T I M E TO C E L E B R AT E
193
Brunswick st,
Fitzroy, 3065

9415 9450

info@bonap.com.au

FUNCTIONS WITH STYLE

PRIVATE ROOMS
THE LITTLE PARIS
This opulent room features dramatic dark tones
and linen tables which emphasize the elegant
wooden bar. Beautifully ambient at night, this
room is perfectly suited for many type of events.
. seats 30
. standing 40

THE COURTYARD
This winter proof space feature elegant wooden
tables and colours from the south of France.
Versatile, it can be open to the elements or be
fully enclosed.
. seats 35
. standing 40

THE DINING ROOM
This is the main part from Bon Ap'. It
combines the elegance of an old world cafe
with the casual nature of a neighborhood
eatery. Perfect for any special occasion.
. seats 50
. standing 90

LE GRAND FESTIN
Mangeons ensemble (EAT TOGETHER)
2 COURSES - Entrées / Mains or Mains / desserts $55
3 COURSES - Entrées / Mains / Desserts $65
4 COURSES - Entrées /Mains / Cheeses / Desserts $75

ENTREES

To share
Tapenade green olives & anchovies
Home-made charcuterie A selection of house terrines &
cured meats with sourdough baguette. Such as :
* Country style terrine
* Dry French salami		
* Pork & thyme rillette

*Chicken liver parfait, mandarine jelly
* Salmon rillette

Marinated & charred octopus, paprika oil potatoes, black
olives, sauce vierge

MAINS

To share - choose 2
fillet de poulet - chicken breast cooked sous-vide, jus gras
Poisson du jour - Fish of the day, mushrooms vinaigrette,
roasted cauliflower puree
Cochon Provencale - Confit pork belly, rosemary & thyme
crust, pig & thyme jus
Boeuf Bourguignon - beef cheek marinated & braised in
red wine, mushrooms, lardons & onoins
Roasted chateaubriand steak (top part of the eye fillet),
Kampot pepper & cognac sauce - $8pp
Sides - select 2
* kipfler potatoes "en persillade"
* French fries & aioli
* peas a la Francaise (lettuce, shallots & butter)
* mix leaf salad & dijon mustard dressing

CHEESES

To share
Selection of cheeses with crackers & condiments

DESSERTS

To share - choose 2
Dark chocolate mousse & nougatine
Creme brulee
Tarte Bourdaloue (poached pear & almond tart)

CANAPES
20 pieces per platter
(can be adjusted to your needs)

Savouries
* Freshly shucked oysters, shallot mignonette $80
* Snails a la Bourguignonne - garlic & parsley buter $70
* Croquette of the day, aioli $80
* Smoked salmon on blinis, quark cheese $80
* Green olives & white anchovies tapenade $70
* Pissaladiere - Provence puff pastry tart with caramelised onions & anchovies
$80
* Grilled octopus, sundried tomatoes & black olives $90
* Ratatouille omelette $80
* Quiche Lorraine - bacon & cheese quiche $80
* Cordon bleu (fondant chicken schnitzel with cheese & ham) $80
* Beef tartare served on toasted baguette $90

Optional grazing table

$20 / person - chef 's selection
including house-made charcuterie, terrine and / or cheeses served with pickles
& bread

Sweets

* Minute apple tart, compote, salted caramel $65
* Crème brulée $65
* Dark & white chocolate mousse $65

MEETING & CONFERENCES
Our first floor private rooms have ample
natural light and ideally suited to a broad
range of uses including conferences,
presentations, seminars, product launches
and annual general meetings.
We offer tailored room set ups and ensure the
timing of service matches your itinerary.
Our goal is to ensure your event is a success.
Please contact us to discuss your options.

FULL DAY MEETING - room hire $300
HALF DAY MEETING - room hire $180
add morning tea and afternoon tea for $20pp
Morning tea - freshly baked croissant with
butter & jam, madeleine cake
Afternoon tea - cherry clafoutis & chocolate
brownie
Drinks
available on consumption
Dining options
catering can be arrange in your room or in or
main restaurant

FACILITIES
Projector & large screen
Wireless connectivity
Ipod unit
music

