
Can you cater for dietary requirements?
Yes we can. Several of our dishes can cater to
vegetarian, vegan and gluten-free diets (see our
menu for details). Please contact us if you have
other dietary requirements or would like to
discuss this further.

Do you deliver?
Delivery is free to locations within the Adelaide
CBD for orders over $100 (ex. GST). Deliveries to
metropolitan areas outside the CBD are available
and charges will be calculated based on your
location and order. Please contact us to discuss
this further.

Can I pick-up my order?
If you prefer, you are welcome to collect your
order from any of the five Mylk Bar locations.

How many boxes do I need?
Our boxes have approximately 15 pieces, which is
suitable for 10 - 15 people, unless specified
otherwise. If you need help making selections for
your event, please contact us and we’d be happy
to help.

When do I have to place my order?
We ask that orders are placed at least 48 hours
before your event to make sure you have a full
range of options to choose from. If your event is
less than 48 hours away, please speak to our
team.

What is your cancellation policy?
We understand that plans change so please
contact us if you need to cancel or move your
catering to another date. Cancellations can be
made at no charge up to 24 hours prior to your
delivery or collection time. 
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Welcome to Mylk Bar, where innovation meets
freshness in catering. Whether you’re hosting a
board meeting, team gathering or casual get-
together, we simplify the process with a
delightful selection of dishes.

Choose from a range of options including finger
foods and hot meals, all available for delivery or
pickup from any of our five convenient locations.
We also cater to diverse dietary needs, including
gluten-free, vegetarian and vegan choices.

Simply contact our friendly Functions Manager
and they will handle everything from start to
finish – ensuring a seamless experience from
pickup to delivery.

Discover the ease of exceptional 
catering with Mylk Bar.

E: functions@mylkbar.com.au

57 Flinders St, Adelaide

53 Tynte St, North Adelaide

82 Waymouth St, Adelaide

15 Holden St, Hindmarsh

22 Belmore Tce, Woodville Park



Danish Pastry Selection

Assorted blueberry, apricot & custard filled
pastries 

Sandwiches, Wraps or Baguettes (10)

Freshly prepared with seasonal local produce cut
into bite size pieces in white, wholemeal or rye

Charcuterie Platter

Selection of cured meats, local cheeses, olives, 
dried fruits, crackers & bread

Pastry Platter (30 pieces)

Cocktail pies, pasties & sausage rolls served 
w tomato sauce

House-made Scones (20)

Served w jam & fresh cream 

Fruit Platter 
A selection of seasonal fruit 

$65

$120

$75

$60

$100

Portuguese Custard Tarts 

Puff pastry filled w vanilla custard
$60

Almond Croissants 

Freshly baked almond croissants
$60

Croissant Platter (10)

Ham & cheese or tomato & cheese 
$75

Breakfast Slider Platter

Bacon, egg, cheese & tomato relish 
$65

Mini Muffins Selection (20)

Assorted chef’s selection
$60

 $115 / $12ea

Angus Beef Sliders 

Cheddar cheese, tomato relish & 
mustard aioli

$60

Southern Fried Chicken Sliders 

Ranch style slaw & chipotle aioli
$65

Cocktail Quiches 

An assortment of quiches consisting of spinach &
feta, chorizo and lorraine

$50

Zucchini & Corn Fritters 

Served w tzatziki 
$55

Chicken Satay Yakitori Skewers  

Served w peanut sauce 
$60

Cheese Platter

Assorted local cheeses, dried fruits, quince 
paste, nuts & crackers (VEG)

$95

Arancini 

Mushroom & leek or pumpkin served 
with aioli 

$55

Spinach & Feta Spanakopita 

Served w tzatziki 
$50

Beef Lasagna / Vegetarian

House-made beef ragu layered with fresh pasta,
bechamel & parmesan

$150

Chicken & Avocado

Poached chicken breast, avocado, cucumber,
tomatoes, red onion, mixed leaves & walnuts with
lemon olive oil

$70 

Vegetarian, Vegan and Gluten Free options availablePlease note all prices are ex GST.

Sweets

Savoury

Sweet Potato Croquettes 

Served w aioli
$50

Hot Trays

Spinach & Ricotta Cannelloni 

Ricotta, spinach & parmesan filled pasta baked
in a napoli sauce with mozzarella

$150

Salads

Garden Salad

Mixed lettuce, tomato, cucumber, onion & a honey
mustard dressing 

$60 

Greek Salad

Cos lettuce, cucumber, tomato, onion, olives, feta
& a lemon olive oil dressing 

$65

Roast Pumpkin & Halloumi Salad

Grilled halloumi, roast pumpkin, roast capsicum,
baby spinach, red onion, pinenuts & a lemon
mustard dressing 

$70
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