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R AT T L E  N  H U M  B A R  &  G R I L L
119 Wil l iams Esplanade,  
Palm Cove  QLD  4879

rattlenhum.com.au/palmcove

Located in  the hear t  of  the quaint  seaside town of 
Palm Cove just  20 minutes nor th of  Cairns,  Ratt le 
n Hum welcomes locals  & vis itors to join us for  your 
celebration.  Wedding receptions,  pre/post ceremony 
drinks,  Christmas par t ies,  bir thdays,  hens & bucks, 
corporate events & more. 

A quintessential  Ratt le venue,  the interior  lof ty,  l ight 
and ver y welcoming,  and unique to Ratt le Palm Cove 
are the Heritage l isted Paperbark Trees which feature 
throughout the venue. The modern 360 degree 
bar  of fers an extensive drink selection of  local  and 
international  beers,  spir its  and wines with a food 
of fering of  classic pub favourites and some Ratt le 
specials. 
 
Large or  smal l  events can be hosted with spaces 
accommodating from 10 to 70. Enjoy a relaxed 
atmosphere and let  our  team look af ter  your guests. 

Fo r  fu r t h e r  i nfo r m at i o n  o r  to  v i ew  t h e  ve nu e,  p l e a s e 
contact Lisa Cooper  on 0476 758 871 or email lisa@
suntourism.com.au.

F U N C T I O N S  AT  R AT T L E
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F U N C T I O N  S PA C E S 

V U E  D E  L A  M E R
O u r  m o st  s o u g ht  af te r  fu n ct i o n  s p a c e.  Th e  Vu e  d e  l a 
M e r  d e c k  i s  l o c ate d  at  t h e  f ro nt  of  t h e  ve nu e,  w it h 
p a n o ra m i c  v i ews  of  p r i st i n e  Pa l m  C ove  o c e a n  f ro nt . 
Th e  a re a  i s  s h e l te re d  by  a  h i g h  p e rg o l a  ro of,  g i v i n g  a 
s p a c i o u s  fe e l . 

H o st  a  sta n d  u p,  c o c kta i l  st y l e  eve nt  fo r  5 0  o r  a  s e ate d 
l u n c h  o r  d i n n e r  fo r  3 5 . 

Th e  fa i r y  l i t  t ro p i c a l  t re e s  l i n i n g  t h e  d e c k  of fe r  a  wa r m 
a m b i e n c e,  p e r fe ct  fo r  a n  i nt i m ate  we d d i n g  re c e pt i o n  o r 
p re / p o st  c e re m o ny  d r i n ks .

PA P E R B A R K  ( P O O L  TA B L E  L O C AT I O N )

I n  t r u e  Rat t l e  st y l e,  t h i s  s p a c e  i s  a n  i n d o o r,  s p o r t i n g 
i n s p i re d  p o c ket  of  t h e  ve nu e.  Th e  fo c a l  p o i nt  b e i n g  o u r 
l o n g e st  sta n d i n g  l o c a l ,  t h e  e n o r m o u s  Pa p e r b a r k  t re e. 
Wi t h  fo l d i n g  g l a s s  d o o rs ,  ta ke  i n  t h e  o c e a n  b re eze, 
w h i l st  p l ay i n g  a  g a m e  of  p o o l . 

C ate r i n g  fo r  u p  to  5 5,  w i t h  d r y  h i g h  b a rs  a n d  sto o l s . 
Pe r fe ct  fo r  a  re l a xe d ,  sta n d  u p  p a r t y.  Th e re  i s  a  l a rg e 
s c re e n  s h owc a s i n g  l i ve  s p o r t s ,  w h i c h  c a n  b e  ut i l i s e d 
fo r  p r i vate  p a r t i e s  fo r  s l i d e s h ows .

E S P L A N A D E  A L L E Y
P I Z Z E R I A  A R E A
STA ND UP -  UP TO 15 GUESTS  
SIT  DOWN - UP TO 10 GUESTS 

Wrapped along the venue l ies our  largest outdoor area. 
Enticing passers-by to enjoy the views of  the quirk y 
interior  of  the venue and seaside town al ike,  this  area is 
per fect for  those balmy TNQ days. 

The Al ley can accommodate up to 70 for  a  larger event 
or  smal ler  sections for  around 30.  A lovely casual  area 
with wooden barrels  and high bar  stools  dotted around 
the deck.

