
F U N C T I O N S





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 for 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 a both a favourite amongst 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 Team at The Buena 
will design a bespoke experience to suit your needs. 

Talk to our events team today and let us help you create your own Buena story

www.thebuena.com.au 



C O V I D - 1 9  S A F E  H O U S E  P O L I C Y
&  H O W  I T  A F F E C T S  Y O U R  F U N C T I O N
As a group, Tilley & Wills are taking all possible measures to prevent the spread of COVID-19 and ensure that our patrons, staff and suppliers of Bistro Mosman, The 
Buena, Clovelly, Greenwood Hotel and Verandah Bar remain protected from the possible spread of COVID-19.
 
We’d like to assure you that our function room layouts, seating layouts and our function menus will be adjusted to ensure all health regulations and social distancing 
guidelines are met to provide a safe environment for you and your guests. 

Our policy is to be as flexible and as accommodating as possible, and should you need to adjust or cancel a function booking due to COVID-19, we will do everything 
we can to ensure a smooth transition for you, including refunding deposits paid. 

Tilley & Wills Precautionary Measures Include:
•  All FOH and BOH staff must complete the Australian Government Department of Health’s online training in infectious diseases
•  Revised and regular training of best workplace practices, with implementation of additional COVID-19 Safe House policy
•  Regular monitoring of Australian Government Department of Health regulations to ensure the latest advice is being adhered to

Rigorous Hygiene Measures Include:
•  Sanitiser stations at entry and exit points, as well as throughout the venue
•  Digital beverage and wine menus
•  Removal of communal items such as straws, menu sleeves and cutlery
•  Daily deep cleaning of venue
•  Regular sanitisation of high touchpoint areas
•  Commercial dish and glass washer sanitise cycle at 82-degree cycles

Updated Venue Layout & Structure:
•  Tables spaced minimum 1.5m apart
•  Gaming patrons minimum 1.5m apart
•  Compliance with restrictions on internal and external capacity, maintaining a ratio of no more than 1 person per 4 metres across the venue
•  Social Distancing signage around all bar areas
•  All guests must be seated, with no standing or mingling
•  COVID-19 Safe House Policy and other health and hygiene information displayed throughout the venue
•  Limited capacity in lifts (where applicable)

Updated Conditions of Entry:
•  All patrons’, staff and suppliers’ details will be collected at entry, and kept for 28 days
•  Patrons, staff and suppliers will be denied entry if showing signs or symptoms of COVID-19
•  All patrons, staff and suppliers are encouraged to download the COVID-19 app

We’d like to thank you for your continued support and compliance with our COVID-19 Safe House Policy. We look forward to welcoming you back to our restaurants and pubs.



F U N C T I O N  S P A C E S

V I S T A  B A R
Level One

T H E  D E C K
• 20 Seated
• 60-80 Standing
• Flat Screen TV
• Mezzanine level

T O P  F L O O R
• The Deck & Atrium Combined 
• 160 Seated
• 160 Standing
• Flat Screen TVs
•Microphone
•Private Bathrooms

A T R I U M
• 150 standing / 120 seated
• Flat Screen TV
• Wheelchair Accessible
• Available for non-exclusive hire for 
smaller groups

Function 
room layouts and capacity 
will be adjusted to ensure 
compliance with correct  

social distancing measures  at 
the time of your 

function. 



F U N C T I O N  S P A C E S
B U E N A  B A R
Ground Floor

P U B L I C  B A R
• 60 Cocktail / 30 Seated
• TV
• Wheelchair Accessible

B U E N A  B A R  B O O T H S
• Selection of high booths available, each seat 6-8 guests
• Great for casual get togethers

Function 
room layouts and capacity 
will be adjusted to ensure 
compliance with correct  

social distancing measures  at 
the time of your 

function. 



C A N A P É  P A C K A G E S
Min 20 people

$ 2 9  P A C K A G E
Tomato & Olive Bruschetta, Persian Feta, Baby Basil   V
Salt & Pepper Squid, Lime Aioli  
Field Mushroom & Pine Nut Arancini, Salsa Verde, Aioli  V
Lamb Kofta, Mint Yoghurt, Pomegranite GF
Barramundi & Chorizo Brochette, Preserved Lemon Chermoula  GF
Wagyu Beef Slider, Cheese, Tomato Relish, Mustard, Pickles

