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WELCOME
Welcome to Babalou Weddings and Events – your premium 
ocean front wedding venue. A stone’s throw from Kingscliff 

Beach, Babalou exudes cool coastal charm, with stylish interiors 
and décor sure to impress your guests.
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VENUE OVERVIEW

PRICING

Capacity
Seated - 130
Cocktail - 200

Food & Beverage
We have many wonderful 
packages to suit your wedding 
style and budget. Please reach 
out if you were looking for 
something specific.

Curfew
Monday - Sunday | 12am

Wet Weather
Book with confidence knowing 
our indoor ceremony space 
is ready as your wet weather 
backup option.

Parking
Spaces available on site, as 
well as street parking along the 
front of the venue.

Pets
We have a pet friendly 
ceremony space.

Pre & Post Events
Book a space in the hotel for 
you and your guests, enjoy 
some lunch and drinks and 
reminisce about the night 
before. Ask us about our 
packages. 

Elevator
Lift access to the venue.

Booking Fee:
Our pricing runs off a minimum spend requirement, the value of which will depend on 
a number of factors, including your chosen date.

Minimum Spend: The minimum spend is made up by the room hire, food & beverage, 
Babalou ceremony packages & cash bar sales. 

January, February, June, July, November & December
•	 Monday - Thursday: $5,000
•	 Friday: $8,000
•	 Saturday: $10,000
•	 Sunday: $7,000

March, April, May, August, September & October
•	 Monday - Thursday: $5,000
•	 Friday: $10,500
•	 Saturday: $13,500
•	 Sunday: $8,000

Additional Extras:
15% surcharge applies on food & beverage for events falling on a public holiday.
$500 fee for dates prior to a public holiday.

Mid-Week Special:
•	 Reduced minimum spend ($5,000 for any Monday - Thursday event date)
•	 Reduced room hire ($1,900 Standard or $2,900 Premium, saving $1,000)
•	 Complimentary indoor wedding ceremony
•	 Complimentary glass of bubbles on arrival for all guests
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CEREMONY PACKAGES

OUR PACKAGES
General Room Features

Standard Room Hire
$2,900 (Friday - Sunday) 
$1,900 (Monday - Thursday) 
Inclusions
•	 Exclusive venue hire
•	 Events Supervisor & full Events Team
•	 Custom made wooden trestle tables
•	 High bars & rattan stools
•	 Occasional lounges
•	 Grand piano
•	 Peacock chairs
•	 Fairy light backdrop
•	 White rattan chairs
•	 White linen napkins
•	 Cutlery & glassware
•	 Tea light candles 

Premium Room Hire
$3,900 (Friday - Sunday) 
$2,900 (Monday - Thursday)  
Inclusions
•	 All standard room inclusions
•	 Fresh gum foliage & baby’s breath in 

vase centrepieces
•	 Rattan placemats
•	 White muslin table runners
•	 Napkin rings
•	 Variety of candles
•	 Table numbers
•	 Raku Agate crockery
•	 Wishing well
•	 Acrylic welcome sign

Premium Cocktail Room Hire
$3,200 (Friday - Sunday)  •  $2,200 (Monday - Thursday)

•	 Exclusive use of our ocean front venue, 
own private bar & amenities

•	 Dedicated Wedding Coordinator to 
manage all aspects of your reception

•	 Dedicated Event Supervisor 
& Events Team 

•	 Bose in-house music system, roaming 
microphone, lectern, projector & screen

•	 50” LED TV Screen
•	 Large dance floor area
•	 Festoon lighting
•	 Full reverse cycle air conditioning

Wet Weather Option for External Ceremonies
If you choose to host your ceremony externally, our indoor space at Babalou will be reserved as 
your wet weather backup. There’s no need to make a final decision until the day of your event. 
Should you move your ceremony indoors, a $300 fee will apply.

