
25 Mort Street, Braddon  
Canberra ACT 2612 

Phone: 02 6246 9555 
fbmanager@marbleandgrain.com.au

marbleandgrain.com.au

Functions  
at Marble & Grain



LUNCH
MINIMUM 12 PAX 
A PRE-ORDER MAY BE REQUESTED FOR 
GROUPS OF 12 OR MORE
Share entrée & individual main $36 p.p. 
Share entrée, individual main & share dessert 
$45 p.p. 
AVAILABLE JAN - OCT

DINNER
MINIMUM 12 PAX 
MAXIMUM 18 PAX

Entrée & main $80 p.p. 
Entrée, main & dessert $95 p.p. 

RESTAURANT

TO START  
(starters served on sharing boards)

Wagyu beef croquettes, roast garlic aioli

Crispy baby calamari, squid ink aioli (gf, df)

Truffle & Provolone Arancini, aioli (v)

                                                                                             

MAINS (please select one per person)

CHICKEN BREAST SCHNITZEL
panko crumb, salad, chips, gravy

BATTERED FISH & CHIPS
salad, tartare, lemon (df)

FALAFEL 
hummus, garlic tahini

Tuna Tacos 
sesame marinated fresh tuna, avocado, red onion, chipotle 
mayo

PORK BELLY BURGER
house slaw, bbq sauce

STEAK SUPPLEMENT $15 EXTRA P.P. (12-18PAX ONLY)
sirloin steak, chips, red wine jus

DESSERTS  
(desserts are served on sharing boards)

Assorted petite fours

TO START
Sourdough and house smoked butter

BURRATA
fennel, hazelnuts, warm honey (v, gf)

CRISPY BABY CALAMARI
squid ink aioli (gf, df)

DUCK LIVER PATÉ
baguette croutons, marsala cherries, pistachio nuts
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MAINS
SCOTCH FILLET
grain fed 300g, mash potato, red wine jus (gf, df) 

MURRAY COD
sprouting cauliflower, asparagus, artichokes, hazelnuts gf)

LOCAL LAMB
asparagus, potatoes, broad beans, thyme (gf)

RISOTTO 
jerusalem artichoke, porcini mushroom, buffalo mozzarella 
(v, gf, nf)

DESSERT
WHITE CHOCOLATE & RASPBERRY BRULÉE 
raspberry sorbet, orange almond biscotti (gf option 
available)

DECONSTRUCTED APPLE & RHUBARB CRUMBLE                                                                                   
granny smith sorbet, custard (vegan, gf, nf) 
 
DARK CHOCOLATE BUDINO                                                                    
hazelnut gelato, ginger wafers (please allow 10 min)



MUSTER ROOM

FEED ME MENU 

ENTREE & MAIN $75P.P. 
ENTREE, MAIN & DESSERT $95 P.P.

all dishes shared

SOURDOUGH BREAD                                                                          

house smoked butter, olives, garlic oil

BUFFALO MOZZARELLA                                                                                                        

fennel, hazelnuts, warm honey

WAGYU BRESAOLA                                                                                         

rocket, pickled baby onions, rocket, parmesan

---------------------------------

BERKSHIRE PORK RIBS                                                      

smokey bbq glaze, house slaw

CHARGRILLED BEEF STRIPLOIN                                                                

rosemary potatoes, porcini mushroom sauce

ROAST SPATCHCOCK                                                                             

pepperonata, chimichurri, almonds, green olives (gf, df)

---------------------------------

CHEESE PLATTERS                                                          

assortment of cheeses, quince paste

ASSORTED SWEETS                                                           

selection of mini tarts and cakes
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cold canape’s 

 -Steak tartare, potato rosti, caper aioli

-Duck paté crostini, peppered apricot jam (df)

-Cured salmon & cucumber bites, pomegranate molasses (gf, df)

-Beetroot & pistachio nut crusted goats curd tartlet (v)

-Prawn, avocado, dill crème fraiche on toast

-Prosciutto wrapped bocconcini, basil pesto, pangrattato

hot canape’s 

 -Beef cheek croquettes, aioli, garlic chips

-Truffle mushroom arancini, garlic aioli, parmesan snow (v)

-Tempura pumpkin flowers, saffron mayo (v)

-Karaage chicken, Japanese dipping sauce (df)

-Garlic lamb tart, tzatziki, pomegranate

-Pork belly bites, pea purée, paprkia salt (gf)

-Lemongrass prawn skewers, nouc cham (gf, df)

-Harissa chicken, avocado salsa, baked polenta (df)

large canape’s 

 -Mini M&G Beef burgers

-Pork belly sliders, coleslaw, smokey bbq sauce (df)

-Crispy fish tacos, corn & coriander salsa, lemon aioli (df)

-Grilled chicken sliders, tomato, chipotle mayo (gf)

-Spinach & feta gozleme, mushroom, capsicum (v)

sweet dreams 

 -Strawberry & hazelnut crepes

-Assorted macaroons

-Mini chocolate mousse tarts

-Milk, white & dark chocolate truffles

5 OPTIONS - 2 COLD, 2 HOT, 1 LARGE - $36 PER PERSON

7 OPTIONS - 3 COLD, 3 HOT, 1 LARGE - $48 PER PERSON

9 OPTIONS - 4 COLD, 4 HOT, 1 LARGE -  $60 PER PERSON

ADD A SWEET DREAMS OPTION +$4.50 PER PERSON

ADD A LARGE CANAPE OPTION +$10 PER PERSON

CANAPE MENU

MUSTER ROOM  
OR COURTYARD  
From 20 pax



House Package   
BEERS:   
Hahn Super Dry   
Boags Premium Light

WINES:  
Morgans Bay Semillion  
Morgans Bay Shiraz  
Morgans Bay Sparking

2 HOURS $35 PER PERSON 
3 HOURS $49 PER PERSON 
4 HOURS $52 PER PERSON

Premium Package    
BEERS:  
Crown Lager, Peroni   
Boags Premium Light  

WINES:  
Veuve D’Argent Sparkling  
Squealing Pig Sauvignon Blanc  
Rosemount Little Berry Shiraz

2 HOURS $48 PER PERSON 
3 HOURS $59 PER PERSON 
4 HOURS $72 PER PERSON

local luxe Package   
BEERS:   
Capital Brewing Coast Ale   
Bentspoke Easy

WINES:  
Nick O’Leary Pinot Gris 
Nick O’Leary Rose  
Nick O’Leary Shiraz 

2 HOURS $55 PER PERSON 
3 HOURS $69 PER PERSON 
4 HOURS $82 PER PERSON

BEVERAGE PACKAGES
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