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ENTRÉE 

Native spiced calamari, yuzu emulsion, citrus salad

Roast eggplant, za'atar crust, whipped tofu, fennel & pomegranate salad V DF GF 

Country style chicken terrine, smokey BBQ sauce DF

MAIN

Slow braised ox cheek, creamy mash, red wine sauce GF

Cauliflower 'steak', aubergine puree, saffron fennel salad GF V

Pan seared Atlantic salmon, roast eggplant caponata, pearl couscous, gremolata DF

SUPPLEMENT $10

300g porterhouse steak, pommes mousseline, jus gras GF

SIDES $9

Buttered seasonal greens GF

Rocket salad, parmesan, balsamic dressing GF

French fries GF DF

DESSERT

Dark chocolate tart, creme Chantilly, honeycomb, salted caramel sauce V

The Baths Eton mess, mix berry coulis GF V

Orange and almond cake, spiced mascarpone, citrus syrup, crystalised pecans V GF

Private Dining Room Menu
Our private dining menu offers a variety of seasonal dishes that your 

guests can select from on the day. Any menu add-ons must be pre-ordered prior to 
your event.

menu and price subject to change.

SEAFOOD PLATTER
$120 EA

Suitable for 4-5 as an addition to 
your set menu 

Freshly shucked oysters, sashimi 
scallops, king prawns, steamed 
Victorian mussels, Tasmanian 
pipis, Lakes Entrance clams, 
Tasmanian smoked salmon, 

marinated octopus, Yarra Valley 
caviar

ANTIPASTO PLATTER
$220 EA

Suitable for 10 guests as an 
addition to your set menu 

Chef’s selection of cured meats and 
accompaniments

CHEESE PLATTER

$220 EA
(selection of Australian cheese and 

accompaniments) Serves 10

CHEF CHOICE 
CANAPES
$16.50 PP

3pcs roaming savoury canapes 
on arrival

OYSTERS
$5.50 EA

Freshly shucked oysters, aged merlot 
vinegar, lemon

V VEG GF GLUTEN FREE DF DAIRY FREE 

MENU ADD-ONS



Beverages
Beverages are added to your tab by the bottle. You are welcome to pre-select wines from the below list or you can 

select on the day.  We have further wine, beer and spirit selections available, please ask for our full wine list. 

 Vintages, offering and prices listed are subject to change.
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 Taittinger, Cuvée Prestige, Reims, FR

Taittinger Rosé Cuvee Prestige, Reims FR

Grant Burge Sparkling NV, Barossa Valley, SA

Jansz Premium Cuvée Sparkling NV, Tamar Valley, TAS 

Da Luca Prosecco NV, Veneto, IT

Jansz Premium Rosé NV, Veneto, IT

White Deadman Walking Riesling, Clare Valley, SA  

Rivah, Gill Estate Pinot Grigio, 2022, Red Cliffs, VIC

Ta_Ku Pinot Gris 2022 , Marlborough, NZ

Tar & Roses Pinot Grigio 2022,  King Valley, VIC

Grant Burge Pinot Grigio 2021, Barossa, SA

Josef Chromy Sauvignon Blanc 2022, Tamar Valley, TAS 

Drift Sauvignon Blanc 2022, Margaret River, WA

Shaw + Smith Sauvignon Blanc 2022, Adelaide Hills, SA 

Catalina Sounds 2021, Marlborough, NZ

Circa 1858 Chardonnay 2022, Central Ranges, NSW 

Harriets Chardonnay 2015, Macedon Ranges, VIC

Giant Steps Chardonnay 2022, Yarra Valley, VIC

William Fevre Petit Chablis Chardonnay 2019, Burgundy, FR         

Bindi Quartz Chardonnay 2016, Macedon Ranges, VIC

Days of Rosé 2022, Mclaren Vale, SA

Wildflower Rosé 2021, Wilyabrup, WA

La Chapelle Gordone Rose, NV Cotes de Provence, FR

Rivah, Gill Estate Tempranillo, 2022, Red Cliffs, VIC

William Downie ‘Cathedral’ Pinot Noir 2021, Yarragon, VIC 
TA_KU Pinot Noir 2022, Marlborough, NZ

Red Claw Pinot Noir 2021, Mornington, VIC

Black Cottage Pinot Noir 2020, Marlborough, NSW

Guigal Côtes du Rhône GSM 2018, Rhône Valley, FR 

Circa Shiraz 2018, Mudgee, NSW    

Heathcote Estate Single Vineyard Shiraz 2020, Heathcote, VIC 

Grant Burge Miamba Shiraz 2021, Barossa Valley, SA 

Earthworks Shiraz 2021, Barossa Valley, SA

Robert Oatley Shiraz 2020, Yarra Valley, VIC

Petaluma Cabernet Sauvignon 2019, Coonawarra, SA

Vasse Felix Cabernet Sauvignon 2021, Margaret River, WA 

Credaro Cabernet Sauvignon 2021, Margaret River, WA
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