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Eaterlng

Good Time,
Great Catering!
Stone Bar Gritl’ET Function Céntre

P+ 1-3000 STONE
240 High Street, Melton Victoria 8



HOW T0 ORDER

By telephone

Call 1-3000 STONE (1-300 078 663)

By email

Send us an email to info@stonebarandgrill.com.au, emailed orders must be sent 48 hours
in advance, if placed in less than 48 hours please contact us directly.

Comein and see us

240 High Street in Melton (opposite the Melton City Council) Melton, Victoria 3337.
We are open daily from 11am-10pm.

TERMS 4+ CONDITIONS

Delivery times and fees

Free delivery to Melton and surrounding areas with orders over $100.00,
alternatively pick up from 240 High Street. Weekend and public holiday deliveries
may incur a delivery charge.

Pricing

Stone bar & Grill reserve the right to amend pricing at any time. All Gluten-Free platters
will incur additional charges. All pricing is current at time of printing.

Payment

All orders are to be paid in full 24 hours before delivery/pickup.

Deposits

A 10% deposit is required on order date. The deposit is non-refundable if the order is
cancelled 7 days prior to date required.

Cancellation

Payments are non-refundable if cancelled with in 7 days of required date.
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BREAKEAST

BAKERY FRESH CROISSANTS

With your choice of fillings:

Strawberry compote & butter $40.00
Apricot compote & butter $40.00
Virginian ham & Swiss cheese $50.00
Virginian ham, Swiss cheese &

vine-ripened tomatoes $55.00
HOT ENGLISH MUFFINS

With your choice of fillings:

Tomato & Tasty cheese $45.00
Smokey bacon & egg $50.00
Fresh danish & muffin platter $50.00

FOCACCIA

With your choice of fillings:

Tomato & cheese $60.00
Farm fresh egg & smokey bacon $65.00
Virginian ham & Swiss cheese $65.00
Fresh seasonal fruit platter (g) $65.00
Served with honey and yogurt

YOGURT CUPS

Minimum order of 10.

Natural Vanilla Yogurt

with your choice of compote:

Strawberry $4.50
Passion fruit $4.50
Mixed Berry $4.50




MORNING +
ACTERNOON TEA
PLATTERS

Fresh danish & muffin platter

$50.00

Sweet cake fingers (g)

$50.00

An assortment of home-made:
Chocolate mud cakes, banana-
walnut cakes or vanilla
cheesecakes

Freshly baked traditional scones*

$40.00

Accompanied by strawberry jam
and whipped cream

Savoury Muffins &

$50.00

A selection of freshly made roast
pumpkin and feta, sweet potato or
zucchini/kalamata olives/roasted
capsicum savoury muffins

Mini quiche

$55.00

A selection of home-made Quiche
Lorraine, spinach or feta quiche

Fresh seasonal fruit platter (g) &

$65.00

Served with honey and yogurt

AlL Platt
*Gluten-




HOT pLATTERS

Asian Yum Cha platter

$85.00

A selection of vegetarian samosa,
cocktail spring rolls, mini dim sims
and wontons and with Asian
dipping sauces

Home-made gourmet pies/pastry & $70.00

Your choice of 2 items:

Chunky beef pie, beef and
mushroom pie, beef and onion pie,
sausage roll, mini quiche, vegetable
roll, vegetable pasties or spinach
and ricotta turnovers

Salt & pepper calamari (g)

$95.00

Bay fresh calamari coated in sea
salt, Szechwan pepper. Served with
fresh rocket and tartare sauce

Hot roast platter (g)

$110.00

Your selection of two meats:
Roasted leg of lamb, roasted pork,
roast beef or chicken. Served with
roasted potatoes and pumpkin,
green beans and gravy

Stone BBQ platter

$120.00

A flame grilled selection of
marinated lamb cutlets, continental

pork sausage, satay chicken tenders

and bbq porlkribs

/4/
All Platters serv oeople
*Gluten-Free upon reque

Mixed seafood platter $110.00

A selection of beer battered fish
goujons, sautéed garlic scallops
and prawns, salt 'n’ pepper
calamari. Served with tartare sauce.

Chicken tenders 3 ways (g) $85.00
An array of satay, tandoori, honey
and soy chicken tenders served on

Asian hokkien noodles

Mini beef sliders

Prime mini hamburgers served with
tomato relish and coleslaw

$60.00

Crunchy chicken wings $60.00
Crunchy spicy chicken wings

served with an Asian plum sauce

Satay chicken & beef skewers (g) $60.00

Tender chicken and beef pieces
served with our chefs own
traditional satay sauce

1s item is approved
Nutrition Au '




FORK DISHES

Thai Green Chicken Curry

$95.00

Authentic Thai Green curry
with Asian vegetables

Chicken Scaloppini

$95.00

Served in a creamy
mushroom sauce

Tender Beef Strips

$95.00

Simmered in a traditional
stroganoff sauce

Madras Lamb Curry

$95.00

Authentic Indian style curry

Braised Lamb Stock Pot

$95.00

Slow cooked with vegetables
and stock reduction

Portuguese Chicken

$95.00

Cooked in a creamy
Portuguese sauce

All Platters serve 10 people
*Gluten-Free upon request

All dishes are served on
aromatic saffron rice.




