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FUNCTIONS
& EVENTS



WELCOME
Located on the top of Buderim Mountain with 180 degree
coastline views and a hinterland greenery outlook. Offering
a unique range of host spaces for your next event or
celebration that will dazzle.

With room for 110 seated guests, 150 cocktail style capacity,
The Buderim Tavern is primed to give all the feels of the
quintessential Sunshine Coast.  Featuring floor to ceiling
windows allowing natural light to flood the venue, earthy
timbers and warm soft lighting to set the mood, your guests
will be treated to a space that exudes traditional style with
contemporary charm. 

The natural view of the coastline backdrop will add charm
and vibrancy to your special occasion.
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HOSTING SPACE
Multiple hosting spaces available within the Buderim Tavern each with their
individual offering and appeal. From large scale to intimate, inside or outside
open air. Styled with unique natural timbers and contemporary large floor to
ceiling windows. The Buderim Tavern is a blank canvas.

*Please note additional fee of $250 for public holiday hire
*Room Hire does not include a bartender for mid week functions of 30 people and
under, guests can use the sports bar for drinks. 
*If you would like  a bartender for your small event, additional charges apply
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FUNCTION ROOM
Monday - Thursday $200
Friday - Sunday $500 (5 hr hire)
Light curtain and white draping $150
Coloured Linen Napkins $2.50

CAPACITY NUMBERS
Cocktail Style 160 Guests
Furnishings: mixture high & low tables including trestle tables or round tables

Sit Down Style 100-120 Guests
Furnishings: long tables setup with long rows or round tables

Gin Terrace | 3 Hour Hire
Half Garden (20-80 people) $250
Full Garden (80 - 120 people) $500

Coastline Lounge | 4 hour hire $400 minimum spend
Monday - Sunday 



CATERING OPTIONS

(V) Vegetarian (V) Vegetarian Options
(VG) Vegan (VGO) Vegan Option
(GFI) Gluten Free Ingredients
(A) Australian Seafood
(I) Imported Seafood
(M) Mixed Seafood
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CANAPES
WARM SELECTION
Chipotle BBQ Pork Ribs
Oysters Kilpatrick (A)
Sirloin & Seeded Mustard Croute
Mushroom Arancini w Pesto Cream Sauce (V)
Peking Duck Spring Rolls w Soy 
Fried falafel w Hummus & Dukkah (VG) (GFI)
Ricotta Stuffed Pumpkin Flowers (V)
Morrocan Fried Cauliflower w Spicy Vegan Aioli (VG)

COLD SELECTION
Natural Oysters, Mignotte w Fresh Lemon (A)
Moreton Bay Bug w Lime, Dill Dressing (A)
Beef Carpaccio 
Smoked Salmon, Creme fraiche, Dill & Onion (I) (GFI)
Tomato & Buffalo Mozzarella Bruschetta 

PRICE PER PERSON
4 Piece - $25
6 Piece - $32
8 Piece - $38
Minimum 25 Guests

STREET FOOD STYLE
SUBSTANTIAL
Lemon & Pepper Calamari w Chips &
Lime Aioli (I) (GFI)
Crumbed Fish & Chips w Tatar Sauce (I)
Satay Chicken w Rice & Pickled Ginger (GFI & DF)
(karaage chicken option)
Cheese Burger Slider w Pickle & Chips
Crispy Beef or Marinated Tofu Salad (VGO)
Falafel, Hummus, Cabbage slider (VG)
Spicy Chicken & Cashew Stir fry w
Hokkien Noodles & Lime
Duck Croquette w a Roquette & Pear Salad (VG) 

PRICE PER PERSON
$14 Per Item
Minimum 25 Guests
Maximum of two substantials
per serving

GRAZING BOARDS
CHARCUTERIE $400
Selection of cheese, cold deli fresh
meats, grissini, olives, dips, dried fruit,
nuts, & assorted crackers

SEAFOOD GRAZING (A) $500
Fresh Mooloolaba prawns, oysters,
bugs, salad, baguette, fresh lemon &
cocktail sauce

SOMETHING SWEET $300
Selection of petite desserts, lollies,
chocolate, biscuits & cake

Our kitchens use a wide range of ingredients, and while we take care with every dish, traces of allergens (such as nuts,
seafood, shellfish, gluten, sesame, wheat, eggs, fungi, and dairy) may be present. We can’t guarantee any menu item is
completely free from cross-contamination. If you have any food allergies or dietary requirements, please let our team
know before ordering so we can provide information to help you make an informed choice.



