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OUR ACCOMMODATION

Overnight accommodation is available at either Rydges Southbank
Townsville or Townsville Southbank Apartments.

Sitting in the heart of Townsville on Palmer Street, Rydges Southbank Townsville

offers business and leisure travellers alike a premium location in the central

business district close to shopping, dining and entertainment.  Our boutique

accommodation is the gateway to Magnetic Island and the Great Barrier Reef

and offers unparalleled views of Townsville city, Castle Hill and Ross River

marina.

Guests will appreciate the modern amenities, 24-hour reception, complimentary

Wifi, pool and spa and free on-site parking. Our contemporary Townsville hotel

offers a range of features and amenities to welcome guests. Rydges Southbank

Townsville is ideal for business and leisure travellers with a prime location and

friendly service.

Rydges Southbank Townsville

Townsville Southbank Apartments
The two-bedroom apartments are located in a separate building at 19 Mcillwraith

Street directly behind Rydges Southbank Townsville. They are an independent

apartment complex of 10 apartments complete with swimming pool within a

short walk from the hotel foyer.

All 12 apartments offer fully self contained facilities including full size refrigerator,

cook top, oven, microwave and dishwasher. The apartments offer two bedrooms,

ensuite with a bath and 2nd separate bathroom, kitchen, laundry, spacious

living/dining area and large balcony. All apartments contain split system air-

conditioners and ceiling fans.



CONFERENCE & EVENTS

The Rydges Southbank Conference & Events Centre is located on
the lively Palmer Street in South Townsville.
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Our aim at the Conference and

Events Centre is simple; we do your

day, your way. From interview

groups of 2 people, group dinners,

delegate meetings, trade shows and

300+ person galas, we cater for

events of all sizes.

Your guests will appreciate the

close proximity to the CBD, The

Strand and Townsville Airport. With

accommodation located next door

at Rydges Townsville, we are the

one stop for conferencing and

events in Townsville.

With a stylish interior, complimentary

Wi-Fi and a full suite of modern audio

visual technology at your fingertips, be

prepared for your guests to experience

that 'wow' factor that we are famous

for.

Our Conference and Events team are

ready to tailor make a flexible package

to suit your needs. So contact us today

to start doing your day, your way!
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Fruit

Mixed danishes and pastries

Mini savoury muffins

Mini sweet muffins

Ham and cheese croissants

Bacon and egg sliders

Platters

Substantial Platters

Minimum 30 Guests BREAKFAST PACKAGES

Rise & Shine

Let's Network Breakfast Platters (20 pieces per option)

Add continuous tea and coffee $2 per person

Add continuous bottled water $3 per person

Add juice $2 per person

Upgrade to a Champagne Breakfast $9.00 per person



Main Event (choose 2, alternate drop)

Bacon Egg Benedict - toasted sourdough, creamy spinach, poached

egg and hollandaise sauce, topped with sumac and micro herbs

Smashed Avocado - toasted sourdough topped with smashed

avocado, roasted macadamia nuts, pink sea salt and balsamic glaze

Scrambled Egg & Salmon Bagel - toasted bagel topped with spinach,

scrambled egg, smoked salmon, roast cherry and chilli flakes

Sweet Potato and Carrot Fritters - smashed avocado, fresh lime and

sour cream and a poached egg

Duo Stacked Belgian Waffles - toasted Belgian waffles served with

seasonal berries, crème Chantilly and maple glaze 
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Minimum 30 Guests

Rise & Shine

Knife, Fork & Plate required

Add continuous bottled water $3 per person

Add juice $2 per person

Upgrade to a Champagne Breakfast $9.00 per person

Tea & Coffee Included



DAY DELEGATE PACKAGE

Chilled water & mints

Arrival tea & coffee

Morning Tea

Lunch

Afternoon Tea

Room Hire

Data projector screen and in-house audio

Whiteboard and markers

Flipchart paper and markers

Inclusions

Directional signage positioned at key

points on property

On-site car parking, subject to

availability

Air-conditioned facilities

Complimentary Wi-Fi throughout

conference rooms and common areas

Complimentary Inclusions
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DAY DELEGATE PACKAGE Includes continuous tea & coffee