Indoor Ceremony Package $495
Includes:
•	 Babalou white wooden arbour
•	 24 white rattan chairs
•	 2 peacock chairs with signing table
•	 Seagrass aisle runner
•	 Water station

Optional: Fresh gum foliage 
& baby’s breath on arbour

Outdoor Ceremony Package $990
Includes:
•	 Booking at Rowan Robinson Park 

(opposite Babalou, with Tweed Shire Council permit)
•	 Babalou white wooden arbour
•	 20 white rattan chairs
•	 2 peacock chairs with signing table
•	 Seagrass aisle runner
•	 Water station
•	 Indoor space at Babalou held as your wet weather 

back up plan

Optional: Fresh gum foliage 
& baby’s breath on arbour

Add-Ons:
•	 Signature antipasto canapé cones & a fruit infused 

water station +$10pp
•	 Additional 10 chairs (30 maximum) +$60

Disclaimer:
Please note, all outdoor ceremony packages are subject 
to availability of Tweed Shire Council and only booked in 
accordance with the terms & conditions of Tweed Shire 
Council.
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Time To Feast

BEACH WEDDING

Your complete dream beach wedding for under $10k! 
Monday - Thursday • Maximum 20 Guests

Let’s Elope Ceremony
Beach Wedding Ceremony Package

Includes permit, celebrant, photography, styling & florals

Babalou Wedding Reception
Includes exclusive use of ocean front venue for a 7-hour period, 

full table styling including fresh gum foliage & baby’s breath in vase 
centrepieces, sparkling on arrival for all guests, 2 course feasting 

menu & 4-hour premium beverage package

Total of $9,500 at 20 Guests
Add additional guests to your ceremony 

Between 20-40 guests +$200  •  40+ guests +$500

Add additional guests to your reception +$144pp

GF - Gluten Free  •  V - Vegetarian  •  VE - Vegan 
(a) - Australian Seafood  •  (i) - Imported Seafood
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BABALOU SIGNATURE PACKAGE

$160pp • includes pre-dinner canapés, alternate drop entrée & main, your wedding 
cake cut & plated as a dessert + a 5 hour standard beverage package

Canapés (choose 4)
Please choose four options from the cocktail menu (hot & cold selections) - page 11

Entrées (choose 2)
Option to add shared bread basket  +$4pp
Salt & pepper squid in a Vietnamese herb salad (GF) (i) 
Slow cooked beef cheeks in a rich dark jus with celeriac purée (GF)
Four cheese tart with gorgonzola, goat cheese, parmesan & cheddar, 
fresh basil purée & pea shoot salad (V)
Salted caramel pork belly with a green apple & manchego salad (GF)
Corn fritters with finger lime sweet chilli (GF, VE)
Salmon beetroot gravadlax with sour cream, pickles & crackers (a)

Mains (choose 2)
Option to add seasonal green vegetables  +$4pp
Macadamia crusted Humpty-Doo barramundi, hand cut chips & dill pickle salad (GF) (a)
12-hour braised lamb shoulder with truffled mashed potato, 
roasted carrots, shaved fennel & red wine jus (GF)
Whole roast sirloin steak, roast potatoes, roasted capsicum rouille, 
broccolini & rich dark jus (GF)
Prosciutto wrapped chicken breast stuffed with feta & sundried tomatoes, 
served with cheesy polenta & basil gremolata (GF)
Sage & brown butter gnocchi, parmesan, baby spinach & rustic garlic bread (V)
Shellfish pappardelle with mussels, prawns & squid in a rich tomato 
bouillabaisse sauce with parmesan cheese (i)

Complimentary Wedding Cake Service
Cut, plated & served with fresh cream & fresh berries. 

Complimentary Sparkling on Guest Arrival

5-Hour Standard Beverage Package
Includes select beer, wines, soft drink & juice - page 16
Upgrade to the premium beverage package for +$15pp - page 16

SIT DOWN ALTERNATE DROP

2 Courses - $72pp • 3 Courses - $90pp • 4 Courses - $104pp

Canapés (choose 4)
Please choose four options from the cocktail menu (hot & cold selections) - page 11

