EAR ROATE

NEWSTEAD

GROUP DINING
& PRIVATE EVENTS



BEAR MONTE

Ciao

Channeling Newstead’s chic inner-city charm and
the warmth of Italian cuisine, Bar Monte
delivers a fresh take on traditional flavours in
a retro, setting of warm timber, muted
ceramics, and custom details set against raw
concrete and sculptural light.

CONTACT US
newstead@barmonte.com.au
0435 808 386

17 Longland St, Newstead

FOLLOW US
@barmonteitalian
@barmontenewstead




BAR MONTE

To Eat

With a focus on seasonal ingredients and simple,
generous cooking, our menu moves between
nostalgic comfort and playful reinvention,
always with a nod to la dolce vita.

Expect our house-made signature focaccia, rich
pastas, and delicious meats, all designed to
share. Our menu is built for relaxed, social
dining. Vibrant, satisfying, and full of
flavour.

Please note: any reservation 8 people or above
requires to dine on a set menu.

STANDARD SET MENU $78pp
PREMIUM SET MENU $94pp




SET MENU - 78pp

2 Courses - 2 Hour Seating

Homemade Focaccia, Whipped Hot Honey Butter
Burrata, Zucchini & Almond Pesto, Peas, Sprout Salad
Shallow-Fried Calamari, Balsamic Mayo, Leaves, Lemon

Aglio Olio and Prawn Linguine, Garlic, Zucchini
Mezze Maniche Lamb Ragu, Parmigiano

Diavola Chicken, Chilli, Bullhorne Pepper Sugo
Leaf Salad, Shallots, Chardonnay Vinegar

Fries, Rosemary Salt, Garlic & Parsley Aioli

Add on dessert to share +6pp

*Please note, the menu may differ slightly. We will
confirm final menu with you the week of your event.

PREMIUM SET MENU - 94pp

3 Courses - 3 Hour Seating

Homemade Focaccia, Whipped Hot Honey Butter
Burrata, Zucchini & Almond Pesto, Peas
Shallow-Fried Calamari, Balsamic Mayo, Lemon
Beef Carpaccio, Truffle Mayo, Capers, Parmigiano

Aglio Olio and Prawn Linguine, Garlic, Zucchini
Mezze Maniche Lamb Ragu, Parmigiano

Bistecca, Porcini Rub, Onion & Marrow Butter
Leaf Salad, Shallots, Chardonnay Vinegar

Fries, Rosemary Salt, Garlic & Parsley Aioli

Add on dessert to share +6pp



BEAR MONTE

Canape Function

Our canape selection is available for Bar Monte
in-house functions (mezzanine or full venue
exclusive use), as well as off-site catering.

Minimum spends apply.

PACKAGES
3 Small + 2 Substantial $45pp
3 Small + 3 Substantial $55pp

Pictured, clockwise from the top:
e Bigne’ (Profiterole) with Taleggio,Prosciutto
e Prawn Cocktail
e Puff Pastry Cannoli with Beef Tartare
« Grilled Baby Corn with Miso Glaze
« Carbonara Cheesecake Tart & Crispy Guanciale
e Lemon Tofu Ricotta, Tomatoes & Macadamia




CANAPE MENU SUBSTANTIAL

Calabrian Chilli Prawn Bun - $15

Prosciutto e Mozzarella Bun - $13

SMALL
- Mortadella Bun - $12

Oysters (Mignonette or Natural) - $6
Half Shell Scallop - $9

Burratina, Zucchini and Almond Pesto, Peas - $12

Mini Risotto - $10

Prosciutto Croquette - $8 Mini Lasagna - $10

Ve Laiees Mini Vegetarian Lasagna - $10

Anchovy Toast - 511 Mini Eggplant Parmigiana - $11

Ghicken Liver Parfait, Wini Tart, Cherry - 36 Grilled Mortadella on Skewer, Honey, Peaches - $11

Mozzarellina, Sun-Dried Tomato, Basil Pesto $8 alszed Salimon Shewer = &1

Carbonara Cheesecake Tart & Crispy Guanciale - $8 Steak Skewer - €16

Prawn Cocktail - $9

Puff Pastry Cannoli with Beef Tartare - $9
DESSERT
Bigne’ (Profiterole) with Taleggio,Prosciutto - $10

