
 

 

 

 

 

 
 



 

 

 

 

 

 
 

 
M E L B O U R N E   C U P   2 0 1 5 

 
 

 

- COCKTAIL - 

on arrival 

 

Lunch is accompanied with house made bread selection & condiments 

 

 

CHEF’S PRELUDE 

 

SEARED SCALLOPS 

with seaweed butter 
 

FRESHLY SHUCKED 

NATURAL OYSTER 

with cucumber granita  

AVRUGA CAVIAR 

with blinis 

 

 

 

ENTRÉE  

 

TOMATO 

Consommé, wonton, pickle 

 

QUAIL 

Pear chutney, madeira, sage 

 

 

 

MAIN  

 

TASMANIAN SALMON 

Watercress, frisée, custard, endive 

 

FREE RANGE CHICKEN BREAST 

Pea, zucchini, chorizo 

 

 

 

TO FINISH 

 

1907 CHOCOLATE PLATE 

Dark, milk, blonde & white chocolate dessert 

 

FROMAGE 

Selection of farmhouse and artisan cheese 

 

 

 

Four courses 125 per person 



 

 

 

 

 
 

 
M E L B O U R N E   C U P   2 0 1 5 

 
 

 

VEGETARIAN MENU 

Pre-order required – please advise at time of booking 

 

 

- COCKTAIL - 

on arrival 

 

Lunch is accompanied with house made bread selection & condiments 

 

 

CHEF’S PRELUDE 

 

MUSHROOM 

steamed dumpling 
 

BLACK TRUFFLE 

Aranchini risotto balls 

BEETROOT 

Macaroon 

 

 

 

ENTRÉE  

 

TOMATO 

Consommé, wonton, pickle 

 

BUTTERNUT PUMPKIN 

Baked pumpkin, pine nuts, leek, sage 

 

 

 

MAIN  

 

ZUCCHINI FLOWER 

Saffron cous cous, watercress, custard, frisée  

 

SPRING VEGETABLES 

Risotto, mushroom duxelles, hazelnut oil 

 

 

 

TO FINISH 

 

1907 CHOCOLATE PLATE 

Dark, milk, blonde & white chocolate dessert 

 

FROMAGE 

Selection of farmhouse and artisan cheese 

 

Four courses 125 per person 



 

 

 

 

1907 BOOKING FORM – Melbourne Cup Lunch 

 

A credit card guarantee is required to secure your booking. 

There will be no charge until the time and date of booking, however a 

cancellation fee of $50 per person applies if the booking is cancelled in 

less than 48 hours of time and date of booking.  

Final numbers must be confirmed minimum 48 hours prior to the booking 

or the cancellation fee will apply. 

Payment accepted via credit card or cash at the venue on the day. 

 

Name:   __________________________________________________ 

 

Telephone:  __________________________________________________ 

 

Address:  __________________________________________________ 

 

Email:   __________________________________________________ 

 

1907 Event :  MELBOURNE CUP LUNCH 

 

Booking Name: __________________________________________________ 

 

Booking Date: TUESDAY 3rd NOVEMBER 2015 

 

Number of guests:  __________________________________________________ 

 

Time:     11AM 

 

Additional comments: 

   __________________________________________________  

 

CREDIT CARD GUARANTEE: 

 
Credit Card Details  

 

I, _________________________________ agree to my credit card details to be held 

and used for the booking above as well as in the case of outstanding amounts 

incurred on the day.  

 

Card No: __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ Expiry Date: ___ /___  

 

Type: □ Visa □ MasterCard □ Amex □ Diners  

 

Cardholders Name: ___________________ Signature: ____________________ 
 


