
MELBOURNE CUPBottomless Lunch Buffet Menu
C o m p o s e d  S a l a d s

Roasted Beetroot Salad
A vibrant medley of roasted beetroot, feta cheese, cherry tomatoes, red onion, fresh mint, 

caramelized walnuts, mixed greens, and a drizzle of balsamic glaze.

Niçoise Salad
Seared tuna tataki accompanied by baby potatoes, green beans, cherry tomatoes, 
red onion, olives, boiled egg, and finished with a herb-infused lemon vinaigrette.

S a l a d  B a r
Create your own salad with a selection of fresh ingredients:

Greens & Vegetables:
Mixed mesclun | Carrots | Cherry tomatoes | Bean sprouts | Red onion | Cucumber | Capsicum | Olives

Toppings:
Parmesan cheese | Croutons | Bacon bits | Boiled egg

Dressings:
Lemon Vinaigrette | Classic Caesar Dressing

M a i n s
Prawn Bisque Pasta

Orecchiette pasta tossed in a rich prawn bisque, with roasted tomatoes and wilted spinach.

Herb-Crusted Lamb Leg
Slow-cooked lamb leg with a fragrant herb crust, served with a velvety red wine jus.

Grilled Chicken Breast with Garlic Sage Sauce
Juicy grilled chicken breast paired with garlic sage cream sauce, garlic confit, 

charred cocktail onions, and crispy sage leaves.

Roasted Potatoes
Golden cocktail potatoes roasted with rosemary.

Cauliflower Gratin
Tender cauliflower baked in a creamy béchamel sauce and topped with melted cheese.

$79pp
ONLY


