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MELBOURNE CUP MENU

Glass of bubbles on arrival

Share Platers
Prosciutto, salami, chicken liver parfait, macadamia cheese, feta,
roast capsicum, semi dried tomato, olives, brioche crisp, Vienna
sourdough and grissini sticks

MAIN
CHAR SUI DUCK BREAST
Chinese BBQ marinated duck breast on kipfler potato, sugar peas and
chilli with seared scallops and sticky orange soy
Or
BLACK ANGUS SIRLOIN
Delicious and rich full-flavoured Certified MSA
premium Black Angus beef on creamy mashed
potato with sautéed leek, spinach, wild
i mushroom, Shiraz jus and truffle mayo
Or
BARRAMUNDI .9 “
Pan seared with potato galette,
broccolini and champagne sabayon
Or
PUMPKIN PENNE (v) (gf available)
Roast pumpkin, balsamic onion, semidried
tomato, black olives and baby spinach tossed
with penne pasta and pesto

DESSERT
Taster Selection Station
Orange and almond cake, salted caramel Brownie,
choc topped mini eclairs, mini pavlovas with blueberry compole

TEA AND COFFEE
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$120.00 pp
Proceeds going to COUCH




