CHRISTMAS FUNCTIONS
AT MARBLE & GRAIN

25 Mort St, Braddon
Canberra ACT 2612
Phone: 02 6246 9555
fbmanager@marbleandgrain.com.au
marbleandgrain.com.au

FUNCTIONS SPACES
RESTAURANT
SEATED UP TO 18PAX

Marble & Grain has a large group table
(pictured) available to book for functions
between 12 and 18pax. The table is situated
in the central area of the restaurant amongst
the ambience of the dining room and
excitement of our open kitchen.

MUSTER ROOM

SEATED 12-40PAX
STANDING UP TO 50PAX
The Muster Room is an alfresco dining room
located just ouside from our main bar area.
The muster room can be booked as a whole
space or can be booked as one side for
smaller groups. It is fitted with fairly lights,
fans, heaters and a television. It is completely
covered however the windows can be raised.

GUEST LOUNGE
SEATED 20-46PAX
STANDING UP TO 60PAX

The Guest Lounge is a private room located
in between the two towers of the hotel. It is
a reasonably formal space fitted with
lounges and can be converted with long
banquet tables or high-top cocktail tables for
various set ups.

THE COURTYARD
STANDING UP TO 80PAX

The Courtyard is an open outside area
located between the two towers of the hotel.
It is scattered with lounges and greenery and
can be transformed into a beautiful cocktail
party space for formal or informal functions.

GROUP LUNCH MENU

3 COURSE MENU - $45p.p.
ENTRÉE
(To share)

Restaurant: 12-18pax
Muster Room: 12-40pax
Guest Lounge: 20-46pax

SOURDOUGH (v)
house smoked butter
PEELED TIGER PRAWNS, SMOKED SALMON
lemon, capers, marie rose sauce, dill creme fraiche
MAPLE GLAZED HAM
caramelised pineapple

MAINS

(Served alternate drop)
ROAST TURKEY
asparagus, apple & cranberry, turkey jus
PORK BELLY
pomegranate, mango & rocket salad
SIRLOIN 250G
peach, spinach & almond salad, salsa verde

SIDE

(To share)
ROAST SUMMER VEGETABLES

DESSERTS
ASSORTMENT OF MINIATURE DESSERTS TO SHARE

**Dietary requirements can be catered for and will be served as individual courses.
Please provide a minimum of 3 working days notice for any dietaries.

GROUP DINNER MENU
ON ARRIVAL
(To share)
SOURDOUGH (v)
house smoked butter

ENTRÉE

2 COURSE MENU - $75p.p.
3 COURSE MENU - $90P.P.
Restaurant: 12-18pax

(Choice of)
ZUCCHINI FLOWERS
buffalo mozzarella, olives, basil, romesco (v)
CRISPY BABY CALAMARI
squid ink aioli (gf, df)
DUCK LIVER PATÉ
brioche, apricot, honey, black pepper compote

MAINS
(Choice of)
SCOTCH FILLET 300G
grain fed , mash potato, red wine jus (gf, df)
MURRAY COD
rainbow chard, diamond clams, peas,
herb butter (gf)
LOCAL LAMB
smoked eggplant, labneh, hazelnut dukkah (gf)
POTATO RISOTTO
jerusalem artichoke, black pepper, parmesan (v, gf, nf)

DESSERTS
(Choice of)
DARK CHOCOLATE MOUSSE TART
poached baby apples, salted caramel ice cream (nf)
COCONUT PANNA COTTA
dark cherries, caramelised pineapple (gf, df, vegan)
WARM ALMOND 'MESS'
dulce de leche, honeycomb, passionfruit sorbet

**Please note this is a sample menu and
some items are subject to seasonal changes.

FEED ME MENU
2 COURSE MENU - $75p.p.
3 COURSE MENU - $95P.P.
ENTRÉE
(To share)
SOURDOUGH BREAD
house smoked butter, olives, garlic oil

Restaurant: 12-18pax
Muster Room: 12-40pax
Guest Lounge: 20-46pax

PROSCIUTTO WRAPPED BUFFALO MOZZARELLA
basil oil
STEAK TARTARE
crisp bread, capers, pickled onion

MAINS
(To share)
MANUKA HONEY GLAZED PORK BELLY
roast pumpkin, fetta, chilli
MARINATED BEEF STRIPLOIN
rosemary potatoes, porcini mushroom sauce
SLOW BRAISED LAMB SHOULDER
roast heirloom carrots, baby beetroot

DESSERTS
(To share)
CHEESE PLATTERS
assortment of cheeses, quince paste
ASSORTED SWEETS
selection of assorted mini tarts and cakes

**Please note this is a sample menu and
some items are subject to seasonal changes.
**Dietary requirements can be catered for and will be served as individual courses

