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BULL AND BUSH HOTEL
FUNCTION AREAS

®  BISTRO DINING ROOM e

ANGUS BAR

MAX. CAPACITY

80 Guests (Seated) or
150 Guests (Standing)

FRIDAY & SATURDAY
Min 35 Guests

The Green Room is ideally suited for a birthday
party or anniversary. It is a completely private,
stylish, freshly renovated events space,
equipped with its own private bar.

ROOM FEATURES

Air conditioned, Large HD TV with VGA/USB
connectivity and private music system. Play
your own music playlist.

ROOM HIRE FEE

Friday and Saturday: $300
Sunday to Thursday: $200

MAX. CAPACITY

This area is licensed for 18years and older
200 Guests (Standing) or

100 Guests (Seated)

This room is ideally suited for a

seated presentation event or fundraiser.
Alternatively, it is a fabulous space for a large
cocktail party celebration. The entire space can be
separated from the rest of the hotel with curtains
when required.

ROOM FEATURES

Air conditioned, wide TV screen with VGA
connectivity and private music system. Play your
own music playlist.

ROOM HIRE FEE

Friday and Saturday: $400 - TBC
Sunday to Thursday: $200 - TBC

‘ *LIMITED AVAILABILITY* ‘

THE PRIVATE ROOMS

CHAD’S BOARDROOM
MAX CAPACITY
24 Guests (Seated)

PDR - PRIVATE DINING ROOM
MAX CAPACITY
12 Guest (Seated)

The choice of 2 separate beautifully appointed
private rooms, with their own working fireplaces
and HD TV’ with easy access to the Bistro bar
area.

ROOM HIRE FEE
No room hire or minimum spend requirements.
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MAX. CAPACITY
25 Guests (Seated)

Enjoy the fresh air in our relaxing Beer
Garden just inside the entrance doors.

MAX. CAPACITY
Umbrellas are supplied 20- 80 Guests (Standing)

Secluded, secure and private, this space has
access from the carpark on the edge of the
hotel. We willrope off a private space, also

Great access to the Bistro Bar

HIRE FEE has its own stage and dance floor. Great
No room hire or minimum spend requirements. access to the Angus Bar.
ROOM HIRE FEE
Room hire or minimum spend requirements
may apply

| UMTEDAVALABLITY

The Bull and Bush Hotel is proud to open a selection of attractive and dedicate
areas for any type of function.

Our dedicated managers and staff have been winners inthe prestigious
Australia Hotels Association awards, The Bull and Bush is recognized as one of
Sydney’s leading dining and live entertainment venues in the Hills District.

With a lively history dating back to the 19th century, we’re your go-to spot for
fun, family-friendly entertainment, and fantastic food.

From live music to sports screenings and trivia nights, we’ve got it all. Join us for
casual hangouts and special occasions and become a part of our welcoming
community. Come on over — let’s keep the good times rolling!
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BULL AND BUSH
THECATERINGTEAM

HEAD CHEF & SOUS CHEF

MR LEE
& CHEF
EUGENE

Mr Lee and Chef Eugene are a
strong and united team. They
both have a passion and
dedication to quality pub food that
has been put to practice in many
successful kitchens across Sydney
and has seen them develop a strong
following amongst locals and his
industry peers. The Winners of 2
Best Bistro AHA awards — they know
and love food and people, the
perfect team to look after your
event.

HOW TO CALCULATE THE
RIGHT AMOUNT OF FOOD

THERE ARE 3 TYPES OF
“FOOD ITEMS” FOR YOU
TO SELECT:

FOR A FULL MEAL?

FINGER FOODS ONLY 1. FINGER FOODS

Allow 8-10 items of food per person for
the whole duration of the party.

FINGER FOODS & MINI MEALS 2. MINI MEALS

Allow 4-5 finger foods and 1-2 mini meals

served in small bowls fo easy eating! 3. DESSERTS

BULL AND BUSH FUNCTIONS PACK



EVENT
CATERING
OPTIONS

LIGHT &MEDIUM CANAPES
$17 PP 6 Items from Selection A 6 PIECES PP
$24 PP 6 Items from Selection A or B 6 PIECES PP
$28 PP 7 Items from Selection A or B 7 PIECES PP

