
FOR THE TABLE

Citrus Marinated Australian Olives  
with Hazelnut Dukkha

Grilled Garlic Flat Bread

Pumpkin Hummus

Burrata & Blistered Cherry Tomato Capresse

ENTREE

Tasmanian Smoked Salmon with Blue Swimmer Crab,  
Avocado & Cucumber

Spiced Goats Cheese Mousse with Beetroot, Asparagus &  
Caramelised Onion Tart

MAINS

Slow Roast Angus Rump Cap with Black Garlic Herb Butter, Mashed Potato, 
Greens & Fungi

Pan Seared Snapper with Saffron Tomato Risotto, Olive & Caper Salsa

DESSERT

Coffee & Kahlua Tiramisu with Hazelnut Gelato

Vanilla Bean Panna Cotta with Roast Rhubarb & Raspberries

SADDLE UP 
MELBOURNE CUP

for


