
MELBOURNE CUP 
SHARED STYLE LUNCH

SNACKS                                              $88 PER HEAD

WOODFI RED BREAD f or  t wo

+ TARAMASALATA

+ CULATELLO HAM,  pecor a dai r y  cheese

          

ENTREE

WHI TE ASPARAGUS,  bur r at a,  mi nt ,  macadami a,  pr eser ved l emon ( GF)                  

KI NGFI SH CRUDO,  cucumber ,  di l l ,  f i nger  l i me ( DF, GF)                                

WOODFI RED VENUS BAY PRAWNS,  t ar r agon but t er  ( GF)  

MAI NS

BROOKLYN VALLEY RI B EYE,  gr emol at a,  par mesan ( GF)

WOOD FI RED WHOLE FI SH,  t ar r agon but t er  ( GF)

SI DES

I CEBURG LETTUCE,  par s l ey ,  l emon  ( V, GF)

ROAST POTATO,  gar l i c ,  or egano,  l emon ( VE, GF)

WOODFI RED CHERRY TOMATOES,  or egano ( VE)

DESSERTS

STRAWBERRY,  r i cot t a mousse,  el der f l ower  & s t r awber r y  gr ani t a ( V)  

VALRHONA CHOCOLATE I CE CREAM,  baked mer i ngue,  amar et t o ( GF, V)  

MACADAMI A NUT BRI TTLE ( V)

V = Veget ar i an,  VE = Vegan,  GF = Gl ut en Fr ee,  DF = Dai r y  Fr ee



MELBOURNE CUP 
CANAPE STYLE

ON THE ROOFTOP

                                                   $55 PER HEAD

SMOKED KI NGFI SH RI LLETTES,  oni on,  cucumber

   
PEAS,  mi so cust ar d,  nast ur t i ums

 
DUCK CONFI T,  br i ck  past r y ,  cor i ander  

                        
CHI CKEN LI VER PARFAI T,  qui nce

  
SI LVERBEET SALTED RI COTTA TART 

FRI ED PRAWNS RAVI OLI ,  ai ol i  

VEAL & CHI VE PI E                

V = Veget ar i an,  VE = Vegan,  GF = Gl ut en Fr ee,  DF = Dai r y  Fr ee
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