Lemon Tart Mini - $6
Lemon Tofu Ricotta, Tomatoes & Macadamia - $6 °

Cheese Cake Mini - $7
Grilled Baby Corn with Miso Glaze - $8 eese Cake Mini - 5

Tiramisu Tower (Serves 30 Guests) - S600
Artichoke Fritti, Salt, Vinegar, Tartare - $9 ( ) -3

Tiramisu Tower (Serves 60 guests) - $1100



BEAR MONTE
To Drink

Our wine list features over 100 thoughtfully
curated bottles, showcasign both Italian and
Australian makers. Designed with versatility in
mind, it offers the perfect pairing for every
occasion, from relaxed gatherings to milestone
celebrations.

HOUSE DRINKS PACKAGE
2 hour $60 pp / 3 hour $89 pp

PREMIUM DRINKS PACKAGE
2 hour $100 pp / 3 hour $129 pp

GOCKTAIL ADD ON*

2 hour $35 pp / 3 hour $55 pp

*The cocktail add-on is not available as a
standalone package

COCKTAIL ONLY
1.5 Hour S$S65pp

Please note, all beverage packages must be
selected by the entire table



HOUSE DRINKS PACKAGE PREMIUM DRINKS PACKAGE

Bandini Prosecco, Glera, Veneto ITA Louis Roederer Collection FRA

Castello di Roncade, Pinot Grigio, Veneto ITA Domaine Bernard Defaix, Chablis, FRA

Vinden Gewurztraminer Skin Contact, Hunter Valley AUS Domaine de Triennes, Rose’, Cotes de Provence FRA
Provenance, Pinot Noir, Geelong AUS Chianti Riserva , Sangiovese, Toscana ITA

Peroni, Lager, ITA Monte Della Lager Beer, ON TAP, Lager AUS

Hiatus Beer, Non Alc, AUS Peroni, Lager, ITA

Hiatus Beer, Non Alc, AUS
Soft Drinks

Sparkling Water Soft Drinks

COCKTAILS  Srockiing water

Aperol Spritz

>,
Tommy's Spritz

Monte Paloma
All Margaritas

Negroni



BEAR MONTE

Capacity

Bar Monte offers a variety of dining options for
groups of all sizes. From intimate gatherings, to
larger celebrations spread across multiple tables, or
full venue hire for the special milestones.

Our events team will guide you through the best
seating options to suit your group.

e Main Dining Room: 70 seated / 90 standing

e Qutdoor Seating: 24 seated / 40 seated (depending
on weather)

e Main Dining + Outdoor: 100 seated / 120 standing

e Mezzanine: 36 seated / 50 standing

e Total Capacity:Mezzanine + Main Dining + Outdoor:
~120 seated




EAR MONTE

Main Dining Room + Outdoor Map




EAR MONTE

Mezzanine Map




EAR MONTE

Main Dining Room

For smaller group bookings, we offer flexible
seating configurations designed to maintain both
comfort and atmosphere.

In the main dining room, tables can be joined to
create a more intimate shared space, depending on
the group size and preference.

Up to 18

Up to 44
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BEAR MONTE

Alfresco Area

Our outdoor area is ideal for small or larger
group gatherings. Under the covered section, we
can accommodate a long weather-protected table of
up to 24 guests. Additionally, we have the option
to extend seating into the uncovered area with
additional tables, which can increase the total
capacity to up to ~40 guests.

This extended layout is weather-dependent.

R

Up to 40



BEAR MONTE

Mezzanine

Our mezzanine level is an ideal space for both
small and large groups, offering a more intimate
and elevated dining experience while still
overlooking the energy of the main dining room.

The area can be confiqgured with a combination of
smaller tables or a single long table, depending
on the group size and preference. The layout is
designed to balance privacy with atmosphere,
making it perfect for celebrations or relaxed
gatherings.

Please refer to the minimum spending_requirements

outlined later in this document for further
details.

e




Up to 12 seated
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EAR MONTE

Want Monte all to yourself?

Bar Monte is available for exclusive use, making
it the perfect setting for private celebratiens,
corporate events, or special occasions.

