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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.



CANAPES ON ARRIVAL – select three 

TWO COURSE MENU 

THREE COURSE MENU 

Served alternately 

Each of our menus are served with artisan sourdough 
breads, a selection of hand crafted chocolates and 
tea and coffee to finish

PACKAGES



COLD

Shucked oyster, shallots, vinegar (gf, df)

Buckwheat blini, house cured salmon, sour cream, salmon roe

Enoki mushroom rice paper roll (df, v)

HOT

Wild mushroom and thyme arancini, truffle aioli (v)

Pork and veal polpette, sugo, basil, pecorino

Cantonese pork dumpling, spiked soy (df)

ENTRÉE
Confit salmon, tarator tahini and yoghurt, fattoush

Hiramasa kingfish, soused cucumber, sauce gravlax, smoked egg yolk (gf)

Vitello tonnato, rosemary grissini, crisp capers, rocket, parmigiano reggiano

Vietnamese chicken, pickled carrots, cucumber, rice crisp (gf)

Heirloom beets, goat cheese, walnuts, chervil, rye wafers (v)

Sliced prosciutto, goats curd, sour dough, baby peas, 
mint and rocket, fig balsamic

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

CANAPES ON ARRIVAL
SELECT THREE



MAIN 
Slow cooked lamb, glazed beets, barley risotto, salsa verde

Spring lamb duo, goat’s curd, eggplant caviar, roasted tomato, olive sauce (gf)

Beef fillet, potato rosti, mustard braised greens, king brown mushroom, marrow jus (gf, df) 

Duo of beef, eye fillet and short rib, onion textures, watercress, sauce nebbiolo (gf) 

Assiette of free range chicken, corn puree, heirloom carrots, roast chicken pan juices (gf) 

Breast and leg of free range chicken, white bean and chorizo ragu 

Grilled Blue Eye fillet, baby kipflers, saffron braised fennel, broad beans (gf)

Roasted salmon fillet, pea puree, pea shoots, asparagus, buerre blanc (gf)

Beetroot and red onion tart, baked goats curd, rainbow chard (v)

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



SIDES
shared to the table

SALAD

Green garden salad, heirloom tomatoes, pickled red onion, 
cucumber and classic French dressing (gf, df, v)

Roasted sweet potato, pumpkin and carrot salad, 
sour cream dressing, pepitos (gf)

Classic potato salad, bacon crisp, chives, parsley 
and ranch dressing (gf)

POTATOES

Italian roasted baby potatoes, rosemary, garlic and sea salt (gf, df) 

Duck fat roasted baby kipfler potatoes, shallots, cracked pepper (gf, df) 

Golden fries, smoked paprika and cumin seasoning (gf, df, vegan)

VEGETABLES  

Seasonal green vegetable medley tossed in chive and citrus butter (v) 

Roasted root vegetables, garlic aioli (df, v)

Fried sprouts, bacon, miso and maple syrup (seasonal) (df)

Grilled broccolini, hoisin and lemon dressing (seasonal) (df, vegan)

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



PLATED DESSERT
Verrine, lamington layers, vanilla bean cream, chocolate ganache, toasted coconut, raspberry (gf) 

Tiramisu, coffee mascarpone , cocoa and crushed hazelnuts, Frangelico cream 

Eton Mess, strawberry compote, lavender cream, meringue (gf)

Lemon tart with candied lemon, blackberry confit, poached blackberries and vanilla cream 

Chocolate salty caramel hazelnut mousse, peanuts, chocolate and hazelnut cream (gf) 

Australian Food Awards award-winning cheeses, lavoche, breads and apple paste

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)



CONTACT
Melbourne Showgrounds  
Epsom Road  
Ascot Vale, Victoria 3032

Phone: +61 3 9281 7444 
Email: info@melbourneshowgrounds.com 
Web: www.melbourneshowgrounds.com