B A R  A R E A 
STA ND UP -  UP TO 30 GUESTS  
SIT  DOWN - UP TO 20 GUESTS
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R E S TA U R A N T

R E S TA U R A N T 
Th e  i nte r i o r  of  t h e  ve nu e  i s  l a i d  o ut  w it h  p l e nt y  of 
l ow- l y i n g  d i n i n g  ta b l e s .  Pe r fe ct  fo r  c ate r i n g  s e ate d 
o c c a s i o n s  at  e a s e.  Th e  f l o o r  p l a n  i s  ve rs at i l e  &  o u r 
fu n ct i o n  te a m  a re  h a p py  to  s u g g e st  i d e a s  o n  e n q u i r y. 

Ta l l ,  c o mf y  wo o d e n  ta b l e s  &  sto o l s  a re  ava i l a b l e  fo r 
re l a xe d ,  s m a l l e r  p a r t i e s .  

S P E C I A L  T O U C H E S
We  l ove  to  a s s i st  w i t h  f i n e r  d eta i l  &  of fe r  a  l o c a l  ve n d o r 
g u i d e  to  c ove r  a l l  u n i q u e  to u c h e s .

P l e a s e  c o nta ct  o u r  fu n ct i o n  te a m  i f  yo u  wo u l d  l i ke  to 
v i ew  t h e  s p a c e s  &  ve nu e.

L i s a  C o o p e r  l i s a @ s u nto u r i s m .c o m . a u  0 476  75 8  87 1
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C H A R C U T E R I E  B O A R D  $ 1 6 0  S E R V E S  1 5  G U E S T S
Seasonal  cheeses,  meats & lo cal  acc ompaniments

O ’ B U OY  $ 1 0  P E R  G U E S T  M I N I M U M  3 0  G U E S T S
Boat ser ved beer battered barramundi,  chips,  lemon we dge, 
homemade tar tare 

S E A S I D E  $ 2 0 0  S E R V E S  1 5  G U E S T S
Fresh Austral ian seafood. Sele ctions advise d on order

W I N G S  $ 1 4 0  S E R V E S  1 5  G U E S T S
Crispy wings,  BBQ sauce,  blue cheese dipping sauc e

—  Fr ies,  tomato sauce +12 
—  Onion Rings,  Chipotle Sauc e +15 
—  Wedges,  sour cream, swe et chi l l i  +15

S L I D E R S  $ 1 7 0  4 0  P I E C E S
—  Pul led pork & chipotle 
—  Chicken parmigiana  
—  F ield mushroom with truf f le  mayonnaise

S H A R I N G  S A L A D S  $ 3 0
Per fect for  sharing.  Fresh,  cr isp,  seasonal  salad,  
tossed in  an ol ive oi l  dressing 

—  Add Gri l led Chicken +$10 
—  Add L ightly  Spiced Calamari  +$12 
—  Add Chi l led Prawns +$14

P L AT T E R S 

7 days notice required on platter  orders

Gluten fr iendly & Vegan selections avai lable on enquir y  
with our  function team 

Some of  our  dishes may contain traces of  nuts or  other al lergens
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C H O O S E  1 0  P I Z Z A S  -  $ 2 0 0 
C H O O S E  2 0  P I Z Z A S  -  $ 3 8 0 
C H O O S E  3 0  P I Z Z A S  -  $ 5 0 0
 
M A R G H E R I TA
Napol i  sauce,  mixed herbs,  moz zarel la,  fresh basi l

I TA L I A N O
Basi l  pesto base,  fresh tomato,  ol ives,  feta

H AWA I I A N
Napol i  sauce,  ham, pineapple,  moz zarel la

A M E R I C A N A
Napol i  sauce,  pepperoni,  moz zarel la

C A P R I C C I O S A
Napol i  sauce,  ham, mushro om, ol ives,  anchovies,   
mixed herbs,  moz zarel la

P R AW N  &  S A L M O N
Napol i  sauce,  spinach,  prawns,  smoke d salmon,  re d onion, 
capsicum, feta

M E AT L O V E R S
BBQ sauce base,  ham, bac on,  Ital ian sausage,   pepperoni, 
moz zarel la

O N  F I R E
Napol i  sauce,  seasoned chicken,  jalapeños,   capsicum, Ital ian 
sausage,  red onion,  pepperoni,   chi l l i  f lakes,  moz zarel la

