cucumber and chardonnay vinegarette
Sautéed local greens, garlic and lemon
Cauliflower & macaroni gratin and grano padano

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free

$ 7 5 P P
Our banquet menu is served as shared platters.

Minimum 18 guests.

A D D  O N S
$ 1 5 P P  for a plated dessert.

Please ask our functions manager for our seasonal menu.
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R E M E M B R A N C E  PA C K A G E S

F O O D  &  B E V E R A G E  P A C K A G E S

P A C K A G E  2 	 $ 3 5 P P

Cocktail beef pies with tomato sauce 

Pork and fennel sausage rolls 

Cocktail quiches – spinach and feta (V)

Heirloom tomato, olive and basil tarts (V)

Portuguese chicken Skewers with pepita

	 chimichurri and lemon (GF) 

Mixed Sandwiches (GF Available)

	 •	Chicken with wholegrain mustard aioli

	 •	Ham, cheese, tomato, chutney and pickles

	 •	Egg with cream cheese and chives (V)

Our functions manager is here to assist you during this difficult time.
The Front Yard is fitted with smart TVs for slideshows, wheelchair access 
and free onsite parking.

P A C K A G E  1 	 $ 3 0 P P

Cocktail beef pie with tomato ketchup

Pork and fennel sausage rolls 

Cocktail quiches – spinach and feta (V)

Heirloom tomato, olive and basil tarts (V) 

Mixed Sandwiches (GF Available)

	 •	Chicken with wholegrain mustard aioli

	 •	Ham, cheese, tomato, chutney and pickles

	 •	Egg with cream cheese and chives (V) 

Food wait service 90mins included. Bar tab or beverage packages available.
(V) Vegetarian (GF) Gluten Free

A D D - O N S

Mixed petit fours dessert platter
$200

Fruit platter
$200

Scones with jam and cream
$200
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Impress your guests with a cocktail on arrival. Speak to our functions manager
for our seasonal cocktail menu.

B E V E R A G E  PA C K A G E S

F O O D  &  B E V E R A G E  P A C K A G E S

S P A R K L I N G
BTW Prosecco
Chain of Fire Brut

W H I T E  &  R O S É
Pikorua Sauvignon Blanc
Luna Rosado Rosé
Chain of Fire Pinot Grigio

R E D
Folklore Cabernet Merlot
Chain of Fire Merlot

O T H E R
Local tap beers
Soft drinks and juices

S P A R K L I N G
Il Fiore Prosecco
Lonia Cava

W H I T E  &  R O S É
Pikorua Sauvignon Blanc
De Luliis Chardonnay
Gambellara Pinot Grigio
La Vie En Rosé

R E D
Devil’s Staircase Pinot Noir
Parker Estate Cabernet 
Sauvignon
Sister’s Run Shiraz

O T H E R
All tap and bottled beers
Soft drinks and juices

S P A R K L I N G
Chain of Fire Brut

W H I T E
Chain of Fire Pinot Grigio

R E D
Chain of Fire Merlot

O T H E R
Shawsy Lager Mid Strength
Shawsy Lager Full Strength
Soft drinks and juices

* wine list subject to change

A D D  S P I R I T S  F O R  $ 1 0 P P  P E R  H O U R 

D E L U X E
$ 9 0  3hrs | $ 1 0 0  4hrs

P R E M I U M
$ 8 0  3hrs | $ 9 0  4hrs

S T A N D A R D
$ 7 0  3hrs | $ 8 0  4hrs
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T E R M S  A N D
C O N D I T I O N S
By booking at the
Shaws Bay Hotel, you 
consent to adhere to 
the following Terms and 
Conditions.

1. 	 CONFIRMATION DETAILS  Confirmation 	
of functions must be made in writing by 		
completing and signing the function contract 	
attached.

2.	 PAYMENT A deposit payment of $250.00
is to be charged on confirmation of your 
function. Balance payment is then required 
10 days prior to your function date along 
with your final numbers. Should your guests 
increase we will charge you accordingly. If your 
numbers decrease, there will be no refunds. If 
no alternate payment is made the total owing 
will be deducted from the credit card details 
provided on the booking form. For groups with 
pre-organised food and beverage menus, the 
full pre-ordered amount is due all other group 
will be invoiced for their full minimum spend 
requirements. Should you wish to extend your 
tab or purchase additional items on the night
all payments are due by the conclusion of
your event.

