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The Old Bundy Tavern boasts a variety of spaces to suit all occasions.
From group dining to cocktail parties, our popular function room
provides everything you need for your next celebration.

Choose from cocktail-style or seated arrangement and bring the 
event of your dreams to life with the help of our friendly team!

WELCOME TO
OLD BUNDY TAVERN



SPACE TYPE

UPSTAIRS 80  ROUND
120 RECTANGLE

200 - - Y Y

The Old Bundy Tavern boasts a variety of spaces to suit all occasions.
From group dining to cocktail parties, our popular function room
provides everything you need for your next celebration.

Choose from cocktail-style or seated arrangement and bring the 
event of your dreams to life with the help of our friendly team!

The Lookout



SPACE TYPE

GROUND 50 70 Y N Y Y

Great function room, for milestone events, can be closed off to the public,
amenities shared with main venue. Has own bar. High bars and dining 
style seating.

Customs Bar



SPACE TYPE

GROUND 20 40 Y N Y Y

Great function room, for milestone events. 
High bars and dining style seating.

Sophie’s Room



Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option

DESIGNED FOR 8 - 10 PEOPLE

ANTIPASTO PLATTER (LGO) $125
a generous selection of salami, ham, chorizo, smoked cheddar, roasted red
pepper, mixed olives, fetta, pickled onions & warm Turkish bread

AUSSIE PLATTER $125
a selection of classic beef sausage rolls, beef party pies & mini quiches,
served with an assortment of complementary sauces

YUM CHA PLATTER (LD) $115
a selection of prawn and chive dumplings, vegetable spring rolls & satay
chicken skewers, served with an assortment of accompanying sauces

ASIAN PLATTER (LD, VG) $185
a selection of samosas, crisp spring rolls and pork shao mai, served with an
assortment of accompanying sauces

VEGETARIAN PLATTER (V) $115
a selection of croquettes, arancini and spinach and ricotta rolls, served with
an assortment of accompanying sauces

FRIED CHICKEN PLATTER (LD) $100
golden fried chicken pieces paired with creamy mayonaise

VEGAN PLATTER (VG, LD) $100
a selection of croquettes, samosas and dumplings, served with an
assortment of accompanying sauces. 

KIDS PLATTER (LD) $80
a crowd-pleasing mix of chicken nuggets, fish fingers, calamari, sausage rolls
& crispy chips with tomato & BBQ sauce

CHURROS PLATTER (LD,V) $45
Chocolate ganache & Dulce De Leche

PASTRIES PLATTER (V) $80
Mixture of baked danishes and nutela coated mini croissants

SCONES PLATTER (V) $45
Scones, cream and jam

BISCUIT PLATTER (V) $55
Mixture of house baked cookies

FRUIT PLATTER (LD, LG, VG) $75
a vibrant selection of fresh seasonal fruits

SWEETS PLATTER (V) $105
a tempting assortment of delicious sweet treats. | V | 105

Food Packages
DESSERT PLATTERSPLATTERS



Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option

MIN 20 GUESTS REQUIREDBuffet Menu
ROAST (CHOOSE ONE)
Pork (LG,LD), Beef (LG,LD), or Chicken (LG,LD)

SALAD (CHOOSE ONE)
Garden Salad (LG,LD,VG), Potato Salad (LG,VO), Caesar Salad (LGO,LDO,VGO),
Oriental Salad (LGO,LD,VG)

SIDES
Includes: Roast Potato (LG,LD,VG), Roast Pumpkin (LG,LD,VG), Steamed Vegetables
(LG,LDO,VGO), Bread Rolls (LD,VG) & Gravy (LG,V)

ROAST (CHOOSE ONE)
Pork (LG,LD), Beef (LG,LD), or Chicken (LG,LD)

SALAD (CHOOSE TWO)
Garden Salad (LG,LD,VG), Potato Salad (LG,VO), Caesar Salad (LGO,LDO,VGO),
Oriental Salad (LGO,LD,VG)

