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Holiday Inn Cairns Harbourside is the smart venue 

choice for professional business events and a 

playful venue for social events.

Located on The Esplanade overlooking beautiful 

Trinity Bay Holiday Inn Cairns Harbourside offers 

modern and spacious accommodation .

Surrounded by lush tropical gardens and boasting 

breathtaking ocean and hinterland views, Holiday 

Inn Cairns Harbourside features 173 stylishly 

appointed rooms, each with its own private balcony.

Whether it’s a BBQ lunch on Terrace, an evening 

drink at Blue Mango Café and Wine Bar or dinner at 

Teshi’s Restaurant overview Trinity Bay, the hotel is 

a professional venue with the facilities to help your 

guests feel comfortable.

Added benefits such as high speed wireless internet, 

on-site business event coordinator and natural light 

provides the perfect venue for your next event.
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ROOM CONFIGURATIONS
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Room Height [m] Area [m2] Theatre Classroom U-Shape Boardroom Banquet Cabaret Cocktail

Trinity Room 2.5 90 100 50 30 34 80 64 150

Harbourside Room 2.5 72 50 24 21 20 50 32 80

Daintree Room 2.5 39 30 18 15 15 10 8 40

[18 closed]

Cape York Room 2.4 36 30 21 15 15 10 8 40

[18 closed]

Blue Mango Terrace 3.5 150 180 100 - - 120 100 200

Teshi’s Terrace - - 120 - - - 180 - 250

Roof Top Terrace 1 - 40 - - - - 20 - 40

Roof Top Terrace 2 - 40 - - - - 20 - 40



BREAKFAST PACKAGES
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Full Buffet Breakfast
From $27.50 per person 
[MINIMUM 20 GUESTS]

• Selection of chilled juices

• Assorted selection of cereals

• Tropical sliced seasonal fruits 

• Freshly baked croissants, muffins and Danish 

pastries

• Sliced assorted breads for toasting with 

preserves

• Scrambled eggs with fresh chives, grilled 

bacon, chipolatas, grilled tomatoes, fried hash 

browns and baked beans

• Freshly brewed coffee and a selection of teas

Plated Breakfast
From $25.00 per person 
[MINIMUM 20 GUESTS]

• Fresh orange juice

• Tropical sliced seasonal fruits and a selection 

of pastries to share [pre-set on table]

• Your choice of eggs – benedict, florentine, 

fried, poached or scrambled

• Grilled bacon, chipolatas, grilled tomatoes and 

fried hash browns

• Freshly brewed coffee and a selection of teas

Continental Buffet Breakfast
$22.50 per person 
[MINIMUM 20 GUESTS]

• Selection of chilled juices

• Assorted selection of cereals

• Tropical sliced seasonal fruits

• Freshly baked croissants, muffins and Danish 

pastries

• Sliced assorted breads for toasting with 

preserves

• Freshly brewed coffee and a selection of teas

Breakfast packages for less than 20 guests also available, please enquire.
(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



BUSINESS EVENT PACKAGES
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STAY RELAXED.

Business Event Package 

$30.00 PER PERSON

Inclusions

• Morning tea selection

• Lunch

• Afternoon tea

• Conference stationery and mints

• Iced Water

• Flipchart

• Whiteboard and markers

MENU OPTIONS

Morning tea selection:                                             

Please select one of the following:

• Assorted Danish pastries and croissants 

• Freshly baked muffins

• Seasonal whole fruit

Lunch selections

Please select one of the following:

• Selection of sandwiches and wraps, sliced fruits

• Fish and chips with salad 

• Gourmet pizza and pasta dishes with salad

Afternoon tea selection:

Please select one of the following:

• Freshly baked cookies

• Seasonal whole fruit



BUSINESS EVENT PACKAGES CONTINUED
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STAY INDULGENT. 

Business Event Package 

$52.00 PER PERSON

STAY FRESH. 