TA N D O O R I  C H I C K E N
Napol i  sauce,  red onion,  capsicum, Tando ori  chicken,  
mango yoghur t,  moz zarel la

A U S S I E
Napol i  sauce,  ham, mushro om, re d onion,   e gg,  moz zarel la

S U P R E M E
Napol i  sauce,  pepperoni,  ham, mushroom, ol ives,   pineapple, 
capsicum, Spanish onion,  moz zarel la

H O T  S T O N E  P I Z Z A

PLEASE NOTE: 
Gluten fr iendly base +$5
Vegan cheese +$3

Traces of  gluten wi l l  be present 
within oven

7 days notice required on orders

C A L Z O N E
V E G G I E  S U P R E M E  
Napol i  sauce,  fresh tomato, 
mushroom,  red onion, 
capsicum, ol ives,  moz zarel la

G O U R M E T  S A L M O N
Napol i  sauce,  fresh tomato, 
spinach,   smoked salmon, red 
onion,  feta,  moz zarel la 

S H A R E
G A R L I C  P I Z Z A  B R E A D  $ 1 3
Garl ic  base,  sea salt,  mixed 
herbs,  moz zarel la

F R I E S  $ 8

W E D G E S  $ 1 0
Sour cream and sweet chi l l i 

O N I O N  R I N G S  $ 1 0
Chipotle sauce

NOTE: Pizza's are 12" with 8 sl ices
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B E V E R A G E  PA C K A G E S

S TA N D A R D  PA C K A G E 
2  H O U R S  -  $ 5 5  P E R  P E R S O N 
3  H O U R S  -  $ 6 2  P E R  P E R S O N
B E E R  &  C I D E R
Great Nor thern Original,  Great Nor thern Super Crisp 3.5%, 
Somersby Apple Cider

S PA R K L I N G
Seppelt  ‘ The Drives’  Sparkl ing NV   V IC

W H I T E  W I N E
St Huber ts ‘ The Stag’  Chardonnay  VIC 

Squeal ing Pig Sauvignon Blanc  NZ

R E D  W I N E
L itt le  Berr y Shiraz  SA

S O F T  D R I N K 
Coca Cola,  Sprite,  Fanta,  Ginger Ale,  Tonic Water

D E L U X E  PA C K A G E
2  H O U R S  -  $ 6 5  P E R  P E R S O N 
3  H O U R S  -  $ 7 5  P E R  P E R S O N
B E E R  &  C I D E R
Entire Tap Beer & Cider selection*

S PA R K L I N G 
Seppelt  ‘ The Drives’  Sparkl ing NV   V IC 
T’Gal lant  Sparkl ing Prosecco   V IC

W H I T E  W I N E
Cape Schanck Pinot Grigio   V IC 
Leo Buring Dr y Riesl ing   SA 
Squeal ing Pig Sauvignon Blanc   NZ 
St  Huber ts ‘ The Stag’  Chardonnay   V IC

R E D  W I N E
Squeal ing Pig Pinot Noir  Rose  NZ 
F ickle Mistress Pinot Noir   NZ 
Wynns ‘ The Gables’  Cabernet Sauvignon  SA 
L itt le  Berr y Shiraz  SA

S O F T  D R I N K  &  J U I C E
Coca Cola,  Sprite,  Fanta,  Ginger Ale,  Tonic Water,  Apple Ju ic e, 
Pineapple Juice,  Orange Juice,  Cranberr y Juice,  Lemon L ime 
Bitters

PLEASE NOTE: 
 
Beer & Cider 425ml pour  -  Sparkl ing 100ml pour 
Wine 150ml pour  -  Spir its  30ml pour
Al l  beverages subject to avai labi l ity 
In  accordance with L iquor L icence pol icies,  RSA is  always obser ved
Terms & condit ions wi l l  be for warded to host  on package booking

I N C L U D E  H O U S E  S P I R I T S  T O  A N Y  PA C K A G E  
+ $ 1 0  P E R  P E R S O N  P E R  H O U R
Gin,  Vodka,  Scotch,  Bourbon,  Rum

*excludes spir it  taps
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R AT T L E  N  H U M  B A R  &  G R I L L 
PA L M  C O V E
119 Wil l iams Esplanade,  
Palm Cove  QLD  4879 
rattlenhum.com.au/palmcove

L isa Cooper 
0476 758 87 1 
l isa@suntourism.com.au 
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