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Event Package

Located in the heart of Buderim, The Buderim Tavern specialises
in weddings, formal dinners, birthday celebrations, cocktail parties,
conferences and seminars, with its reputation for excellence it's the

perfect venue for your next event.

Our Function Room is located on the South- West Wing of the
venue, overlooking majestic views stretching from Mooloolaba to

Caloundra and out to Moreton Island.

This Private Room features a Dance Floor, Fireplace, Private Bar
with Audio and Visual Equipment also available making it ideal for

your next event.

Buderim Tavern
81 Burnett Street Buderim QLD 4556
PO Box 140 Buderim QLD 4556
Phone: 07 5453 3777 Fax: 07 5445 6076
Email: buderim.tavern@alhgroup.com.au

Web: www.buderim.tavern.com.au




Formal Dining

Ideal for an intimate formal dining experience of up to 100 guests.
This will truly allow you to experience a culinary treat.

The Buderim Tavern courtesy bus operates Friday and Saturday
evenings within the local area.

Set Menu Options

OPTION ONE $45.00 pp
Choice of either 1 entrée or 1 dessert
Choice of 2 main courses, served alternatively

OPTION TWO $55.00 pp
Choice of either 2 entrées or 2 desserts, served alternatively
Choice of 2 main courses, served alternatively

Option Three $65.00 pp
Choice of 2 entrées, served alternatively

Choice of 2 main courses, served alternatively

Choice of 2 desserts, served alternatively

Entrée Options

Thai Fish Cakes
with Asian Dipping Sauce and Petite Salad

Goats Cheese Tartlet
with Vherry Tomato, served with Fresh Basil and Aged Balsamic

Szechwan Calamari
served with Aioli

Asian Chicken Salad
Served enclosed a Cos Lettuce Cup

Pork Belly
with a Cauliflower Puree and Sweet Corn Salsa



Main Options

Baked Snapper
served on a bed of Rocquette, with an
Avocado, Corn and Tomato Salsa

Eye Fillet
served Medium with Mushroom
Compote, Green Beans and Potato Rosti

Rack of Lamb
served on Wilted Greens and Creamy
Onion Mash with Red Wine Jus

Vegetable Lasagne
served with a Fresh Caprese Salad

Chicken Supreme
Stuffed Chicken Breast with
Warm Potato and Pine Nut Salad

Dessert Options

Sticky Date Pudding
with Butterscotch Sauce

Pavlova
served with Passionfruit Cream and
Fruit Salad

Chocolate Fudge Cake
served with Vanilla Bean Ice Cream

Cheesecake
served with Chantilly Cream




Cocktail Style

Our Platters are great crowd pleasers. Our Platters cater for 10 — 12
people depending on whether they are for grazing or feeding. Please
keep in mind the timing of your function, if your function is held
over dinner time you will be required to cater for this.

During all functions adequate food must be ordered as a responsible
practice of serving alcohol.

Canapé Options

For extra special occasions, the following are available at $3.00 per
piece.

Hot Canapés

Aricine Balls

Tortellini with tomato essence

Salt & Pepper Calamari served with aioli
Thai Fish Cakes

Grilled Lamb Cutlets served with tatziki
Marinated chicken skewers

Cold Canapés

Asian Chicken Salad in a cos lettuce leaf

Rare Beef, Spinach and Horseradish Bruschetta
Smoked Salmon Tartar on Bellini

Nori Rolls served with wasabi and soy sauce
Natural Oysters; choice of one of three dressings
Oyster Shots



Platter Options

Sandwich Platter (only available until 4pm) $70
Divine assortment of sandwiches (incl vegetarian
options) on white and multigrain bread

Breads & dips platter (v) $70
Chefs selection of 3 home-made dips accompanied
by a selection of breads

Deli Platter $75
A generous selection of mouth-watering meats

including Hungarian salami, champagne leg ham,

chicken, smoked salmon, roast meats

Party Platter (v incl) $75
The ultimate party pleaser featuring sausage rolls,

party pies, mini dim sims & spring rolls and chicken

wings with plenty of dipping sauces

Vegetarian Platter (v) $55
A selection of crudités including fresh vegetables,
crunchy corn chips and dips.

Antipasto Platter (v incl) $90
Chefs selection of smoked and cured meats,
seafood and specialty vegetables

Gourmet Platter (v incl) $100
Assorted quiches, devilled chicken wings, tempura

battered prawns, fetta & spinach triangles, crumbed

camembert and smoked salmon parcels

Cheese Platter (v) $75
Gourmet selection of cheeses, dried fruit, nuts and
crisp water crackers

Fruit Platter (v) $70
A heavenly variety of fresh seasonal fruits
Cake and Pastry Platter (v) $75

A sumptuous selection of cakes and pastries
chosen by our Head Chef.