Available in Spaghetti, Penne or
Tagliatelle with your choice of:

Lasagne

$55.00

Layers of fresh pasta filled with
bolognese and béchamel sauce

Napoletana

$40.00

Home-style tomato sauce

Bolognese

$45.00

Traditional Italian meat sauce

Amatriciana

$50.00

Hot salami, capsicum, garlic sauce
and hint of chilli

Carbonara

$55.00

Smoky bacon, garlic in a creamy
white wine sauce

Vegetarian

$50.00

Oven roasted pumpkin, sun-dried
tomatoes, baby spinach, feta cheese
in a creamy Napoletana sauce

All Platters serve 10 people
*Gluten-Free upon request

Pollo Funghi $55.00
Chicken, mushroom in a white wine

garlic creamy sauce

Chicken & Avocado $55.00

Chicken, mushroom and avocado

Romana $55.00
Seared chicken, mushroom and
spring onion tossed through a

creamy Napoletana sauce

Marinara $65.00
Assorted seafood finished in

a creamy Napoli sauce




(ALAoS

Potato Salad (g) $35.00

Pesto Pasta Salad $35.00

Potato, red onion, crispy bacon, egg
and homestyle mayo

Coleslaw (g) & $35.00

Cabbage, carrot, Spanish onion,
capsicum with chefs special
coleslaw dressing

Caesar Salad $35.00

A mix of sweet corn, carrots, spring
onions, semi dried tomatoes tossed
with a pesto mayo

Oriental Rice Salad $35.00

Baby Cos leaves, crispy bacon,
chicken tenders, garlic infused
croutons, shaved Parmesan with

a traditional creamy anchovy
dressing and served with a freshly
poached egg

Greek Salad (g) & $35.00

A mixture of red capsicum, sweet
corn, spring onion, been shoots,
Spanish onion with an Asian
inspired dressing

Kale Caesar Salad & $35.00

Mixed lettuce, tomato, cucumber,
Spanish onion, feta cheese, black
olives topped with fresh herb and
lemon dressing

Al Platters serve AO people
*Gluten-Free upon request

Nutrition Au

Kale, cos lettuce, tender chicken
breast, Virginian ham, poached
eggs, Parmesan cheese and served
with anchovy dressing

i approved b
stralia

e



COLD PLATTERS

Antipasto platter (g) $75.00

Freshly cut prosciutto, Italian
Sopressa, Virginian ham, chargrilled
eggplant and zucchini, kalamata
olives, feta cheese served with
crusty bread

Vegetarian antipasto platter (g) $50.00
Chargrilled eggplant and zucchini,

kalamata olives, sun-dried tomato,
bocconcini, feta cheese, stuffed bell
peppers with toasted herb bread

Three dip plate (g) $50.00

An arrangement of homemade
hummus dip, tzatziki dip avocado
dip served with crispy pita bread
and vegetable batons

Fresh seasonal fruit platter (g) &  $65.00

Served with honey and yogurt

All Platters serve 10 people
*Gluten-Free upon request

 This item is approved by
Nutrition Australia



CANOWICHES [WRAPS/
FOCACCUA PLATTERS

Gourmet Sandwiches* $70.00
Wrapaliscious Wraps®* f $75.00
Funky Focaccias* $85.00
*Mix it up’ Combination $85.00

With your choice of 3 fillings

listed below:

« Virginian ham, Swiss cheese,
tomato relish

* Tender chicken, avocado, home-
made egg mayo

* Roast beef, spinach, red onion and
creamy horse radish

* Atlantic smoked salmon, capers,
red onion, wild rocket and cream
cheese

 B.E.L.T — bacon, egg, lettuce,
tomato, home-made mayo

* Roast turkey, Cranberry spared,
cucumber, carrot,grain mustard

* Tandoori Chicken, cucumber
spinach and tzatziki

All Platters servel10 le
*Gluten-Free upon request

* Curried egg, Swiss cheese, cos
lettuce and egg mayo

* Marinated eggplant, char grilled
zucchini, roasted red peppers, feta
and pesto mayo

» Salami, olives, fire roasted red
peppers, pesto mayo

* Virginian ham, fire roasted
peppers Spanish onion and
honey mustard mayo

* Tender satay chicken, vine
tomatoes, spinach

* Tender chicken, tomato, carrot,
spinach, honey mustard mayo

DRINKS

Mt Franklin Sparkling 500ml $5.90

Soft drinks 1.25lt $5.00

Coke, Coke Zero, Diet Coke,
Sprite, Fanta or Lift

Sparkling Apple Juice 330ml $4.00
Orange Juice 350ml $3.50

-
-

f This item is approv&d'by |
Nutrit?p Australia




OUR STONE
CERVICE QWARANTEE

Here at Stone Bar & Grill we
strive for the highest standard
in service and catering in the

hospitality industry.

Our Menu is extensive, and

we range from office lunches,

conference catering, canapés,
finger food, event bbqg’s, private

parties, birthdays and weddings.

Our menu is prepared fresh for
every function, and uses local

produce and grocers to

provide our delicious food.

Stone Bar & Grill guarantee 7 % __ - &

you wont be disappointed!




