
SOMETHING LIGHT 

Scones – Fresh house baked  scones with Treat Factory Jam and 
double cream.   1 scone  - $7.50 or 2 Scones - $10                                   
Add a scoop of fresh gelato, any flavour + $4

Banana Bread  with macadamia honey butter -$8.50.     

Add a scoop of freshly churned gelato +$4

Apple Crumble & Gelato served warm with your favourite 

gelato. $12.50

Savoury Muffin Tomato & Prosciutto  served warm with 
Bodalla Cheese and Treat Factory Tomato Relish - $11.00

Toast- sourdough, fruit toast, rye bread. Served with butter and 
jam – 1 slice $6 or  2 slices $8.50

Cakes , Slices & biscuits. Please check our display counter

ALL DAY BRUNCH 

Sausage Roll house made with traditional pure butter puff 
pastry. Served with Tomato Relish. - $9.80                                         - 
Traditional Beef          - Pork & Fennel        - Spinach

Pig & Cackleberry Roll - egg and bacon roll with choice of  

Tomato Relish , Chilli Jam, Sticky Pineapple Relish - $13

Big Tradie Brunch Roll – egg, bacon, cheese, hash brown on a roll 

with choice of sauce- $15.50

Ham & Cheese Croissant - with Tomato Relish- $12.50

Avocado on sourdough toast (V) with fresh tomato, fetta and 
macadamia and lemon myrtle dukkha $19.80 Add fried egg + $3

Waffles – served with gelato & maple syrup  Full Serve 

$21 or H alf  Serve $12  Add Bacon  + $4.50     Add Fried Egg  +$3.00                                                      

Berry Big Breakfast -2 fried eggs, bacon, hash brown,                  

roasted cherry tomatoes, toast - $24.50
+ Cheese Kransky  +$6.00

HOT DOGS
Classic Dog – kransky with hot dog sauce. Served with potato 
crisps - $11.80

Working Dog – cheese kransky with hot dog sauce, sauerkraut 
& pickles. Served with potato crisps -$14.90

Loaded Dog – cheese kransky with crispy bacon, onion 
marmalade & cheese. Served with potato crisps- $14.50

Barking Dog – cheese kransky with chilli con carne & fried 
onion. Served with potato crisps  - $14.90

Hot Pup – Frankfurt with tomato sauce and potato crisps - $9

FEED TIME
Roast Pumpkin Salad (V) (GF) with feta, pistachios & house 

made lemon dressing - Bowl $12.50. Side $6.00. Add a side of 

hot chips +$5

Farmers Burger with cheese, bacon, lettuce, tomato served 
with Hot Chips - $22                              

Chicken, Brie, Cranberry Melt - with pumpkin salad $20

Chicken & Mushroom Pot Pie & Hot Chips   -   $22.50

Butter Chicken & Rice  authentic  rich and flavoursome, slow cooked Butter 

Chicken, & rice.. Served with Indian Chutney   $24

Nachos (GF) beef & bean chilli con carne with avo, pico de gallo, 

sour cream, sweet chilli or jalapeno sauce - $22.50

Corn Fritter Stack (GF) 
- maple bacon, sour cream, mustard pickles.   $23                            
-salmon (I),  avocado, sour cream, tomato relish $25.50                                                
- avocado,  sour cream & tomato relish. (v) $23

Chunky Beef Pie, Hot Chips & Tomato Relish - $16.50

Milkman’s Platter– warm bread, local cheeses, deli meats, 
cornichons &  Treat Factory chutneys - $22.50.  Add a side of hot chips +$5

Soup of  Day – Served with sourdough - $17

HOT CHIPS 

 - Basket $9 or Side $5 Served with Roast Garlic Aioli, Tomato 
Relish, Tomato Sauce or BBQ Sauce. 

EXTRAS
Egg $3, Bacon $5.00, Smoked Salmon (I) $6, Kransky $6, Avo 

$4.50, Roasted Cherry Tomatoes $5, Hash Brown $4, Extra 

Sauce $1.



JAFFLES
 Old-school toasted favourites with melty centers and crispy edges.

Cheese Jaffle $8
Cheese & Ham Jaffle $9
Cheese, Ham, Tomato Jaffle $10
Lamb Jaffle with Chilli Jam $13.50

TOASTIES

Reuben Toastie – slow cooked corned beef, sauerkraut & 

Russian dressing on rye bread  $16.00

Roast Vegetable & Cheese Toastie (v) - capsicum, eggplant, 

tomato, fresh onion and cheese on rye bread $15.50

Salmon (I), Avo & Cream Cheese Toastie – with capers 

& lemon $17.00

Pumpkin, Maple Bacon & Taleggio Toastie – on  Italian 

bread $15.50

Prosciutto, Taleggio & Roast Tomato Toastie - on  Italian 

bread $15.50

GLUTEN FREE (GF) 
All toasties & jaffles can be prepared on a GF Panini + $1.50 .  
Please ask. 

ALLERGEN STATEMENT
The Dairy Bar handles and prepares foods containing milk, egg, 
wheat (gluten), soy, peanuts, tree nuts, sesame, lupin, fish, 
crustacea, molluscs and sulphites. While care is taken, cross-
contamination may occur. If you have a food allergy or 
intolerance, please speak with our staff before ordering

Our GELATO and SORBET  

 
At The Dairy Bar, we make our gelato and sorbet fresh on 
site, every day. Using quality milk, real ingredients and 
plenty of care, we churn small batches the old-fashioned 
way. Our flavours change regularly and are inspired by classic 
milk bar favourites, fresh fruit and real chocolate. Take a 
look at the display, choose your favourite, and enjoy a 
proper scoop — just like it used to be.

