Function
Pack

Serving the people of Sunbury for over 150 years, the Ball Court
Hotel prides itself on bespoke events, incredible food, amazing
staff and outstanding customer service.
Our friendly and professional function team can help you create
your perfect event, whether it’s an intimate dinner, birthday
celebration, business meeting, product launch, engagement
party or wedding.
We are happy to tailor a menu package and beverage list to suit
your specific needs.
At the Ball Court, we will assist you to organise and execute your
dream event every time.

Ball Court Hotel
60 Macedon St, Sunbury, 3429
(03) 9744 1310
admin.ballcourthotel@ausvenueco.com.au
www.ballcourthotel.com.au

Jackson Bar

Our most popular function space, featuring a private entrance,
bar and bathrooms and a beautiful open fireplace.
With a versatile floorplan and the ability to create a dance floor,
the space is perfect for cocktail parties, formal banquet, birthday
celebrations, engagement parties and weddings.
The adjacent courtyard can also be booked to provide more space
and give your event an indoor-outdoor feel.

SPACE TYPE
Private

BANQUET

80

CLASSROOM

40

120

2

Bluetooth or AUX

The Den

Complete with private cocktail bar and intimate booth seating,
The Den is sure to impress for seated dinners or small-scale
cocktail parties.

SPACE TYPE
Private

60

60

-

BYO

Wine Bar

The Wine Bar is an inviting and versatile function space that can
accommodate up to 150 guests for a cocktail-style event.
It features a private bar and bathrooms.
With a wall of over 200 wines and bifold windows that open to the
street this space is perfect for engagement parties, weddings,
social celebrations and corporate events.
The Wine Bar can also be broken up into two semi private spaces
for smaller groups if required.

SPACE TYPE
Private

100

150

2

AUX connectivity

Canape Packages
6 Options — $20pp

8 Options — $26pp

10 Options — $32pp

Minimum of 20 guests

Hot
Beef and burgundy pies, ketchup
Pork and fennel sausage rolls, smoked tomato jam
Tomato arancini, basil pesto (V)
Salt and pepper calamari, garlic aioli
Mini beef slider, mustard, ketchup, cheese milk bun
Spiced chicken tenders, salsa verde (GF)
Miso glazed eggplant skewers, toasted sesame (VG)
Buffalo cauliflower, romesco, toasted almonds (VG)
Fried chicken tenders, chilli glaze, pickles

Cold
Beef rice paper roll, hoisin sauce (GF)
Vegetarian sushi, soy, wasabi mayo (GF, VG)
Heirloom tomato bruschetta, aged balsamic, toasted sourdough
Mini vegetable quiches (V)

Sweet
Blueberry and vanilla cheesecake
Salted caramel and chocolate tart
Mini smashed pavlova, kiwi, passionfruit (GF)

Substantials
Mini fish and chips, tartare, lemon 							$7
Mini chicken caesar, bacon, egg, parmesan 						$7
Cheeseburger, mustard, ketchup, cheese, pickles 					$5
Mini parma, fries, slaw 								$9

Platters
30 pieces per platter

CHEF’S SPECIAL 										$85
Korean fried chicken, wonton wrapped ginger prawn, duck and plum arancini,
flash fried cajun cauliflower
ASSORTED SUSHI										$60
Assorted sushi, soy, wasabi mayo
PARTY FAVORITES										$55
Party pies, sausage rolls, semi sundried tomato, spinach and bocconcini arancini
ORIENTAL PLATTER										$50
Vegetarian spring rolls, mini beef dim sims, prawn and ginger dumplings
SANDWICH PLATTER									$50
Chef’s assortment of fillings
KIDS PLATTER										$45
Chicken tenders, mini hot dogs, chips with tomato sauce, fairy bread to follow
CHARCUTERIE PLATTER									$40
Selection of cured meats, cheeses, bread, antipasto
TOFFEE PLATTER										$60
Assorted slices, chocolate caramel tartlet, mixed macarons

Grazing Table
The Ball Court Hotel’s Grazing Table is an indulgent display of Australian and
European cheeses, cured meats, dips, dried and fresh fruit, nuts, crackers and
breads.
$20pp, minimum of 20 guests

Morning / Afternoon Tea Package
Coffee station including an urn, assorted tea, instant coffee and accompaniments.
Plus a selection of scones and slices.
$14pp, minimum of 10 guests

Set Menu
2 course — $40pp

3 course — $50pp

Mains served alternate drop, with dietaries catered for in each course

Shared Entrée
Stone roasted Turkish bread, garlic butter (V, CBVG)
Char-grilled Moroccan spice chicken skewers, mint tzatziki (GF, DF)
Garlic & chilli prawns, lemon (GF, DF)

Mains
Lemon peppered calamari, aioli, lemon (CBGF)
Chicken parma, crumbed chicken schnitzel, shaved ham, napoli, cheese
Beef burger, lettuce, tomato, onion jam, cheese, pickle, milk bun (CBGF)
Margherita pizza, napoli, buffalo mozzarella, fresh tomato, basil (V, CBVG)

Shared Sides
Green beans, confit garlic (GF, VG)
Salad greens, cherry tomato, lemon vinaigrette (GF, VG, DF)
Chips, lemon pepper, sea salt flakes (GF, VG, DF)
Wilted greens, pickled chilli (GF, VG)

Shared Desserts
Assorted macarons (GF)
Banoffee pie
Chocolate brownie
Salted caramel tartlet
Fresh berries (VG)

(GF) - Gluten Free (CBGF) - Can Be Gluten Free (V) – Vegetarian (VG) - Vegan (DF) - Dairy Free

Beverage Packages
Minimum of 20 guests

Standard

2hrs — $35pp

3hrs — $45pp

4hrs — $55pp

House Wines
Carlton Draught
5 Seeds Apple Cider
Great Northern Super Crisp (Mid Strength)
Selection of soft drinks and juice

Premium

2hrs — $45pp

3hrs — $55pp

4hrs — $65pp

Selection on discussion with Function Manager. Choose from the following:
1x Sparkling, 2x White, 2x Red
2x Heavy beers, 1x Light or mid strength
Selection of soft drinks and juice

Deluxe

2hrs — $60pp

3hrs — $70pp

4hrs — $80pp

Selection on discussion with Function Manager. Choose from the following:
2x Sparkling, 4x White, 1x Rosé, 4x Red
All tap beers and ciders
Selection of soft drinks and juice

Beverage Options
Spirit Upgrade
Available to add to all beverage packages, minimum of 20 guests.
$15pp

All Taps
Available to add to all beverage packages, minimum of 20 guests.
$15pp

Cocktails
Treat your guests to a bespoke cocktail on arrival for an additional $15 per person,
minimum of 20 guests.

Bar Tab on Consumption
A bar tab can be arranged for your function with a specified limit or amount in
mind that you feel comfortable with spending. Your bar tab can be reviewed as your
function progresses and increased if required. However, we will always ensure you
are in control of the amount throughout the event. At any point you are welcome to
turn the bar into a cash bar so your guests can purchase their own drinks. Cash Bar
allows your guests to choose from our extensive beverage selection, which they can
purchase throughout your function.

Cash Bar
Allow your guests to choose from our extensive beverage selection, which they can
purchase throughout your function.

