
FUNCTION 
PACKAGES

G E T  L E A N  Q U I C K

FOR EVENT ENQUIRIES,  PLEASE CONTACT 

OUR FUNCTION CO-ORDINATOR

PH:  (02)  4906 1386

MB:  0402 204 532

EMAIL:  

INFO@BASEMENTONMARKETST.COM.AU



WHY 
BASEMENT?

With a convenient locat ion and one of the best  

atmospheres in Newcast le CBD, Basement on 

Market Street is  the ideal  locat ion to host  your 

next event.

Our venue is  ideal  for  many event types 

including Corporate Funct ions,  B i r thdays,  Wine 

Tast ings,  Hens Part ies ,  Engagement Part ies ,  

Weddings and Product Launches plus many 

more.

At Basement Bar ,  we understand how important 

these events are and bel ieve the key to making 

them a success is  f lex ibi l i ty .  We are committed 

to work ing di rect ly  a longside you to ensure 

your event expectat ions are whol ly  exceeded.

Please do not hesi tate to reach out and 

discuss the part iculars  of  your event with our  

Funct ion Manager.

 



FOOD PACKAGES
B A S E M E N T  O N  M A R K E T  S T



FOOD PACKAGES 
(12 people or more)

 
$20 per person

Choice of  1 Category A dish plus 2 Category B dishes
 
 

$35 per person
Choice of  2 Category A dishes plus 3 Category B dishes

 
 

$50 per person
Choice of  3 Category A dishes plus 4 Category B dishes

 

B A S E M E N T  O N  M A R K E T  S T

Category A Dishes 
 

 Beef brisket empanadas  -  chimichurri  & sriracha
 Seared tuna tataki  -  teriyaki ,  ginger & onion crumble 

Italian style beef carpaccio  -  on sourdough
 Creamy garlic  prawns  -  on sourdough

Fried chicken sliders -  chil l i  chutney & aioli  on a brioche bun
 

Category B Dishes
 

Hugo’s famous falafels  -  hummus,  zchug & pickled cabbage
Crispy chat potatoes -  brie cheese sauce & parsley

Cauliflower -  garl ic  puree,  truffle & manchego cheese
Hawayej chicken  -  on skewers

Spiced mushroom bruschetta -  on  sourdough



WHY NOT ADD A PLATTER?
 

Port Stephen’s Oysters (GF) $3.50 each or 6 for $20

Shucked to order and served with sherry eschallots, tabasco and lemon 

 

Cheese Board (V)  $28

Chef selected local cheeses. served with guava chutney, salted pecans, 

sourdough, house crackers and olives 

 

Vegetable Platter (V) $34

Crispy sweet potato, cauliflower, roasted mushrooms, baby corn and vine 

tomatoes. Accompanied by cashew cheese, fresh tzatziki, house made chilli 

chutney and charred uprising sourdough

 

The Israeli Platter (V) $48

Grandma’s traditional spread of dips (baba ganoush, smoky carrot, Moroccan 

spiced capsicum etc) alongside our famous  hummus,  warm broad beans and 

charred pita bread 

 

Quantities for additional items will depend on the number of guests attending 

your event. Recommendations will be tailored to each event enquiry.
 

BASEMENT ON MARKET ST



DRINKS
A  B A R  T A B  C A N  B E  A R R A N G E D  P R I O R  T O  Y O U R  E V E N T .  

Y O U R  B A R  T A B  C A N  B E  T A I L O R E D  T O  S U I T ,  I N C L U D I N G  T H E  
T Y P E S  O F  D R I N K S  A V A I L A B L E ,  T O T A L  V A L U E  A N D  T I M E  

R E S T R I C T I O N S .  
I N  T H E  E V E N T  T H A T  T H E  V E N U E  I S  N O T  H I R E D  O U T  

E X C L U S I V E L Y ,  A  S T A M P  O R  W R I S T  B A N D  W I L L  D I F F E R E N T I A T E  
Y O U R  G U E S T S  F R O M  E X T E R N A L  P A T R O N S .  T H E  F I N A L  V A L U E  O F  
T H E  B A R  T A B  W I L L  G U I D E  A N Y  N E G O T I A T I O N S  I N  R E L A T I O N  T O  

D R I N K  D I S C O U N T S .  A N Y  U N U S E D  B A R  T A B  A M O U N T S  W I L L  B E  
R E F U N D E D  T O  Y O U .

 
 