Business Event Package 

$45.00 PER PERSON

• Welcome tea and coffee on arrival

• Morning tea selection

• Gourmet lunch buffet in Teshi’s Restaurant 

overlooking Trinity Bay

• Themed afternoon tea selection

• Holiday Inn welcome pack

• Meeting planner tool box

• Conference stationery and mints

• High speed wireless internet connection

• Flipchart

• Whiteboard and markers

• Iced water

• All function rooms with natural light

• Dedicated event planner

• Welcome tea and coffee on arrival

• Morning tea with seasonal fruit bowl

• Gourmet lunch buffet in Teshi’s Restaurant 

overlooking Trinity Bay

• Afternoon tea selection with seasonal fruit bowl

• Holiday Inn welcome pack

• Meeting planner tool box

• Conference stationery and mints

• Flipchart

• Whiteboard and markers

• Iced water 

• All function rooms with natural light

• Dedicated event planner

STAY FRESH. 

Business Event Package – Half Day

$40.00 PER PERSON

• Exclude morning or afternoon tea break



MORNING AND AFTERNOON TEA BREAKS
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Break Selections for Business Event Packages

PLEASE SELECT ONE FOR MORNING TEA AND ONE FOR AFTERNOON TEA FROM THE FOLLOWING:

Sweet Selection

• Freshly baked cookies

• Basket of farmhouse muffins

• Homemade banana and walnut cake

• Mini scones with jam and cream

• Rich chocolate brownies

• Peach and mango cheesecake

• Dark chocolate mousse

Savoury Selection

• Gourmet chicken, ginger and coriander 

sausage rolls

• Savoury croissant with ham and aged cheddar

• Mini tomato, mushroom and fetta quiches

• Warm pumpkin and bacon scones

• Spinach and feta pastizzi served with tzatziki

• Prawn and pastry cones served with sweet 

chilli sauce

• Assorted mini gormet pies

Healthy Selection

• Tropical sliced seasonal fruits with natural yogurt

• Granola and yogurt cups with fruit toppings

• Vegetables crudités with hummus and tzatziki

Gluten Free Selection 

• Caramel and coconut slice [GF]

• Jaffa orange and almond slice [GF]

• Mini chocolate or raspberry lamingtons [GF]

Add additional items for $4.00 per person

All breaks are served with freshly brewed coffee and selection of teas.
(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



THEMED MORNING AND AFTERNOON BREAKS
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:

Health Conscious Break

• Vegetable crudités with hummus and tzatziki

• Fresh fruit salad topped with natural yogurt and 

passion fruit coulis

• Freshly chilled juice

Chocolate Delight Break

• Warm chocolate brownies

• Dark chocolate mousse

• Chocolate milkshakes

The Big Cheese Break

• Tableland Gallo Dairyland cheeses with lavosh

• Mixed nuts and dried fruits

• Glass of Tatachilla Shiraz Cabernet or Sauvignon 

Blanc

Coffee Lovers Break

• Expresso tiramisu slice

• Mini coffee and orange muffins

• Piccolo latte shots

Strawberry Break

• White chocolate dipped strawberries

• Strawberry cheese cake

• Strawberry milkshakes

Ice Cream Break

• Mini magnums 

• Lick’s Boutique local sorbet cups

• Fresh fruit smoothies

Designer Cupcake Break

• Freshly baked cupcakes

• Selection of icing, lollies and toppings to decorate

• Freshly chilled juice

Mango Tango Break

• Mango cheese cake

• Mini mango bruleés

• Mango smoothies 

Add additional items for $7.50 per person

Break Selections for STAY INDULGENT. Business Event Package 

PLEASE SELECT ONE FOR MORNING TEA PACKAGE OR ONE FOR AFTERNOON TEA PACKAGE FROM THE FOLLOWING:

All breaks are served with freshly brewed coffee and selection of teas.
(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



LUNCH PACKAGES
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Gourmet Lunch Buffet in Teshi’s Restaurant

$29.00 PER PERSON

[included in STAY FRESH & STAY INDULGENT Business Event Packages]

• Crusty plain and multigrain breads and rolls

• Chefs selection of salads

• Two hot dishes

• Potato, rice or noodle dish

• Seasonal vegetables

• Chef’s selection of desserts

• Fresh sliced tropical fruit platter

• Freshly chilled juice

• Iced water

Gourmet Sandwich Lunch

$24.50 PER PERSON

• Variety of ciabatta breads and grain bread filled        

with assorted gourmet fillings

• Assorted gourmet wraps

• Chef’s selection of salads

• Fresh tropical fruit platter

• Selection of freshly chilled juices

• Iced water

Can’t see your favourites? Let us know and we will be happy to tailor made a menu for you!
(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



