
MELBOURNE CUP TUESDAY NOVEMBER 2ND

3  C O U R S E  L U N C H E O N

 Entree
A shared platter of gourmet canapés

Vegetable & potato frittata with basil pesto [v/gf]

Hoisin duck, vermicelli & spring onion spoons

Shaved roast beef on baguette with horseradish cream

Prawn cocktail spoons [gf]

 Main Course
South Australian whiting fillets fried in dill & parmesan piccata,
Mediterranean tomato, chickpea & rocket salad finished with aioli

Roasted spatchcock with a mushroom, thyme & chestnut stuffing,
sweet potato, sugar snap peas & chicken jus

Spinach & lentil moussaka layered with grilled eggplant & béchamel sauce [v]

Junee gold spring lamb rump studded with rosemary, creamy potato puree,
crispy speck & lamb jus [gf]

 Dessert
Shared platter of award winning cheeses with accompaniments

Shared platter of house made profiteroles & pecan tarts

$ 5 0  P E R  P E R S O N

Including a complimentary glass of sparkling on arrival
Fashion parade
Prize for best dressed
Full TAB access

$20 deposit due by 22nd October
BOOK NOW ON 8293 1183

AVOCA HOTEL 893 SOUTH ROAD CLARENCE GARDENS 5039
PH: (08) 8293 1183 FX: (08) 8293 5476
WWW.AVOCAHOTEL.COM.AU
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