
Welcome to Grandma’s Little Bakery. Our menu is a unique blend of traditional flavours and 
recipes inspired by the following people:

The Mediterranean influence Borekas pastry 
and rich Casseroles.

Grandma Haya’s
The tastes of North Africa. Authentic dips 
frittata and exotic fillings.

Grandma Mazal’s

A heritage of Irish and English home cooking 
mouth-watering cakes, jams and relish.

Grandma Glenda’s
Healthy Greek meals and salads.
Grandma Fedra’s

The visionary behind Fedra Olive Grove 
amazing olives and pure olive oil.

Grandpa Jeff’s
The Italian connection pasta and rich 
sauces.

Grandpa Vince’s

Some interesting things about Grandma’s Little Bakery

We passionately support local producers and buy local ingredients where we can and most of our employees are from Collector 
and surrounding areas. Our bread, pies, pastries, cakes and cookies are freshly baked daily and 99% of meals are made by us. 
Our meals and products are salt reduced, we believe it’s better; you can always add salt if you like.

Most of our products and ingredients are available to purchase and enjoy at home from our Grandma’s SHOP!

All our dishes are prepared individually to ensure its quality and freshness. It may take a little longer to prepare, but we guarantee 
it is worth the wait.

Grandma’s Little Bakery is a family restaurant and we welcome children of all ages. We love seeing children sitting on a table 
enjoying our Grandma’s cooking. In case they get a little jumpy, Grandma has setup a play area outside. Please keep a watchful 
eye on the little ones; they can get a little too jumpy at times.

Chilled water is available from the dispenser located next to Grandma’s shop.

Our prices are GST inclusive. Unfortunately we don’t split bills. All payments including purchased items can be made at the front 
counter.

Grandma’s Little Bakery is fully licensed, No B.Y.O. please.

Please make yourself feel at home.
www.grandmasbakery.com.au

Where everyone feels at home!


