CORNER OF MARY & EDWARDS STREET, BRISBANE, 4001
BUFFALOBAR.COM.AU

Located in the heart of Brisbane CBD, Buffalo Bar brings
a unique touch to your event. Within the elegance of a
heritage listed Edwardian building, the Buffalo Bar offers
four function spaces that can cater for up to 300 guests.
Chat to your friendly functions team today about your
upcoming event or social gathering for a personalised
quote to suits your needs.
(07) 3051 7620
info@buffalobar.com.au

Hank’s Bar
Hanks Bar is a crowd favourite with your own
private bar, flat screen TV’s and old-world charm
with polished floorboards.

Dining Room
Perfect for a more formal seated lunch or dinner
our Dining Room is a semi-private space with bar
access and a mix of high and low seating.

Beer Garden
A beer garden with a mixture of bench and cocktail
style seating, easy access to the bar hosting a mix
of craft and international beers and award-winning
wines. With the option of booking the lower deck,
upper deck or both!

Upper Deck

Lower Deck

Exclusive Beer Garden

Hot Canapes
Duck spring rolls w Hoisin Sauce
Salt and pepper Calamari
Mushroom truffle arancini (V)
Vegetable skewers (VG)
Crispy chicken wings
Pumpkin and chickpea bites (VEG/GF)
Sauces:
Aioli, Sugo, Satay, Hoisin, Honey soy, (Any
sauce from menu)

Sweet Canapes
Choc brownie bites
Peanut butter cookie bars (VEG)
Fresh fruit kebab’s

Cold Canapes
Classic Mignonette rock oysters
Tofu rice paper rolls (VG)
Crispy soy tofu bites (V)
Prawn cocktail lettuce cups
Smoked salmon crackers
Sushi rolls (V)
Sauces:
Sweet chili, Aioli, Cocktail sauce, Honey
soy, (Any sauce from menu)

Substantials ($8)
Ruben sliders
Beef brisket tacos
Lamb and haloumi skewers
Rainbow spring rolls (VG)
Cheese and bacon croquettes
Truffled mushroom arancini (V)

Antipasto Platter $120

Yum Cha Platter $90

Cured meats, olives, bread, quince paste,
dried fruits and selection of cheeses

Sausage rolls, spring rolls, dim sims,
samosas, seafood sticks, prawn torpedoes

Seafood Platter $120

Veggie Platter $90

Prawn torpedoes, battered prawns, seafood
sticks, S&P calamari and fish goujons

Vegetable sticks, samosas, vegetable
spring rolls, crumbed zucchini fingers,
pumpkin arancini and crumbed olives

Slider Platter $100
Select 2 flavours per platter | Smoked
brisket, Rubens, smoked eggplant (V),
pork carnitas, classic cheeseburger,
falafel (V)

Aussie Platter $100
Mini pies, sausage rolls, spring rolls, dim
sims, chicken skewers and wedges

Entree

Dessert

(Guests Pick 2)

(Guests Pick 2)

Kingfish ceviche lettuce cups
Rustic bruschetta – mushrooms, pumpkin,
ricotta & cherry balsamic
Pork belly bites w pickled cucumber &
sweet soy

Loaded chocolate brownie
Vegan cheesecake tarlets
Kaffir lime panna cotta

Mains
(Guests Pick 2)
250g shorthorn Rump 150-day grain fed,
confit potatoes, seasonal greens, jus
Crispy Barramundi Goats & Beet Curd,
Charred Broccoli & Baby Onion, Fish Cream
Roasted Pumpkin & fresh pea risotto (VG)
Spinach & Walnut Cannelloni (VG)

All courses shared alternate drop,
cater for dietaries in each course
2 course $39
3 course $49

MINIMUM OF 30 GUESTS
Standard Beverage Package

Add-Ons

2 HRS - $39 | 3 hrs - $49 | 4 hrs - $59
WINES: Edge of the World Range; Sparkling
Cuvee, Sauvignon Blanc, Shiraz Cabernet,
Rose
BEERS/CIDER: 5 Seeds Cider, XXXX Gold,
Furphy
NON-ALCOHOLIC: Soft drink & Juices

SPIRIT UPGRADE

Premium Beverage Package
2HRS - $49 | 3 hrs - $59 | 4 hrs - $69
WINES: Aurelia Prosecco Sparkling, Pikorua
Sauvignon Blanc, Chain of Fire Pinot Grigio,
Wandering Duck Shiraz
BEERS/CIDER: 5 Seeds Cider, Stone &
Wood Pacific Ale, Furphy, XXXX Gold
NON-ALCOHOLIC: Soft drink & Juices

Deluxe Beverage Package
2HRS - $59 | 3 hrs - $69 | 4 hrs - $79
WINES: Madame Coco Blanc de Blanc
Brut Sparkling, Pikorua Sauvignon Blanc,
Oakridge Over the Shoulder Chardonnay,
Wolf Blass Makers Project Shiraz, Ara Pinot
Noir
BEERS/CIDER: All tap beer/cider/alcoholic
ginger beer
NON-ALCOHOLIC: Soft drink & Juices

Available to add to all beverage
packages, minimum of 40 guests.
2HRS - $20 | 3 hrs - $30 | 4 hrs - $40
Alternatively, your guests cash purchase
house spirits for $5 each on all packages.

COCKTAILS
Treat your guests to a bespoke cocktail
on arrival for an additional $15 per person,
minimum of 20 guests.

Add-Ons
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
will always ensure you are in control of
the amount throughout the event. At
any point you are welcome to turn the
bar into a cash bar so your guests can
purchase their own drinks. Cash Bar Allow
your guests to choose from our extensive
beverage selection, which they can
purchase throughout your function.