Conferences

The Buderim Tavern offers a relaxed professional atmosphere meeting all
your business needs in a private room. Formal meetings, seminars, training

sessions and more can be catered for.

Conference Set Up

Room Hire
First Day $500.00
Additional Days $200.00

Room Capacity

U-shape maximum 40 people
Classroom style maximum 50 people
Boardroom maximum 35 people

Theatre style maximum 80 people




Conference Catering

Morning and Afternoon Tea will be served in the Conference space. Lunch is
served in our Bistro.

OPTION 1 $45.00 pp
Tea and coffee on arrival

Morning Tea Fresh fruit
Selection of danishes, cakes or muffins
Tea and coffee
Lunch Fresh fruit
Choice of five menu options from the Bistro menu

OPTION 2 $57.00 pp
Tea and coffee on arrival

Morning Tea Fresh fruit
Selection of danishes, cakes or muffins
Tea and coffee

Lunch Fresh fruit
Choice of five menu options from the Bistro menu
Afternoon Tea Fresh fruit

Selection of danishes, cakes or muffins
Tea and coffee

OPTION 3 $80.00 pp
Tea and coffee on arrival

Morning Tea Fresh fruit
Selection of danishes, cakes or muffins
Tea and coffee

Lunch Fresh fruit
Choice of five menu options from the Bistro menu
Afternoon Tea Fresh fruit

Selection of danishes, cakes or muffins
Tea and coffee
Dinner Selection of breads
Choice of five menu options from the Bistro menu



Event Contract

By holding a Function at the Buderim Tavern you hereby understand
and agree to these terms and conditions.

Terms and Conditions

Function room hire charge
Monday to Thursday 300.00
Friday and Saturday 500.00
Food and beverages must be provided during functions.
Catering Pricing itemised above in package.
The function room operates until 12am at the latest.

Bookings and confirmation
To confirm your booking the Buderim Tavern requires a deposit (room
hire fee). If the deposit is not received the function date may be
released to other prospective clients. The menu is subject to change at
any time without notice, please contact Buderim Tavern to confirm the
current menu.

Final numbers and full payment
The Buderim Tavern requires final numbers 14 days prior to the
function date along with confirmation of menu.
All credit card facilities are available at the Buderim Tavern for
payment. All food and beverage accounts must be settled on the day
of function.

Loss of Property
The hotel will not accept any responsibility for any damaged or loss of
property left on the premises prior, during, or after the function. This
responsibility lies solely with the client.

Security
The Hotel reserves the right without liability to exclude or manage
patrons who breach any policies or legal responsibilities whilst on or
prior to entering our venue. We also provide such personnel to ensure
your safety and first aid needs are ensured. Should your event require
the presence of additional security personnel the cost will be added to
your final account.

Client Responsibility
The client is required to inform all relevant personnel of these terms
and conditions. It is necessary that all patrons attending functions at
the Buderim Tavern bring along photo identification.

Responsible service of alcohol
All staff at the Buderim Tavern are trained in Liquor Licensing
Accredited ‘Responsible Service of Alcohol’. By law staff may refuse to
serve alcohol to any person that is deemed to be intoxicated. Under
no circumstances are persons under the age of 18 years allowed in the
function area unless they are accompanied by their parent or legal
guardian for the entire duration of their patronage at The Tavern.
All minors must leave the premises by 10.00pm.



Damage and Theft
The organiser is financially responsible for any loss sustained to the
venue including damage and theft to the premises, its fittings, venue
supplied decorations, equipment and grounds. The organiser of the
function is also responsible for damage caused by their guests, outside
contractors or agents, prior to, during, or after the event.

Alcohol and the Law
All patrons attending function must have proof of age on them at all
times. Anyone under the age of 18 must be accompanied by a parent
or legal guardian and must vacate the premises by 10pm. As we are a
licensed venue, under no circumstances may alcohol or additional food
be brought onto the premise. (Ex: Birthday cakes)
Due to new smoking laws all patrons attending functions must abide by
laws and smoke only in designated areas.
Management reserves the right to refuse service at any time and
no correspondence will be entered into.

Cancellation
In the event of your function being cancelled the following charges will
apply:
If notice is given one month prior a full refund will be given
If notice is given less than four weeks your full deposit will be retained
If notice is given inside one week your full deposit plus 25% of the full
catering costs are to be paid.

We recommend

asv Active Sound and Vision

audiovisual Stewart 5445 1190

. Buderim Florist
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Elizabeth Rose Function Accessories

Tracey 5437 3889

0418 603 248

Accommodation

Can be booked through the following Information Centres;
Mooloolaba 5457 2233

Maroochydore 5459 9050

Kawana 5420 8006

(The Buderim Tavern does not provide accommodation.)



