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hank you for considering Ramada Resort Port Douglas for your wedding.
We look forward to partnering with you to make your special day all you ever
dreamed of.

Nestled between the beauty and serenity of the World Heritage listed Daintree
Rainforest and the Great Barrier Reef, Port Douglas is an iconic destination. Ramada
Port Douglas is surrounded by Melaleuca rainforest gardens, offering a lush and
tranquil backdrop, and boasts excellent facilities for your wedding celebrations. It’s
ideally positioned five minutes drive from the village centre and five minutes walk
from the aguamarine waters and golden sands of Four Mile Beach.

Whether it’s a beach wedding, nuptials at St Mary’s Chapel by the Sea or a
celebration all within Ramada Port Douglas, our professional wedding and events
team are committed to ensuring your dream wedding is nothing short of spectacular.
Your dedicated wedding coordinator will help with every aspect of your wedding,
from the initial planning to assisting with local suppliers, suggesting ideas for theming
and styling, and coordinating the big day.

Ramada Port Douglas can arrange an exclusive wedding rate for your guests to
enjoy our contemporary accommodation options that are designed to reflect the
serene, quiet atmosphere of the natural surroundings.

A magical location, a choice of menus and specially designed packages for you.
Ramada Port Douglas is simply perfect.

VENUE & RESORT FACILITIES

e Five minutes walk to Four Mile Beach

e Four excellent event facilities

¢ Dedicated onsite wedding and events team
e | icensed a la carte restaurant and bar

e Swim up pool bar

e | arge lagoon style pool with waterfall

e Modern well-appointed accommaodation

e Gym

e Free onsite parking

www.ramadaportdouglas.com.au




TREETOPS EVENT CENTRE

Treetops Event Centre is a spacious area bathed in natural light with air conditioning and room for a dance floor. It's
the perfect space for a wedding reception and holds up to 200 guests cocktail style and 120 guests for a sit-down
dinner.

JACANA DECK

This open air venue is covered, pillarless and overlooks the resort’s lily ponds and rippling creek. The Jacana Deck
provides an elegant setting for a cocktail reception of up to 100 guests and a sit-down dinner for 60 guests, plus it's a
wonderful venue for your ceremony or pre-reception canapés.

TREEHOUSE MEETING ROOM
Set amidst rainforest canopy, the Treehouse Meeting Room offers a unique, private and intimate venue for small

groups of up to 12 guests. The air-conditioned space has 360-degree floor to ceiling windows, which create the
feeling of being suspended within the rainforest. This venue is ideal for a private rehearsal dinner with your bridal party.

COCKATOO LOUNGE

Located adjacent to the lobby, the Cockatoo Lounge is open plan and spacious for a relaxed cocktail reception for up
to 200 guests. It’s also a great option for your pre-reception drinks and canapés.

VENUE HIRE INCLUSIONS

CEREMONY:

e A dedicated wedding coordinator

e Registry table clothed in white linen and two chairs
e Seating for up to 30 guests

e Directional signage

e Access to our in-house music system

RECEPTION:

e A dedicated wedding coordinator

e Bridal table skirted in white linen

e Guest tables with white linen table cloths
e Cutlery, crockery and glassware

e Directional signage

e Access to our in-house music system

® Guest seating plan
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t Ramada Resort Port Douglas, we can provide a range of extras to

add that perfect finishing touch to your wedding celebrations. If you
have ideas on how you would like your wedding themed and decorated,
please speak with the wedding and events team for assistance. Should
you require any of the below services, please advise your wedding
coordinator and a tailored quote will be provided.

SERVICES & ITEMS AVAILABLE

e Fitted chair covers and your choice of coloured sashes
e Scattered tea light candles

e Menu cards

e Place setting cards

e Bamboo tripods for ceremonies or reception décor

e Coloured table cloths

e Coloured table overlays

e Table centrepieces

e Fairy lights

www.ramadaportdouglas.com.au

Bl




From relaxed and sophisticated cocktail receptions to buffet
packages that provide something for every guest, and sumptuous
sit-down dinners with full table service, our flexible menu packages
provide an array of options to suit your wedding celebrations. Tailored
to your individual tastes and dietary requirements, our wedding menus
showcase the fresh produce and exquisite flavours of Far North
Queensland.

