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



W H Y  B A S E M E N T ?
With a convenient locat ion and one of the best atmospheres
in Newcast le CBD, Market St Basement is  the ideal  venue at

which to host your next event .

Every event is  unique so we are committed to working
alongside you to ensure the end result  exceeds your

expectat ions.

P lease do not hesi tate to reach out and discuss the part iculars
of your funct ion with our Manager .



N E I G H B O U R S
Our s ister venue Neighbours on Market St is  located direct ly

along s ide Market St Basement and has been renovated to be
cohesive.

Both spaces have their  own unique ident i ty and depending on
the part iculars of  your event ,  one may be more appropr iate

than the other .

We welcome you to pop in for a perusal  & chat before making
your f inal  decis ion.



B A S E M E N T
f o od

package



SET MENU OPTIONS
 

CHOOSE YOUR FAVOURITES AND ENJOY A FULL MARKET ST 
BASEMENT DINING EXPERIENCE.

~CHOICE OF TWO DISHES PER CATEGORY TO BE SERVED ALTERNATE DROP~

A- TWO COURSE $61
CHOICE OF ANY ENTREE AND ANY PASTA, RISOTTO OR MAIN,

B- TWO COURSE $52
CHOICE OF ANY PASTA, RISOTTO OR MAIN, AS WELL AS ANY DESSERT.

C- THREE COURSE $75
CHOICE OF ANY ENTREE, AS WELL AS ANY PASTA, RISOTTO, OR MAIN, AS WELL AS ANY

DESSERT,  

DIETARY REQUIREMENTS WELCOME AND ACCOMODATED, PLEASE NOTIFY IN ADVANCE,



ENTREES
Focaccia  (vgo)

Olive Mista (vg,  gf )
Arancini  (3)  (v)  Four cheese,  hot honey,  parmesan

Burrata  (v)  Fr ied burrata ,  romesco sauce,  c i trus o i l ,  pasta fr i t t i
Calamari  Fritt i  (df )  Lemon & herb a io l i

Polpette al  Sugo  Pork and veal  meatbal ls ,  sugo,  parmesan
Carpaccio  (gf )  F inely s l iced beef f i l let ,  sa lsa verde,  cr ispy eschalottes ,  parmesan

Caponata  (gf ,  vg)  Eggplant ,  capsicum, o l ives,  p ine nuts ,  basi l

MAINS 
Boscaiola (gfo ,  vo)  Fresh parpardel le ,  pancetta ,  creamy mushroom sauce

Ri

Vodka (gfo ,  vo)  Fresh r igatoni ,  pancetta ,  sugo,  cream, chi l l i ,  parmesan
Ragu di  Manzo  (gfo ,  dfo)  Fresh Mafald ine,  s low cooked pork & beef cheek,  parmesan

Risotto Al Nero Di  Seppia Con Gamberi  (gf )  Squid ink r isotto ,  prawns,  gremolata
Risotto Al Tartufo E Porri  (vg,  gf )  Truff le ,  fr ied leeks

Pesce Spada  (df ,  gfo)  Pan seared swordf ish,  eggplant caponata,  lemon pangrattato
Salt imbocca Al la Ramona  Veal  topside,  prosciutto crudo,  sage,  white wine,  jus ,

creamy mashed potato
Agnello  (gf )  Pan roasted lamb rump, pancetta ,  peas,  marsala jus

Pollo Al la Boscaiola  (gf )  Pan seared chicken breast ,  mushroom sauce,  creamy
mashed potato

Anatra Confit  (gf )  Cr ispy duck leg conf i t ,  ce ler iac puree,  duck fat  potatoes,  
aromat ic jus

Cavolf iore Arrosto  (gf ,  vg)  Roasted spiced caul i f lower steak,  romesco sauce,
gremolata

DOLCE
Tiramisu (v)  Classic

Creme Brulee (v ,  gf )  Vani l la  Bean
Almond Panna Cotta (v)  Maraschino cherr ies ,  amarett i  crumb

C U S T O M I S E  Y O U R
S E T  M E N U .
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F A Q
Which venues are avai lable for functions?

We have two spaces located s ide by s ide.  Both have been renovated to be
cohesive and offer the same menu (except ion:  no tap beer at  Neighbours) .

Events are avai lable to be held at  e i ther venue.

Can I  hire the venue exclusively?
Yes th is is  possib le but does entai l  a minimum spend which var ies

depending on the t ime/day/month.

Can I  bring minors?
Basement can cater for indiv iduals under the age of 18 years unt i l  10pm

providing they are accompanied by a parent or responsib le adult .
Neighbours can have minors at  a l l  t imes.

Can I  bring my own cake/decorations?
Yes,  you can br ing your own cake but th is wi l l  incur $2 cakage per person.
Decorat ions are on a discret ionary basis and should be discussed with the

team pr ior to the event .

Can I  engage a musician,  DJ or create my own playl ist?
I f  you have the venue exclus ively you are more than welcome to do so.

P lease note however ,  that we are regulated by str ict  acoust ic l imitat ions
which wi l l  need to be adhered to .  Pr ior to conf irming enterta inment i t  is

recommended to advise Basement to ensure compl iance.

Can I  bring my own alcohol?
No, we are a l icensed premises -  BYO is prohib i ted.

Disclaimer
Please note that the funct ion packages menu is subject to occasional

seasonal  changes.  Any changes wi l l  be communicated pr ior to the event .
Any guest a l lergies or d ietary requirements MUST be f lagged at least one

week pr ior to the event .

Terms & Condit ions
For events us ing a venue exclus ively the minimum spend wi l l  be due one

week pr ior to the event .  Al l  non-exclus ive events wi l l  require a 50% deposit
of  the tota l  set  menu value one week pr ior ,  in order to secure the

reservat ion.  You have up unt i l  48 hours pr ior to the event to conf irm f inal
numbers.  Any changes beyond then may incur a charge.