SUBSTANTIAL CANAPES

$31 PP 8 Items from Selection A or Selection B 8 PIECES PP
$35 PP 9 Items from Selection A or Selection B 9 PIECES PP
L CANAPES+ A MINI MEAL °
$35 PP 5 Items from Selection A or Selection B, 5 PIECES PP
1from Mini Meals Selection + 1 Substantial
+Premium Fruit & Cheese Platter + Cheese & Fruit
$39 PP 7 Items from Selection A or Selection B, 7 PIECES PP
1from Mini Meals Selection + 1 Substantial
° COCKTAIL DESSERT OPTIONS °
Cocktail Lemon Curd Tartlet $3.5 PP
White and Dark Chocolate Dipped Strawberry (GF) $2.5 PP
Mini Berry and Lychee Skewer (GF) $3.5 PP
Mini Tiramisu Cup $8.5 PP
Mini Chocolate Mousse Cup (GF) $7.9 PP
Mini Eton Mess Cup (GF) $7.5 PP

GRAZING PLATTERS

Grazing Platter - Three Premium Cheeses, Cold Cuts, Seasonal Fruit and Lavosh ‘ $6 PP
(min 15 guests)

|
Booka’s Hot & Cold Seafood Platter— Qld Tiger Prawns, Sydney & Pacific Oysters, Morton ‘$25 PP
Bay Bugs, Beer Battered Fresh Fish Bites, Beer Batter Chips (min 15 guests)
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FINGER FOOD
(CANAPES) OPTIONS

PREMIUM SELECTION A

Mushroom Arancini with minted yoghurt (NF) (V)

Chorizo and Saffron Arancini with spicy tomato relish (NF)

Spicy Chicken Wings with sweet chillisauce (DF)

Cocktail Vegetable Samosas (VG) (DF)

Cocktail Vegetable Spring Rolls (VG) (DF)

Leek, Dijonand Marinated Feta Tartlet (NF) (V)

Mini Gourmet Beef Pies

Cocktail Beef Sausage Rolls

Cocktail Frittata of Pumpkin, Spinach and Parmesan (V) (NF)

Honey Roasted Pumpkin, Pesto and Pine Nut Tartlets (V)

Caramelised Onion Tart with Persian Feta (V) (NF)

Vietnamese Rice Paper Roll of Cucumber, Carrot, Lettuce and Sweet ChilliSauce (GF) (V)

Buffalo Mozzarella, Cherry Tomato, Olive and Basil Skewer (GF) (NF) (V)

Thai Prawn and Fish Cakes with chipotle aioli (DF)

Smoked Chicken and Avocado Tartlet (NF) (DF)

Gourmet Pizza Selection — 24 pieces per pizza (See our “Ala Carte” Menu)

‘Mac n Cheese’ Croquette (NF) (V)

Pork Belly Bite with Cranberry and Apple Balsamic (GF) (DF) (NF)

Marinated Chicken Skewer Satay (GF)

(GF) GLUTEN FREE | (DF) DAIRY FREE | (NF) NUT FREE
(VG) VEGAN | (V) VEGETARIAN




FINGER FOOD
(CANAPES) OPTIONS

PREMIUM SELECTION B

California Sushi Rolls — Salmon and Vegetarian (GF) (VG) (NF)

Cocktail House Made Sausage Rolls of Pork Fennel and Pistachio

Cocktail House Made Sausage Rolls of Walnut, Vegetable and Caraway Seeds (V)

Smoked Salmon and Citrus Avocado Tartlet (NF)

Smoked Salmon and Pimento Roulade (GF) (NF)

Mac ' n ‘ Cheese Croquette (NF)

Rare Roast Beef En Croute with Mustard and Polenta (NF) (DF)

Tartlet of Lamb, Pumpkin and Red ChilliJam (NF)(DF)

Tartlet of Tiger Prawn, Chilli, Spring Onion and Sesame Seeds (DF)

Vietnamese Rice Paper Roll of Prawn, Coriander, Peanut and Vermicelli (GF) (DF)

Vietnamese Rice Paper Roll of Chicken, Asian Herbs and Bean Sprouts (GF) (DF)

Lamb Kofta with Coriander Yoghurt (GF)

Mini ‘Mc BULL’ Cheeseburger (NF)

ChilliDog of Pork Chipolata, Cheese and Spicy Tomato Relish (NF) Mini

Lamb Burger with Pimento and Marinated Feta (NF)

Slider of Haloumi, Roasted Capsicum and Pesto (V)

Cocktail Hot Dog with Mustard and Ketchup (NF)