WEDDING MENU OPTIONS

e Platter options

e Canapé wedding menu

¢ Premium buffet wedding menu

e Buffet menu upgrades

e Plated wedding packages and menu
e Beverage packages

PLATTERS & CANAPES

A selection of hot and cold canapés, and various platters are available.
Perfect for sharing, these delicious finger foods are designed for a
cocktail reception or can be served prior to your sit-down reception.

BUFFET
Offering guests a variety of choice, the premium buffet can be
upgraded with roast meats or seafood.

PLATED

A traditional sit-down dinner where guests are individually served two
or three courses. Choose from a set menu or provide your guests with
more choice by opting for alternate drop.

WEDDING CAKE

If you choose to serve your wedding cake as dessert, we can cut
and plate your wedding cake and serve it with chantilly cream and
berry coulis for $7.50 per person. Please speak with your wedding
coordinator about ordering your wedding cake at the resort.

CHILDREN
Meal options are available for children on request.
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platter options

Platters are designed for 10 guests per platter.
CHIPS & DIPS PLATTER

$30 per platter

e Corn Chips with Chef’s Selection of Dips
VEGETABLE PLATTER

$50 per platter

e \/egetable Crudites with Sour Cream and Chives

ORIENTAL PLATTER
$60 per platter

e Asian Beef Dim Sims, Vegetable Samosas, Cocktail Spring Rolls
and Shaomi Shrimp with Condiments

MEDITERRANEAN PLATTER

$75 per platter

e Mediterranean Fetta, Semi-dried Tomatoes, Kalamata Olives,
Balsamic Mushrooms, Sliced Salami and Mortadella

CHEESE PLATTER

$75 per platter

e Chef’s Selection of Three International Cheeses with Dried Fruit,
Nuts and Water Crackers

SANDWICH PLATTER
$50 per platter

e Selection of Open or Closed Meat and Salad Sandwiches
PIES PLATTER

$40 per platter

e Selection of Petite Gourmet Pies with Condiments
CAKES PLATTER

$40 per platter

e Selection of Petite Cakes and Slices

MUFFIN PLATTER

$40 per platter

e Selection of Freshly Baked Sweet or Savoury Muffins

www.ramadaportdouglas.com.au




Minimum five pieces of each.

COLD CANAPES
$5.50 per piece

e Freshly Shucked Oysters topped with Créme Fraiche and Salmon Pearls
¢ Rare Roast Beef with Crisp Prosciutto and Béarnaise Sauce

e Goat’s Cheese and Cherry Tomato Confit Tart

e Smoked Salmon en Croute topped with Caper Aioli

e Prawn and Avocado Filo Cups

e Toasted Turkish Bread topped with Roma Tomato and Persian Fetta

e Seared Lamb served on Grilled Ciabatta with Green Tomato Chutney

HOT CANAPES
$6.50 per piece

e Tandoori Chicken Skewers with Raita

e \legetarian Spring Rolls served with Soy Dipping Sauce
e Creamed Leek and Potato Tarts

e Semi-dried Tomato Arancini Balls

e Salt and Pepper Calamari served with Lime Aioli

e Oven Baked Meatballs served with Spicy Dipping Sauce
e Korma Lamb Kebabs

If you wish to increase the number of pieces, please meet with our
executive chef to adjust the menu as you desire.
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$65 per person

Minimum 30 guests

Please select three cold dishes, three hot dishes and three desserts.
COLD SELECTION

e Caesar Salad with Bacon, Parmesan and Croutons

e Greek Salad with Tomato, Olives, Fetta, Onion and Cucumber

e Potato Salad with Bacon, Mint and Capsicum

e Pasta Salad with Onion, Capsicum and Semi-dried Tomato Pesto
e Green Bean Salad with Fetta, Tomato and Pine Nuts

e Cucumber Salad with Yoghurt, Dill and Capsicum

e Selection of Antipasto

e Smoked Salmon with Horseradish and Capers

¢ Prosciutto and selection of Cured Meats with assorted Pickles

e Paté with Cornichons and Mustard

e Baba Ganoush, Yoghurt Sauce and Tabouleh

HOT SELECTION

e Thai Green Chicken Curry with Vegetables

e North Queensland Barramundi with Citrus Infused Butter

e Tandoori Spiced Salmon with Raita

¢ Braised Chicken with Bacon, Mushroom and Red Wine Jus
e Middle Eastern Flavoured Grilled Lamb Cutlets