Entrées (choose 2)
Option to add shared bread basket  +$4pp
Salt & pepper squid in a Vietnamese herb salad (GF) (i) 
Slow cooked beef cheeks in a rich dark jus with celeriac purée (GF)
Four cheese tart with gorgonzola, goat cheese, parmesan & cheddar, 
fresh basil purée & pea shoot salad (V)
Salted caramel pork belly with a green apple & manchego salad (GF)
Corn fritters with finger lime sweet chilli (GF, VE)
Salmon beetroot gravadlax with sour cream, pickles & crackers (a)

Mains (choose 2)
Option to add seasonal green vegetables  +$4pp
Macadamia crusted Humpty-Doo barramundi, hand cut chips & dill pickle salad (GF) (a)
12-hour braised lamb shoulder with truffled mashed potato, 
roasted carrots, shaved fennel & red wine jus (GF)
Whole roast sirloin steak, roast potatoes, roasted capsicum rouille, 
broccolini & rich dark jus (GF)
Prosciutto wrapped chicken breast stuffed with feta & sundried tomatoes, 
served with cheesy polenta & basil gremolata (GF)
Sage & brown butter gnocchi, parmesan, baby spinach & rustic garlic bread (V)
Shellfish pappardelle with mussels, prawns & squid in a rich tomato 
bouillabaisse sauce with parmesan cheese (i)

Dessert (choose 2)
Rich sea salt, dark & white chocolate brownie with chantilly cream & pistachio praline (V, GF)
Pecan pie tart with burnt apple cream (V)
Crispy meringue with lemon curd, macadamia & chantilly cream (V, GF)
Espresso martini tiramisu with Bailey’s whipped cream & pistachio crumble (V)
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FEASTING MENU COCKTAIL MENU

2 Courses - $79pp • 3 Courses - $94pp • 4 Courses - $110pp $69pp - choice of 8 canapés + a forked dish

Canapés (choose 4)
Please choose four options from the cocktail menu (hot & cold selections) - page 11

Shared Entrées (choose 2)
All entrées to be served with a shared bread basket & green salad 
Salt & pepper squid with lime aioli & chilli crumb (GF) (i)
Grilled asparagus with whipped goat cheese, chilli oil, lemon zest & dukkah (V, GF)
Pork & fennel meatballs with braised lentils (GF)
Salted caramel pork belly with burnt apple & celeriac purée (GF)
King prawns in garlic & chilli oil with parsley & lemon (i)
Salmon beetroot gravadlax with sour cream, pumpkin seeds & chilli oil (GF) (a)

Shared Mains (choose 2)
Comes with seasonal green veg & your choice of potato 
(truffled mash, hand cut chips or classic roasties)

Option to add a green goddess chickpea salad (V, GF) or Moroccan couscous salad (V)  +$4pp 

12-hour braised lamb shoulder with red wine jus (GF)
Baked salmon fillet with lemon & herb butter (GF) (a)
Wild mushroom farfalle pasta in a confit garlic & cream sauce (V)
Thyme roasted chicken thigh with preserved lemon sauce (GF)
Roast beef sirloin with wild mushrooms, celeriac purée & parsley gremolata (GF)
Crispy battered cauliflower wedges with braised lentils, sunflower seeds & pickled onion (VE)

Shared Desserts (choose 2)
Mini pavlova platters with fresh fruits, fruit coulis & whipped cream (V, GF)
Cheese plate with brie, blue cheese, aged cheddar, fresh & dried fruit, nuts & crackers (V, GF)
Espresso martini tiramisu with Bailey’s, whipped cream & pistachio crumble (V)

Canapés (choose 8)
Please choose eight options total from the below canapé selections:

Cold Canapés:
Bruschetta with tomato, basil, shaved parmesan & balsamic glaze (V)
Prosciutto wrapped beetroot & goat cheese with an orange & balsamic glaze (GF)
Sushi platter, chef’s selection, served with soy, wasabi & pickled ginger (V, GF) (a)
King prawn with avocado, sesame & coriander (GF) (i)
Plum glazed Peking duck & bean sprout spoons (GF)
Crab toasts with dill & capers (GF) (i)

