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F O O D  M E N U  $ 1 3 0

	 Oyster Pillows
Lightly fried in potato flour, & seasoned with cumin 
salt, & fresh lemon. Served with Yarra Valley caviar

	 Glass of G.H Mumm 
Gordon Rouge NV (Reims, France)

A T  T H E  G A T E S

	 Garden Salad
Baby cos lettuce served with avocado, cherry 
tomatoes, jalapeño, chilli, & a lemon oregano 
vinaigrette

	 Baked Sourdough Cob 
Served with whipped parmesan & chive butter

	 Olives & Feta 
A plate of marinated mixed olives & creamy feta

R A C E  1

	 Seventeen Appetiser Selection 
Cured meats, salt & pepper calamari, citrus smoked 
salmon, & stuffed zucchini flower 

R A C E  2

	 New York Sirloin Riverine Premium    
Grilled to your liking, with pumpkin purée, bone 
marrow butter, & red wine jus

	 Grilled Snapper Fillet 
Served with fresh gremolata, & preserved lemon 
aioli

	 Vegetarian Option

	 Mushroom Risotto
With roasted Portobello & Swiss brown mushrooms, 
black truffle paste, goat’s cheese, lemon thyme, 
sea salt, & olive oil. Garnished with seasonal 
mushrooms, & shaved Grana Padano

R A C E  3  ( A L T E R N A T E  S E R V E )

	 Steak House Chips (VG) 
With fresh parsley, & Seventeen’s house-made 
tomato relish

	 Seasonal Vegetables
With salt, & olive oil

	 Rocket With Parmesan & Pear 
With apple balsamic  

( A L L  S I D E  D I S H E S  A R E  S E R V E D 
W I T H  Y O U R  M A I N S  )

	 Yogurt & Vanilla Bean Panna Cotta
Served with Valencia orange foam, sea salt, sprits 
sorbet, & edible gold

	 Edible Garden
White chocolate mousse, passionfruit curd, 
handmade soil, seasonal berries, strawberry & lime 
consommé, & vanilla custard ice cream

R A C E  4  ( A L T E R N A T E  S E R V E )

S E V E N T E E N 

B E V E R A G E  O P T I O N S
Our Standard and Premium Beverage Packages take the 
work out of planning your event. 
Offers include a list of bottomless* alcoholic and non-
alcoholic beverages served for the duration of your two, 
three, or four hour event. Bar tabs are also available.

Choose from the following 4 options:

B A R  T A B

2 hours $49 p/p, 3 hours $59 p/p, 4 hours $69 p/p
	
	 Sparkling Wine
Jacob’s Creek Chardonnay Pinot Noir (Carabost, NSW)
	 Wines
Pete’s Pure Bianco Pinot Grigio (Euston, NSW)
Hay Shed Hill Sauvignon/Semillon (Margaret River, SA)
Jacob’s Creek Barose (Barossa Valley, SA)
Cooter & Cooter Shiraz/Cabernet (McLaren Vale, SA)
	 Beers
Peroni & Corona
	 Soft drinks
Coke, lemonade, lemon squash, mineral sparkling & still 
water

S T A N D A R D  P A C K A G E
2 hours $39 p/p, 3 hours $49 p/p, 4 hours $59 p/p
	
	 Sparkling Wine
Jacob’s Creek Chardonnay Pinot Noir (Carabost, NSW)
	 Wines
Pete’s Pure Bianco Pinot Grigio (Euston, NSW)
Cooter & Cooter Shiraz/Cabernet (McLaren Vale, SA)
	 Beers
Peroni & Corona
	 Soft drinks
Coke, lemonade, lemon squash, mineral sparkling & still 
water

P R E M I U M  P A C K A G E

3 hours $79 p/p, 4 hours $89 p/p	
	
	 Champagne
G.H Mumm Gordon Rouge NV (Reims, France)
	 Wines
Jacob’s Creek Barose (Barossa Valley, SA)
St Hugo Riesling (Eden Valley, SA)
St Hugo Grenache Shiraz Mataro (Barossa Valley, SA)
St Hugo Shiraz (Barossa Valley, SA)
St Hugo Cabernet Shiraz (Barossa Valley, SA)
	 Beers
Peroni & Corona
	 Soft drinks
Coke, lemonade, lemon squash, mineral sparkling & still 
water

D E L U X E  P A C K A G E

6  N O V E M B E R  2 0 1 8

*Seventeen practices the Responsible Service O
f A

lcohol

Seventeen has you race-day ready with a set menu 
that offers three courses of share plates, with an 
alternate drop main. Coupled with a bar tab or 
standard and premium drink packages, we’ve taken 
the leg-work out of organising your Melbourne Cup 
lunch!

Pre-select your beverage options and a dollar limit