Our venue offers a warm yet refined atmosphere for
groups of all sizes. Minimum spends apply, with
tailored packages available on request.




EAR MONTE

Main Dining Room Exclusive Hire

Up to 36 seated Up to 60 standing



Minimum spends (exclusive use) BAR RENATE

Mezzanine Main Dining Room
MONDAY 2500 = 2500 2500 | 6,500
TUESDAY = 2500 = 2500 2500 | 6,500
WEDNESDAY = 2500 = 2500 2500 | 8,000
THURSDAY | 2500 = 3000 4000 = 8,000
FRIDAY 2500 = Y000 7000 | 13,000
SATURDAY = 2500 | 4000 7000 | 15,000
SUNDAY 2500 = 2500 7000 = 7000

*Please note there is a 20% minimum spend increase for bookings during the months of November / December
a 20% increase for exclusive use of the whole restaurant (Outdoor area, main dining room area, mezzanine area)



FAQS

NON-EXCLUSTIVE BOOKINGS

We'd love to host your group at Bar Monte - If you
don’t require a space exclusively, we can book you a
large table which will sit amongst other groups/
bookings. Scroll below for more info.

EXCLUSTVE BOOKINGS

Bar Monte is available for exclusive venue hire.
Please note that seasonal minimum spends apply. For
availability and tailored packages, please reach out
to our team directly.

SERVICE FEE - SURCHARGES

No service fee is added to the booking.

PLEASE NOTE THERE IS A 10% WEEKEND SURCHARGE ON
SUNDAYS AND A 15% ON PUBLIC HOLIDAYS.

STYLING

We would love for you to add your touch to your event.
You're welcome to style the space and tables you have
booked with florals, custom menus, name plates and
gifts. We do not permit confetti, glitter or large
balloon displays.

BAR MONTE

DIETARIES

We endeavour to cater for all dietary requirements.
Please ensure you notify us at least 4 days prior to
your booking of any dietary requirements to ensure we
can cater for all guests. For severe allergies and
intolerances we cannot provide a 100% guarantee that
cross contamination will not occur.

DOG FRIENDLY
We love dogs! Furry friends are welcome in the outside
area; we just ask that they remain on the leash.

CAKEAGE

A cakeage fee of $3 pp applies if you are bringing a
cake along with you - our chef can either plate this
up for each guest for a seated function, or slice it
and have it available for guests to take as they
please for a cocktail function.



Terms & Conditions

PRE-AUTHORTSATION/CANCELLATIONS

Any exclusive space booked at Bar Monte is not
considered confirmed until the pre-authorisation is
complete. This a hold of your card details, there is
no upfront charge. In the regretful situation, a
booking needs to be cancelled, contact must be made no
later than 4 days prior to the event. Cancellations
made within 4 days of the event will incur a fee of
S50pp on the card pre-authorised in our system.

PAYMENTS

The full payment can be made pre-event or must be made
at the conclusion of your booking. We do not offer
split bills.

CONFIRMATION

A confirmation of the number of guests attending is
required no later than 4 days prior to the event. Any
guests not attending after this time will still be
accounted for in the payment of the final balance.

LOST PROPERTY

Whilst every effort will be made to return belongings
post event to their owners, Bar Monte will take no
responsibility or make any reimbursements for lost
items.

BEAR MOATE

CLIENT'S RESPONSIBILITY

It is the client’s responsibility to ensure that all
guests behave in an orderly manner during the event.
Guests are expected to comply with codes of the
restaurant and licensing laws, such as Responsible
Service of Alcohol, under which the restaurant
operates. Any damage to premises, persons or equipment
as a result of disorderly conduct by guests at the
event is the responsibility of the client, in the
instance of where damage has occurred all associated
costs will be charged to the nominated credit card. It
is our policy to provide you with the best possible
service by friendly and professional staff in order to
ensure the success of your event. The discretion of
Restaurant Management will ensure a safe, harmonious
and enjoyable event.

MENU & WINE QUOTATION

Please note that prices listed and seasonal
availability whilst current at the time of quotation,
are subject to change without notice. Final menus will
be confirmed the week of your event.




CLICK HERE TO MAKE
AN EVENT ENQUIRY

BERAR ROATE