SET MENUS

2 courses $45.00 per person  |  3 course $52.00 per person
FOR ALTERNATE SERVE ADD $5 PER PERSON

ENTREES
Herb & Garlic Foccacia

Toasted warm foccacia slices brushed with fresh wild 

rocket & char-grilled antipasto relish (v) 

Borlotti Bean and Corn Chowder

Mediterranean bean and corn chowder with garlic, 

tomatoes and cajun spices served with a slice of focaccia 

bread.

Harissa Fried Calamari

Tender calamari dusted with harissa spices then shallow 

fried and served with citrus mayo, caramelized holistic 

green limes, fresh chillies and arugula - red onion salad 

Pumpkin & Spinach Salad  

Tossed salad with roasted pumpkin, spinach, baby beets, 

caramelised onions, Persian fetta, toasted walnuts & 

balsamic-honey-blood orange dressing (v) 

MAINS
Moroccan Spiced Queensland Chicken Supreme

Marinated chicken breast with Moroccan spices, char-

grilled, served with citrus risotto, charred aged balsamic 

asparagus, tzatziki drizzles, arugula and red chilli oil 

Homestead BBQ Pork Belly & Gulf Of Carpentaria 

Tiger Prawns

Crispy Tuscan style pork belly slow cooked with fennel 

seeds topped with grilled tiger prawns on smoked parsnip 

puree, green bean stack & pickled golden shallots with 

merlot jus (gf)

MAINS CONTINUED
Caponata Bowen Sea Farmed Barramundi 

Pan seared sea farmed barramundi on warm couscous, 

eggplant and zucchini salad, with steamed broccolini, 

caponata sauce, Murray River pink salt flakes and fresh 

lemon (df)

Potato Gnocchi Burro E Salvia

Potato dumplings tossed in brown nutty butter with garlic, 

mushrooms, fresh sage, shaved parmesan, toasted pine 

nuts, Murray River pink salt flakes and crushed black 

pepper (v)

Seafood Linguine 

Chilli & garlic infused mix of barramundi, prawns, scallops 

and squid, tossed with al dente  linguine pasta, wilted 

baby spinach, cherry tomatoes and fresh parsley (df) 

DESSERTS
Coconut and Cinnamon Crema Catalana

Torched with raw sugar, served with biscotti, strawberries 

and toasted coconut shavings (v)

Sticky Date Pudding 

Warm pudding with a vanilla bean gelato and bee honey 

butterscotch (v)

Fresh Sliced Fruit Plate

Fruits in season, sliced and served with a lemon lime 

sorbet (gf) (df) (v)

Trio of Sorbet and Gelato

Choice of three scoops of sorbets and/or gelato

Set Menus served with bread, butter, tea and coffee

(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free

.
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DINNER BUFFET MENUS
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BBQ Buffet
$50.00 per person 
[MINIMUM 20 GUESTS]

COLD SELECTION

• Garden Salad with tomato, cucumber and red onion

• Roast pumpkin salad with spinach and walnuts

• Baby potato salad with bacon and scallions

• Freshly baked assorted crusty bread and rolls

Condiments: Fetta, olives, sundried tomatoes, seeded 

mustard, BBQ sauce, tomato sauce, margarine, 

butter

HOT SELECTION

• Rump steaks with caramelized balsamic onions

• Grilled chicken thighs with rocket drizzles and cherry 

tomatoes

• Bush spice marinated snapper with lemon and lime 

cream sauce

• Oven roasted potatoes with sea salt and rosemary

• Grilled corn cobs and green beans with mixed herbs

• Steamed rice with sesame seeds and crisp shallots

DESSERT SELECTION

• Sliced tropical fruit platter

• Chocolate mud cake with cream

• Peach and mango cheesecake

• Freshly brewed coffee with a selection of teas

(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



DINNER BUFFET MENUS CONTINUED

11

Deluxe Buffet Menu 1
$50.00 per person 
[MINIMUM 20 GUESTS]

