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Commit to Forever

Located on the top of Buderim Mountain with 180 degree
coastline views and a hinterland greenery outlook. The Buderim
Tavern is a blank canvas venue ready to be transformed to tell
your love story.

With room for 100 seated guests, 200 cocktail style capacity, The
Buderim Tavern is primed to give all the feels of the quintessential
Sunshine Coast paired with romance. Featuring floor to ceiling
windows allowing natural light to flood the room, earthy moody
timbers and warm soft lighting to fit the mood, your guests will be
treated to a space that exudes traditional style with a
contemporary charm. 

Revel in the magic of hosting both your ceremony and reception
in the one unique venue. Your back drop with world class views. 
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Tying the Knot

Several spaces available as options to host your ceremony. For the intimate
occasion the Restaurant Deck with its towering high ceilings amongst the natural
timber decor and large glass bi-fold doors opening up to allow for the perfect
back drop overlooking the coastline view.

Keeping it small the Terrace Deck gives an urban feel with lush greenery backdrop
in an open open air environment.

Ceremony Package
Ceremony Management
Rustic Timber Arbour
Macrame or Silk backdrop drapping
Artificial Flowers 
Signing Table & White Covered Chairs
Americana Chairs (30)

$399

*Fresh flowers made to order at an additional cost

Restaurant Deck
Capacity
Hire

100
$800

Terrace Deck
Capacity
Hire

50
$500
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A You Need is Love

Reveal the magic of your wedding day by hosting your reception in our
unique private function room. The space is generous in size allowing for a
personal bar, dance floor, entertainment and is versatile for reception seated
or cocktail style. Beautifully backed with the view of the coastline and leafy
green backdrop.

Function Room
Monday to Thursday 
Friday to Sunday 

$700
$1000

Cocktail Style 
Capacity 200

Sit Down Style
Capacity 60-100
100 guests may flow into the bar side of the function room depending on numbers and
layout. Function room 6 tables of 10 including the bridal table, with four tables in the bar
room.

Function Room Price Inclusive
Sit Down: Circular or Long Tables
Cocktail Style: High & Low Tables
Table Cloths
Glassware
Private Facilities
Sta�
White Table Numbers

Chair Covers
Cloth Table Napkins - Various Colours
Light Curtain
White Ceiling Drape
Fairy Lights
Lounges Available on Request

Additional Cost
Coloured Chair Sash 
Cake-age 

$1.50 each
$50



P: 07 54533777

W: buderimtavern.com.au

E: buderimtavern@alhgroup.com.au

Cocktail Style Catering

Premium Cocktail Style
Warm Options
Sweet Chilli Pork Belly Bites
Coconut Prawn with Sugar Cane
Peking Duck Wellington
Chicken & Tarragon Butterfly Filo
Beef or Sweet Potato Empanada

Bloody Mary Oyster Shooter
Green Goddess Oyster with Wakame
Crab & Fried Caper Coute
Rare Beef, Tomato & Basil Bruschetta
Falafel, Hummus & Dukkah & Lemon Zest (VG)

Cold Options

Price Per Person
4 Piece 
6 Piece
8 Piece

$26
$32
$38

Substantial Cocktail Style
Fresh Prawn Sliders with Avocado, Lettuce & Cocktail Sauce
BBQ Beef Brisket & Rice
Polenta Sticks with Tomato Relish & Sour Cream (VG)
Red Duck Curry with Lychee and Rice
Chicken, Tomato & Black Bean Enchilada with Guacamole

Price Per Person
$15 Per Item - Minimum 20 Guests

Shuck Yeah

Elevate your catering and impress your guests with roaming oyster shucking. Fresh local
oysters shucked directly, served with lemon, salt & pepper. 
100 Locally Sourced Oysters $399
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Plaer Catering

Seafood Sensation $165
Tempura Prawns, Crumbed Scallops, Salt & Pepper Calamari, Fish Goujons & Fish Cakes

Taco Platter $155
Tomato chicken with Sour Cream, BBQ Beef with Sour Cream & Mixed Bean with Guacamole. All
Served With Lettuce, Tomato & Onion In Hard Taco Shells

East to West $150
Spring Rolls, Samosas, Wagyu Beef Gyoza, Assortment of Dim Sims & Wontons Served With Soy Sauce
& Sweet Chilli Sauce

Vegetarian $145
Mini Spring Rolls, Samosas, Vegetable Gyoza, Mozzarella Cheese Sticks, Beetroot & Feta Arancini

Dietary Freedom $145
Sweet Chilli Chicken Skewers, Prawn Chorizo Skewers, Falafels, Vegetables Bites, Spiced Mop Chicken
Wings with Dipping Sauce

