
BEAN CENTRAL

111 MONARO STREET | QUEANBEYAN



Bean Central is a modern café designed with community in mind. 
 
Housed at 111 Monaro Street - the former address of Queanbeyan’s
iconic Central Café – Bean Central is Queanbeyan’s new ‘go-to’ venue
for coffee and cake with friends, brunch with the family or simply for
milkshakes and hot chips after school. 
 
With a hint of nostalgia in its name, Bean Central is a nod to the glory
days of the iconic Central Café, with old photos of Queanbeyan adorning
the walls and some menu items – such as the Mixed Grill – making an
appearance on our delicious, fresh and seasonal menu. 
 
As a small family owned business, we have created a family friendly
café, with  our huge play area ensuring dining with young ones a lot
less stressful for parents and carers. 
 
Our large venue also makes an ideal place for parties and functions, as
well as lunches with team-mates after game day. 
 
With a menu that aims to cater for all tastes and dietary requirements
and includes some of the regions finest produce, we think you’ll be
impressed and be ready to tell your social followers that
#ivebeentobean



At Bean Central, all of our cakes, slices and other baked goods are made
in-house which allows us to offer a wide range of morning and
afternoon tea options for your guests to enjoy. Mix and match from the
choices below to add a sweet or savoury touch to your next event.
 
Assorted muffins - $4.5ea

Jam filled brioche donuts - $5ea

Scones w jam and cream - $4.5ea

House-made biscuits - $3.5ea

(choices include, but are not limited to: monte carlos, melting moments,
double choc-chip, ANZAC biscuits)
Assorted yoghurt cups - $5ea

Muesli cups - $6ea

Seasonal fruit platter - $7 per person

Antipasto platter - $9 per person

 



double smoked ham, cheese, cos, seeded mustard, aioli

turkey, guacamole, brie, mixed lettuce, cranberry jam

chicken schnitzel, cos, cheese, carrot, aioli

seasonal roasted veggies, mixed lettuce, beetroot hummus

roast beef, red onion, spinach, horseradish cream

Choose from our chef's selection of gourmet fillings below, all of which
are freshly prepared for your function.
 

 
Sliced bread sandwiches: $5.5ea

Wraps: $9ea

 
Gluten free options are available upon request.

 



pumpkin, spinach, fetta

asparagus, prosciutto, brie

ham, cheese tomato,

sweet potato, chorizo, red onion

mushroom, caramelised onion, thyme

pumpkin, spinach, pine nuts, red onion, prosciutto, fetta, balsamic

mixed lettuce, crisp peas, hazelnuts, blueberries, blue cheese, mint

mediterranean chicken cous-cous

Assorted quiches - small $4ea | large $6ea

 
Mini house-made sausage rolls - $4ea

Asian inspired beef skewers - $5ea

Satay chicken skewers - $4ea

 
Individual salad bowls - $9ea

 
Tailor-made menus are available, however we require a minimum of 72

hours notice to ensure we can source the freshest ingredients for your

function.

 



To book your catering, obtain a quote, or to speak with a member of our team
regarding menu choices for your next event, send an email to

hello@beancentralcafe.com.au 

 
We thank you for considering Bean Central as your caterer of choice and look

forward to working with you in delivering the higest quality of food designed

perfectly to complement your function.

 
 



T: 6297 1040 

E: hello@beancentralcafe.com.au


