
Minimum 10pax - Maximum 24pax
A chefs hand selection of pizza, pasta & salad for 

the whole table to enjoy! 

Pasta
Linguine “gamberoni” with king prawns, cherry tomatoes, basil, fennel & rosé sauce (vo)

Penne “bolognaise” with ground pork & veal mince in rich tomato sugo

Fettuccini “carbonara” with garlic onion, bacon, shallots in a cream sauce

 Salads
Peach, cherry tomato, basil, bocconcini, macadamia & spinach with truffle dressing (v) (gf)

        
        Nashi pear, parmesan, pinenut & mixed leaves with white balsamic dressing (v) (gf)

 
Pizza

Our pizzas are made fresh using authentic Italian methods & the finest locally sourced ingredients 
Note: our pizza size is a full 40cm old fashioned family size of 8 large slices

(Gluten Free Option Available on a 25 cm base) we also offer vegan cheese. 
These items are available on request

Shared Set Menu | $40pp

BAUMÉ

No Split Bills 
10% Surcharge on Sundays & 15% on Public Holidays

1.95% Surcharge applies to all credit cards
To avoid fees on MasterCard & Visa debit cards please insert & select cheque or savings



Minimum 10pax - Maximum 24pax
Flatbreads

A selection of our housemade flatbreads will be served to start
Fresh garlic, mozzarella, local marinated olives, fresh parsley & local olive oil (v) 

Wood fired tomatoes,fresh garlic, bocconcini, & fresh basil

Sauteed mixed mushrooms, fresh garlic marinated local feta & thyme

 Mains
Choose a selection of three different mains

6-hour slow braised Italian style lamb shoulder with rosemary & red wine jus (gf)

Twice cooked pork belly with peach and ginger chutney & honey, orange jus (gf)

Pan fried chicken breast “Cacciatore” with roasted tomatoes, olives, onion & oregano (gf)

Sumac spiced barramundi fillets oven baked with local figs and hummus & lime aioli (gf)

Sides & Salads
Choose a selection of three different side dishes

Chat potatoes with roast garlic, olives & parsley (v) (gf)

Honey roasted pumpkin, truffled green beans & toasted almonds (v) (gf)

Peach, cherry tomato, basil, bocconcini, macadamia & spinach with truffle dressing (v) (gf)

 Nashi pear, parmesan, pinenut & mixed leaves with white balsamic dressing (v) (gf)

Shared Set Menu | $60pp
BAUMÉ

No Split Bills 
10% Surcharge on Sundays &  15% on Public Holidays

1.95% Surcharge applies to all credit cards
To avoid fees on MasterCard & Visa debit cards please insert & select cheque or savings



Minimum 10pax - Maximum 24pax

Starters
 A selection of three different starters

Flat Bread-fresh garlic, mozzarella, local marinated olives, fresh parsley & local olive oil (v) 
Frito misto of calamari, school prawns & whiting lightly fried & served with a citrus aioli (gf)

Arancini of truffled mixed mushrooms, thyme & fetta served with basil aioli (v)
Spanish chicken wings marinated in garlic, citrus, thyme & chilli with chimi churri (gf)

Mains
Choose a selection of three different mains

6-hour slow braised Italian style lamb shoulder with rosemary & red wine jus (gf)
Twice cooked pork belly with peach and ginger chutney & honey, orange jus (gf)

Pan fried chicken breast “Cacciatore” with roasted tomatoes, olives, onion & oregano (gf)
Sumac spiced barramundi fillets oven baked with local figs and hummus & lime aioli (gf)

Sides & Salads
Choose a selection of three different side dishes

Chat potatoes with roast garlic, olives & parsley (v) (gf)
Honey roasted pumpkin, truffled green beans & toasted almonds (v) (gf)

Peach, cherry tomato, basil, bocconcini, macadamia & spinach with truffle dressing (v) (gf)
  Nashi pear, parmesan, pinenut & mixed leaves with white balsamic dressing (v) (gf)

Shared Set Menu | $75pp

BAUMÉ

No Split Bills 
10% Surcharge on Sundays & 15% on Public Holidays

1.95% Surcharge applies to all credit cards
To avoid fees on MasterCard & Visa debit cards please insert & select cheque or savings


