
B A S E M E N T
e v e n t s  &  
f u n c t i o n s

M a r k e t  S t .



W H Y  U S ?
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 .

Our team understands that each event is  tru ly unique.  We are
committed to working a longside you every step of the way,

ensur ing the end result  exceeds your expectat ions.

P lease do not hesi tate to reach out and discuss the part iculars
of your event with our Funct ion 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 have their  own unique ident i ty 's  and depending on the
part iculars of  your event ,  one may be more appropr iate than
the other .  These funct ion packages are avai lable across both

spaces.

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 e e d  m e

p a c k a g e s

M a r k e t  S t .



H O W  D O  T H E Y  W O R K ?

‘Feed Me’  packages are required for groups of 10+ guests .

Our packages are pr iced per person and designed to share.
One food package is  selected for the ent ire group.  Any guest

dietary requirements must be f lagged in advance so our chefs
can adequately accomodate for them.

The food package select ions are required to be f inal ised at
least one week pr ior to the event date.  I f  you're unsure,  feel

free to ask us for our recommendat ions.

Portion Sizes
Pastas  are port ioned to a l low 1/2 of a main s ize

Pizzas are port ioned to a l low 1/3 of a p izza
Mains are apport ioned to a l low 1/3 of a main s ize



ANTIPASTO
Puff Bread

Marinated Ol ives
Calabrese Salami

Heir loom Tomatoes
Burrata

FRESH PASTAS/PIZZAS 
(choice of two)

Selections apply to the whole group and should be made one week prior to event
Pappardel le  Ragu Di Anantra (gfo) -  Duck Ragu

Rigatoni  Al l ’  Arrabbiata (vg,  gfo)-  Napoletana sauce,  chi l l i ,  gar l ic
Norma Pizza (v)  -  San Marzano,  f ior  d i  latte ,  eggplant ,  sa l ted r icotta

Salame E Cipol la Pizza  -  San Marzano,  f ior  d i  latte ,  spicy salami ,  spanish onion
Salsiccia Pizza -  F ior d i  latte ,  pork & fennel  sausage,  porcin i  mushrooms,

potato,  pecor ino

SECONDO 
 Pollo  Involt ini   (gf)-  Prosciutto wrapped pan seared chicken scal lopin i ,

provolone & sage stuff ing,  potato pave,  jus

Maiale (gf)  -  Pan seared pork cut let ,  fermented chi l l i ,  green beans,  jus

DOLCE
House  Tiramisu  

 $ 7 9  
P E R  P E R S O N



ANTIPASTO
Puff Bread

Marinated Ol ives
Calabrese Salami
Prosciutto Crudo

Heirloom Tomatoes
Burrata

Kingfish Crudo - Spring onion verde,  sa l ted lamons,  radish,  pasta fr i t t i

FRESH PASTAS/PIZZAS
(choice of two)

Selections apply to the whole group and should be made one week prior to event
Pappardel le  Ragu Di Anatra (gfo) -  Duck Ragu

Rigatoni Al la Carbonara (gfo) -  Guancia le ,  pecor ino,  egg yolk ,  grana padano,  pepper
Rigatoni Al l ’  Arrabbiata (vg,  gfo)  -  Napoletana sauce,  chi l l i ,  gar l ic

Spaghettini  Di  Mare (gfo) -  Market f ish ,  c lams,  squid ,  prawns,  shel l f ish bisque
Wagyu Bresaola Pizza -  San Marzano,  a ir  dr ied wagyu,  provolone picante,  rocket ,  pepper

Prosciutto Pizza  -  F ior d i  latte ,  prosciutto ,  burrata ,  honey
Zucca Pizza -  Pumpkin puree,  p inot caramel ised onion,  sr iracha tahin i

Salame E Cipol la -  San Marzano,  f ior  d i  latte ,  spicy salami ,  spanish onion

SECONDO
 Pesce  (gfo)-  Market f ish ,  lemon thyme r isotto ,  pangrattato

Arrosticini  D’Agnel lo (gf)  -  Lamb skewers,  sa lsa verde,  p ickled onions,  exheart  tomatoes,
smoked mozzarel la

DOLCE
Frangel ico Panna Cotta -  Dark chocolate granache

Vanil la Creme Brulee -  Almond biscott i

$ 9 9  
P E R  P E R S O N



B A S E M E N T
d r i n k s

M a r k e t  S t .



B A R  T A B
A bar tab can be pre-arranged and

customised to sui t  your event



F A Q
Which venues are avai lable for functions?

We have two spaces,  Market St Basement & Neighbours on Market St
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?
Market St Basement can cater for indiv iduals under the age of 18 years
unt i l  10pm provid ing 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 us 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 ‘ feed me’  menu is subject to occasional  seasonal

changes.  Any changes wi l l  be communicated pr ior to the event .  Any guest
al 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.



M I N I M U M  S P E N D S
Venue Exclusivity

Our venues are avai lable for exclus ive events .  P lease see below for the
relevant minimum spends.  These are not a venue hire fee,  and can be

apport ioned across beverages and food however you wish.


