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OUR FOOD 
PHILOSOPHY
When it comes to food our approach is simple – 
it has to be generous and real. That ethos drives 
our chefs to create bespoke menus that 
celebrate the very best award-winning produce 
that Victoria and Australia has to offer.

Led by Executive Chef Neil Rocke, our food 
and beverage team are committed to delivering 
tailored premium dining experiences to 
complement any event.

From cocktail functions through to gala 
dinners, you can guarantee that every dining 
experience is considered, fresh and delicious.

Let us show you the true meaning of hospitality.



PACKAGES
TWO HOURS 
6 canapés, 1 substantial dish

THREE HOURS 
8 canapés, 2 substantial dishes

FOUR HOURS 
10 canapés, 2 substantial dishes

FIVE HOURS 
10 canapés, 2 substantial dishes, 
2 later in the evening items



Peking duck pancakes, plum sauce, spring onion cucumber (df)

Pulled pork and mixed grain croquettes

Steamed bao, pork belly, pickled cucumber, hoisin (df)

Grilled scallop, fried bread, baby chives (df)

Charred prawns, lemon, aioli (gf)

Grilled octopus, smoked eggplant, caper dressing (gf, df)

Swordfish skewer with salmoriglio (gf)

Parmesan and herb fried chicken

Boneless wings, ranch sauce (df)

Njuda, saffron and parmesan arancini

Cauliflower and fennel seed fritter (v)

Vegetable calzone, relish (v)

Crumbed mushrooms, aioli (v)

Potato, pea and parmesan croquettes (v)

Salt cod fritters

Chicken and water chestnut siu mei

Miso eggplant spring roll (v)

Crisp pork belly, roasted fennel seed, salsa verde (gf, df)

(gf) gluten free, (df) dairy free, (v) vegetarian

HOT CANAPE



Crostini of ricotta, broad bean, mint and lemon (v)

Beef tartare, potato crisp, grated horseradish (gf, df)

Truffled honey cheese gougères

Tuna tataki, wasabi mayo, shiso (gf)

Scallop crudo, blood orange, bottarga (df)

Kingfish sashimi, yuzu, shiso (gf, df)

Tuna tartare tartlet, capers, dill (df)

Cured salmon, pickled fennel, savoury biscotti

Smoked duck breast, sourdough croute, plum (df)

Poached chicken and herb sandwiches

Marinated figs, prosciutto (gf)

Vitello tonnato, crisp bread, fried capers

Lamb loin pastrami, rye crisp, capsicum gel (df)

Onion tart, goat cheese, olive (v)

Caponata tartlet, fried capers, dried olives (v)

(gf) gluten free, (df) dairy free, (v) vegetarian

COLD CANAPE



Beef Burgundy, potato puree, bacon crisps (gf)

Crusted lamb cutlet, pea puree, lamb jus

Pan fried gnocchi, veal and mushroom ragout, shaved parmesan

Orecchiette, peas, zucchini, lemon, chili and pecorino (v)

Eggplant parmigiana, buffalo ricotta, crisp basil (v)

Red duck and vegetable curry, coconut rice, pineapple chutney (gf)

Confit salmon, fennel, radish salmon roe (gf)

Kale, grains, asparagus, miso (vegan)

(gf) gluten free, (df) dairy free, (v) vegetarian

SUBSTANTIAL



LATER IN THE EVENING
Kimchi chicken, Asian slaw, kewpie, brioche slider

Asian marinated mushroom, slaw, kewpie, brioche slider (v) 

Toasties - Croque Monsieur, shaved ham, sourdough, Swiss cheese 

Steamed bao, pork belly, pickled cucumber, hoisin (df)

Wagyu burger, cheese, bacon

Pizza slice, tomato, cheese and basil

Buckets of spiced fries (vegan, df, gf)

Beer battered flat head fillets, crisp fries, tartare 

ROVING DESSERT
Shot glasses of classic tiramisu (v)

Warm chocolate fondants, pistachio biscotti (v)

Little apple and cinnamon pies (v)

Mini rhubarb and raspberry trifles (v)

Lemon curd tartlets, fresh raspberries (v)

Chunks of warm chocolate and macadamia brownies (v) Lemon 

cheese cake gelato cones (v)

Mini meringue nests, fresh strawberry cream, baby mint (gf, v)

(gf) gluten free, (df) dairy free, (v) vegetarian



CONTACT
Melbourne Showgrounds  
Epsom Road  
Ascot Vale, Victoria 3032
Phone: +61 3 9281 7444 
Email: info@melbourneshowgrounds.com 
Web: www.melbourneshowgrounds.com