Morning Tea/ Afternoon Tea (Choose 3)

Banana and walnut loaf (Vegan, DF)

Orange and almond loaf (GF, DF)

Raspberry friand (GF)

Freshly baked biscuits

Pumpkin scones served with an

assortment of jams and whipped

butter

Mixed danishes and croissants

Fruit platter (Vegan, GF, DF)

Dried fruit and trail mix (Vegan, GF)

Toasted granola pots, layered with

honey cinnamon yoghurt and a pear

compote (Vegetarian)

Pork and fennel sausage rolls

Mushroom and lentil sausage rolls

(Vegetarian)

Bacon, cheddar and onion mini quiche

(GF if requested) 

Spinach and fetta mini quiche

(Vegetarian, GF if requested)

Lunch (Choose 3 individual items)

Wraps

Roast beef, rocket, tomato, red onion and

dijon mustard

Lemon myrtle chicken, lettuce, tomato, garlic

aioli and cheddar cheese

Roasted pumpkin, fetta, spinach, sundried

tomato and pesto (Vegetarian)

Toasted Turkish Loaf Sandwiches (GF bread

available if requested)

Steak, caramelised onion, truffle mayonnaise,

lettuce, tomato and Swiss cheese

Southern fried chicken, lettuce, tomato, ranch

dressing and Swiss cheese

Houmous, eggplant, baby spinach, sundried

tomato and roasted red pepper (Vegetarian)

Hot Bites

Battered fish sliders served with tartare sauce,

lettuce and tomato

Lamb Kofta skewers with raita

Salads

Sumac roasted chickpea salad served with a

tahini lemon dressing (Vegetarian)

Egg and potato salad served with a seeded

mustard dressing, topped with crispy bacon

bits (DF, GF)

Chicken caesar salad

Minimum 15 Guests
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Battered fish slider with tartare sauce

Pork wonton served with hoisin sauce

Crunchy spiced prawns, served with a Kaffir

lime sweet chilli sauce

Salt and pepper squid bites dusted with lemon

myrtle seasoning and served with tartare

sauce

Crispy coated chicken tenders served with

Alabama ranch sauce

Pumpkin arancini served with truffle

mayonnaise and pecorino cheese (Vegetarian)

Tomato and olive bruschetta served with

balsamic glaze and fresh basil (Vegan)

Antipasto Platter - green olives, sundried

tomato, roasted eggplant, fetta, salami, ham

and rice crackers (GF if requested)

Bread and Dips - houmous - olive tapenade,

spicy capsicum, sourdough bites, olive oil and

balsamic, (Vegan, GF if requested)

PLATTERS & CANAPES
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Platters (20 pieces per option) Substantial Platters (10 individual serves per option)

Butter chicken, jasmine rice with mint yoghurt (GF)

Hoisin pork belly served on Asian style slaw (GF)

Salmon bites served on soft mash potato topped

with bearnaise sauce (GF)

Creamy spinach and sundried tomato tortellini

topped with parmesan and toasted pinenuts

(Vegetarian)

Dessert Platters (20 pieces per option)

Vanilla profiteroles

Tiramisu bites

Orange and almond cakes (GF, DF)

Petit fours

Canapes (30 pieces per option)

Bacon and tomato phyllo tarts (DF)

Cucumber en-cruote with salmon mousse (GF)

Spinach and chicken vol-au-vent

Roasted asparagus croquettes (Vegan, DF)

Beef bulgogi en-croute (DF)



A FORMAL AFFAIR

REFRESHINGLY LOCAL
RYDGES.COM

Minimum 20 Guests

Thai style fragrant prawns with a Nam Jim dipping sauce and peanut crumble (GF,

DF)

Duck confit croquette served on a creamy mushroom and truffle sauce

Crispy pork belly bites, chilli caramel dipping sauce, and rice noodles (GF)

