
functions
URBAN GROUNDS

Sunday -Tuesday 7am - 2pm
Wednesday - Saturday 7am - late

(Closed all public holidays)

urbangrounds.com.au
urbangroundscafe@gmail.com

46599200

CHRISTMAS



set menu
URBAN GROUNDS

STARTER - MIXED BRUSCHETTA PLATTER

Tomato Bruschetta 
Warmed cherry tomatoes with feta, onion, basil, balsamic & olive oil

Mushroom Bruschetta 
Garlic & thyme roasted mushroom with truffle oil & haloumi cheese

Roasted Pumpkin Bruschetta {NUTS} 
Wild roquette, honey saffron ricotta & crushed pistachio

MAIN MEAL 
{served alternately}

Stanbroke Diamantina Rib Fillet {GFO} 
Grandchester 100+ day grain fed rib filllet steak with roasted baby vegetables, 

caramelised pumpkin & red wine jus

Chicken Breast 
Skin on chicken breast with crispy polenta, chilli jam, roasted baby vegetables and 

chive creme fraiche

DESSERT 
{served alternately}

Spiced Indian Milk Cake {NUTS} 
Warmed spice & rose water galub jumun, cardamom poached pear, roasted 

pistachio, whipped honey & saffron ricotta

Sticky Date Pudding 
With butterscotch sauce, vanilla ice cream & whipped cream

CHRISTMAS

M I N  2 0  P E O P L E

MAIN 
COURSE 

ONLY 
$37.5

WITH 
DESSERT 

$45.5

ADD 
STARTER 

$7.5 PP



limited choice
URBAN GROUNDS

STARTER - MIXED BRUSCHETTA PLATTER

Tomato bruschetta 
Warmed cherry tomatoes with feta, onion, basil, balsamic & olive oil

Mushroom Bruschetta 
Garlic & thyme roasted mushroom with truffle oil & haloumi cheese

Roasted Pumpkin Bruschetta {NUTS} 
Wild roquette, honey saffron ricotta & crushed pistachio

MAINS

Poached Prawn Pasta 
Butter poached tiger prawns with wild roquette, capers, lemon, cherry tomatoes, confit 

garlic, a hint of chilli & parmesan cheese

Chicken Schnitzel 
Herb & parmesan crumbed chicken with mashed potato, feta & Spanish onion salad finished 

with jus

Salmon Fillet {GFO} 
Roasted Spanish rice, broccolini & asparagus, capsicum chilli jam & chive cream with fresh 

citrus

Slow Mex Beef Cheek {GFO} 
With crispy three cheese polenta, roast baby seasonal vegetables & braising sauce

DESSERTS

Spiced Indian Milk Cake {NUTS} 
Warmed spice & rose water galub jumun, cardamom poached pear, roasted pistachio, whipped 

honey & saffron ricotta

Sticky Date Pudding 
With butterscotch sauce, vanilla ice cream & whipped cream

New York baked cheesecake 
With mascerated berries & icecream

Lemon Meringue Tart 
With icecream & mixed berries

CHRISTMAS

M I N  2 0  P E O P L E

MAIN 
COURSE 

ONLY 
$29.5

WITH 
DESSERT 

$38.5

ADD 
STARTER 

$7.5 PP



booking conditions
URBAN GROUNDS

CHRISTMAS

Bookings are automatically cancelled after reasonable efforts have been made to contact the 
host and there is no response. We reserve the right to change your booking location request 

if you revise your guest numbers below minimum recommended guests for each space. Public 
Holiday charges will be added to function prices if applicable. Exclusive use to a space is by 

specific request, and cannot be guaranteed.

CONFIRMATION

FINAL DETAILS

DECORATIONS &  ACCESS

FINAL PAYMENT OF ACCOUNT

ALCOHOL/FOOD

We require details for guest number and a time request for your group at time of booking.
Final catering numbers are required 24 hours prior to the function by either phone or email.

We reserve the right to charge for full confirmed numbers unless 
prior written approval is given via email urbangroundscafe@gmail.com

We do not allow table confetti (paper or metal) or other hard to clean up material.
You are most welcome to provide other decorations at your own cost.

 Due to operational requirements, we may not be able to provide access to your function space 
prior to your booking time.

We accept all major forms of payment including cash, eftpos, bank transfer and cheque.
We may be able to provide you with an account provided a prior request has been issued.

We reserve the right to charge for full confirmed numbers.

No Alcohol or food is to be brought on to the premises.
Guests will be asked to remove said items from the premises.

Urban Grounds supports “Responsible Service of Alcohol”. It is illegal to serve alcohol to (1) 
intoxicated persons (2) disorderly persons (3) persons under 18 years of age.

Our licenced hours are 10am to 12 midnight.
We will stop beverage service at least 30mins prior to our licence finishing.


