Melbourne Cup Cocktail Event Menw:

11 am Seafood Corner (GF)

Mediterranean seatood salad with Prawns, Squids, Octopus, Mussels.

Cltrus cured Salwmon and Piweappte ca vpacaio.
11 am Avrtisan Cheese Table

Avtisan italian cured ment- salawe finocchiona, prosciutto parma;
Selectlon of ttalian cheeses- toscany pecorino, Ricotta al Forno,
Grana padano, voasted weditervanean vegetable, olives, Grissint &
Crackers, Seasonal Fruits, Homemade Focacelns ved pesto sauce,
Mozzarella § Grope Tomato Skewey.

11:30 am Cawapas:

MLl Chieleen Tart Mousse, Plstachlos
Tomino Cheese Wrapped tn Pancetta (GF)

Avancint, Mushrooms, Spinach Fetta, Truffle § Parmesan (V)

Chicken Polpette, Pistachios, Parmesan Cheese § Sugo
Slow cooked pork neck, sweet potatoes puree, orange (GF)

Tlramisu - Chestnuts cream, dolee di Latte, raisin bread, coffee

Limone - Lemon curd malnl tavt, bervies Macedonta, chocolate brittle

BeVErAgeES:

nelides 3 hour Premivm Wine § Beer Package