Mushroom and thyme arancini with arrabbiata sauce and parmesan cheese

(Vegetarian)

Beetroot nicoise salad dressed with a red wine vinaigrette (Vegetarian, GF)

Thyme and garlic marinated chicken supreme with a pea and pancetta risotto, char

grilled asparagus and salsa Verde (GF)

Pressed shoulder of lamb served with grilled Dutch carrots, potato dauphinoise and

a merlot jus (GF)

Beef eye fillet with Paris mashed potato, broccolini and pink peppercorn sauce (GF)

Crispy skin salmon served with coconut rice, sauteed pak choi, mango-lychee salsa

(GF)

Oven-baked cauliflower steak served with char grilled Dutch carrots pistachio

dukka and green goddess dressing (GF, Vegan)

Chocolate ganache tart served with a raspberry compote, pistachio praline and

fresh cream

Lemongrass crème brûlée served with a vanilla shortbread (GF if requested)

Sticky ginger pudding served with vanilla ice cream

Apple and rhubarb crumble served with a vanilla crème anglaise

Trio of local sorbets (GF)

Beginning

Middle

End

Choose from 1, 2, or 3 Courses



BUFFET MENU

Rosemary and garlic roast vegetables (GF,

Vegan)

Potato bake (Vegetarian)

Crispy roast potatoes (Vegan)

Fried rice topped with toasted sesame and

crispy shallots (Vegan)

Sumac roasted chickpea salad, lemon and

tahini dressing (GF, Vegan)

Caesar Salad

Vietnamese wombok and rice noodle salad

served with a coconut dressing (GF)

Potato salad served with a creamy mustard

dressing, egg and crispy bacon bits (GF)

1kg Prawns served with tartare, lemon and

seafood sauce - $45.00 per kg

6doz Oysters  served with tartare, lemon and

seafood sauce - $120.00 per 6doz

Salads & Sides

Additional Sides (Not included in Side selection)

Minimum 30 Guests
2 Mains, 2 Sides, 2 Desserts
3 Mains, 3 Sides, 3 Desserts
4 Mains, 4 Sides, 4 Desserts

Roast pork loin served with sage and apple

stuffing on side (GF)

Rosemary roast leg of lamb (GF)

Memphis style roast chicken (GF)

Traditional beef lasagna

Baked barramundi served with a fresh mango

salsa (GF if requested)

Chicken adobo (GF)

Creamy sundried tomato and spinach tortellini

topped with parmesan cheese and toasted

pinenuts (Vegetarian)

Home style tiramisu

Chocolate profiteroles with fresh strawberries

Warm freshly baked apple crumble, served

with vanilla custard

Blueberry and almond tart

Chocolate brownies (GF)

Mains

Dessert
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BEVERAGE PACKAGES

Great Northern Original on Tap 

XXXX Gold on Tap

Great Northern Super Crisp

Hahn Premium Light

Corona

Somersby Apple Cider

Squealing Pig Sauvignon Blanc

Squealing Pig Chardonnay

Squealing Pig Rose

Squealing Pig Pinot Noir

Pepperjack Shiraz

Pepperjack Cabernet Sauvignon

Gossips Moscato

Jacobs Creek Sparkling Pinot

Noir

Rydges Mojito

Rydges Espresso Martini

Standard package Deluxe package

Great Northern Original on Tap

XXXX Gold on Tap

Great Northern Super Crisp

Secret Stone Sauvignon Blanc

Secret Stone Chardonnay

19 Crimes Shiraz

Jacobs Creek Sparkling Pinot

Noir

Gossips Moscato

Includes juice and soft drinks on tap



23 Palmer Street, Townsville, Queensland 4810

 

+61 (07) 4726 5265

functions_rydgestownsville@evt.com

RYDGES SOUTHBANK TOWNSVILLE

23 Palmer Street,

Townsville, Queensland 4810

 

 

 

+61 7 4726 5265

functions_rydgestownsville@evt.com

www.rydges.com/townsville
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