DAIRY BAR SUNDAE- YOUR WAY$14.50

A proper old-school sundae, made just the way you like it. Pick 
your favourites and enjoy a little indulgence — you deserve it. 
Additional inclusions +$1

• Base layer: Waffle crumbs or Oreo crumbs
• Gelato: Any single flavour from our display cabinet
• Inclusions: Mini marshmallows, chocolate jewels,  or 
blackberry & raspberry jellies or crushed mixed nuts
• Sauce: Chocolate or salted caramel
• Finished with: Fresh whipped cream and a classic wafer

SUPER SUNDAES - $16.00

Dubai Pistachio Sundae: pistachio gelato, chocolate gelato, 
crunchy kataifi pastry, chocolate sauce and cream.

Choc Bownie Sundae: warm chocolate brownie with cookies & 
cream gelato, chocolate sauce, chocolate sprinkles & cream. 

Banana Split: fresh banana, vanilla gelato,  chocolate sauce, 
crushed nuts, cream and cherries. 

Baby Sundae - $9.00
A mini scoop of gelato with cookie crumbs , fresh whipped 
cream & a chocolate Speckle 

**SUNDAES: Occasionally we will be out of stock of  a flavour 
listed above, we will substitute with a similar flavour. 



LUXE AFFOGATO - $12.00
Velvety gelato topped with hot espresso, a drizzle of chocolate 
sauce and crunchy nuts. Served in a cup, this much-loved classic is 
made with your choice of gelato — go on, spoil yourself.

COOL DRINKS
Milkshakes - $9.00,   Kids $7 

Choose any flavour gelato or The Treat Factory’s natural 

syrup (flavours below) 

Thick shake $11.00, Kids $9

• Chocolate                                   • Salted Caramel     

• Hazelnut Toffee                          • Honeycomb   

• Vanilla Bean & Cinnamon          • Rose & Vanilla Bean 

• Lime                                           • Malt +50c

 

Iced Drinks - $9

 – Made with The Dairy Bar gelato, topped with whipped 

cream • Iced Coffee       • Iced Caramel        • Iced Chocolate 

Iced Latte – Cold espresso, milk & Ice $7.50

• Iced Hazelnut Toffee Latte +$1

• Iced Salted Caramel Latte + $1

• Iced Vanilla Bean & Cinnamon Latte $1

 

Spiders – $8.50

 Fresh vanilla gelato, Soda Water & Treat Factory syrup:

• Pineapple & Coconut        •  Lime 

• Rose & French Vanilla      • Ruby Grapefruit

   or                                                                                         • 

Coke            •  Bundaberg Soda Range at counter.   

Smoothies - Made with fresh fruit - $9.50

• Strawberry • Mango                  • Banana   

Pineapple Mango Crush - (DF) -$9.90 

 

 

TEA 

 Pot for one $5.50  

• English Breakfast                   • French Earl Grey

• Peppermint                             • Lemongrass & Ginger            

• Green Tea, Lime,Coconut      • Green Tea & Jasmine

 

CHAI
Brewed Chai- Traditional Punjabi Chai and honey 

brewed in  warm milk – Pot $7. Small T/A, $6 Med T/A 

$7, Large T/A $8

Chai Latte –

Cup/Small - $5.00  Mug/Medium - $5.50   Large TA - 

$6.70

Turmeric Latte – Turmeric, cinnamon, ginger & black 

pepper blend  - $5.00 Cup. $6.00 Mug

Dirty Chai Latte – Espresso and chai latte - $6.00 Cup, 

$6.50 Mug.

DAIRY FREE
Almond milk +1$

Soy milk +$1

Oat milk +$1



HOT CHOCOLATE

Hot Chocolate - served with a marshmallow

Cup/Small - $5  Mug/Medium - $5.50  Large TA- $6.70

 

Wicked Hot Chocolate - The Treat Factory's in-house blends 

of decadent hot chocolates. 

• Double Choc - with dark chocolate buttons  

• Chai Choc -  with a hint of cinnamon, cardamom & ginger  

Cup/Small - $5  Mug/Medium - $5.50   Large TA - $6.70

Pure Chocolate Stirring Spoon - $7.00 

• White Chocolate    •Milk Chocolate  • Dark  Chocolate

COFFEE
- Short black, macchiato, piccolo - $4.80         

-  Flat white, cappuccino, long black, latte                  

Cup/Small - $5.00. Mug/Medium - $5.50. Large TA - $7.00

 

Mocha

Smooth Hot Chocolate & Coffee dusted with Belgian 

Chocolate flakes

Cup/Small - $6.00  Mug/Medium - $6.50   Large TA - $8.00

    

Vienna Coffee

Long black with hazelnut syrup. Topped with freshly whipped  

Cream and  cinnamon sugar - $6.50

  

Extras – soy, almond, oat, extra shot, decaf, syrup +$1 

The Dairy Bar Service Surcharge
• + 5% Saturday
• +10% Sunday
• +18% Public Holidays

The history of The Treat Factory premises

THE BERRY CENTRAL CREAMERY

The Berry Central Creamery was built in 1895 and within a few 
years became the first factory in NSW to adopt pasteurisation 
technology. Farmers from across the region delivered their milk 
to the Creamery, then described as ‘the largest and most 
complete butter factory in the colony.’

This advertisement was printed and distributed in England. The 
English market had become very important for Australian butter, 
however it had to out-compete high quality butter products from 
Denmark and New Zealand. So advertising became a vital part of 
that competition.

Excerpt from Megan Cardamone
Date of Story: 15 December 2023

Find us online: Website, Instagram & Facebook
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