
Function
Pack



Welcome to Ball Court Hotel. Serving the people of Sunbury for over
150 years, the Ball Court Hotel prides itself on bespoke events that
exceed expectations.

Let us help create your perfect event; from birthday celebrations,
business events, engagement parties & anything in between. We
can tailor packages & ensure we bring your dream event to life.
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Our most popular function space, featuring a private entrance,
bar, bathrooms and a beautiful 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 60 40 100 Y BLUETOOTH/AUX

PRIVATE WITH
COURTYARD

60 40 150 Y
BLUETOOTH/AUX
In room only

BANQUET CLASSROOM
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The Bistro is an inviting and versatile function space that can offer
two seated style events. Perfect for engagement parties, weddings,
social celebrations and corporate events. 

SPACE TYPE

UPPER 60 120 - IN HOUSE MUSIC

LOWER 48 60 - IN HOUSE MUSIC

COMBINED 100 200 1 BYO or IN HOUSE MUSIC
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Our Beer Garden is the perfect social outdoor setting to host your next
event, with area options including our deck, verandah, or grassed area
to suit any style of gathering. 

With a children’s playground as a standout highlight, it’s an ideal space
for both adults and families to relax and enjoy. Whether it’s a birthday
party or celebration, networking event, or rounding up the family, you
can host your occasion in a relaxed and often festive atmosphere. We
can accommodate up to 150 guests in a designated semi-private area
(*combination of seating and standing).



SPACE TYPE

SEMI PRIVATE 20 30 - IN HOUSE MUSIC
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Tucked away for a sense of exclusivity, this semi-private function room offers an
intimate setting ideal for small gatherings of up to 15–30 guests. Perfect for
meetings, family dinners, or special celebrations, the space combines comfort with
character. A standout feature is the striking full-wall mural, a visual tribute to
Sunbury’s rich history, adding a unique and memorable backdrop to any occasion.



LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option  
A - Australian | I – Imported | M - Mixed
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Hot Platters - 25 pieces/ platter
Yum Cha - $90
Prawn & chive dumplings, vegetable spring rolls, BBQ Chicken skewers
Aussie Platter - $115
selection of beef sausage rolls, beef party pies, mini quiches & sauves
Mixed Sliders - $150 
assorted chicken, beef & vege sliders 
Kids Platter - $75
chicken nuggets, fish fingers, calamari, sausage rolls & chips, served with tomato sauce 
Vegetarian Platter - $110
croquettes, arancini & ricotta rolls (V)
Arancini Platter - $120
a variety of crispy arancini served with dipping sauce (VO, LGO) 
Fried Chicken - $90
fried chicken pieces, chilli maple glaze, pickles, aioli 
Spring Rolls - $60
vegetable Spring rolls with soy &sweet chilli sauce
Calamari - $80
lemon pepper calamari, aioli (LDO, LGO)
Prawn Twisters - $90
whole peeled prawns, with coriander, green onion & garlic, hand rolled in crispy spring roll pastry

Cold Platters - 25 pieces/ platter
Charcuterie Board - $120 
a selection of salami, ham, pepperoni, mixed olives, sundried tomato, smoked cheddar, carrot, celery,
cherry tomatoes, dip & crackers  
Sandwich Platter - $80
assorted sandwiches (VO, LDO, +$15 for LGO) 
Sushi - $120
mixed sushi platter, served with soy sauce (VO, LGO) 
Bruschetta - $50
toasted bread topped with fetta, tomato, & balsamic glaze



Dessert Platters  - 25 pieces/ platter
Fresh Fruit Platter - $65 
fresh seasonal fruits (LD, LG, V, VG) 
Churro Platter - $105 
warm churros served with chocolate dipping sauce 
Brownie Platter - $140
Warm Chocolate brownie served with chocolate fudge sauce
Cheese Platter - $100
A selection of cheeses served with dried apricots, figs and fresh fruit

Substantials - $12.5 each (minimum 20 piece)
Fish and Chips, tartare, lemon (GFO) 
Sweet Potato and Chickpea Curry, rice (LD, LGO, V, VG)
Southern Fried Chicken tenders, aioli, pickles, maple glaze
Mini Cheeseburger Slider, burger sauce, pickles 

*Dietary platters available. Priced on request 

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, crackers and breads. 
$22pp, minimum of 45 guests

Morning / Afternoon Tea Package
Coffee station including an urn, assorted tea, instant coffee and accompaniments. Scones
with Jam and Cream 
$12pp, minimum of 20 guests 
Tea and coffee station only available at $5pp
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LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
A - Australian | I – Imported | M - Mixed



LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
A - Australian | I – Imported | M - Mixed
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2 COURSE $48PP
3 COURSE $60PP 
ADDITIONAL OPTIONS OR PRE ORDERS CAN BE ORGANISED AT AN ADDITIONAL COST

Entrée
all the below options are served to the middle of the table for guests to share

Crispy Halloumi, poached berries (LG, V) 
Lemon Pepper Calamari, lemon (LD, LGO) 
Pumpkin and Sage Arancini, chipotle mayo, fried sage (LDO, LG, V,  VGO) 
Cheesy Garlic Bread, mozzarella, parsley (V) 

Mains
please select two to be served  alternately

Lentil Salad, lentils, rocket, roasted vegetables, fetta, sweet balsamic (LDO, LG, V, VGO) 
Char Grilled Porterhouse, served medium, w chats & red wine jus (LDO, LG) 
Pan Roasted Barramundi, roasted chats, cauliflower puree, seasonal greens, (LD, LG) 
Beef Cheek Pasta, braised beef cheek, parmesan, pappardelle 
Chicken Parma, sugo, ham, mozzarella, salad, fries

House Salad and Fries for the table

Desserts
please select two to be served alternately

Sticky Date Pudding, caramel sauce, vanilla ice cream (V) 
Chocolate Delice, Sorbet, poached berries (LG, LD, V, VG) 
Waffles, vanilla ice cream, mixed berries, maple syrup (V)
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MINIMUM OF 20 GUESTS

2HRS $46PP | 3HRS $59PP | 4HRS $72PP

2HRS $57PP | 3HRS $70PP | 4HRS $84PP

2HRS $68PP | 3HRS $81PP | 4HRS $94PP

Standard Package
Mr. Mason Sparkling Cuvee Brut NV 
Dottie Lane Sauvignon Blanc 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cabernet 
Carlton Draught 
5 Seeds Apple Cider 
Great Northern Super Crisp (Mid Strength) 
Selection of soft drinks and juice 

Premium Package
Mr. Mason Sparkling Cuvee Brut NV 
Alpha Box & Dice Tarot Prosecco NV 
Dottie Lane Sauvignon Blanc 
Vivo Moscato 
Pebble Point Chardonnay 
Sud Rose 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cabernet 
Point of Departure Pinot Noir 
All tap beers and ciders

Deluxe Package
Alpha Box & Dice 'Tarot' Prosecco NV 
Mr Mason Sparkling Cuvee Brut NV 
Yves Sparkling Cuvee NV 
Vivo Moscato 
Dottie Lane Sauvignon Blanc 
821 South Sauvignon Blanc 
Pennello Pinot Grigio DOC 
Innocent Bystander Chardonnay 
Hearts Will Play Rose 
Sud Rose 
Coldstream Hills Pinot Noir 
Henry & Hunter Shiraz Cabernet 
La Boca Malbec 
All tap beers and ciders 
Selection of soft drinks and juice
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Spirit Upgrade
Available to add to all beverage packages, 
minimum of 20 guests.​ $28pp  

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

Cocktails
Treat your guests to a bespoke cocktail on arrival, 
minimum of 20 guests. $14 per person

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

Tea and Coffee Station
Assorted teas, instant coffee, hot water urn amd all
the accompianments available. 
Minimum 10 people. $5.00 per person.



Contact Us
(03) 9744 1310

60 Macedon Street,

Sunbury VIC 3429

info@ballcourthotel.com.au


	Function Pack
	WELCOME
	JACKSON’S BAR
	Our most popular function space, featuring a private entrance, bar, bathrooms and a beautiful 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
	100

	BLUETOOTH/AUX
	PRIVATE WITH COURTYARD
	150
	BLUETOOTH/AUX In room only



	BISTRO
	The Bistro is an inviting and versatile function space that can offer two seated style events. Perfect for engagement parties, weddings, social celebrations and corporate events.
	SPACE TYPE
	UPPER
	IN HOUSE MUSIC
	LOWER
	IN HOUSE MUSIC
	COMBINED


	BEER GARDEN
	Our Beer Garden is the perfect social outdoor setting to host your next event, with area options including our deck, verandah, or grassed area to suit any style of gathering.
	With a children’s playground as a standout highlight, it’s an ideal space for both adults and families to relax and enjoy. Whether it’s a birthday party or celebration, networking event, or rounding up the family, you can host your occasion in a relaxed and often festive atmosphere. We can accommodate up to 150 guests in a designated semi-private area (*combination of seating and standing).
	SPACE TYPE
	SECTIONS
	IN HOUSE MUSIC


	MURAL ROOM
	Tucked away for a sense of exclusivity, this semi-private function room offers an intimate setting ideal for small gatherings of up to 15–30 guests. Perfect for meetings, family dinners, or special celebrations, the space combines comfort with character. A standout feature is the striking full-wall mural, a visual tribute to Sunbury’s rich history, adding a unique and memorable backdrop to any occasion.