Antipasto $135
Selection of Cured Meats, Willow Grove Cheese, Seasonal Vegetables, Served with Turkish Fingers &
Crackers
Tavern Classics $140
An Assortment of Mini Pies, Quiches & Sausage Rolls Served with Tomato & BBQ Sauce

Kids Platter $115
Mini Hot Dogs, Battered Fish, Chicken Dinosnacks, Served with Chips & Tomato Sauce

Grazing Boards

Shared Platter Serve 10-15 Guests

Charcuterie $360
Selection of Cheeses, Cold Meats, Grissini, Olives, Dips, Dried Fruit, Nuts, Quince Paste &
Assorted Crackers

Seafood Grazing $500
Fresh Prawns, Oysters, Bugs, Salad, Baguette, Lemon & Cocktail Sauce

Something Sweet $250
Selection of Petite Desserts, Lollies, Chocolate, Biscuits & Cake
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Course Menu

Alternate Drop Menu

Entree

Tru�e and Mushroom Arancini with Basil Pesto Topped with Parmesan (V)
Satay Karaage Chicken Served with Buderim Ginger Slaw
Sweet Chilli Pork Belly Bites On a Bed Of Vermicelli Noodles with Coriander (GF)

Main

Fillet Mignon Char Grilled Medium with Mash Potato & Broccolini Finished with Rosemary Red
Wine Jus and Fried Leeks (GF)

Crispy Skin Salmon on A Bed of Sweet Potato And Pumpking Puree, Broccolini, Garlic Cream
with Lemon (GF)

Roasted Pumpkin, Pine Nut, Cherry Tomato, Thyme and Feta Risotto (V)

Chicken Breast Stu�ed with Baby Spinach, Sun-dried Tomato and Camembert atop Romesco,
Herb Roasted Chats and Broccolini 

Dessert

Panna Cotta Served with Whipped Cream and Berry Compote
Lemon Meringue Tart Served with Passion Fruit Essence, Mint and Whipped Cream

Chocolate Brownie Topped with Vanilla Ice Cream and Chocolate Fudge Finished with Honey
Comb 

Two Course

Entree & Main or Main & Dessert

Three Course
Entree, Main & Dessert

$69

$79
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Pop The Champagne

Bar Tab Options

Bespoke Bar Tab
Design your drink package for your guests with a combination of beer, wine & cocktails in a
consumption bar tab. A tailored limit can be set to suite your budget.

Cash Bar
Beverages can be purchased by your guests.
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Terms & Conditions

TERMS AND CONDITIONS
By holding a Function at the Buderim Tavern you hereby understand and agree to these terms & conditions.
During all functions, adequate food must be ordered as a responsible practice of serving alcohol.
Our room hire includes your sit-down & cocktail furniture, linen table cloths, crockery, glassware & sta�. Our
private function room features a dance floor, staging if required, fireplace & private bar with audio & visual
equipment also available. Food and beverages must be provided during functions. Catering Pricing itemised
above in package.

CONFIRMATION OF BOOKING
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
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 as well as payment via EFT.
All food and beverage accounts must be settled prior to the day of function. Catering numbers & payment
must be finalised and paid for 10 days prior to the event.

LOST 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. Functions including 18th and 21st birthdays will incur
security costs at standard industry rates. The client is required to inform all relevant personnel of these
termsand conditions.

RESPONSIBLE SERVICE OF ALCOHOL
All sta� at the Buderim Tavern are trained in Liquor Licensing Accredited ‘Responsible Service of Alcohol.
By-law sta� may refuse to serve alcohol to any person that is deemed to be intoxicated. If this is the case
persons deemed to be intoxicated will be unable to remain on the premises. Persons under the age of 18
yearsmust be accompanied by their parent or legal guardian for the entire duration of their patronage at
TheTavern. Minors must leave the premises by 9pm. All patrons attending functions must have proof of age
on them at all times. Management reserves the right to refuse service at any time and no correspondence
willbe entered into.
Due to new smoking laws all patrons attending functions must abide by laws and smoke only in designated
areas. As we are a licensed venue, no alcohol or additional food be brought onto the premise. (Ex: Birthday/
Wedding cakes)

THEFT AND DAMAGE
The organiser is financially responsible for any loss sustained to the venue including damage and theft to
thepremises, its fittings, and venue-supplied decorations, equipment, and grounds. The organiser of the
functionis also responsible for damage caused by their guests, outside contractors or agents, prior to,
during, or afterthe event.

CANCELLATION
In the event of a lockdown, a refund or rescheduled date will be discussed with each booking.
Due to unforeseen circumstances, where cancellation or changes are required a minimum of 14-days' notice
is in place. Refunds and changes will be handled case by case and will be at the discretion of the Venue and
Function Manager.

I can confirm that I_____________________________
have read and understood the above terms and conditions and agree to comply.

Signed: _____________________________________ Date: _____________________________


