SEYMOUR RACING CLUB

DARLEY SEYMOUR CUP

CATERING OPTIONS

Contact Jess on 57 991 681
Fax 57 991 684
Email j.reeve@countryracing.com.au



Gourmet Luncheon Menu 1 2009

Cold Selection

Peppered Rare Roast Beef & Caramelized Onions
Honey & Soy Chicken Drumettes
Honey Glazed Leg Ham with Pineapple & Mint Chutney
Cranberry & Orange Glazed Turkey Breast

Castlemaine Salami & Pepperoni

Gourmet Salad Selection

Potato, Seeded Mustard, Spanish Onion, Mint &
Home-style Mayonnaise

Penne, Basil Pesto, Roasted Peppers & Baby Spinach
Greek Tomato, Cucumber, Kalamata Olives & Feta

Chinese Coleslaw, Pineapple, Apple & Mint

Fresh Crusty Bread Selection

Dessert Selection
Petite Pavlovas with fresh Berries & Chantilly Cream

Concord Chocolate Mud Cake

Fresh fruit Salad

$52.00 per head including GST
Minimum 10 people



Gourmet Luncheon Menu 2 2009

Cold Selection
Aged Roasted Porterhouse & Balsamic Glaze
Honey Glazed Leg Ham with Pineapple & Mint Chutney
Green Thai Marinated Chicken Thighs with Chilly Jam
Smoked Pacific Salmon, Spanish Onion & Caper Berries

Chemoula King Prawns on Salad Greens & Grilled Lemon

Gourmet Salad Selection

Potato, Seeded Mustard, Spanish Onion, Mint &
Home style Mayonnaise

Penne, Basil Pesto, Olive & Baby Spinach

Tomato, Fresh Basil, Bocconcini Cheese &
Virgin Olive Oil

Caesar, Baby Cos Lettuce, Garlic Croutons, Shaved
Parmesan, Coddled Egg, Bacon & Anchovies

New Seasoned Asparagus & Lemon Aioli

Fresh Crusty Bread Selection

Dessert Selection
Petite Pavlovas with fresh Berries & Chantilly Cream
Baked Blueberry Cheesecake
Citrus Lemon Tart
Fresh fruit Platter

$65.00 per head including GST
Minimum 10 people



Gourmet Platter Selection

Gourmet Sandwich Selection
Fresh wholegrain & white Breads

Roast Beef, Tomato, Mixed Leaves& Tomato Chutney
Roast Chicken, Cucumber & Coriander Mayonnaise
Basil Pesto, roasted Peppers, Tomato & Feta Cheese
Curried Egg and Mixed Leaves
Grilled Eggplant, Salami, Beetroot Chutney& mixed Leaves

Serves 10 people
$65.00 including GST

Antipasto selection
Honey Glazed leg Ham
Pacific smoked Salmon
Castlemaine Pepperoni
Kalamata Olives
Grilled Eggplant
Sundried Tomatoes
Roast Bell Peppers
Bocconcini Cheese
Basil Pesto Dip
German Rye Bread & Grizzini Sticks

Serves 10 people
$120.00 including GST

Jockeys Feast Ploughman’s Luncheon
Pepper Grilled Porterhouse
Honey Glazed Leg Ham
Smoked chicken Fillet
Castlemaine Salami & Pepperoni
Fresh Asparagus
Coddled Eggs
Roast Bell Peppers & Olives
King Valley Aged Cheddar
Fresh Crusty Bread Selection

Serves 10 people
$135.00 including GST



Gourmet Cheese Selection
Red Hill fresh soft Brie
King Valley Aged Cheddar
Red Hill Granny’s Blue
Red Hill Soft Goats Feta
Quince Paste
Dried Apple & Pear
Fresh Strawberries & Grapes
Fresh Sour Dough Baguette &
Water Cracker Selection

Serves 10 people
$140.00 including GST

Season’s Fresh Fruit Platter
Watermelon
Rockmelon
Pineapple
Honey Dew Melon
Strawberries
Grapes
Kiwi Fruit
Oranges

Serves 10 People
$55.00 including GST

Gourmet Seafood Selection
Pacific Rock Oysters

King Prawns & preserved Lemon

Smoked Pacific Salmon
Chilli & Garlic Marinate Mussels
Lemon & Coriander Grilled Squid
Fresh Trout Mousse
Served with a crusty Bread Selection

Serves 10 People
$220.00 including GST



DARLEY SEYMOUR CUP MENU ORDER FORM 2009

Name:

Contact Phone Number:

Number Required Total

Menu 1: Gourmet Luncheonl $
Minimum 10 people $52per head

Menu 2: Gourmet Luncheon2 $
Minimum 10 people $65 per head

Menu 3: Gourmet Sandwich Selection

$
Serves 10 people $65

Menu 4: Antipasto Selection $
Serves 10 people $120

Menu 5: Jockeys Feast Ploughman’s Luncheon $
Serves 10 people $135

Menu 6: Gourmet Cheese Selection $
Serves 10 people $140

Menu 7: Season’s Fresh Fruit Platter $
Serves 10 people $55

Menu 8: Gourmet Seafood Selection $
Serves 10 people $220

Total Cost

$

Please fax your order to (03) 5799 1684 or phone (03) 5799 1681
Email: j.reeve@countryracing.com.au




