
function package



At the Beach Hotel, we keep it simple: good food, good vibes, and 
good times. Relax and take in the breathtaking views of Magnetic 
Island and Cleveland Bay while savouring the finest local produce 
North Queensland has to offer.

No matter the occasion, we have the perfect space for you – 
whether it’s a cocktail party or a seated dinner. From birthdays 
and corporate events to weddings, we cater to it all. We can’t wait 
to make your dream event come true. 

Cheers,

The Beach Hotel Team

A Bit About Us



Strand Front Exclusive
Cocktail Seated Wheelchair Private Bar AV

100 80 Yes No No



Strand West
Cocktail Seated Wheelchair Private Bar AV

50 N/A Yes No No



Strand East
Cocktail Seated Wheelchair Private Bar AV

50 N/A Yes No No



Strand Corner
Cocktail Seated Wheelchair Private Bar AV

20 N/A Yes No No



Kennedy Side
Cocktail Seated Wheelchair Private Bar AV

100 80 Yes No No



Rooftop exclusive
Cocktail Seated Wheelchair Private Bar AV

180 150 Yes Yes Yes



CANAPÉ Packages

From the sea

From the land

From the Garden

Salt & Pepper Fried Squid, Wasabi Aioli GF

Half Shell Harissa Butter Scallop GF

Pork belly bao, kimchi, pickled cucumber 

Chicken & zucchini gyoza, chilli, truffle soy mirin 

Brisket slider, slaw, franklin BBQ VO

Karaage chicken, kewpie & lime 

Glazed lamb ribs, BBQ, sesame 

Seasonal arancini, aioli V

Tomato & basil bruschetta, persian feta V

Southern fried mushroom bao, pickles, ranch V

Asian vegetable spring rolls, spicy plum sauce V

GF - Gluten FreeV - Vegetarian VO - Vegetarian Option GFO - Gluten Friendly OptionVEO - Vegan Option

Minimum 30 people
your choice of canapés  |  Choose from the list below

snack sized portion  
of our main menu  
favourites

Pizza  
Package 

Chef’s selection of 
house pizzas x 12

VEO, VO, GFO

$350

4 pieces - $24pp 6 Pieces - $36pp 8 Pieces - $48pp

Mini Meals

Minimum 30
$13pp

Battered barramundi, chips, tartar, lemon

Pappardelle pasta cup, wagyu bolognese 

Gnocchi, spinach, artichoke, garlic cream, parmesan V, GFO

Mini Philly cheese, shoestring fries

Bug roll, Marie Rose, cress

Nachos, salsa, guac, coriander, sour cream V, GF



share style Menu

Entrée
select three

Mains
select two

Sides
select two

Dessert
select one

two course   $75 per person three course   $90 per person

Smoked salmon, grains, pomegranate  

Sesame crusted squid, wasabi aioli, lemon GF

Pizza bruschetta, olives, feta V

Cured meats, olive, cheese GF

Four cheese wood baked gnocchi, basil V

Daintree grilled barra, Asian greens, Thai green curry GF

Whole roasted chicken, harissa butter GF

Grass fed steak, mushroom sauce GF

Mixed mushroom risotto, parmesan, chives V, GF

Duck leg, braised lentils, olives 

Wedge salad, ranch, hazelnuts V, GF 

Roasted pumpkin, yoghurt, seeds V, GF

Potato & thyme bake V, GF 

Roasted carrots, feta, parsley V, GF 

Lemon tart, caramelised lemon curd, key lime cream  

Vanilla brûlée, caramelised sugar, biscotti GFO

Coconut panna cotta, charred pineapple, mango, sugar biscuit GF

Cinnamon churros, caramel & chocolate sauce 

Minimum 20 people

served individually

GF - Gluten FreeV - Vegetarian GFO - Gluten Friendly Option
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3hrs - $52pp	 4hrs - $63pp	 5hrs - $73pp

SPARKLING
First Creek Sparkling Cuvee NV
Hunter Valley, NSW 
The Conversationalist
Riverland, NSW

WHITE WINE
Cloud Street Sauvignon Blanc
AUS

ROSÉ
Chaffey Bros Not Your Grandma’s Rosé
Barossa Valley, SA

RED WINE
Earthworks Grower Gatherer Shiraz
Barossa Valley, SA

ON TAP
Castle Crisp Lager 4.2%
Travla Lager 3.5%
5 Seeds Cider
XXXX Gold

LIGHT BEER 
Cascade Light

NON ALCOHOLIC BEER
Heineken Zero 
Heaps Normal

POST MIX + JUICES

Deluxe
3hrs - $72pp	 4hrs - $83pp	 5hrs - $93pp

SPARKLING
First Creek Sparkling Cuvee NV
Hunter Valley, NSW
The Conversationalist
Riverland, NSW
Jansz Tasmania Premium Cuvée
TAS

WHITE WINE
Cloud Street Sauvignon Blanc
AUS
Hesketh Pinot Grigio
SA
Penfolds Koonunga Hill Chardonnay
SA
Dandelion Riesling
Eden Valley, SA

ROSÉ
Chaffey Bros Not Your Grandma’s Rosé
Barossa Valley, SA
Rameau d’Or Petit Armour Rosé
Côtes de Provence, France

RED WINE
Earthworks Grower Gatherer Shiraz
Barossa Valley, SA 
Hesketh Unfinished Business Pinot Noir
SA
Head Red Cabernet Sauvignon 
Barossa Valley, SA

ON TAP
All Tap Beers

LIGHT BEER 
Cascade Light

NON ALCOHOLIC BEER
Heineken Zero 
Heaps Normal

POST MIX + JUICES

Premium
3hrs - $62pp	 4hrs - $73pp	 5hrs - $83pp

SPARKLING
First Creek Sparkling Cuvee NV
Hunter Valley, NSW
The Conversationalist
Riverland, NSW

WHITE WINE
Cloud Street Sauvignon Blanc
AUS
Hesketh Pinot Grigio
SA

ROSÉ
Chaffey Bros Not Your Grandma’s Rosé
Barossa Valley, SA

RED WINE
Earthworks Grower Gatherer Shiraz
Barossa Valley, SA 
Hesketh Unfinished Business Pinot Noir
SA

ON TAP
Castle Crisp Lager 4.2%
Travla Lager 3.5%
5 Seeds Cider
XXXX Gold

LIGHT BEER 
Cascade Light

NON ALCOHOLIC BEER
Heineken Zero 
Heaps Normal

POST MIX + JUICES

Add Ons
COCKTAIL ON ARRIVAL

$20PP
Chilli Pineapple Marg
Espresso Martini 
Yuzu & Pink Gin Spritz
Bloody Shiraz Gin 
Mango Frozen Spritz

EXPRESS COCKTAIL PACKAGE

$30PP PER HOUR
Chilli Pineapple Marg
Espresso Martini 
Yuzu & Pink Gin Spritz
Bloody Shiraz Gin 
Mango Frozen Spritz

SPIRITS UPGRADE 

$11PP PER HOUR

Bar Tab on Consumption 
A bar tab can be set with your preferred limit and adjusted as needed  
throughout your event. 

Cash Bar
Allow your guests to choose from our extensive beverage selection,  
which they can purchase throughout your function.
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Contact
events@thebeachhoteltownsville.com.au

(07) 4448 3020

thebeachhoteltownsville.com.au

70 The Strand, North Ward, QLD 4810


