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Two course

OPTION 1:

PER PERSON /110
Entrance into the racecourse

Two-course luncheon (set entrée & set main)
Cash bar (minimum spend applies)

OPTION 2:

PER PERSON / 165
Entrance into the racecourse

Two-course luncheon + afternoon tea
(set entrée & set main)

Five-hour premium beverage package

UPGRADES AND ADD ONS:

ALTERNATE DROP (MAIN) /8 pp

ALTERNATE DROP /16pp

(ENTREE OR DESSERT)

Three course

OPTION 1:

PER PERSON / 115
Entrance into the racecourse

Three-course luncheon
(set entrée, set main & dessert)

Cash bar (minimum spend applies)

OPTION 2:

PER PERSON /1 175
Entrance into the racecourse

Three-course luncheon
(set entrée, set main & dessert)

Five-hour premium beverage package

CHOICE MENU (MAIN) /15pp
CHOICE MENU (ENTREE OR DESSERT) /10 pp

All menus include a selection of freshly ground coffee and tea to finish

Minimum of 30 guests required to book these packages.

Feature Race Days incur an additional charge. Separate pricing applies for Melbourne Cup Day & Adelaide Cup Day.
Please speak to our sales team. Private betting facilities on request, charges apply.
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| ENTREE |

44° salmon, charred green chilli gribiche,
green olive crush (A)

Blackened prawns, corn cream, avocado, crispy corn
tortilla (A)

Gochujang prawns, pickled cucumber kimchi, furikake
rice crisp (A)

Trio of fish tartare, wasabi compressed melon, sesame,
puffed rice (A)

Crispy pork belly, apple and fennel slaw, radish,
apple mustard

Venison tataki, chimichurri, créme fraiche,
apricot relish

Duck breast, cherry purée, celeriac hummus, dukkah,
hazelnut oil

Smoked achiote lamb, jalaperio tomatillo salsa &
coriander oll

Spinach ricotta gnudi, saffron broth, kale, parmesan

Roast pumpkin gnocchi, walnut cream, pickled pepitas
& pangrattato

Sample menus subject to change. Menus can be tailored to dietaries.

MAINS

Miso ginger salmon, sweet pea purée, spiced coconut
rice, soybeans, grilled broccolini (A)

Cochin-spiced barramundi, nut brown cauliflower purée,
green mango & curry leaf crumb (A)

Crispy skin barramundi, saffron clam risotto, petite
ratatouille & lemon basil oil (A)

Paprika chicken, scamorza polenta, sweetcorn
succotash & smoked tomato vinaigrette

Harissa chicken breast, za’atar chickpeas, tahini, salt
roasted beetroot, pomegranate

Lamb rump, cassava croquette, verde beans &
pomegranate chimichurri

Crackled pork loin, sweet potato, silverbeet & almonds,
mango pink peppercorn salsa, cider jus

Roasted duck breast, confit leg, pickled eggplant, bitter
orange crumb, pine nuts & date tamarind jus

Roasted beef fillet, goat’s curd potato purée, forest
mushroom, seasonal greens, port wine jus

Beef fillet, garlic-butter crust, hot honey fetta hash,
Sicilian caponata, port wine jus

| DESSERTS

Passionfruit curd tart, coconut
lime cream, mango

White chocolate blondie,
raspberry

Sticky date pudding,
rum butterscotch sauce, vanilla
bean ice cream

Chocolate marquise,
shortbread, coffee

Panna cotta, black forest,
chocolate crumble

Apple crumble cheesecake,
blackberry

Selection of SA cheese,
grapes, quince, lavosh

SEAFOOD KEY

A = Australian
| = Imported
M = Mixed
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COCKTAILFOOD

Whether you're hosting 50 or 1,000 guests, we have the space to suit your needs

and the cocktail packages to impress.

OPTION 1:

PER PERSON / 110
Entrance into the racecourse
Roving cocktail menu

Morphettville and interstate
racing displayed on TVs

Cash bar (minimum spend applies)

OPTION 2:

PER PERSON / 165
Entrance into the racecourse
Roving cocktail menu

Morphettville and interstate
racing displayed on TVs

Five-hour premium beverage package

Minimum of 30 guests required to book

these packages.

Feature Race Days incur an additional charge.
Separate pricing applies for Melbourne Cup Day &
Adelaide Cup Day.

Private betting facilities on request, charges apply.

