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F U N C T I O N S  A T 
T H E  B U E N A

If these walls could talk there 
would be some stories to tell... 
Steeped in history The Buena has been an iconic landmark on 
the lower north shore. A beautiful refurbishment has updated this 
classic pub adding to its charm. With its moreish food offerings, 
great service and relaxed yet sophisticated vibe you’ll quickly 
discover why The Buena is both a favourite among locals and a 
destination in its own right.  
 
Boasting a variety of adaptable and light-filled spaces, The 
Buena is the perfect destination for your next function or group 
booking.  
 
Whether you’re after something formal for a corporate event, 
an intimate space for a casual gathering, a vibrant setting 
to celebrate your birthday or perhaps a unique blend of all 
three, the Events Manager at The Buena will design a bespoke 
experience to suit your needs.  
 
Talk to our Events Manager today and let us help you create 
your own Buena story.



T H E  D E C K
The space that does it all. 
The Deck is really the space that keeps 
on giving. The warm, wooden mezzanine 
level is the perfect Vista Bar vantage point, 
boasting two TV screens, large paned 
windows overlooking the fountain outside 
and curtains that can be drawn to create 
a semi-private, more intimate event or left 
open to take in the atmosphere from the rest 
of the room.

• Seated: 40 Guests
• Standing: 80 Guests

T H E  A T R I U M
The Atrium is a beautiful space with high 
glass ceilings, lush, hanging, leafy vines 
winding down into your event and warm 
orange light globes hanging overhead; 
The Atrium has a charm all of its own. It 
sports our big screen TV, a large open 
standing space with direct access to the 
bar as well as bench seats for your guests 
to sink into as the night goes on..

• Seated: 70 Guests
• Standing: 100 Guests

V I S T A  B A R

B L U E  L A N E
The Blue Lane is perfect for mingling, with 
stool seating and large tables designed for 
canapés, champagne and conversations! 
Without furniture, this space becomes the 
ideal setting for a cocktail function with 
ample standing space. The curtains can be 
drawn the length of the room to separate 
Blue Lane from the rest of Vista Bar and 
gives your guests a semi-private space to 
celebrate. The space sports its own small 
stage for speeches and presentations and 
is equipped with a TV (just in case Dad’s 
missing the game for this!)

• Seated: 80 Guests
• Standing: 100 Guests



C A N A P É S
Minimum order 20 pieces

L I G H T   $ 5
Sydney Rock Oysters, Cucumber Mignonette (DF, GF)
Smoked Salmon Crostini, Horseradish Crème, Capers, Cress 
Kingfish Ceviche, Avocado, Corn Tostada (DF)
Cauliflower & Chickpea Pakora, Mint Yoghurt (V, GF)
Heirloom Tomato Bruschetta, Persian Feta, Baby Basil (V)
Pork & Fennel Sausage Roll, Red Onion Jam
Chicken Siu Mai, Soy & Sesame Dipping Sauce (DF)
Field Mushroom Arancini, Aioli, Salsa Verde (V)

P R E M I U M   $ 7
Lamb Kofta, Mint Yoghurt (GF)
Tempura Tiger Prawn, Soy & Ginger Dipping Sauce (DF)
Angus Beef Pie, Tomato Relish
Petite Mushroom Pie, Potato & Parmesan Foam (V)
Prawn Cocktail, Lettuce, Spicy Marie Rose, Avocado (GF, DF)
WA Scallop, Miso Glaze, Sesame, Shallots (GF, DF)

S U B S T A N T I A L   $ 9
Wagyu Beef Slider, Jack Cheese, American Mustard, Tomato Relish, Pickle
Crispy Mushroom Slider, Fior Di Latte, Truffle Aioli, Lettuce, Tomato (V)
Nepalese Chicken Curry, Basmati Rice, Coriander (GF, DF)
Beer Battered Barramundi, Chips, Tartare, Lemon 
Nasi Goreng, Asian Omelette, Fried Shallots, Sriracha (V, DF)

S W E E T   $ 4
Banoffee Tart, Banana, Peanut Butter Caramel, Chantilly (V)
Ricotta Doughnut, Cinnamon, Nutella (V)
Passionfruit Cheesecake, Coconut Crumb, Mint (V, GF)

DF: Dairy Free    GF: Gluten Free   V: Vegetarian  |  Advance notice is required when ordering from our Function Menus. Speak to our Events Team to organise your perfect menu.