COLD SELECTION

• Garden Salad with tomato and cucumber dressing 

and condiments

• Roast pumpkin and spinach salad with walnuts

• Rocket, sundried tomato, feta cheese and Kalamata 

olives

• Caesar salad with bacon, parmesan and croutons

• Freshly backed assorted breads and rolls

HOT SELECTION

• Lamb roast with garlic and min infusion and green 

peppercorn jus

• Lemon thyme chicken with mushroom cream sauce

• Bush spice marinated reef fish and fresh lemon

• Pasta Puttanesca with bacon, chilli, tomato, olives, 

capers and garlic in a tomato sauce

• Oven roasted potatoes with fresh herbs and sea salt

• Caramelized root vegetables with balsamic glaze

DESSERT SELECTION

• Sliced tropical fruit platter

• Selection of pastries and gateaux

• Freshly brewed coffee with a selection of teas

Deluxe Buffet Menu 2
$65.00 per person 

[MINIMUM 20 GUESTS]

COLD SELECTION

• Tasmanian smoked salmon platter with onion rings 

and caper berries

• Oysters on ice with thousand island sauce and lemon

• Garden salad with tomato and cucumber dressing and 

condiments

• Roast pumpkin and spinach salad with walnuts

• Caesar salad with bacon, parmesan and croutons

• Crusty selection of bread and rolls

HOT SELECTION

• Barramundi with lemongrass and ginger baked in a 

banana leaf

• Roasted beef loin medium rare with mountain pepper 

red wine jus

• Chicken breast filled with cream cheese and spinach 

on creamy mushroom ragout

• Salt and pepper squid with garlic aioli and lime

• Crisp cocktail potatoes with rosemary and extra virgin 

olive oil

• Steamed seasonal vegetables with basil oil

DESSERT SELECTION

• Tropical fresh fruit platter

• Selection of pastries and gateaux

• Freshly brewed coffee with a selection of teas

(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



CANAPÉS
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Served over an hour duration

3 Items $12.00 per person
4 Items $16.00 per person
5 Items $20.00 per person

COLD SELECTION

• Baby bruschetta with tomato and fetta 

• Smoked salmon citrus aioli and rocket oil  

• Chicken salad with sesame and naam jiin

• Tuna tartar in a spoon with ginger and mint

• Californian roll with ponzu sauce

• Babagnush and beetroot tarts with fetta

• Natural oysters with shallot dressing

• Grilled lamb loin with red curry mayo and 

corriander

•

HOT SELECTION

• Mini chorizo and prawn quiche 

• Vegetable spring rolls with sesame soy dip

• Tandoori roast chicken and raita

• Tempura reef fish with tartare sauce  

• Vegetable samosas with mango chutney

• Beef sliders with bacon, cheese, pineapple

• Thai style chicken satays with peanut sauce

• Deep fried camembert with cranberry sauce

• Kilpatrick Oysters baked on rock salt

• Garlic scallops in a spoon with hummus and 

chili oil

DIY Canapés Platters - $80.00 per platter

Your choice of 5 items from the above canapé 

selection, each platter will consist of 10 of each 

item selected.

Have we missed any of your favourites?

Let us know and we will be happy to discuss your 

requirements.

(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



PLATTERS
PRICES ARE PER PLATTER

ONE PLATTER SERVES 6-10 PEOPLE

CLASSIC $40 PER PLATTER

YOUR CHOICE OF:
• Warm herbed pizza breads with aioli 

• Mini grilled garlic breads with tomato salsa 

• Fried sweet potato wedges with sour cream 

• Grilled tomato bruschetta with balsamic drizzles

• Vegetable spring rolls with sweet chilli sauce

THE WORKS $55 PER PLATTER 

YOUR CHOICE OF:
• Coconut breaded prawns, crispy fried with 

sweet chili sauce 

• Sushi platter: 3 kinds with condiments and 

chopsticks 

• Tandoori roast chicken, spinach & raita served 

in a small noodle box

• Tempura fried fish with garlic aioli served in a 

small noodle box

• Beef sliders with cheese, tomato and caramelised             

onions

• Smoked salmon with citrus aioli and coriander

• Grilled Kangaroo loin on sour dough with bush 

tomato jam

*Minimum spend of $20 per person

SUBSTANTIAL $45 PER PLATTER

YOUR CHOICE OF:

