
giddy up  
for the Cup

Menu
TABLE SHARE PLATTERS

Grilled Flat bread, Slow Roast Carrot Hummus, Sumac
Salami & Prosciutto

Herb Baked Ricotta, Tomato Harissa Relish 
 Arancini

 Citrus Marinated Olives
Tempura Cauliflower, Paprika, Harissa Yoghurt

MAIN

Alternate Drop

Grilled Sirloin, Truffled Mash, Wilted Greens & Porcini, Red wine Jus
Or

Seared Salmon, Warm Kipfler, Fennel, Olive Caper Salad, Sauce Vierge

SHARED DESSERT PLATTERS

Artisan Brie, Grapes, Strawberries, Lavosh

Mixed Petit Fours: 
Nutella & toasted Coconut Truffles

Meringue Tartlets
 Caramel Choux Bun