e Pork Loin rubbed with Rosemary and Cumin

e Chipolatas with Parsley and Onion Jus

¢ Pasta with Creamy Cheese Sauce

¢ BBQ Chicken Drumsticks with Ginger, Chilli and Orange

e Napolitana Pasta Bake

e Beef Medallions in Red Wine Jus

e Pine Nut and Sultana Couscous with Coriander Grilled Zucchini

Hot selection also includes your choice of roast potatoes, baked potatoes,
potato gratin, rice and seasonal vegetables.

DESSERTS
e Baileys Cold Set Cheesecake with an Espresso Chocolate Sauce

e Flourless Macadamia, Coffee and Cinnamon Cake

e Pecan Tart with Warm Butterscotch Sauce

e White and Dark Chocolate Mousse with Cream and Fresh Berries
e Apple and Blueberry Crumble

e Ramada selection of Cupcakes

e Passionfruit and Vanilla Macaroons

www.ramadaportdouglas.com.au
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CLASSIC CARVERY UPGRADE

$75 per person

Inclusions:

e Premium Buffet plus a selection of two roast meats

Please select two roast meats:

e Mustard Crusted Sirloin of Beef
e Garlic Pocket of Lamb

e Salt and Sage Rubbed Pork

SEAFOOD BUFFET UPGRADE
$85 per person

Inclusions:
e Premium Buffet plus a selection of seafood

e Fresh Local Prawns
e Natural Oysters

® Mussels

e Blue Swimmer Crab
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plated wedding pachages

Minimum 20 guests

TWO COURSE SET MENU
$52 per person
e |ncludes one dish per course

e Create your own menu by selecting one main and either one entrée or
one dessert from our Plated Wedding Menu

TWO COURSE ALTERNATE MENU
$58 per person
e |ncludes two dishes per course served alternate drop

e Create your own menu by selecting two mains and either two entrées or
two desserts from our Plated Wedding Menu

THREE COURSE SET MENU
$70 per person

e |ncludes one dish per course

e Create your own menu by selecting one entrée, one main and one
dessert from our Plated Wedding Menu

THREE COURSE ALTERNATE MENU
$76 per person

e |ncludes two dishes per course served alternate drop

e Create your own menu by selecting two entrées, two mains and two
desserts from our Plated Wedding Menu

All Plated Wedding Packages include freshy baked dinner rolls, freshly
brewed coffee and tea, and iced water.

www.ramadaportdouglas.com.au




ENTREES

¢ Braised Atherton Tablelands Pork Belly with Pea Purée, Medium King
Prawns and Balsamic Glaze

¢ L ocal Banana Prawns served with Rice Pilaf and Garlic Cream Sauce

e Northern Territory Crocodile Laksa served with Jasmine Rice and Asian
Vegetables

e Sweet Thai Beef with Crisp Summer Vegetables, Toasted Peanuts and
Ponzu

MAINS

e Queensland Kangaroo Fillet served with Sweet Potato Mash, a Roast
Beetroot, Pink Grapefruit and Rocket Salad and finished with a
Beetroot Glaze

e Lamb Rump with Minted Pea Purée, Green Asparagus and Red Wine
Sauce

¢ Queensland Wild Barramundi served with Crab and Lemon Potato
Cake and Bok Choy, topped with Mango and Lychee Salsa

e 250g Tablelands Grass-fed Blue Eye Fillet with Creamy Roast Garlic
Mash, Broccolini and finished with Beef Jus

e Confit of Duck Leg served with a Beetroot, Orange, Goat’s Cheese,
Green Asparagus and Rocket Salad

e Oven Roasted Chicken with Potato Gratin, Grilled Zucchini, Asparagus
and a Basil and Champagne Emulsion

DESSERTS

e Chocolate Mud Cake served with Chocolate Anglaise and Chocolate
Ice-cream

e White Chocolate and Raspberry Cheesecake served with Raspberry
Cream and Berry Coulis

e | emon and Lime Tart with Lime Double Cream and finished with
Candied Lemon

e Espresso Brilée served with Homemade Biscotti

Please meet with our executive chef to adjust the menu as you desire.
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beverage pachages