HOT DISHES (CHOOSE TWO)
Beef Stroganoff (LG), Butter Chicken (LG), Honey Chicken, Thai Green Curry (LG,LD),
Sweet & Sour Pork(LD), Beef Lasagne, Vegetarian Lasagne (LGO, LDO, V, VGO),
Potato Bake(LGO,V), Creamy Sundried Tomato Chicken (LG), Broccoli & Cauliflower
Bake (LG,V)

SIDES  
Includes: Roast Potato (LG,LD,VG), Roast Pumpkin (LG,LD,VG), Steamed Vegetables
(LG,LDO,VGO), Bread Rolls (LD,VG) & Gravy (LG,V)

ROAST (CHOOSE TWO)
Pork (LG,LD), Beef (LG,LD), or Chicken (LG,LD)

SALAD (CHOOSE THREE)
Garden Salad (LG,LD,VG), Potato Salad (LG,VO), Caesar Salad (LGO,LDO,VGO),
Oriental Salad (LGO,LD,VG)

HOT DISHES (CHOOSE TWO)
Beef Stroganoff (LG), Butter Chicken (LG), Honey Chicken, Thai Green Curry (LG,LD),
Sweet & Sour Pork(LD), Beef Lasagne, Vegetarian Lasagne (LGO, LDO, V, VGO),
Potato Bake(LGO,V), Creamy Sundried Tomato Chicken (LG), Broccoli & Cauliflower
Bake (LG,V)

SIDES
Includes: Roast Potato (LG,LD,VG), Roast Pumpkin (LG,LD,VG), Steamed Vegetables
(LG,LDO,VGO), Bread Rolls (LD,VG) & Gravy (LG,V)

Warm house made apple crumble & custard (LDO,V,VGO)
Pavlova slab with cream and berries (LG,LDO,V,VGO)

BASIC BUFFET | $32

TRADITIONAL BUFFET | $42

DELUXE BUFFET | $52

DESSERT ADD ON | $7PP

Buffet food is discarded 24 hours after a function as per food safety guidelines.
Please let staff know on the day of your function if you would like to take left
over food home. 

ENDLESS TEA & COFFEE STATION | $2PP
Nescafe Blend 43 coffee and a selection of tea’s 
Milk variety (subject to availabliity)
White sugar, Raw sugar & Equals



2 HRS $52PP | 3 HRS $64PP | 4 HRS $76PP

Mount Paradiso Prosecco NV 
Mr Mason Sparkling Cuvee Brut NV 
Vivo Moscato 
Dottie Lane Sauvignon Blanc 
Lost Woods Chardonnay 
Hearts Will Play Rose 
Sud Rose 
Storm & Saint Pinot Noir 
Henry & Hunter Shiraz Cabernet 

Furphy 
Carlton Draught 
Stone & Wood Pacific Ale
James Squire Orchard Crush Cider 

Great Northern Super Crisp 3.5% 

Assorted Soft Drinks & Juices

2 HRS $42PP | 3 HRS $54PP | 4 HRS $66PP

Mr Masons Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose
Henry & Hunter Shiraz Cabernet
XXXX Gold/Old Bundy Brew
Somersby Apple & Pear Cider
Selection of soft drinks and juice

* Please note, all packages subject to product availability

Beverage Packages
STANDARD PREMIUM

MIN 20 GUESTS REQUIRED



Add our spirit package to a beverage package of
your choice for an additional $25 (flat rate)
Minimum 50 guests 

SPIRIT PACKAGE INCLUDES:
Vodka
Gin
Bourbon
Whisky 

COCKTAILS ON ARRIVAL | $15PP

A bar tab can be arranged for your function with
a specified limit or amount in mind that you feel
comfortable with spending. Your bar tab can be
reviewed as your function progresses and
increased if required. However, we wil always
ensure you are in control of the amount
throughout the event. 

CASH BAR
Alow your guests to choose from our extensive
beverage selection, which they can purchase
throughout your function.

SPIRITS

BAR TAB ON CONSUMPTION

Add Ons



Contact us
(07) 3558 3302

info@oldbundytavern.com.au
oldbundytavern.com.au

20 Quay Street Bundaberg Central QLD 4670

http://oldbundytavern.com.au/
http://oldbundytavern.com.au/
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