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SEASONAL EVENTS 
FOOD TO GO. PORTABLE PICNIC FOOD FOR GRAZING. 

 

MELBOURNE CUP 2009  

It’s a long day at the races, so we can pack a hamper that will sustain you 
from the first glass of fizz to the last race. We don’t want any bolly statistics. 

Food can be packed in our hamper boxes for individual and smaller 
hampers. Alternatively bring your car fridge and we can pack the food in for 
safe food handling 

 
MENU ONE $45.00 per person 

Baby marinated wild olives 
Roasted pumpkin and gruyere muffins 
Spinach, goat’s cheese, avocado and roasted walnut salad, balsamic mayonnaise 
Baby Turkish bread buns filled with roasted chicken, lime mayonnaise, fresh basil 
and sun dried tomatoes 
Asparagus and prosciutto baked in brioche 
Baby frittata with smoked ocean trout, dill and oven dried cherry tomatoes 
Pynegana cheddar, digestive biscuits, quince paste 
Fresh strawberries 
Iced orange and poppyseed cakes 
Minimum four people 
 
MENU TWO $50.00 per person 

Baby marinated wild olives 
Roasted pumpkin and gruyere muffins 
Avocado caesar salad; crisp cos lettuce centred with avocado, bacon lardons, 
croutons, parmesan cheese, bound with lemony roasted garlic aioli 
Baby Norwegian rye buns filled with smoked salmon, pickled cucumber, spinach, 
baby capers and crème fraiche 
Roulade of chicken fillet, fillet with tarragon and lemon mousseline, grilled polenta 
Baby frittata with grilled artichoke, Persian fetta, and Ligurian olives 
Camembert, roasted walnuts, bruschetta and quince paste 
Fresh strawberries and pears 
Drenched lemon cakes 
Baby carrot cakes iced with cream cheese and candied walnuts 
 