Hot Canapés:
Mini filet mignons with béarnaise sauce & prosciutto (GF)
Coconut prawns with lime aioli (i)
Wild mushroom arancini with preserved lemon aioli (V)
Southern fried chicken bites with jalapeño mayo (GF)
Panko crumbed haloumi with roasted capsicum rouille (V)
Chorizo & haloumi skewers with hot honey glaze (GF)
Corn fritters with finger lime sweet chilli sauce (VE)
Filipino style pork spring rolls with chilli sauce

Dessert Canapés:
Rich sea salt, dark & white chocolate brownie with chantilly cream & pistachio praline (V, GF)
Mini gelato cones with various flavours (V)
Lemon meringue bites with whipped cream, lemon curd & macadamia (V, GF)
Pecan pie tartlets with burnt apple cream (V)

Forked Dish (choose 1)
Slow cooked beef cheeks in a rich dark jus with celeriac purée (GF)
Classic fish & chip cones with macadamia crumbed barramundi, 
hand cut chips & tartare sauce (i)
Creamy chicken & pesto farfalle pasta with pine nuts & sundried tomatoes
Salted caramel pork belly with an Asian noodle salad & fresh chilli
Salmon & pea risotto with baby spinach & feta cheese (V, GF) (a)
Vegetarian nasi goreng fried rice with fried quail egg & cucumbers (V, GF)

Add-Ons
•	 $5pp per additional canapé
•	 $10pp per additional forked dish
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BRUNCH MENU

$64pp - served family style

Shared Starters 
Apple & bacon danish with a maple glaze
Cheddar scones with whipped feta & hot honey (V)
Yoghurt pots with house-made granola & honey (V)
Fruit platter with seasonal fruits (VE, GF)

Shared Mains
Bacon butties with tomato relish & onions on soft rolls
Smoked salmon with whipped cream cheese, dill & capers (GF) (i)
Brisket Shakshuka with spicy ragu & eggs (GF)
Pea & potato fritters with smashed avocado (VE)
Truffled scrambled eggs with parsley gremolata (V, GF)
Tomatoes & mushrooms with confit garlic & pepper (VE, GF)
Pancake stacks with burnt apple cream & maple syrup (V)
Bread Baskets with sourdough, ciabatta & rye (VE)

KEEP EVERYONE FED!

Kids Meals - $15 each
Choice of meal, with a soft drink:
•	 Chicken strips, chips & salad
•	 Ham & Cheese Pizza
•	 Fish & Chips (i)
Add Ice Cream +$3pp

Vendor Meals - $30 each
Meals for each of your suppliers such 
as photographers, DJs, etc. 

Late Night Feast:
Keep the fun fuelled with a mini feast at 9pm! 

Shoestring Fries - $6.5 per cone (V, GF)
With a parmesan chilli crumb

Nasi Goreng Boxes - $9.5 each (V, GF)
Vegetarian nasi goreng, fried rice with 
fried quail egg & cucumbers
Add chicken +$2 per box

Nachos - $9.5 per tray (V, GF)
With salsa roja, pico de gallo, mozzarella & cheddar 
cheese, jalapeños, guacamole, sour cream, spring 
onions & chilli flakes
Add pulled brisket +$2 per serve

Loaded Fries - $8.5 per tray (GF)
Chipotle pulled pork, cheddar cheese, 
chipotle mayo & spring onions

Gourmet Pizzas - $29 each
Prosciutto, tomato & rocket 
Pulled lamb, white sauce & confit garlic 
Margherita with fresh basil

Sliders - $120 per platter - 30 pieces 
Chipotle pulled pork & coleslaw 
Haloumi pumpkin patties with mint yoghurt 
Pulled brisket cheeseburgers

A Meal For Everyone!
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SOMETHING A LITTLE EXTRA?