(GF) GLUTEN FREE | (DF) DAIRY FREE | (NF) NUT FREE | (VG) VEGAN | (V) VEGETARIAN
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MINI MEAL OPTIONS

MENU FOR MINIMEALS

Tender Braised Lamb Shank with Sweet Potato Mash & RosemaryJus - Min 24 (GF) (NF)

Thai Beef Curry & Jasmine Rice (GF)

Grilled Scotch Fillet with Sauteed Potato, Bacon, Spinach & Tomato Salsa (GF)

(NF) Harissa Marinated Lamb Fillets with Couscous, Rocket & Roasted Tomato

(GF) (DF) Penne Bolognaise (NF)

Chicken Pieces with Sauteed Bacon & Rosemary Potatoes (GF)

Roasted Mustard Pork with Crushed Kipfler Potato & Spiced Apple Chutney

(GF) Marsala Lamb Curry with Spinach, Almonds & Saffron Rice (GF)

Bangers & Mash with Onion Gravy (GF) (NF)

Mushroom Medley Risotto with Feta & Spinach (GF)

(NF) Chicken Tikka Masala & Jasmine Rice (GF)

Chicken Breast Fillet & Pesto Tossed Penne

Salt & Pepper Squid with Rocket, Lychees & Pickled Ginger (DF)

(NF) Salt & Pepper Squid & Chips (DF) (NF)

Penne with Tomato, Olives, Basil, Chilli & Feta

(V) Tempura Battered Fish & Chips (NF)

Rare Thai Beef Salad with Tatsoi, Wombok, Peanuts, Cucumber & Thai Herbs

(GF) Caesar Salad (V) (NF)

Chicken Caesar Salad (NF)

Quinoa Salad with Chickpeas, Honey Roasted Pumpkin, Capsicum, Goat’s Cheese & Lime (GF)

(V) Tandoori Marinated Chicken Salad (GF)

(GF) GLUTEN FREE | (DF) DAIRY FREE | (NF) NUT FREE | (VG) VEGAN | (V) VEGETARIAN

For the Current menu options please contact our
functions co-Ordinator - info@bullandbushpub.com
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SET MENU
DINING

SEATED DINING [MINIMUM 10 GUESTS]

For the current menu options please contact our

Duty Manager - info@bullandbushpub.com

SET MENU - $42 PER PERSON

STARTERS

TO SHARE

Salt, Pepper and Furikake Calamari
with Lemon Aioli

Crispy Panko Mac and Cheese Balls (V GF)

Garlic Bread (V)

MAINS

TO SHARE

BBQ Grain-Fed Rumps Steaks
Roasted Chats, Seasonal Vegetables Horseradish Cream,
Peppercorn Sauce, Dijon Mustard

Pappardelle, Swiss Browns, Shiitake Mushrooms,
Green Peas, Mint, Feta (V)

Pan Seared Salmon, Prawn and Mussel Risotto

Dessert
- Ice Cream and Gelatos Cart (V GF)

Some menus are subject to change due to seasonal conditions

BULL AND BUSH . 11
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SET MENU
DINING

SEATED DINING [MINIMUM 10 GUESTS]

For the current menu options please contact our

Duty Manager - info@bullandbushpub.com

SET MENU - $52 PER PERSON

STARTERS

TO SHARE

Salt, Pepper and Furikake Calamari
with Lemon Aioli

Crispy Panko Mac and Cheese Balls (V GF)
Haramisa Kingfish Ceviche, Avocado, Espellette Pepper

Garlic Bread (V)

MAINS

TO SHARE

BBQ Tomahawk Steaks
Roasted Chats, Seasonal Vegetables Horseradish Cream,
Peppercorn Sauce, Dijon Mustard

Pappardelle, Swiss Browns, Shiitake Mushrooms,
Green Peas, Mint, Feta (V)

Pan Seared Salmon, Prawn and Mussel Risotto
Dessert

-lce Cream and Gelatos Cart (V GF)

Some menus are subject to change due to seasonal conditions

BULL AND BUSH
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SET MENU
DINING

SEATED DINING [MINIMUM 10 GUESTS]

For the current menu options please contact our

Duty Manager - info@bullandbushpub.com

SET MENU - $62 PER PERSON

STARTERS

TO SHARE

Salt, Pepper and Furikake Octopus
with Lemon Taramosalata

Crispy Panko Mac and Cheese Balls (V GF)
Haramisa Kingfish Ceviche, Avocado, Espellette Pepper

