
CORPORATE 
EVENT PACKAGES

All-inclusive conference and event
experiences designed for 

Effortless , Enjoyable gatherings.

www.bbir.com.au 02 6686 8866 events@bbir.com.au1 Ronan Pl, Ballina

http://www.bbir.com.au/
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EXCELLENCE IN EVERY DETAIL

From corporate functions to
wedding ceremonies

40 stylish rooms for multi-day
events

High-speed WiFi, AV equipment,
and on-site support

All included dining
experience with local
ingredients

15 Minutes from the
airport and pristine
beaches



THEATRE (100) HERRINGBONE (90)

U-SHAPE (50) BOARDROOM (30)

CABARET (90) COCKTAIL (120)

event layout optionS

The Island Room is more than a conference space. It’s a flexible
venue designed to bring your event together.

With natural light, soundproofing and adaptable layouts for up to
120 guests, it offers a comfortable setting for meetings,

conferences, workshops and social events.

With direct access to the Tavola Restaurant Bar and covered
courtyard, all of which can also be used as additional event

spaces, your event flows effortlessly from formal sessions to
relaxed dining or social gatherings.

FLOOR PLAN

www.bbir.com.au 02 6686 8866 events@bbir.com.au1 Ronan Pl, Ballina

We help you design your event

TAVOLA 

TAVOLA
Bar Area
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TEA & COFFEE
SKEWER FRUIT  &  B ISCUITS TABLE

Morning/
Afternoon Tea

Lunch/Dinner
CHOICE OF 2  COURSE MEAL,

OR 3  COUSE MEAL SELECTION

MINIMUM 20 PEOPLE

pp

Arrival

Inclusions
VENUE HIRE,  PRESENTATION SCREEN OR PROJECTOR

WITH HDMI  CONNECTIVITY,  WHITEBOARD OR
FLIPCHART WITH MARKERS,  MICROPHONES,  DATA
PROJECTOR,  TABLE SETUP AND ONSITE SUPPORT

Drinks Package 
STANDARD:  2  HOURS -  $48  PP

PREMIUM:  2  HOURS -$58  PP
ADDITIONAL HOURS ADD $10 PP
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CHOICE OF ONE
FRESHLY BAKED MUFFINS +  DANISHES,

OR SCONES WITH JAM & CREAM + BROWNIES
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ROASTED PUMPKIN SALAD
SALT & PEEPER CALAMARI  -  (DF)
GARLIC PRAWN SKEWERS -  (DF)

DUCK SPRING ROLLS -  (DF OPTION)
CLASSIC TOMATO AND BASIL  BRUSCHETTA -  (DF OPTION)

Entrée

Dessert
LEMON MERINGUE TARTLET

CHOCOLATE LAVA CAKE WITH ICE-CREAM
APPLE STRUDEL WITH CREAM OR ICE-CREAM

HAWAI IAN BANANA SPRING ROLL WITH CARAMEL SAUCE
FRESH FRUIT  SALAD WITH CREAM OR ICE-CREAM -  (DF OPTION)

Main
SLOW COOKED LAMB PIE

NORWEGIAN ATLANTIC SALMON
GARLIC PRAWN & AVOCADO SALD

BEER BATTERED FLATHEAD FILLETS AND CHIPS
GRILLED CHICKEN BREAST TOPPED WITH AVOCADO,

DRIZZLED AND HOLLANDAISE -  (GF,  DF OPTION)

DF -  Da i ry-Free   |   GF -  Gluten-Free
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TWO HOURS -  $48  PP

ADDITIONAL HOURS -  $10  PP  /  HOUR

INCLUDES
A CHOICE OF BEER
RIVANI  PROSECCO

SEE SAW ‘ORGANIC’  CHARDONNAY
HOLM OAK PROTÉGÉ PINOT NOIR

JUICE
SOFT DRINK

SPARKLING WATER

Standard

Non-Alcoholic
2 HOURS -  $18  PP

JUICE
SOFT DRINK

SPARKLING WATER
A CHOICE OF NON-ALCOHOLIC BEER

Premium
TWO HOURS -  $68  PP

ADDITIONAL HOURS -  $10  PP  /  HOUR

INCLUDES
TWO CHOICE OF BEERS

RIVANI  PROSECCO
HOLM OAK CHARDONNAY

JULES TAYLOR SAUVIGNON BLANC
THE WILLOWS VINEYARD CABERNET

JUICE
SOFT DRINK

SPARKLING WATER 
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