$ 3 9  P A C K A G E
Ndjua & Mozzarella Croquette, Smoked Paprika Aioli
Tuna Tataki, Ponzu, Edamame, Sesame
Fresh Fig, Proscuitto, Buffalo Mozzarella, Basil, Apple Balsamic  GF  V
Tempura Tiger Prawns, Chilli, Soy, Ginger Dipping Sauce
Lamb Kofta, Mint Yoghurt, Pomegranite GF
Barramundi & Chorizo Brochette, Preserved Lemon Chermoula  GF
Wagyu Beef Slider, Cheese, Tomato Relish, Mustard, Pickles

$ 4 9  P A C K A G E
Sydney Rock Oysters, choice of Natural, Mignonette or Ponzu GF  
Fresh Fig, Proscuitto, Buffalo Mozzarella, Basil, Apple Balsamic  GF  V
Tempura Tiger Prawns, Chilli, Soy, Ginger Dipping Sauce
Tuna Tataki, Ponzu, Edamame, Sesame
Barramundi & Chorizo Brochette, Preserved Lemon Chermoula  GF
Seared Wagyu, Chimmi Churri GF
Wagyu Beef Slider, Cheese, Tomato Relish, Mustard, Pickles
Beer Battered Barramundi, Chips, Tartare
Vanilla Pannacotta, Champagne Jelly, Strawberry  GF

DF: Dairy Free          GF: Gluten Free          V: Vegetarian          VG: Vegan          *: On Request
Advance notice is required when ordering from our Function Menus. 
Speak to our Events Team to organise your perfect menu! 

All function 
menus will be adjusted to 
ensure compliance with 

Government Health guidelines 
at the time of your 

function. 



C A N A P É S
Min order 20 pc

$ 4
Tomato & Olive Bruschetta Persian Feta, Baby Basil   V
Field Mushroom & Pine Nut Arancini Salsa Verde, Aioli  V
Lamb Kofta Mint Yoghurt, Pomegranate GF

Mushroom Pie Potato, Parmesan Foam  V
Goats Curd & Thyme Tart Red Onion Jam   V
Ndjua & Mozzarella Croquette Smoked Paprika Aioli

$ 6
Tempura Tiger Prawns Chilli, Soy, Ginger Dipping Sauce
Tuna Tataki Ponzu, Edamame, Sesame
Barramundi & Chorizo Brochette Preserved Lemon Chermoula  GF
Seared Wagyu Chimmi Churri GF
Fresh Fig Proscuitto, Buffalo Mozzarella, Basil, Apple Balsamic  GF, V

$ 8
Wagyu Beef Slider Cheese, Tomato Relish, Mustard, Pickles
Portuguese Chicken Slider Guacamole, Swiss Cheese, Slaw
Raw Salmon Poke Bowl Soba Noodles, Kimchi Dressing GF
Beer Battered Barramundi Chips, Tartare
Rissotto of Asparagus Pea, Mint, Lemon  GF, V

$ 4  D E S S E R T S
Lemon & Raspberry Meringue Tart
Chocolate Pot Salted Caramel, Hazelnut Brittle  GF

Vanilla Pannacotta Champagne Jelly, Strawberry  GF

P L A T T E R S
Grazing Board Salami, Hummus, Olives, Pickled Chillis, Eggplant Chutney, Cheddar, Brie, Grapes, Quince, Lavosh, 
Crudite & Grissini (1 Metre Board) $150
Sydney Rock Oysters served Natural, Mignionette or Ponzu  $48 per doz
Salt & Pepper Squid Lime Aioli (approx 50pc) $60
Pork & Fennel Sausage Roll Tomato Relish (20pc) $60
Popcorn Karaage Chicken Sesame Aioli (approx 50pc) $60

P I Z Z A S
Garlic & Herb Woodfired Dough (V) 10 Add Cheese +$4
Bruschetta Garlic Oil, Oregano, Tomato Salsa, Basil, Feta, Balsamic Reduction $15 
Dips Plate Roast Capsicum, Babaganoush, Hummus, Garlic Bread $18

Margherita (V) Tomato, Mozzarella, Basil $20
Zucca (V) Mozzarella, Pumpkin, Spinach, Feta, Rocket, Pine Nuts $23
Capricciosa Tomato, Mozzarella, Ham, Mushroom, Artichoke, Olives, Basil $25
Carnivora Tomato, Mozzarella, Ham, Hot Salami, Sausage, Chilli $25
Diavola Mozzarella, Hot Salami, Smoked Cheese, Capsicum, Olives $25
Gamberi Chilli, Garlic, Mozzarella, Prawns, Rocket $26
Completa Cherry Tomato, Mozzarella, Basil, Rocket, Prosciutto Parmesan $26
Tartufata Mozzarella, Basil, Truffle, Mushroom, Prosciutto, Parmesan $26
Azzuri Mushroom, Artichoke, Ricotta, Mozzarella, Tomato, Prosciutto, Basil $26
Vegetalano Sundried Tomato, Eggplant, Mushroom, Onion, Olives, Capsicum, Olives, Tomato Sauce, Mozzarella $24
Suprema Mushroom, Onion, Capsicum, Hot Salami, Ham, Olives, Mozzarella, Tomato $27