• Gourmet pizza slices

• Vegetable samosas with mango chutney

• Mini tomato, mushroom and fetta quiches

• Antipasti: Bowls of olives, sundried tomatoes,      

marinated mushrooms, halloumi  

• Grilled chicken satays with peanut sauce

• Grilled beef skewers with sweet soy

• Fried salt & pepper calamari with sweet chilli 

sauce

CHAFING DISHES – $10 PER PERSON 

YOUR CHOICE OF:
• Lamb korma curry with rice, chutney, raita  

• Stir fried egg noodles with pork and vegetables

• Grilled meat balls with chunky roast tomato dip

• Roast chicken wings with lemon grass and kafir lime

• Fish and Chips with tartare sauce

• Hokkien egg noodles with Asian vegetable and 

wombok served with garlic sweet soy and sesame     

seeds
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(H) = Healthy option  (V) = Vegetarian  (DF) = Dairy Free  (GF) = Gluten Free



BEVERAGE PACKAGES
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BRONZE PACKAGE

INCLUDES:

• Great Northern

• Cascade Light

• Tatachilla Sauvignon Blanc

• Tatachilla Chardonnay

• Tatachilla Shiraz Cabernet

• Soft Drinks

• Juices

SILVER PACKAGE

INCLUDES:

• XXXX Gold

• Great Northern

• Pure Blonde

• Tatachilla Sauvignon Blanc

• Tatachilla Chardonnay

• Tatachilla Shiraz Cabernet

• Tatachilla Sparkling

• Soft Drinks

• Juices

GOLD PACKAGE

INCLUDES:

• Pure Blonde

• Carlton Mid

• Cascade Light

• Crown Lager

• Kapuka Sauvignon Blanc

• Philip Shaw ‘”The Idiot” Shiraz

• Soft Drinks

• Juices

Beverage Packages can be extended for additional 

$10.00 per person per hour.

Served over a two (2) hour duration:

Bronze Package $25 per person

Silver Package $30 per person

Gold Package $40 per person

Tailored Package

Beverage packages can be tailored to your needs. Consumption beverage packages available on request or bar tab. 



AUDIO VISUAL
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• Lectern $50 each

• Projection Screen $50 each

• Whiteboard $30 each

• Flipchart and stand $30 each

• Laser pointer $25 per day

• Laptop Speakers $30 per day

• Data Projector $90 half day / $180 full day

• Laptop $100 per day

• Starfish Phone – one connection $100 per day

• Teleconference Phone On Application 

• Cordless Microphone $100 per day

• Lapel Microphone $195 per day

• Electronic Whiteboard On Application

Conference and Internet Rates

All conference rooms are equipped with high speed broadband or wireless internet. 

• 1st Device Complimentary for facilitators use

• Every additional device $19 per day 



Room Types
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Holiday Inn Cairns Harbourside offers 173 well-appointed and comfortable guest rooms, providing the 

perfect place for any interstate or international guests attending your business event.  

Surrounded by lush tropical gardens and boasting breathtaking ocean and hinterland views, Holiday Inn 

Cairns Harbourside features 173 stylish appointed rooms, each with its own balcony.

When you stay with us, you enjoy access to a range of hotel amenities and services, including Teshi’s

Restaurant, our Blue Mango Café Wine Bar, swimming pool and whirl pool, 24-hour room service, 

wireless internet access and complimentary shuttle to the city centre. 

ACCOMMODATION

Standard Rooms

Experience a perfect nights sleep in these comfortable guest rooms.  Enjoy wireless internet, Holiday Inn 

pillow menu, private balcony and a hassle free stay when you are travelling for business.

Twin Rooms

These rooms are perfect for business events guests who prefer the option of sharing rooms.  These 

spacious guest rooms feature two double beds 

Ocean View Rooms (available in King and Twin)

Ocean view rooms provide an exceptional view over the ever changing Trinity Bay.  These rooms are 

perfect to ensure your guests have a memorable experience.

King Superior Room

Guests can indulge in comfort in our king superior rooms located in Harbourside tower.  Stretch out and 

unwind with room service or catch up on emails with high speed internet. Ideal for long stay guests, with a 

microwave, providing a home away from home. 