2.	 CANCELLATIONS If you wish to cancel 
your event, we require 4 weeks written notice in 
order to provide a refund of your deposit.

3.	 MENU CONFIRMATION Confirmation 
of menu selection is due 10 days prior to your 
function date, along with your final invoice.
This is when we will also need to be notified of 
any dietary requirements. Should you wish to 
increase food orders after this cut off time, we 
cannot guarantee availability due to stock levels 
and preparation time for our kitchen.

4.	 FUNCTION SPACES / AREAS It is 
our priority to ensure your function is a great 
success. In our endeavours to accommodate 
your needs management reserves the right 
to relocate your function to a more desirable 
or appropriate space based on weather, event 
requirements or other.

5.	 DECORATIONS All decorations must be 
approved by Shaws Bay Hotel and must not use 
any form of adhesives. Damages to our furniture 
will incur a damage fee. No Confetti is allowed. 
Cleaning fee will apply.

6.	 BYO No external food or beverages may be 
brought onto the premises for consumption. 
Providing your own cake for your function is 
permitted but must be approved by management 
prior to the day.

7. 	 DAMAGES Clients are fully responsible for 
any and all damages caused during the function.

8.	 SECURITY The booking of additional 
security for functions over 75 people will be 
passed on to the client.

9.	 INSURANCE Shaws Bay Hotel will not 
accept responsibility for the loss or damage to 
any equipment or merchandise left on the hotel’s 
premises prior to, during or after the function.

10. 	RESPONSIBLE SERVE OF ALCOHOL 
( RSA) Shaws Bay Hotel prides itself on its 
responsible service of alcohol policy and in turn 
the reputation of its hotel facilities. Please be 
aware that whilst you are in the hotel you are 
on a licensed premise and as such intoxication 
is not permitted. It is the responsibility of both 
staff and those present at the function to adhere 
to this policy and any intoxicated persons will 
be forced to leave the premises. We ask for your 
utmost co-operation in this matter to ensure an 
enjoyable evening for all guests.

Please be aware that minors are required by law 
to be in the company and immediate presence 
of a parent or guardian at all times on licensed 
premises and must remain in an authorised area 
of the hotel. Minors must vacate the premises
by 10pm unless approved by management.

These include our function spaces, the bistro 
and outdoor areas. We require the names of all 
minors attending your function and the names
of their legal guardians who will be responsible 
for them on the night.

Our bar staff are trained in the responsible 
service of alcohol and will definitely not serve 
alcohol to minors. If another adult attending
the party supplies a minor with alcohol, they 
would have committed an offence under the 
liquor act as listed above.

We trust that you understand the responsibility 
the hotel is under in this respect.

11.  MINIMUM SPENDS Minimum spends 
may apply for the exclusive use of an area. 
Minimum spends may be made up of food and 
beverage purchases but must be reached cross 
on payment. Minimum spends are subject to 
changed based on event requirements and
time of year.

12. 	FUNCTION MENUS Function menus
are available 7 days a week, provided they are 
pre-ordered. Minimum capacity for a function 
menu is 20 guests.

13. 	CAKEAGE FEE  Includes Shaws Bay Hotel 
cutting up the cake for you, plating on a platter 
or individual plates with dessert forks. We can 
also keep your cake refrigerated before it’s
time to serve.

14. 	18TH AND 21ST BIRTHDAYS  We are 
open to hosting 18th and 21st birthday parties 
however if number of guests exceed 40 pax we 
do require you pay for a Security Guard as well 
as provide us with a holding bond. The bond will 
be refunded if there is no damage to property or 
underage drinking on site.

D I S C L A I M E R  The Shaws Bay Hotel does not host bucks parties. NB: Function terms and conditions are subject to change. Please review your booking form carefully before signing and confirming your booking.



For more information please
contact us on:

P H O N E
02 6686 2034

E M A I L
functions@shawsbayhotel.com.au

C O N T A C T  U S

3 Brighton Street, East Ballina, NSW 2478

shawsbayhotel.com.au

mailto:functions%40shawsbayhotel.com.au?subject=
https://www.shawsbayhotel.com.au
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