PRE-DINNER & RECEPTION SILVER BEVERAGE PACKAGE

$25 per person for one hour
$35 per person for two hours
$40 per person for three hours
$45 per person for four hours

Inclusions:

e Selection of red, white and sparkling wine
e Standard beers

e Soft drinks

e Juices

RECEPTION PLATINUM BEVERAGE PACKAGE
Upgrade to Platinum Beverage Package for $10 per person per hour

Inclusions:

e Premium red, white and sparkling wine

e Selection of standard and premium beers
e Soft drinks

e Juices

CHILDREN’S BEVERAGE PACKAGE
$9.50 per child per hour

Inclusions:
e Soft drinks

e Juices

Beverages can also be purchased on the day or you can pre-arrange
to run a bar tab and set your own limits. Speak with your wedding
coordinator to arrange a tailor-made beverage package.

www.ramadaportdouglas.com.au




accommodation

Ramada Resort Port Douglas offers two styles of fully air-conditioned
and well-equipped accommodation including hotel rooms and larger
deluxe hotel rooms. They have been tastefully decorated with a natural
colour palette and plantation shutters inspired by the resort’s tropical and
serene surrounds. Spacious, fresh and comfortable, these hotel rooms
provide a perfect haven to relax and recharge.

All hotel rooms feature air conditioning, ceiling fans, wireless internet
connection, phone with direct dial access, flat screen television, bar
fridge, bath with overhead shower, tea and coffee making facilities,
hairdryer, iron and ironing board, in-room safe and alarm clock.

HOTEL ROOM

Our standard room type sleeps up to four guests and is available with one
king bed or two king single beds, as well as a sofa bed. Hotel rooms are
available as interconnecting rooms (one room with a king bed connecting
to a room with two king single beds) upon request.

DELUXE HOTEL ROOM

Our deluxe hotel rooms provide more space to spread out and enjoy your
stay in comfort. The larger ensuite bathroom features a corner bath and
twin vanity basins. Accommmodating up to four guests, the deluxe hotel
room is equipped with one king bed and a sofa bed.

Q

RAMADA.

RESORT
PORT DOUGLAS



$289 per person

Inclusions:

¢ One bottle of French Champagne per stay
e Sunset cruise for two adults

e Exotic floral arrangement in room

e Tropical fruit basket on arrival

* Room upgrade subject to availability

HONEYMOON OR WEDDING ANNIVERSARY

Book your honeymoon or wedding anniversary at Ramada Port
Douglas and the bride and groom will receive complimentary one-night
accommodation and one bottle of sparkling wine during your stay.

www.ramadaportdouglas.com.au
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PAYMENT

A non-refundable deposit equal to 20% of the estimated event total is
required upon confirmation of the event. Full payment of the event must
be made within 14 days prior to the event. Cancellation charges will apply
accordingly.

MENUS & PRICING
Menus and pricing are subject to change.

MENU TASTING

A menu tasting can be arranged with your wedding coordinator six to eight
weeks prior to the wedding. The usual duration for a menu tasting is one
and a half hours. This is complimentary for the bride and groom.

MENU SELECTION
The final menu selection for food and beverage items must be confirmed

with Ramada Resort Port Douglas no later than 30 days prior to your event.

Requests for changes thereafter are subject to the chef’s discretion.

FOOD

All food consumed in meeting rooms, restaurants, bars and function areas
must only be that which the hotel has provided.

BEVERAGES

Beverages not supplied by Ramada Resort Port Douglas are not permitted
on the premises. In accordance with our Responsible Service of Alcohol
Policy, we reserve the right to refuse the service of alcoholic beverages to
any guests who are intoxicated or under the age of 18 years.

For further information and assistance, please contact our
weddings and events team:

tel: +61 7 4030 4333
events@ramadaportdouglas.com.au
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Ramada Resort Port Douglas

316 Port Douglas Road
Port Douglas QLD 4877 Australia
tel: +61 7 4030 4333
fax: +61 7 4030 4323
events@ramadaportdouglas.com.au
www.ramadaportdouglas.com.au

Resort Management by Wyndham Pty Ltd ABN 37 099 634 830 trading as Ramada Resort Port Douglas.

WHG5865




