
Gourmet Grazing Table
A selection of cheeses, meats, antipasto, house made dips, cold frittata & quiche, 

fresh breads & crackers

alternate drop mains
Crispy skin salmon fillet served with a fresh avocado & blistered tomato salad

& whipped feta

Wagyu petite shoulder char grilled & served on roasted kipfler potatoes

& asparagus with a red wine & balsamic jus

Dessert Table to finish
A selection of mini desserts (slices, cakes & fruit) plus tea & coffee station

GF, I 

GF 

MELBOURNE CUP
TUESDAY 3 NOVEMBER

$95 PER PERSON  |  DRINKS SOLD SEPARATELY

SEAFOOD COUNTRY OF ORIGIN
A  Australian seafood

I    Imported seafood

M  Mixed origin

DIETARY INFORMATION
GF  Gluten free

GFO  Gluten free option

DFO  Dairy free option

VNO  Vegan option

GFO, DFO, VNO

GFO, DFO, VNO
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