
Private Courtyard
8-14 people

Drinks on consumption

Feed me Menu $55

*

Group Bookings Inside 
6-24 people along the banquette 

Drinks on consumption

Feed me Menu $55

*

Summer feed me menu 2025

Warm parmesan and comte gougeres, 
smoked mortadella 

Cured ocean trout, rye crackers, 
horseradish cream, cucumbers 

Duck parfait, Sauternes jelly, brioche

Buttermilk fried chicken sliders 

Cured meats, giardiniera, crostini 

Cheese selection, quince, flatbread

*

Booking Bar Alba Exclusively
Tuesday & Wednesday Nights $5000 Minimum Spend

Available from 3 pm until 11pm
Select Canapes and Beverages 

Thursday Night $6500 Minimum Spend
Available from 3 pm until 11pm

Select Canapes and Beverages 

Friday and Saturday $10000 Minimum Spend
Available from 2pm until Midnight

Select Canapes and Beverages

For pricing daytime or afternoon events contact 
bar directly at info@baralba.com.au

Group Booking Beverage Selections

NV. Borgoluce Extra Dry Prosecco, Veneto $78

NV. Monmosseau Vouvray Brut, Loir Valley $88

MV. Clover Hill Cuvee Exceptionnelle, Tas $110

NV. Louis Roederer Champagne Collection 246, Riems $198

2024 Yering Farm Chardonnay, Yarra $88

2024 Freycinet Chardonnay, Tas $110

2024 Unico Zelo Pinot Gris, Eden Valley $90

2024 Cyril Gautheron Chablis, France $132

2024 La Tunella Ribolla Gialla, Friuli $118

2024 Terlaner Pinot Grigio, Alto Adige $100

2024 Dead Man Walking Riesling, Clare Valley $72

2024 Bonne Mine Grenache Rose, Loire Valley $75

2024 Narkoojee Pinot Noir, Gippsland $88

2024 Yabby Lake Pinot Noir, Morn. Pen $142

2024 Felton Road Pinot Noir Bannockburn, NZ $148

2022 Poggerino Chianti Classico, Tuscany $110

2024 Fighting Gully Road Sangiovese, Beechworth $90

2021 Seghesio Dolcetto D’Alba, Piedmont $88

2022 Tenuta Ulisse Amaranta Montepulciano, Abruzzo $99

2023 Calabretta Nerello Mascalese Giao Giao, Sicily $110

2022 Common Ground Shiraz, Barossa Valley $96

Cocktails $24

Martini ~ Classic, Dirty, Espresso 

Margarita, Classic, Spicy, Tommy’s

Negroni, Old Fashion, Amaretto Sour, Whiskey Sour 

Signature Cocktails $24

Pavlova, Raspberry Aviator, Porn Star Martini, Bijou Bianco

Bar Drinks

Basic Spirits $12.5 

Peroni on Tap $11

Mocktails $14

Yering Farm Apple Cider $11

Canapes Summer 2025

Dobson farm potato cakes, aioli, 
green tobasco 

$5 each

Vitello tonnato crostini 
$8 each

Cured ocean trout, rye bread, 
horseradish cream 

$8 each

Fried buttermilk chicken, creme fraiche, caviar
$8 each

Crab toasts, kewpie, togarashi 
$8 each

Cacio e pepe croquette 
$5 each

Comte gougère’s, smoked mortadella
$10 each

Quail Zinger Slider 
$19 each

Beef cheek empanadas 
$9 each

Hummus, spiced pepitas, flatbread 
$4 each

Cannoli, pistachio, vanilla creme 
$7 each

              


