
 
 

 
 
 
 
 
 
 
 
 

Tuesday 3rd November 2026 

Melbourne Cup Luncheon 12:00pm – 3:00pm 

$85.00 per person 

ENTREE 

Zucchini, Caramelised Onion and Goats Curd Tartlet (V, DFO, GFO, NFO)   

flaky pastry, goats curd and caramelised onion, lemon dressed rocket leaves,   

toasted pine nuts and green oil 

 

MAIN COURSES OPTIONS  

Marinated Crispy Skin Chicken Breast (GF, NF, DFO)   

Mediterranean style marinated chicken breast, crispy kale,  

warm spring salad of cannellini beans, cherry tomatoes and asparagus, nduja sausage, lemon 

butter sauce 

 

Grilled Beef Sirloin (served medium rare, GF)   

roasted cauliflower, cherry tomatoes, charred broccolini, potato purée, creamy peppercorn sauce  

 

Orecchiette Pasta (V, GFO, DFO, VEGO, NFO)  

roasted broccoli sauce, preserved lemon, confit garlic, fine grated pecorino cheese,   

toasted hazelnuts, EVOO, chilli flakes 

 

DESSERT                 

Steamed Apple Caramel Pudding (V, DFO, GFO, NFO)  

warm crème anglaise, pecan and oat crumble, double cream, whisky cinnamon caramel glaze 

 

 
BEVERAGES 

 
NV Lambrook Sparkling Pinot Noir, 2024 Paracombe Sauvignon Blanc, 

2018 Paracombe Shiraz, Regency Beers, Cascade Light, 
Soft Drinks, Filtered Coffee and Tea



 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  


