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When it comes to food our approach is simple 
– it has to be generous and real, that very 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.

OUR FOOD 
PHILOSOPHY



ON ARRIVAL

ON YOUR BREAK

Tea and coffee station

Grab & Go muffin or croissant 

Espresso coffee cart hire per day
(one barista)

Espresso coffee billed on consumption 

Additional barista
(minimum four hours)

TEA BREAK PACKAGE ONE
Select two items for morning tea 
and one item for afternoon tea 

TEA BREAK PACKAGE TWO
Select two items for morning tea 
and two items for afternoon tea

TEA BREAK PACKAGE THREE
Select three items for morning tea 
and two items for afternoon tea

Your delegates will enjoy tea, coffee and carafes of water 
served with each tea break.



Mini lamingtons (v)

Lemon curd tarts (v)

Mini donuts, vanilla bean custard (v)

Banana cake, cream cheese icing (gf, v)

Assorted biscuits and cookies (v)

Raspberry friand (v)

Cranberry and white chocolate biscotti (v)

Chocolate ganache tart (v)

CWA scones, jam and cream (v)

Mini chocolate muffin (v)

Choc fudge slice (v)

Old fashioned caramel slice (v)

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

SWEET



Toasted fingers of Croque Monsieur

Roasted tomato tart (gf, df, v)

Mini shortcrust salmon and chive pies

Little lamb pides, pomegranate yoghurt

Bacon, brie and leek tartlets

Assorted finger sandwiches

Old fashioned sausage rolls, tomato relish

Chicken and leek pie

Smashed pea and mint tartlet (v,gf)

Mini grandmother ham and gruyere croissant

Bacon and free range egg brioche sliders

Mini braised brisket pies, tomato relish 

Mushroom and thyme quiche (v)

Yum cha selection of mini dumplings, vegetable 
spring rolls and steamed buns

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

SAVOURY



Our Executive Chef will handpick a variety of finger sandwiches 
and baguettes, whole seasonal fruit and something sweet for 
your delegates, complimented by a selection of soft drinks, 
sparkling water, tea and coffee. 

WORKING LUNCH PACKAGE ONE
Selected by the Executive Chef 

WORKING LUNCH PACKAGE TWO
In addition to Chef’s selection, please select 
one hot dish and one cold dish

WORKING LUNCH PACKAGE THREE
In addition to Chef’s selection, please select 
two hot dishes and two cold dishes

WORKING LUNCH PACKAGE FOUR
In addition to Chef’s selection, please select 
three hot dishes and two cold dishes

WORKING LUNCH



Warm smoked salmon, potato and dill salad (gf)

Roasted pork belly, Vietnamese herb salad, pickled carrot, nuoc cham (gf, df)

Fried Korean chicken, Asian slaw, sweet soy and sesame glaze

Beef bourguignon, braised beef, onion, bacon and carrots, rich red wine and 
Paris mash (gf)

Beetroot and peppered goats cheese risotto (v)

Vegetable and apricot tagine, couscous, eggplant kasoundi (vegan)

Potato gnocchi, veal and mushroom ragout, grated pecorino

Cheese and spinach tortellini, pine nuts, burnt butter and sage (v)

Curried pumpkin, potato and chickpea curry, basmati rice and grilled bread (v)

Butter chicken, basmati rice, warm naan

Singapore noodles, prawn, chicken and spring onions

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

HOT



Free range chicken and glass noodle salad, splinters of Asian vegetables, 
sweet chilli, coriander and lime (df)

Mixed grain salad, roasted beets, zucchini, goats curd, balsamic glaze (v)

Lentil salad, roasted pumpkin, baby spinach and walnuts (vegan)

Charcuterie selection of sliced meats, pickled and marinated vegetables, 
cheese, breads and grissini

Australian Food Awards award-winning cheeses, dried fruits, pastes, 
crackers and lavoshe

Sushi of vegetable, sashimi, nigiri, soy, wasabi and pickled ginger

Flaked Atlantic salmon, brown rice, wakame and miso salad, 
soy and sesame dressing (df)

Pasta salad, heirloom tomato, bocconcini, roasted red onion, rock pesto (v)

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

COLD



1-hour beverage package and four canapés
selected by the Executive Chef
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Melbourne Showgrounds  
Epsom Road  
Ascot Vale, Victoria 3032
Phone: +61 3 9281 7444 
Email: info@melbourneshowgrounds.com 
Web: www.melbourneshowgrounds.com

CONTACT