C A N A P É  P A C K A G E S
Spoiled for choice? Choose from one of our carefully curated canapé 

packages, available for groups of 20+. Make your selection from the 

list on the previous page. Dietaries can be catered for upon request.

T A R O N G A  $ 3 5 p p 
3 x Light
2 x Premium
1 x Substantial

C L I F T O N  G A R D E N S  $ 4 5 p p
2 x Light
3 x Premium
2 x Substantial

B A L M O R A L  $ 5 5 p p
3 x Light
3 x Premium
3 x Substantial
1 x Sweet

DF: Dairy Free    GF: Gluten Free   V: Vegetarian  |  Advance notice is required when ordering from our Function Menus. Speak to our Events Team to organise your perfect menu. 



P L A T T E R S
Sydney Rock Oysters served Natural, Mignonette or Ponzu (GF,DF) | MP
Salt & Pepper Squid Lime Aioli (DF)  | $60
Pork & Fennel Sausage Roll, Tomato Relish | $60
Popcorn Karaage Chicken Sesame Aioli  (DF)| $60
Grazing Board of Salami, Hummus, Olives, Pickled Chillis, Eggplant Chutney, Cheddar, Brie, Grapes, Quince, Lavosh & Grissini  $150

P I Z Z A  B O A R D S
Metre Long Boards - Choose 3 toppings $120

Margherita: Napoli Sauce, Mozzarella, Tomato, Basil (V)
Carnivora: Napoli Sauce, Mozzarella, Ham, Salami, Sausage, Chilli
Vegetalano: Napoli Sauce, Mozzarella, Sundried Tomato, Eggplant, Mushroom, Onion, Olives, Capsicum (V)
Suprema: Napoli Sauce, Mozzarella, Mushroom, Capsicum, Salami, Ham, Onion, Olives, Tomato
Capricciosa: Tomato, Mozzarella, Ham, Mushroom, Artichoke, Olives, Basil

DF: Dairy Free    GF: Gluten Free   V: Vegetarian  |  Advance notice is required when ordering from our Function Menus. Speak to our Events Team to organise your perfect menu.



B E V E R A G E  P A C K A G E S
For your event, you can run a bar tab, or a cash bar or enjoy one 
of our popular beverage packages.

G O L D  P A C K A G E
2 Hour $65 pp / 3 hour $75 pp / 4 Hour $85 pp

Sparkling	 Zilzie Brut, South Australia
White		 Zilzie BTW Pinot Grigio, South Australia
		  Zilzie BTW Selection 23 Sauvignon Blanc, South Australia
Rosé		  ZIlzie BTW Rose, South Australia
Red		  Zilzie BTW Cabernet Merlot, South Australia
Beer		  Pure Blonde, Carlton Draught, Cascade Light
		  Soft Drink & Juice
Soft Drink & Juice

P L A T I N U M  P A C K A G E
2 Hour $79 pp / 3 hour $89 pp / 4 Hour $99 pp

Sparkling	 Villa Sandi ‘Il Fresco’ Prosecco, Veneto, Italy
White		 Vidal Sauvignon Blanc, Malborough, NZ
		  Punt Road Pinot Gris, Yarra Valley, VIC
Red		  Teusner Family Shiraz, Barossa, South Australia
Rosé		  Zilzie BTW Rose, Adelaide Hills, South Australia
Beer		  Young Henry’s Newtowner, Pure Blonde, Carlton Draught,       	
		  Cascade Light
Soft Drink & Juice

O P T I O N A L  A D D I T I O N S
French Champagne on Arrival $35 pp 
Cocktail on Arrival $19 pp | Aperol Spritz
Cocktail on Arrival $22 pp | Tommy’s Margarita, Negroni


