BAROD

Classic Banquet 125

AP Fenugreek Sourdough with Baron’s butter
Hay smoked Australian trout with Gentleman’s relish

Scotch egg with Roman bean chutney

Roast chicken and gravy
add Stockyard long fed Angus sirloin $20 per person
'Thick cut chips

Bitter leaf salad with salad cream

‘Strawberries and Cream’
strawberry granita, poached rhubarb, sake cream

10% gratuity applies to all groups of 6 and above. Card transactions may incur a surcharge.
10% surcharge applies on Sundays, 15% on public holidays. Barons takes all efforts to accommodate
guests’ dietary needs, however we cannot guarantee that our food will be allergen free.



BAROD

Grand Banquet 165

AP Fenugreek Sourdough with Baron’s butter
Potted Australian spanner crab, buttered toast

Hay smoked Australian trout with Gentleman’s relish

800g Kidman wagyu rib-eye
Thick cut chips
Minted peas, chilli, lardo

Bitter leaf salad with salad cream

Treacle tart, double cream

Plum, yuzu and rum trifle

10% gratuity applies to all groups of 6 and above. Card transactions may incur a surcharge.
10% surcharge applies on Sundays, 15% on public holidays. Barons takes all efforts to accommodate
guests’ dietary needs, however we cannot guarantee that our food will be allergen free.



