
 

 

MELBOURNE CUP  

November 1st 2011 
 

Entrée 

 

Smoked Salmon on crostinis with caper mayonnaise, spanish 

onion salad and grilled lemon 

 

Chicken Caesar Tartlet with quail egg and anchovy 

dressing 

 

Main 

 

Northern Territory Barramundi on a rocket, roasted chat 

potato and fennel salad with sauce maltaise and chevre 

 

Pork Cutlet on a sweet potato and thyme crush with a 

beetroot relish, watercress and sticky shiraz jus 

 

Bendbrook Sirloin with wilted red cabbage, potato crisps 

and herbed butter glaze 

 

Dessert 

 

Dessert tasting plate of chocolate, orange and mint 

ice-cream 

Whisky cream and spring berries amongst sponge 

White chocolate and vanilla mousse 

 

 

 

Includes 3hr drinks package 

$87.50 per head 

Two Sittings, 12pm and 1pm 

Numbers Limited, $40.00 deposit required to confirm booking 
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