**If we can not access a product from a platter ordered we will replace it with a similar product
** Platters are suitable for upto 10 people
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CATERING OPTIONS
PLATTERS
FRUIT  $90
Fresh seasonal fruit 

RAW PLATTER $90 (VG)
An arrangement of seasonal vegetables and crackers with vegan dips

PATISSERIE $110
Fresh baked scones & petite cakes selected by our head chef

GLUTEN REDUCED SWEETS/PATISSERIE $140 (GR)
A selection of gluten reduced mini cakes and sweets

VEGETARIAN $145 (V)
Mini spring rolls, samosas, vegetable dim sims, mozzarella cheese sticks, arancini

GLUTEN REDUCED SAVOURY $145 (GFI) (I)
Sweet chilli chicken skewers, prawn & chorizo skewers, falafels, spiced
mop chicken wings with dipping sauce

SANDWICH/ WRAP & BAGUETTE PLATTER $120
Chef selected an assortment of sandwiches, wraps and baguettes
(additional charges apply for gluten free)

EAST TO WEST $150
Spring rolls, samosas, assortment of dim sims & pork wontons served
with soy sauce & sweet chilli sauce

ANTIPASTO $135
Deli fresh cured meats, mixed cheese, specialty vegetables 
served with Turkish fingers & crackers

SEAFOOD $165 (M)
Tempura prawns, crumbed scallops, salt & pepper calamari,
crumbed fish & fish cakes

TAVERN CLASSICS $140
Assortment of mini pies, quiches & sausage rolls served with 
tomato & bbq sauce

TACO (30) $175 (GFI)
Tomato chicken with sour cream, BBQ beef with sour cream & 
mixed bean with guacamole. All served with lettuce, tomato & 
onion in hard taco shells

KIDS $115 (I)
Cheeseburger sliders, crumbed fish, chicken nuggets,
served with chips & tomato sauce

FRESH SEAFOOD PLATTER $200 (A)
Prawns, bug, natural oysters, salmon served with
fresh lemon & cocktail sauce
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SET MENU
STANDARD ALTERNATE DROP
ENTREE
Crispy calamari with confit garlic & lime aioli (I)
Jerk buffalo or maple BBQ wings with ranch 
Mushroom arancini with pesto cream sauce (V) (VGO)

MAIN
200GM Eye fillet served medium rare with creamy potato mash,
broccolini & red wine jus 
Chicken Supreme served atop sweet potato gratin,
broccolini topped with pesto cream
Macadamia crusted barramundi served on a bed of
roasted chat potatoes, broccolini & lemon buerre (A)

DESSERT
Panna Cotta served with whipped cream & berry compote
New York Cheesecake served with whipped cream & fresh strawberries
Chocolate Raspberry cake served with whipped
cream & fresh strawberries (VG) (GF)

$45 1 Course Option - Main Meal 
$59 2 Course Option - Entree & Main or Main & Dessert
$69 3 Course Option - Entree, Main & Dessert



SET MENU 
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PREMIUM ALTERNATE DROP
ENTREE
Trufüe & mushroom arancini with basil pesto topped with parmesan (VGO)
Satay karaage chicken served with Buderim ginger slaw
Sweet chilli pork belly bites on a bed of vermicelli noodles with coriander 

MAIN
Fillet mignon, char grilled medium with mash potato & broccolini ûnished with a 
rosemary red wine jus & fried leeks
Crispy skin salmon on a bed of sweet potato & pumpkin puree, broccolini, garlic 
cream with lemon
Roasted pumpkin, pine nut, cherry tomato, thyme & feta risotto 
Chicken breast stuffed with mozzarella, parmesan & pesto topped with chimichurri, 
served atop herb roasted chats & broccolini

DESSERT
Tiramisu served with whipped cream & fresh strawberries
Sticky date pudding with butterscotch sauce served with ice cream & whipped cream
Mango Coconut Pebble - Baked Breton base with mango mousse and tropical 
compote, topped with a coconut mousse ball

$55 1 Course Option - Main Meal 
$69 2 Course Option - Entree & Main or Main & Dessert
$79 3 Course Option - Entree, Main & Dessert



BAR TAB
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CONSUMPTION BAR
Bespoke bar tab to how you would like it. You can choose any combination 
of beer, wine & cocktails to add to your selection for your guests to enjoy.
A dollar limit can be tailored to fit your budget.

CASH BAR
Guests can pay for their own beverages with cash or card.

DRINKS PACKAGE - 3 HOUR - $49PP
Quarryman Sauvignon blanc, Quarryman Shiraz, Quarryman Brut,
Local beer schooners, non alcohlic beverages 

PREMIUM DRINKS PACKAGE - 3 HRS - $69
Quarryman Sauvignon Blanc, Quarryman Shiraz, Quarryman Brut,
Prosecco, All Tapped Beer Schooners, Basic House Spirits,
Non Alcoholic Beverages



HIGH TEA CONFERENCE STYLE
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A delicate selection of little finger raising sophistication.
High tea 3 tier tower served with fresh sandwiches, house
baked scones & petite desserts & tarts.

TIER ONE
Chicken, pesto & avo sandwiches
Salmon, cream cheese & caper sandwiches (I)
Cucumber & creme fraiche sandwiches

TIER TWO
Housemade lemonade scones with jam & whipped cream

TIER THREE
Chef selected desserts & tarts

$35 per guest
Minimum 25 guests

Add coloured linen napkins for your baby shower or
luncheon for $2.50 per napkin

Whether it be a business presentation or a brainstorming 
session, our conference style offering will keep your team 
focused on the items on hand.

ROOM INCLUDES
- Projector & Screen 
- 2 Cordless Microphones
- HDMI Cords
- Lectern

Tea & coffee station plus biscuits and minimuffinss - $5pp

ROOM HIRE
Monday to Thursday from $200

Daytime Hire til 4pm - Evening hire from 5pm

Friday - Sunday $500 

Daytime hire til 5pm | Evening from 5pm

35 50 80
U Shape Classroom  Style Theatre Style

Please find T&C's on our website.


