PAVILION




Plated lunch or dinner

Enirée

Confit ora king salmon, peas, dill, taramasalata
and blini

Artisan bread and cultured butter

Main Course

Gippsland grass feed beef, mustard onion, pomme
puree, sauce Bordelaise

Or

Humpty doo barramundi, corn, king brown
mushroom, mizuna

Dessert

Black forest paviova

St Remio coffee and selection of artisan teas
Christmas cookies

Cocktail

2 Hour canape and beverage package $95pp
Beetroot cured salmon tartlet, creme fraiche, dill, tobiko

Champagne poached chicken and chervil ribbon
sandwich

Prawn cocktail slider, tabasco, iceberg
BBQ chicken satay, peanut jam
Glazed duck spring roll, plum sauce
Roast lamb empanada, mint jelly
Black Forest paviova

House beverages

2 course main and dessert with a 2.5 hour house
beverage package $100pp

Alternating main $5pp

3 course entrée, main and dessert with 3.5 hour
house beverage package $145pp

Alternating main $5pp

3 Hour canape and beverage package $116pp
Beetroot cured salmon tartlet, creme fraiche, dill, tobiko

Champagne poached chicken and chervil ribbon
sandwich

Prawn cocktail slider, tabasco, iceberg
BBQ chicken satay, peanut jam

Glazed duck spring roll, plum sauce

Roast lamb empanada, mint jelly
Christmas turkey, grains, cranberries (Bowl)
‘Black Forest’ paviova

Gingerbread ice-cream sandwich

House beverages

Minimum spends apply, or alternate spaces are available for smaller events.

Audio Visual Packages quoted separately based on requirements.

Enquire now, as limited bookings are available.

or

Victoria Pavilion

Melbourne Showgrounds