Garlic Bread (V)

MAINS

TO SHARE

BBQ Tomahawk Steaks
Roasted Chats, Seasonal Vegetables Horseradish Cream,
Peppercorn Sauce, Dijon Mustard

Pappardelle, Swiss Browns, Shiitake Mushrooms,
Green Peas, Mint, Feta (V)

Pan Seared Salmon, Prawn and Mussel Risotto

Dessert

Sticky Date Pudding with Butterscotch Sauce
The Bull and Bush Basque Cheese Cake (GF)

Some menus are subject to change due to seasonal conditions

BULL AND BUSH DIETARY: (V) VEGETARIAN | (GF) GLUTEN FREE
FUNCTIONS PACK
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TERMS &
CONDITIONS

All functions and events are subject to
the followingterms and conditions. Please
read this document carefully and contact
the functions manager ifyou have any
questionson 02 7258 8800

BOOKING DEPOSITS

To secure your booking please return the signed Booking
Confirmation Sheet as soon as possible. Your booking is
not secured until this has been received.

If your booking is for the green room a non-refundable
deposit of will be charged to the provided credit card
as security. [$300 Friday or Saturday, $200 Sunday to
Thursday]

CONDITIONS OF CANCELLATION

1. Your booking may be cancelled up until 1week prior to
the booked date without additional penalty (only the
forfeit of the deposit)

2. Ifthe booking is cancelled inside one week prior to
the booked date, but more than 24 hours prior to the
booking commencement, 50% of the total food bill will
be forfeit to the Bayview Hotel.

3. Ifthe Booked group cancels inthe last 24 hours or
does not present themselves on the date booked the
full amount of confirmed food order may be deducted
from the client’s credit card

4. Any deductions from the provided credit card will be
discussed with the client prior to processing.

5. Any cancellation must be made directly with the
Hotel Manager.

6. The credit card details provided will be used to pay
for the booking unless otherwise requested by the
cardholder prior to the function date.

PAYMENT OF THE BALANCE

1. The final number of guests for your event must
be confirmed a minimum of 10 days prior to the
booking date.

2. The balance of the payment can be made on
the final invoice up until the commencement of
the event.

BULL ANDBUSH FUNCTIONS PACK

MINORS

1. A Minor is defined as anyone under the age of
18 years on the date of the event.

2. Minors are only permitted to be within the area of the
function and must be in the company of a responsible
adult at all times.

3. We do not accept bookings for 18th or 21st birthday
parties.

ALL GUESTS

1. All guests that enter the hotel to attend the function
are subject to all of the laws that govern operations
within the Hotel.

2. All guests must fully respect the required conditions of
Responsible Service of Alcohol and the Bull and Bush
Hotel’s Code of Practice.

3. The Hotel reserved the right to refuse entry or service
to any function guest.

DAMAGE

The client/customer is responsible to any loss or damage
to Bull and Bush Hotel property caused by the guests
attending the function. Bull and Bush Hotel does not
accept any responsibility for the loss or damage to any
equipment, merchandise or personal effects left on the
premises prior to, during or after the function.

DECORATIONS

You are welcome to supply your own decorations for your
event. This can be discussed with the functions manager
or a hotel manager.

CAKES

You are welcome to bring a cake for your event. Please
advise us on your booking form if you intend to do so.
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BOOKING
CONFIRMATION

BOOKING DATE

BOOKING NAME

COMPANY NAME

BOOKING TIME
Approx. Start & Finish Time Food Start Time

NUMBER OF GUESTS

CONTACT NAME

CONTACT NUMBER

FUNCTION ROOM
Min. Spend Amount Paid

EMAIL

SPECIAL REQUESTS

TYPE OF FUNCTION Cocktail Menu (Standing) [ | Set Menu (Main Meal) | |

CAKE Will Be Provided [] No cake for Function []

DECORATIONS

MUSIC AUDIO VISUAL
PAYMENT

CARD TYPE CARD NAME

CARD NUMBER

EXPIRY Cvv

ESTIMATED TOTAL COST

BOOKING DEPOSIT DATE PAID
$200 Sun to Thu / $300 Fri & Sat

BALANCE OF PAYMENT

CARD SIGNATURE

| have read/agree to all the terms & conditions of booking a function at The Bull and Bush Hotel

SIGNED PRINT FULL NAME

BOOKING CONFIRMATION BULL&BUSHHOTEL
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