Oyster Bar (GF) (a) - P.O.A - Min. 60 Pieces
Fresh shucked Australian oysters (market availability) served with a selection of sauces

Artisanal Cheese Board (V, GF) - $149 each
Selection of four gourmet cheeses, caramelised walnuts, 

port infused figs, fresh grapes & crackers

Artisanal Grazing Table - $1,200 - serves 40
1.8m long premium grazing table featuring a curated selection of artisan 

cheeses, premium cured meats, house-made dips, antipasto, seasonal fruits, 
nuts, crudités, breads & crackers

Suspended Grazing Table - $500 - Max. 2
Beautifully styled grazing table featuring antipasto, cheeses, cured meats, 

fresh & dried fruits, nuts, hummus, crudités, breads & crackers

Donut Wall (V) - $300 (48 Donuts) • Donut Bar (V) - $510 (96 Donuts)
Selection of glazed, chocolate & strawberry iced donuts with sprinkles

Lolly Bar - $6.50pp
Selection of lollies tailored to your colour scheme 

in glass vases with scoops & lolly bags

Dessert Table (V) - $19pp
Let us create a selection of desserts set on a buffet for self service

Gelato cones (V) - $4.50pp
Mini waffle cones with locally sourced gelato

Cakeage 
Your wedding cake cut, plated & served with:

Cream & fresh berries - $3pp
Gelato & fresh berries - $4.50pp

Bridal Hamper - $15pp
Basket full of antipasto, artisanal dips, cheeses, 

cured meats, seasonal fruits, nuts, crackers & focaccia

Fancy A Drink?
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BEVERAGE PACKAGE

Standard Beverage Package
4 Hours - $62pp • 5 Hours - $72pp • 6 Hours - $82pp

Wines:
•	 Brut NV
•	 Sauvignon Blanc

•	 Pinot Grigio
•	 Shiraz

Tap Beer:
•	 Hahn Super Dry
•	 Hahn Super Dry 3.5

•	 Stone & Wood Pacific Ale
•	 Alcoholic Ginger Beer

Non Alcoholic:
•	 Juice •	 Soft Drink

Premium Beverage Package
4 Hours - $72pp • 5 Hours - $87pp • 6 Hours - $102pp

Wines:
Select 6 options from the bar menu - page 18
Excludes Moët & Chandon & Veuve Clicquot

Tap Beer:
•	 Hahn Super Dry
•	 Hahn Super Dry 3.5

•	 Stone & Wood Pacific Ale
•	 Alcoholic Ginger Beer

In Bottle:
•	 Corona
•	 Asahi
•	 XXXX Gold
•	 Somersby Apple Cider

•	 Burleigh Big Head No Carb Lager
•	 Great Northern Original
•	 Great Northern Super Crisp
•	 Great Northern Lite

Non Alcoholic:
•	 Juice
•	 Tea & Coffee

•	 Soft Drink
•	 Great Northern Zero

*Beverage items subject to change & CPI increases

BEVERAGE PACKAGE

Spirit Add-On
4 Hours House Spirits +$25pp

Includes:
•	 Ketel One Vodka
•	 Tanqueray Gin
•	 Casamigos Blanco
•	 Jim Beam

•	 Bundaberg Small Batch Silver Reserve
•	 Bundaberg Select Vat Rum
•	 Johnnie Walker Black Label Scotch Whisky
•	 Captain Morgan

Non-Alcoholic Beverage Package
Adults - $30pp • Kids - $15pp

Includes:
•	 Soft Drink
•	 Juice
•	 Tea & Coffee

*Beverage items subject to change & CPI increases
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BAR MENU BEVERAGE ADD-ONS

Welcome Cocktail - $19pp
Choose from:

Babalou Signature Spritz • Mojito • Aperol Spritz • Piña Colada

Champagne Tower - $480
4 tiers, includes 30 glasses & 8 bottles of sparkling brut

Cocktail Tower - $690
4 tiers, includes 30 glasses and your choice of:

Margarita • Cosmopolitan • French Martini

Specialty Add-On Cart - $150
Includes set up, labour for 1 hour & drinks on consumption

Choose from:

Margarita • Aperol Spritz • Espresso Martini
Babalou Signature Spritz • Piña Colada

Sparkling Wine						      GLS	 BTL
Woodbrook Farm Brut Cuvée NV		  Central Ranges, NSW	 $10	 $44
Mionetto Prosecco Brut			   Veneto, Italy		  $12	 $54
Chandon Brut NV			   Yarra Valley, VIC		  $15	 $69
Moët & Chandon Imperial Brut NV		 Champagne, France		  $120
Veuve Clicquot Brut NV			   Champagne, France		  $130

