Melbourne Cup Luncheon 2012
Tuesday November 6th  
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$30.00pp

“Champagne cocktail upon arrival” 11.00am

All meals are served alternately

Main (choose 2 selections)
Chicken Supreme Tarragon  

Chicken breast served with the traditional French Dijon mustard 
and Tarragon cream sauce 
Oven Baked Fish Fillet

Nile perch fillet topped with a lemon and parsley mousseline
Three Peppercorns Sirloin

Grain fed Sirloin slow roasted and topped with green , black and pink           peppercorn and brandy cream sauce 

Dessert (choose 2 selection)
Tiramisu
A light Italian dessert of Mascarpone cream cheese and sponge fingers soaked in coffee liquor 
A generous serving of Pavlova

With fresh cream & seasonal fruit     
                   Chocolate Profiteroles 
Choux pastry filled with Grand Marnier crème patisserie and topped with a rich chocolate sauce.
Fresh Brewed Tea & Coffee
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