
G R A Z I N G  S H A R E  P L AT EG R A Z I N G  S H A R E  P L AT E

A selection to share: crispy duck croquettes, pinchos de 
pollo; Spanish-style marinated chicken skewers, white 
anchovy & green olive tapenade crostini, garlic prawns 

with parsley & lemon, house-marinated olives, spicy 
tomato dip, saffron aioli, chargrilled flatbread i

 

M A I N  C O U R S E  M A I N  C O U R S E  ||  S E RV E D  A LT E R N AT E LY S E RV E D  A LT E R N AT E LY

Sous Vide Lamb Rump
Cauliflower purée, spiced spinach & chickpea ragout, 

roasted vine tomatoes and vibrant chermoula
 

Confit Tasmanian Salmon Fillet
Pea purée, broad beans, charred leeks, shaved  

pickled fennel and a dill butter sauce a
 

D E S S E R T  D E S S E R T  ||  S E RV E D  A LT E R N AT E LY S E RV E D  A LT E R N AT E LY

Apricot Frangipane Tart
Apricot coulis, vanilla bean ice cream and toasted  

almond crumble
 

White Chocolate & Pistachio Cake
White chocolate crumb, double cream and  

roasted pistachios

TUESDAY 3RD NOVEMBER TUESDAY 3RD NOVEMBER | $70PP $70PP

Doors open 12pm and food served 12:30pm.
Free champagne, orange juice, soft drink on arrival.

Lucky door prizes, best dress male and female prize,  
raffles and sweeps.

Bookings & pre-payment required via website: 
www.camdengolfclub.com.au

LUNCHEONMELBOURNE CUP