Suites 

Holiday Inn Cairns Harbourside has twelve suites offering a retreat space with a separate living area, 

sofa bed and a welcoming king bed.  This is a perfect option for VIP guests and long stay guests.
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IMPORTANT INFORMATION

RESPONSIBLE SERVICE OF ALCOHOL

Holiday Inn Cairns Harbourside is committed to patron 

care and adheres completely with the Liquor Act in 

regards to responsible service of alcohol.

The act states that “All licensees, nominees and staff of 

licensed premises have a responsibility to ensure that 

the liquor is sold and supplied to patrons in a 

responsible manner.”

It is also an offence to supply liquor, allow liquor to be 

sold to or consumed by a person who is under age of 

18 years, or who is unduly intoxicated.

SPECIAL DIETARY REQUIREMENTS AND FOOD 

SAFETY

Our team of qualified chefs take great care in the 

preparation of menu items, however some food 

products may contain allergens that individual guests 

may be allergic to.  Your event coordinator will be 

available prior to your event to discuss any of these 

special dietary requirements with you.

The team at Holiday Inn Cairns Harbourside take great 

pride in holding a HACCP (Hazard Analysis Critical 

Control Point) Food Safety System Certification.  This 

ensures that we are always delivering a high quality 

product whilst complying with international codex 

principles of HACCP.

HOLIDAY INN INCLUSIONS

Business event packages include:

• Holiday Inn branded welcome pack. This pack 

includes welcome letter, meeting planner details, 

itinerary, food and beverage details, equipment 

guidelines, safety information.

• Meeting Planner tool box. This tool box has 

highlighters, whiteboard makers, pencils and 

sharpener, eraser, ruler, hole punch, stapler, staples 

and staple remover, paper clip, scissors, glue stick, 

sticky tape and universal adaptor.

EVENT AND SERVICE SURCHARGES

• All prices are correct at the time/date of publication, 

however Holiday Inn Cairns Harbourside reserves 

the right to change prices and content without notice 

due to market conditions.

• Menu items are subject to availability and may 

change.

• All food and beverage consumed in meeting rooms, 

restaurants, bars, public and function areas must 

only be that which the Hotel has provided.

• A merchant service fees of 3% applies for American 

Express, Diners Club and JCB credit cards. A 1.5% 

fee applies for all other credit cards.  You are 

welcome to change your preferred method of 

payment to cash of EFTPOS as these methods do 

not incur a fee.

We thank you in advance for your support throughout your event.



IHG BUSINESS REWARDS
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What can we do for you:

+ Unique and serene location with tropical gardens and views over ever changing Trinity Bay.

+ IHG Business Rewards – earn points for booking your event with us, no matter small or large!

+ Dedicated event teams to ensure your event is successful.

+ Flexible packages to suit your business requirements.

WHY CHOOSE US?

We believe in celebrating the unsung hero – those who book accommodation, meetings and events for 

others.  It’s our belief you should be recognised for everything you do.  You deserve to be congratulated, 

celebrated and rewarded.  And that’s why we’ve designed IHG Business Rewards.

Earn 3 points for every $1USD spent on qualifying bookings.  The points you earn can be used for 

company rewards or you can add them to your personal account and there is no booking threshold and 

no minimum qualifying spend.

Earn 3 points per $1USD spent

Including guest rooms, meeting space and food and beverage

No booking threshold

And no minimum qualifying spend to earn points

Book at your choice of IHG® hotels and resorts across the globe

With some of the best known and most popular hotel brands globally, we are likely to have the 

right hotel in the right location, whatever your booking needs

Access to exclusive member only offers and promotions

Available only to IHG Business Rewards members

Access to our global redemption catalogue

Points earned can be used for personal or company rewards, including reward nights, unique                    

event experiences, retail and restaurant vouchers, charitable donations and more

To join IHG Business Rewards or register for the Bonus Points Promotion, please speak with our 

business events team.
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For more information or to make an appointment contact our business events team.

Call +61 7 4080 3005 or email sales.cairns@ihg.com

Holiday Inn Cairns Harbourside

209-217 The Esplanade, Cairns QLD, 4870, Australia

W: holidayinn.com/cairns  P: 138 388

mailto:sales.cairns@ihg.com

