MELBOURNE CUP 2020

ON ARRIVAL
ANTIPASTO PLATTER

SELECTION OF COLD MEATS, OLIVES, SEMI DRIED TOMATOES,
CHEESE, CRACKERS AND BREAD

ENTREE

QUEEN SCALLOPS SEARED
APPLE, GINGER, WAKAME, CILANTRO & LIME DRESSING

OR
PROSCIUTTO & MELON

CRISPY PROSCIUTTO AND COMPRESSED MELON WITH
RASPBERRY INFUSED OIL

MAIN

AUSTRALIAN SALMON
CITRUS COUS COUS, CONFIT BABY CARROTS, ASPARAGUS FOAM

OR
CHICKEN BREAST

PAN SEARED AND OVEN BAKED, SERVED WITH PANCETTA RISOTTO,
CHAR GRILLED ASPARAGUS AND A WILD MUSHROOM JUS

DESSERT

SHARED DESSERT CHEESE PLATER
FRESH DANISHES, BLUE CHEESE, FIGS, QUINCE PASTE, PEARS,
BERRIES, HONEY, NOUGAT, BROWNIE BITES

c,\—EVELANO

EST - 1930

SANDS

HOTEL



