
Home Economics  
Seasonal Menu 

Autumn 2026 

Season 1

HES01CB

(3)

(4)

(8)

(6)

(7)

(2)

(1)

(5)

April 2026



02

Welcome to Home Economics
We cater exclusively within Balam Balam Place because 
together we believe in building worlds worth living in.  
Food is essential to our mission, so our teams collaborate to 
make the whole experience of being at Balam Balam Place 
delightful and thoughtful.

Always seasonal; always made by us
We lead with our larder—we make our own vinegars, dry 
brine, pickle, preserve and ferment. We are excited by 
opening jars that fizz and pop.  

We are committed to find what’s best at the time, source 
what’s in season and bring something together that's just right 
for the day. 

We source from the best: Sourdough from Cobb Lane, 
seasonal veggies from Dog Creek, True Leaf and Natoora, 
stone-milled organic flours from Woodstock, Dryland rice 
from Marlivale, olive oil from Kangaroo Island Oil.

Zero waste
We don’t use any disposable plates or packaging.  
We use what lasts and what feels good. We eat the whole 
plant, nothing is wasted and nothing goes in the bin. 

To order for your booking
We can’t wait for you to enjoy the delicious things we’ve been 
making. Please contact us to discuss any dietary requirements 
and menu variations. 

Contact us: hello@home-economics.com.au

Prices are exclusive of GST. 
GF, vegan and halal options available.
Variations to menus are considered with care and generosity.
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Morning Tea Package
– Fruit platter, pastry, granola cup, tea and coffee.  $20pp

Fruit Platter
– Small size, suits 12-15   $40
– Larger size, suits 25-30   $60

Bakes & Pastries 
– House-baked Morning Loaf: spiced apple, carrot, and walnut (GF)  $7

A selection of sweet and savoury mini pastries by Cobb Lane. 
– Croissants  $5
– Chocolate Croissants  $6
– Chilli Cheese Twist  $6
– Fruit Danish  $6

Filled Croissants
– Ham and cheese   $7
– Tomato and cheese   $7
– Jams or preserves  $6

Toasts 
A yummy small open sandwich with seasonal toppings, perfect for small 
and large groups with GF option.
– Seasonal Veg   $6
– Ricotta, tomato, herbs  $6
– Egg salad with herbs   $6
– Tuna salad  $6

Granola Cups  
– House made granola (GF) topped with seasonal fruit and yoghurt  $6

Bircher Cups  
– House made bircher muesli topped with seasonal fruit and yoghurt  $6

Veggie Sticks with Dips
Seasonal fresh veg sticks served with rotating house made dips.
– Small size suits 12-15   $30 per platter
– Larger size suits 25-30  $50 per platter
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Our two favourite options for lunches are seasonal salads with additions, 
or fresh sandwiches with side salads.  Both these options come as 
packages you can choose from – scaling from $16pp-$26pp. 
Perfect for sharing, all lunches come laid on platters so people can make 
up a plate to suit them. 
Our sandwiches and salads are delicious, made fresh and using all quality 
local ingredients. Choose from some of our favourites (p.05), or let us 
put something together for you.  
Feel free to add to the lunch packs with items on our Mornings and 
Afternoons menus as well.

Seasonal Salad Packages	

Salad Package 1 (up to 50 people)
1 salad, 1 protein, 1 dip, fresh sourdough bread.   $18pp

Salad Package 2 (up to 50 people)
2 salads, 2 protein, bread, 2 dips, house-made preserves and pickles, 
fresh sourdough bread.   $22pp

Salad Package 3 (20-50 people)
3 salads, 2 proteins, choice of 2 bread, 3 dips, house made preserves and 
pickles, fresh sourdough bread.  $26pp

Groups over 50  
Please get in touch and we can put something together to suit your needs 
and your budget.   $15-26pp

Sandwich Packages 

Sandwich Package 1   
Choice of two sandwiches, platter style  $16pp

Sandwich Package 2	
Choice of up to three sandwiches + 1 salad, platter style  $22pp