COLD CANAPES

Sicilian caponata, profiterole, whipped feta

Fermented chilli and lime BBQ prawns,
pineapple salsa (A)

Cured salmon, blini, tobiko cream (A)
Duck ham, beetroot ketchup, goat’s curd

Beef tataki, pickled mushrooms, chives

HOT CANAPES

Goat rendang, coconut chilli yoghurt

Aleppo pork sausage roll, apple tomatillo
sauce

Mac ‘n’ cheese bites, truffie aioli
Lamb kebab, harissa, mint labneh
Dulwich Bakery chicken and mushroom pie

Cajun fish goujons, nero gribiche (A)

SEAFOOD KEY

A = Australian
| = Imported
M = Mixed
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PRIVATE SUITE

PER PERSON /199
Entrance into the racecourse

Private suite with dedicated attendant
Five-hour deluxe beverage package

Grazing cocktail menu

Minimum 10 guests, up to 24 max.

Suites available for groups of 10 with select suites
fitting up to 24. For exact capacities, please
contact our sales team.

Feature Race Days incur an additional charge.
Separate pricing applies for Melbourne Cup Day &
Adelaide Cup Day.

Private betting facilities on request, charges apply.

FIRST COURSE

Serrano ham, marinated Sicilian
olives, pickles, Turkish bread, walnut
muhammara, Kangaroo Island olive oil

SECOND COURSE

Chipotle braised beef short rib, mole
pipian, Carolina BBQ beans, sour
cream, tortilla, pickled onions

Flint & Fire beef sliders, American
cheese, onion ring

Ancho chips, aji amarillo ranch

THIRD COURSE

Aleppo pork sausage roll, apple
tomatillo sauce

Dulwich Bakery chicken and mushroom pie

Mac ‘n’ cheese bites, truffie aioli

DESSERT

Selection of cheeses, lavosh,
seasonal fruit
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PUNTERS PACKAGE

PER PERSON /150
Entrance into the racecourse
Cocktail menu

Morphettville and interstate
racing displayed on TVs

Five-hour classic beverage package

Minimum of 30 guests required to book this package,
not available on Feature Race Days.

Sample menus subject to change. Menus can be tailored
to dietaries.

Private betting facilities on request, charges apply.

FIRST COURSE

Serrano ham, marinated Sicilian
olives, pickles, Turkish bread, walnut
muhammara, Kangaroo Island olive oil

SECOND COURSE

Flint & Fire beef sliders, American
cheese, onion ring

Goat rendang, coconut chilli yoghurt

Aleppo pork sausage roll, apple
tomatillo sauce

THIRD COURSE

Mac ‘n’ cheese bites, truffie aioli
Lamb kebab, harissa, mint labneh

Dulwich Bakery chicken and mushroom
pie

DESSERT

Selection of cheeses, lavosh,
seasonal fruit

2026
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Beverage Packages

| CLASSIC PACKAGE |

| INCLUSIONS |

Reschke ‘R-Series’ Sparkling

Grant Burge ‘Benchmark’
Sauvignon Blanc

Elderton ‘E-Series’ Chardonnay
Days of Rosé
Elderton ‘E-Series’ Shiraz

Reschke ‘Bull Trader’ Cabernet
Sauvignon

Heineken 0.0

Hahn Super Dry 3.5%
Hahn Super Dry

5 Seeds Crisp Apple Cider

Selection of Soft Drinks & Juice

| PREMIUM PACKAGE |

| INCLUSIONS |

Richard Hamilton ‘Long Stem’
Sparkling

Claymore ‘Walk This Way’
Riesling

Cape Barren ‘Native Goose’
Sauvignon Blanc

St Hallett Rosé

Schild Estate GSM

St Hallett ‘Black Clay’ Shiraz
Heineken 0.0

Hahn Super Dry 3.5%

Hahn Super Dry

James Squire Orchard Crush
Cider

Selection of Soft Drinks & Juice

*Please note, beverage packages are subject to change.

| DELUXE PACKAGE |

| INCLUSIONS |

Croser NV Sparkling

Golding ‘Chiara’ Pinot Grigio
Petaluma ‘White Label’ Sauvignon
Blanc

Coddiwomple Rosé

Ulithorne ‘Meracus’ Grenache
Cape Barren ‘Old Vine’ Shiraz
Heineken 0.0

Hahn Super Dry 3.5%

Hahn Super Dry

Stone & Wood Pacific Ale
Heineken Premium Lager
Kirin Ichiban First Press

Kirin Hyoketsu Lemon

James Squire Orchard Crush Cider

Selection of Soft Drinks & Juice

| RIDPACKAGE |

4HOUR /45 pp
5HOUR /55 pp

| INCLUSIONS

Selection of 5 RTD’s
on request
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