
CANAPÉ
PACKAGES
Perfect for birthdays, engagements, corporate events or any occasion where you want your guests 
to mingle and mix whilst enjoying delicious canapés from our Head Chef’s incredible menus. 
With spacious, modern rooms to suit parties of 30 - 700 guests we are sure to have a space to suit 
your needs, many of which boast floor to ceiling windows with breathtaking views over the race
track and beyond.

  ROOM    CAPACITY

  Breeders Crown   30     -    50 guests

  Skybox    50     -    80 guests

  Legends    80     -  150 guests

  Toolern Room 1   80     -  150 guests

  Toolern Room 2   120   -  250 guests

  Toolern Rooms Combined  250  -  750 guests

*Please note a minimum spend of $1500 Mon - Thurs and $2000 Fri - Sun applies to all events under 150 guests.

Bronze Package $29 per person
4 Hour Event
5 Hot and 4 Cold Options from our menu

Silver Package $34 per person
5 Hour Event
6 Hot and 5 Cold options from our menu

Gold Package $38 per person
5 Hour Event
6 Hot and 5 Cold Options plus 1 Grazing option from our menu



CANAPÉ
MENU
Please create your menu from the following selections:

COLD
Selection of California sushi rolls with soy mirin dipping sauce
Mini bell peppers stuffed with creamy feta cheese
Bruschetta of semi dried tomatoes and grilled eggplant 
with pesto
Lemongrass fish cakes with chilli mango salsa
Assorted rice paper rolls with tangy chilli lime dipping sauce
Sesame crusted scallop on wasabi mayo with fried ginger
Bloody Mary oyster shooter with micro cress
Marinated green and black olives with grilled flat bread
Brioche toast with smoked salmon mousse and salmon caviar
Mini frittata with roasted red peppers and feta cheese with red 
onion jam
Smoked trout with apple and celeriac slaw, avocado oil 
and mixed cress
Confit salmon with citrus crème fraiche and chive
Persian feta croute with serrano jamon and olive oil
Smoked salmon rosti with dill cream cheese

HOT
Semi dried tomato arancini with pesto mayo
Chicken satays with spicy peanut sauce
Polenta chips with truffle aioli
Vegetable pakora with eggplant kashundi
Victorian lamb kofta with cucumber tzatziki
Fried chilli salt calamari with herb and lime aioli
Peking duck cigar with hoi sin sauce
Steamed prawn dumpling with chilli soy dipping sauce
BBQ vegetable puff with ketchup manis
Lamb samosa with mint yoghurt
Sweet potato and cashew empanada with corn relish
Mini chorizo pizza with roasted capsicum
Chicken and tarragon filo parcel
Moroccan lamb pie with tomato relish
Spinach and cheese filo triangle with garlic yoghurt
Kataifi pastry wrapped prawns with harissa aioli
Steamed pork Gyoza with ponzu sauce
Mini vegetarian pizza with grilled pumpkin and feta
Peppered beef mignon with tomato relish
Cauliflower soup shot with black truffle

PACKAGE UPGRADES

GRAZING ITEMS - $5.50 per person, per item
Mini Wagyu burger 
with vintage cheddar and rocket aioli on sesame bun
Battered flathead and shoestring fries with tartare and lemon

Slow cooked pork belly 
on spiced pear puree with vanilla jus and radish slaw
Yellow Thai chicken curry 
on steam jasmine rice with peanut sambal

Egg noodle stir fry 
with chilli salt calamari, crisp bean shoots and fried shallots

Rich ground braised beef 
in tomato with potato gnocchi and basil pesto
Roasted chicken drumstick 
with Moroccan spices on jumbo cous cous

DESSERTS - $4 per person, per item
Chef’s selection of petit desserts
Chocolate dipped bambino gelato cones
Assorted macaron lolly pops
Black forest mousse with vanilla cream and cherries
Mini Movenpick ice cream selection $5.50