Sandwich package 3
Choice of up to three sandwich + 2 salads, platter style  $26pp
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Options for lunch packages 

Sandwiches
– Ham, cheese, pickles, mustard
– Chicken, mayo, greens, red onion pickle
– Tuna, greens, herbs
– Egg salad, pickles, lettuce
– Rainbow veg (Vegan) 

Salads 
– Classic garden 
– Greens
– Grain
– Roast veg 
– Slaw 
– Panzanella 
– Potato

Proteins
– Sliced chicken 
– Ham, pastrami or salami
– Tuna, herb mix
– Jammy boiled eggs	

Bread  
Sourdough white, rye, multi-grain, GF, Focaccia

Add-ons for lunch packages 
– Fruit platter  $4pp
– Veggie sticks and dip   $4pp

Lunch cont.
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Afternoon Tea Package 
Fruit platter, selection of cakes, tea and coffee  $16pp 

Home Economics Cakes
We can provide a platter of small cakes (2 types) for groups   $6pp 
– Chocolate brownie
– Orange cake (GF)
– Vanilla sponge with cream and berries
– Banana bread (vegan)
– Carrot cake

Scones
Served with whipped cream and house made jam  $6pp

Savoury Galette
Puff pastry tray bake topped with seasonal veg   $6pp

Fruit Platter
– Small size, suits 12-15   $40
– Larger size suits 25-30   $60
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Cheese and crackers 
Vintage cheddar cheese served with crackers and dried fruit   $12pp

Vegetarian grazing
Vegetarian grazing including house made dips, quality cheeses, preserve, 
local sourdough bread, seasonal fruits and veggies   $20pp

The full shebang
Grazing platter including house made dips, quality cheeses, deli meats, 
preserves, local breads, seasonal fruits and veggies. Served with savoury 
gallette/s   $26pp
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Coffee 
Single Origin Filter by Tin Man Coffee Roasters
Includes sugar, full cream and alternative milks (almond, oat, soy), 
delivered to the room with cups and spoons.
– 3L thermos (approx 20 cups)   $50 ea
– 1L thermos (makes 6 cups)   $20 ea

Tea
Breakfast tea by Assembly
Includes sugar, full cream and alternative milks (almond, oat, soy), 
delivered to the room with cups and spoons.
– 3L thermos (approx 20 cups)  $40 ea
– 1L thermos (makes 6 cups)  $16 ea
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White
Vinho Electrico by Quinta do Ermizio (Ronfe, Portugal). Made of 80% 
Loureiro and 20% Trajadura. Citrus, saline, floral, with a tiny tingle  
of CO2.   $44

Leanganook Chardonnay by Little Reddie (multiple Vineyards—Faraday  
& Bendigo GI, VIC). A lovely clean and crisp white from the mountain  
granite.  $50

Red 
Complimentary Bread Mencia/Grenache by Table Wines (Barmera, 
Riverland, SA). Sweet red and anise black fruits, as comforting and 
generous as a classic bread basket.   $42

2022 Red by Das Juice (McLaren Vale, SA). A blend of Cabernet Sauvignon, 
Merlot and Shiraz. Bright, juicy and complex.   $35

Orange
Friulano Skin.Ed XIV by MDI (Mildura, VIC). Rich golden colour, fully 
developed phenolics giving delicate texture.  $42

Maceration by Das Juice (McLaren Vale, SA). The tropics have arrived and 
with them the full spectrum of a generous fruit salad. Chalky texture sitting 
behind plenty of mineral drive.   $35

Sparkling
Tuff Nutt Bianco Pet Nat by Delinquente Wine Co. (Loxton, Riverland, SA). 
Easy drinking, packed with tropical fruits, and a little spritz to make you 
smile.   $40

Cava Brut Nature Rosat by Azuimut (Catalonia, Spain). Grenache & 
Mourvedre from the limestone-rich soils of Penedes in Catalunya.  
Creamy, delicate, dry.   $42


