THE BATH
& BASE
FUNCTION
MENU

$30 PLATTERS $60 PLATTERS

french fries, aioli or tomato sauce gfo vegetarian steamed dumplings, sriracha
hot sauce v

$50 PLATTERS spinach & feta arancini, salsa verde, garlic
aioliv

sweet potato fries, aioli gf crumbed mushrooms, aioliv
gfo plus 5 per platter

choice of 2 pizzas per platter mac & cheese balls, spicy tomato relish &
parmesanyv

flat bread, garlic, rosemary, cheese, olive oil
margherita, tomato, buffalo mozzarella,

basil, olive oil $70 PLATTERS

the meat, smoky chorizo, pulled chicken, ham

prosciutto, roma tomato, olive, rocket, shaved chicken skewers, peanut sauce
parmesan gfo with BBQ sauce

smoked lamb, hummus, cheese, cherry beef skewers, smoky BBQ sauce
tomato, rocket, balsamic reduction gfo with BBQ sauce

shaved leg ham, roast mushrooms, kalamata salt & pepper squid, lemon, garlic aioli
olives South Australian oysters, natural or
zucchini & speck, zucchini, Barossa speck, kilpatrick gf

lemon dressing, chopped herbs
the hot, confit garlic, calypso salami, n'duja

salami, basil, bocconcini $8 0 PLATTERS

bambino’s only, ham, cheese, tomato
pulled pork sliders, slaw & chipotle

mayonnaise
pulled beef sliders, slaw & chipotle

gf bases available - plus 8 per platter

mayonnaise
$55 PLATTERS mini beef & cheese sliders, BASE mac
sauce

hummus & tzatziki dips, chargrilled

breads, carrot & cucumber sticks v $200 PAELLA PAN

vegetarian spring rolls & samosas,
g pring (feeds 20pax]

sweet chilli & soy sauce v . .
. . large Spanish Paella, pulled chicken,
pies, pasties & sausage rolls, tomato

Goolwa cockles, green peas
ketchup & peas of

corn on cob, lime, chilli & parmesan v gf

DESSERT PLATTERS

available on request

*10% Surcharge on public holidays



