
 

 

 

Includes 3 course meal &  

complimentary piccolo of sparkling Yellowglen or 425ml Kronenbourg 1664 
 

Breads 

Entrée 
 

Zucchini flower and warm beef salad with hollandaise sauce and baby spinach leaves 

----- 

Thai asparagus and prawn stir fry with fresh coriander 

 

Main 
 

Tender oven baked chicken breast stuffed with feta and pine nuts served on couscous  

with roasted baby beets and drizzled with blood orange sauce   

----- 

Grilled salmon fillet with horseradish salsa verde,  

steamed potato and baby carrots with a pumpkin and pistachio salad 

 

Dessert 
 

Rich chocolate tart with chocolate sauce and honey cinnamon double cream 

----- 

Orange cream with raspberry sorbet and fresh strawberries 

 

 All courses will be served alternately  
 

Full TAB facilities and large plasma screens throughout the hotel 
 

All tables are available from 11am for all bookings. 

Lunch service will commence at 12.30pm. 

All bookings will only be accepted with full payment at the time of booking. 

No refunds will be given. 

Phone 4963 1100 for bookings. 

Melbourne Cup Lunch Menu 
Tuesday 3rd November 2009 

 Fashion Parade  
by Privvy 

from 2pm ** 
 

 Best dressed prizes ** 

 Live Entertainment  
by Dirty Love Duo 

from 3.30pm ** 
 

 Lucky door prizes ** 


