
MELBOURNE CUP@WGC
Tuesday 3rd November | 12.30pm – 3.30pm

The Deck & Vue Room

ON ARRIVAL
•  PRAWNS – OYSTERS – LEMON – SAUCES

• CHARCUTERIE – SELECTED DELI MEATS – HOUSEMADE  
PICKLES – MUSTARD – TOASTED BREADS

TO START
•  SPLIT KING PRAWNS – FINGER LIME 

GARLIC BUTTER – FRIED CURRY LEAVES

• ROASTED BEETS – GOATS CURD 
TOASTED WALNUTS – PETITE HERBS

DESSERT
•  PASSIONFRUIT PAVLOVA – CREAM – STRAWBERRY COULIS

MAINS
•  BRAISED COWRA LAMB SHOULDER 

OLIVES – ROSEMARY – LEMON

• CREAMED POTATOES – MINTED PEAS 
FRIED ONION RING – JUS

• MIXED LEAVES – CUCUMBER – CITRUS – TOASTED SEEDS

• STEAMED BROCCOLLINI – ALMOND CREAM – PICKLED CHILLI

CABANA DINING
INCLUDES: SHARE BOARD MENU & PREMIUM DRINKS PACKAGE

PRICE: $150PP



MELBOURNE CUP@WGC
Tuesday 3rd November | 12.30pm – 3.30pm

The Deck & Vue Room

ON ARRIVAL SALADS / SIDES

DESSERT

BUFFET

HOT FOOD

•  ANTIPASTO – SLICED DELI  
MEATS – HOUSEMADE PICKLES 

CHEESE – HUMMUS – CRACKERS

• HEIRLOOM TOMATO SALAD

• ROAST PUMPKIN SALAD 

• GREEN LEAF SALAD

• AMERICAN APPLE CELERY SLAW 
BLUE CHEESE MAYO 

• ASSORTED BREADS / ROLLS

• PAVLOVA – FRESH BERRIES 
CREAM – PASSIONFRUIT COULIS

• CHOC FUDGE BRONIE 
CHOC FUDGE SAUCE – CREAM

• CHEFS SELECTION BOARDS

• PRAWNS – OYSTERS 
LEMON – COCKTAIL SAUCE

• PROSCUITTO WRAPPED SEARED 
SALMON – GARLIC CHILLI PRAWNS 

LEMON DRESSING

•ROASTED ASIAN PORK BELLY 
BBQ GLAZE – STEAMED BOK CHOY 

CARROT

• CRISPY FRIED FISH PIECES 
SALT N CHILLI SQUID – FRIED 

PRAWNS – THAI DRESSING

• ROASTED LAMB SHOULDER 
PARMESAN BASIL CHAT POTATOES 

ROSEMARY JUS – CARAMELISED  
ONION

• SPAGHETTI – TOMATO CHILLI SAUCE 
FRIED BASIL – PEPPER – PARMESAN

BUFFET MENU
PRICE: $87.50 PP



MELBOURNE CUP@WGC
Tuesday 3rd November | 12.30pm – 3.30pm

The Deck & Vue Room

CLASSIC

PREMIUM

$40 PER PERSON

•  HOUSE WINE

• HOUSE TAP BEER

• SOFT DRINK / JUICE

$60 PER PERSON

•  PREMIUM WINE

• PREMIUM TAP & BOTTLED BEER

• SOFT DRINK / JUICE

• HOUSE SPIRITS

DRINKS PACKAGES
AVAILABLE AS ADD ON TO THE BUFFET OFFERING


