
MELBOURNE CUP LUNCHEON
S H O W RO O M

COLD SEAFOOD & SALAD SELECTION
•	 Freshly Cooked QLD Tiger Prawns with Cocktail Sauce GF (A)

•	 Hot Smoked Salmon Croquettes with Jalapeño Aioli (M)

•	 German Potato Salad V

•	 Greek Salad V

•	 Award-Winning Local Cured Cold Meat

•	 Finest Cheeses, Antipasto and Dips

•	 Gourmet Bread and Assorted Crackers

HOT FOOD
•	 Slow Cooked Pork Ribs with Smokey BBQ Sauce GF

•	 Dusted Squid Chips with Asian Spices (I)

•	 Chilli Mussels with Rich Tomato Sugo GF (A)

•	 Penne Pesto with Mediterranean Veggies V

•	 Portuguese Spiced Chicken Wings with Peri Sauce and Corn Salsa GF

•	 Beef Moussaka with Creamy Bechamel Sauce

•	 Steamed Jasmine Rice V/GF

•	 Roasted Root Vegetables V/GF

•	 Sautéed Seasonal Greens with Fetta and Almond Flakes V/GF

DESSERTS
•	 Chef’s Selection of Individual Cake and Slices V

•	 Petite Pavlova with Chantilly Cream and Strawberries V/GF

•	 Seasonal Fresh Fruits V/GF

(A) - Australian Seafood | (I) - Imported Seafood | (M) - Mixed Seafood

V - Vegetarian | GF- Gluten Friendly