	CANAPES
	Hot Platters - 25 pieces/ platter
	Yum Cha - $90 Prawn & chive dumplings, vegetable spring rolls, BBQ Chicken skewers Aussie Platter - $115 selection of beef sausage rolls, beef party pies, mini quiches & sauves Mixed Sliders - $150  assorted chicken, beef & vege sliders  Kids Platter - $75 chicken nuggets, fish fingers, calamari, sausage rolls & chips, served with tomato sauce  Vegetarian Platter - $110 croquettes, arancini & ricotta rolls (V) Arancini Platter - $120 a variety of crispy arancini served with dipping sauce (VO, LGO)  Fried Chicken - $90 fried chicken pieces, chilli maple glaze, pickles, aioli  Spring Rolls - $60 vegetable Spring rolls with soy &sweet chilli sauce Calamari - $80 lemon pepper calamari, aioli (LDO, LGO) Prawn Twisters - $90 whole peeled prawns, with coriander, green onion & garlic, hand rolled in crispy spring roll pastry

	Cold Platters - 25 pieces/ platter
	Charcuterie Board - $120  a selection of salami, ham, pepperoni, mixed olives, sundried tomato, smoked cheddar, carrot, celery, cherry tomatoes, dip & crackers   Sandwich Platter - $80 assorted sandwiches (VO, LDO, +$15 for LGO)  Sushi - $120 mixed sushi platter, served with soy sauce (VO, LGO)  Bruschetta - $50 toasted bread topped with fetta, tomato, & balsamic glaze


	CANAPES
	Dessert Platters  - 25 pieces/ platter
	Fresh Fruit Platter - $65  fresh seasonal fruits (LD, LG, V, VG)  Churro Platter - $105  warm churros served with chocolate dipping sauce  Brownie Platter - $140 Warm Chocolate brownie served with chocolate fudge sauce Cheese Platter - $100 A selection of cheeses served with dried apricots, figs and fresh fruit

	Substantials - $12.5 each (minimum 20 piece)
	Fish and Chips, tartare, lemon (GFO)  Sweet Potato and Chickpea Curry, rice (LD, LGO, V, VG) Southern Fried Chicken tenders, aioli, pickles, maple glaze Mini Cheeseburger Slider, burger sauce, pickles
	*Dietary platters available. Priced on request

	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, crackers and breads.  $22pp, minimum of 45 guests

	Morning / Afternoon Tea Package
	Coffee station including an urn, assorted tea, instant coffee and accompaniments. Scones with Jam and Cream  $12pp, minimum of 20 guests  Tea and coffee station only available at $5pp


	SET MENU
	2 COURSE $48PP 3 COURSE $60PP  ADDITIONAL OPTIONS OR PRE ORDERS CAN BE ORGANISED AT AN ADDITIONAL COST
	Entrée all the below options are served to the middle of the table for guests to share
	Crispy Halloumi, poached berries (LG, V)  Lemon Pepper Calamari, lemon (LD, LGO)  Pumpkin and Sage Arancini, chipotle mayo, fried sage (LDO, LG, V,  VGO)  Cheesy Garlic Bread, mozzarella, parsley (V)
	Mains please select two to be served  alternately
	Lentil Salad, lentils, rocket, roasted vegetables, fetta, sweet balsamic (LDO, LG, V, VGO)  Char Grilled Porterhouse, served medium, w chats & red wine jus (LDO, LG)  Pan Roasted Barramundi, roasted chats, cauliflower puree, seasonal greens, (LD, LG)  Beef Cheek Pasta, braised beef cheek, parmesan, pappardelle  Chicken Parma, sugo, ham, mozzarella, salad, fries
	House Salad and Fries for the table
	Desserts please select two to be served alternately
	Sticky Date Pudding, caramel sauce, vanilla ice cream (V)  Chocolate Delice, Sorbet, poached berries (LG, LD, V, VG)  Waffles, vanilla ice cream, mixed berries, maple syrup (V)


	BEVERAGE
	MINIMUM OF 20 GUESTS
	Standard Package
	Premium Package
	Deluxe Package
	2HRS $46PP | 3HRS $59PP | 4HRS $72PP
	2HRS $57PP | 3HRS $70PP | 4HRS $84PP
	2HRS $68PP | 3HRS $81PP | 4HRS $94PP


	UPGRADES
	Spirit Upgrade
	All Taps
	Cocktails
	Bar Tab on Consumption
	Cash Bar
	Tea and Coffee Station