P I Z Z A  B O A R D S 
Meter Long Pizza Boards - Choose 3 toppings $70
 

DF: Dairy Free          GF: Gluten Free          V: Vegetarian          VG: Vegan          *: On Request
Advance notice is required when ordering from our Function Menus. Speak to our Events Team to organise your perfect menu!

All function 
menus will be adjusted to 
ensure compliance with 

Health guidelines at the time 
of your function. 



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, a cash bar or enjoy one of 
our popular beverage packages.

G O L D  P A C K A G E
2 Hour $44 pp / 3 hour $54 pp / 4 Hour $64 pp

Sparkling		  NV Zilzie Brut, South Australia
White		  2017 Zilzie BTW Pinot Grigio, South Australia
		  2017 Zilzie BTW Selection 23 Sauvignon Blanc, South Australia
Rose		  2019 ZIlzie BTW Rose, South Australia
Red		  2017 Zilzie BTW Cabernet Merlot, South Australia
Beer		  Pure Blonde, Carlton Draught, Cascade Light
Soft Drink & Juice

P L A T I N U M  P A C K A G E
2 Hour $59 pp  / 3 hour $69 pp  / 4 Hour $79 pp

Sparkling		  NV Le Petit Maison Saint Rose, Sparkling, Provence, France 
White		  2018 Vidal Sauvignon Blanc, Malborough, NZ
		  2017 Punt Road Pinot Gris, Yarra Valley, VIC
Red		  2017 Brave Souls Shiraz, Barossa, South Australia
Rose		  2019 Zilzie BTW Rose, Adelaide Hills, South Australia
Beer		  Peroni, 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 - $23 pp

Cocktail on Arrival - $15 pp	
		  Aperol Spritz
		  Espresso Martini
		  Mojito

Full cocktail menu available on request. All menus are subject to seasonal change.



F U N C T I O N S  B O O K I N G  F O R M
FUNCTIONS DAY & DATE:

COMPANY: MINIMUM SPEND:

OCCASION: DEPOSIT AMOUNT:

NO. OF GUESTS:                                                     SECURITY:

ARRIVAL TIME:

TYPE OF FUNCTION:         COCKTAIL           SIT DOWN CONTACT NAME:

SPACE:          EXCLUSIVE           SELECTION EMAIL:

HOW DID YOU HEAR ABOUT US?: MOBILE:

 METHOD OF PAYMENT:   I give authority for the following credit card to be deducted for:

    Deposit amount to confirm booking

    Balance owing at close of function

    I prefer to pay by (please circle) EFT/Bank Cheque/Company Cheque

 CREDIT CARD DETAILS:

 Cardholder Name:

 Card Number:

 Card Type:                                                                   Expiry Date:

Note – catering must be paid 
7 days prior to function. Bar 
tabs may be prepaid, or paid at 
conclusion of function

                             I/We agree to the Terms & Conditions outlined above
Authorised Signatory:                                                                            Name & Title:                                                                                             Date:                                                                

               

Please complete this form & return to The Buena Hotel

TERMS & CONDITIONS:  To secure your function, a signed booking form and a $300 deposit are required. Care will be taken to allow tentative bookings time to confirm. If the minimum spend is not met, the difference may be charged to the patron. 
Catering payment is required 7 days prior to your event. Payment is accepted via Bank Transfer or Credit Card. The Buena Vista Hotel requires notice if any minors will be in attendance. Security may be required for 18th Birthdays at the cost of the patron. 
Subject to Special Note 1, cancellation within fourteen days of the function booking will result in the loss of the deposit in full.
SPECIAL NOTE 1: If a confirmed booking is cancelled by a function organiser or Bistro Mosman due to a COVID-19 related event (to be determined at Bistro Mosman’s sole discretion) the function organiser’s deposit will be refunded in full. If a confirmed 
booking is varied (particularly for a reduction in function guest numbers)  by a function organiser or Bistro Mosman due to a COVID-19 related event (to be determined at Bistro Mosman sole discretion) the booking may be varied accordingly, without 
charge to the function organiser.



www.clovellyhotel.com.au• Clovellywww.greenwoodhotel.com • North Sydneywww.verandah.com.au • Sydney

S I S T E R  V E N U E S


