THE PROVIDORE MENU

EXCLUSIVELY FOR ‘FILMS AT THE FORT' 2019

DELI

serving set platters of artisanal cheese, charcuterie, antipasti and light bites

SPICED FALAFELS (V) $12.5
with mint yoghurt

JAMON & MANCHEGO CHEESE CROQUETAS $125
with chipotle aioli

DOLMADES (V,GF) $13.5
with tzatziki

DIP PLATTER $14.5

tzatziki, hummus, taramasalata & mixed olives served
with grilled pita bread

ANTIPASTO CONE $17.5
mixed olives, assorted cold cuts, cheese, grilled vegetables

& grissini

CHARCUTERIE PLATTER $22

a selection of artisanal charcuterie with pear & raisin
chutney, cornichons, fresh bread & grissini

CHEESE PLATTER $24
a selection of artisanal cheeses with honey,
dried fruits, mixed fresh breads & crackers

HOT FOOD STATION

cooked fresh from the event kitchen

GRASS-FED BEEF BURGER $19.5
in a brioche bun with melted provolone cheese,

pickles, lettuce, tomato ketchup & sauteed onions,

served with kettle cooked chips

GOURMET HOT DOGS $12.5
grilled gourmet pork or chicken sausages in

brioche buns with caramelised onions, cheddar cheese,

tomato sauce & mustard

PIZZA $19.5

hand-stretched pizza bases with toppings from our deli:

CLASSIC MARGHERITA (V)
with mozzarella, fresh basil & tomato sugo, or

PARMA HAM
with mozzarella, parmesan, rocket & tomato sugo

FISH TACOS $16.5
Flaked spiced salmon, guacamole, tomato salsa
& sour cream in corn tortillas

GREEK 3 BEAN SALAD [V, GF) $14.5
Mixed beans, feta cheese, cucumber, tomatoes,
red onion & basil
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THE PROVIDORE MENU

EXCLUSIVELY FOR ‘FILMS AT THE FORT' 2018

SNACKS

GOURMET POPCORN $6.5
cheddar e sea salt ® butter e peri-peri

KETTLE COOKED POTATO CHIPS (S) $3
cheddar & chive ¢ sea salt ® sweet chilli

KETTLE COOKED POTATO CHIPS (L) $6
original ¢ sea salt

MARCONA ALMONDS $4.5
BEVERAGES

MINERAL WATER $3
still or sparkling

SPARKLING ORGANIC JUICE $7

A tiny flavour bomb of organic fruit juice and sparkling
New Zealand water-
blood orange e blackcurrant ¢ red grapefruit

REMEDY ORGANIC KOMBUCHA $7
Pure authentic, raw kombucha which is long aged

and naturally fermented -

original e apple crisp e hibiscus kiss ¢ ginger lemon e

cherry plum e raspberry lemonade ¢ lemon, lime & mint ¢

peach e ginger berry

KARMA COLA $7
good looking, great tasting, doing-good drinks from

New Zealand -

orginal cola e gingerella ginger ale  lemmy lemonade

ICE CREAM

PAT & STICK’'S ‘WORLD-FAMOUS’ $7
ICE CREAM SANDWICH

vanilla chocolate ® chocolate lace ¢ vanilla lace
double chocolate estrawberry chocolate chip e
caramel pecan ® espresso lace ® peppermint chocolate chip e

vegan vanilla chocolate e vegan double chocolate $8
vegan caramel pecan

(V] vegetarian
(GF) gluten-free
(breads on the menu can be subsituted with gluten-free bread upon request)
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