White Wine	
Deakin Estate Sauvignon Blanc		  Riverina, NSW		  $9.5	 $40
Azahara Pinot Grigio			   Murray Darling, VIC	 $9.5	 $40
Mt Langi Ghiran “Vine Rd” Pinot Gris	 Grampians, VIC		  $10	 $44
Fiore Moscato NV			   Mudgee, NSW		  $10	 $44
Ara “Single Estate” Sauvignon Blanc	 Marlborough, NZ		  $12	 $50
Wicks Estate Chardonnay			  Adelaide Hills, SA		  $12	 $50
Pikes “Traditionale” Riesling		  Clare Valley, SA		  $13	 $56

Rosé
Marquis de Pennautier Pays d’Oc Rosé	 Provence, France		  $10	 $46

Red Wine
Deakin Estate Shiraz			   Murray Darling, VIC	 $9.5	 $40
Ziegler “The Brickyard” Shiraz		  Barossa Valley, SA		 $12	 $54
Yering Station “Little Yering” Pinot Noir	 Yarra Valley, VIC		  $12	 $54
Cape Mentelle “Marmaduke”		  Margaret River, WA	 $12	 $54
Cabernet Sauvignon
Whipbird GSM				    McLaren Vale, SA		  $12	 $54

Non-Alcoholic
Tread Softly 0% Prosecco			  South Australia		  $9	 $40
Tread Softly 0% Rosé			   South Australia		  $9	 $40
Tread Softly 0% Sauvignon Blanc		  South Australia		  $9	 $40
Tread Softly 0% Shiraz			   South Australia		  $9	 $40

Bottled Beer & Cider
Corona			   $11.5
Asahi			   $11
XXXX Gold		  $9.5
Somersby Apple Cider	 $11

Burleigh Big Head No Carb Lager	 $11.5
Great Northern Original	 $10
Great Northern Super Crisp	 $9.5
Great Northern Lite	 $9.5
Great Northern Zero	 $9.5	
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COCKTAIL LIST

Babalou Signature Spritz - $19
Tanqueray gin, strawberry syrup, lime juice, mint, soda water

Aperol Spritz - $19
Aperol, prosecco, soda water, orange slice

Espresso Martini - $23
Ketel One vodka, Licor 43, Tia Maria, fresh espresso

Lychee Martini - $23
Ketel One vodka, lychee liqueur, lemon juice, lychee juice

French Martini - $23
Ketel One vodka, Chambord, pineapple juice

Pornstar Martini - $23
Ketel One vodka, passionfruit liqueur, passionfruit purée, prosecco

Margarita - $23
Casamigos tequila, triple sec, lime juice

Mojito - $23
Bundaberg Small Batch Silver Reserve, lime juice, mint, soda water 

Dark & Stormy - $23
Sailor Jerry Spiced Rum, lime juice, ginger beer

Cosmopolitan - $23
Ketel One vodka, Cointreau, cranberry juice, lime juice

Piña Colada - $23
Malibu, coconut syrup, pineapple juice

Make your day 
extra special with

His & Her 
Cocktails!

Speak to your 
events manager for 

more details!

The Details
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OPTIONAL ADD-ONS

Round Mesh Photo Backdrop - $100
Add “let’s party!” neon sign +$20

Rattan Placemats - $2pp
Handwoven circular placemats

White Muslin Table Runners - $7 Each

Frosted Acrylic Table Numbers - $5 Each 

Fresh Gum Foliage & Baby’s Breath in Vase Centrepieces - $150

Printed Menus - $2.50pp
Generic menus on white card with black text

FLOOR PLAN OF VENUE

VENUE FLOOR PLAN
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THE NEXT STEPS

Book A Tour
Book in a venue viewing by enquiring online via:

https://babalou.com.au/

Get A Quote
Provide some basic details of your day and we will put 

together a custom quote for you!

Pay A 20% Deposit
Secure your date with a 20% deposit, based off your 

quoted minimum spend!

The Planning Begins!
Now the fun starts! Our team will work with you to create 

your absolute dream day!

THE NEXT STEPS




