
RACE DAY FAVOURITES

Garlic Bread  (V)         $8.00

With Cheese  (V)        $9.00

With Cheese & Bacon        $10.00

SMALL PLATES TO START & SHARE

Soup of The Day                   $10.00
Served with garlic bread    

Traditional Bruschetta  (V)                $10.00
Toasted garlic bread topped with fresh tomato salsa infused with fresh parsley, 
drizzled with balsamic glaze

Dips of The Day  (V)                            $12.00    
Two home-made dips served with roti & garlic bread             

Extra Bread and Roti         $4.50

Seafood Basket  (DF)                                                                      $15.50                                                                                            
Crumbed calamari, prawn cigars and tempura scallops 
served with tartare sauce & a fresh garden salad 

Semi Dried Tomato and Goat Cheese Arancini (4 pieces) (V)     $12.50                                                                                                     
Accompanied by a chilli mayo                                          

Grilled Saganaki Cheese  (V) (GF)                          $14.00                                                                                 
Served with a basil pesto & grilled lemon

Mac and Cheese Croquettes  (4 pieces)  (V)                                            $14.00                                                
Served with a tomato relish and leafy greens 

Peking Duck Spring Roll (3 pieces)  (DF)          
     

$13.00                  
Accompanied by crisp lettuce & a hoisin dipping sauce
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10% surcharge applies on public holidays .

Food Allergies - whilst every care is taken, our kitchen does handle nuts, seafood, shellfish, seeds, 
wheat, flour, eggs and dairy. The consumption of food from our kitchen is the responsibility of the diner.



SALADS
Caesar Salad (GFO)                                                                $19.00                                                                                                                                         
Baby cos lettuce, crispy bacon & croutons all tossed through an anchovy infused 
Caesar dressing finished with a poached egg, freshly shaved parmesan cheese 
& topped with anchovies (optional)

Pumpkin and Beetroot Salad  (V) (GF)                                $20.00                                                                                                                             
Roasted pumpkin, beetroot and feta cheese tossed through spinach, finished with  
a light lemon dressing & toasted  pine-nuts 

Add Grilled Chicken Tenderloin  (GF) (DF)                         $5.00

Marinated Thai Beef Salad  (GF) (DF)                                 $22.00         
Marinated beef tossed through a crisp salad of mesclin lettuce, cucumber, carrot, 
cherry tomato, capsicum and Spanish onion finished with a sesame dressing 
and topped with coriander

HOME STRAIGHT CLASSICS
Traditional Parma                                      $24.00     
Shallow fried panko chicken schnitzel topped with a rich basil infused Napoli sauce, 
sliced ham and mozzarella cheese accompanied by chips, salad or steamed vegetables

Chicken Schnitzel                                        $22.00     
Shallow fried panko crumbed chicken, served with chips, salad or 
steamed vegetables with a side of rich gravy

Beer Battered Fish of the Day                     $23.00            
Served with chips, salad or steamed vegetables, fresh lemon and tartare sauce  
                                                             
Lemon And Garlic Dusted Calamari  (GFO)      $25.00                                                                                                                                
Served with chips, salad or steamed vegetables, fresh lemon and with a side of 
chipotle mayo 

Seafood Basket                                           $27.00                
Crumbed calamari, prawn cigars, tempura scallops & battered fish served with a garden 
salad or steamed vegetables and chips accompanied by tartare sauce and lemon 

Burger           $25.00
Burger choose your meat
Beef Pattie  (DF) or Chicken Breast  (GF) (DF)

Choose your sauce 
BBQ (GF) (DF), chipotle  (GF) (DF), mayo (GF) (DF)

All burgers are served in a burger bun filled with mesclin leaves and sliced tomato 
then topped with cheese and accompanied by chips

Gluten free burger available on request  (GF)               extra  $3.00

Make it big add an extra Beef Pattie  (DF) or Chicken Breast  (GF) (DF)   $5.00 

Add egg (GF) (DF)        $2.00 

Add bacon (GF) (DF)         $3.00
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FROM THE PANS
Pasta: Gnocchi, Penne, Spaghetti
Gluten free penne pasta available upon request  (GF)                                extra $3.00

Carbonara                                                                           $22.00           
Slivers of sautéed bacon and spring onion tossed through a rich creamy sauce 
and finished with shaved parmesan cheese

Marinara                                                                             $29.00                         
Scallops, clams, calamari and tiger prawns infused with garlic and tossed through 
a rich Napoli sauce, finished with fresh parsley and shaved parmesan cheese

Chicken and Avocado                                                      $25.00                      
Sautéed chicken & avocado cooked in a creamy pesto sauce, 
served with pesto drizzle and shaved parmesan cheese

Vegetarian  (V)                                                                                $23.00                                                                                                                             
Roasted pumpkin, Spanish onion, baby spinach and mushrooms sautéed together 
in a tomato based sauce and topped with shaved parmesan chesse
   
Pea & Bacon Risotto  (GF)                                                $23.00                                                                                                                                   
Peas & bacon tossed through a vegetable stock based risotto, finished with 
fresh parsley and shaved parmesan cheese 

Add Chicken (GF) (DF)         $5.00
Additional Shaved Parmesan Cheese  (GF)      $2.00 

FROM THE GRILL
Porterhouse          250 gram  (DF) (GF)       $32.00
Scotch Fillet        250 gram  (DF) (GF)      $34.00 
Kangaroo Fillet   250 gram Chef Suggested cooking M/R   (DF) (GF)                    $30.00 
All steak’s  are seared on our open flame char-grill and cooked to your liking, 
served with two sides & a sauce of your choice

Choice of Sides:
Steak fries  (DF)  Creamy mashed potatoes  (GF)
Garden salad  (GF) (DF)  Steamed vegetables  (GF)

Choice of Sauces:
Jus  (GF) (DF), Gravy  (GF) (DF), Pepper sauce  (GF), 
Mushroom sauce  (GF),  Garlic butter  (GF)

Additional Sauces         $2.00
Onion Ring Steak Toppers  (DF)        $3.00
Add creamy garlic prawns (3)  to your steak  (GF)     $8.50

*Surf & Turf 350gr Rib Eye (GF)                                       $44.00  
Grilled Rib Eye cooked to your liking topped with creamy garlic prawns 
served with potato rosti & a fresh salad 
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MAIN RACE
Grilled Swordfish  (GF) (DF)                                                       $32.50            
Served on a bed of coleslaw & potato salad finished in a lemon dressing, 
drizzled with garlic lemon aioli & salmon roe         

Slow Cooked Lamb Roast  (GF)                $29.00                                                                                                                       
Roasted chat potatoes, steamed vegetables topped with lashes of gravy 
accompanied with mint jelly
Mint sauce          $2.00

Slow Cooked Rosemary Lamb Shanks  (GF)        $32.00 
On a bed of potato mash, sautéed garlic green beans, and mushroom sauce

Sautéed Garlic Prawns  (GF)                                         $36.00       
Sautéed tiger prawns, cooked in a rich creamy garlic sauce 
finished with fresh herbs, served on a bed of steamed jasmine rice and a garden salad

Butter Chicken (GFO)                                                                 $26.00                                                                                                            
Chicken thigh cooked in a succulent tomato based sauce 
served with rice & garlic green beans with grilled roti bread

Vegetarian Stir fry  (V) (VE) (GF) (DF)                                                         $23.00                 
Asian style vegetable stir-fry finished with jasmine rice tossed through a 
ginger, chilli & garlic sauce

Add chicken  (DF) (GF)          $5.00

SIDE DISHES  - ALL $8
Creamy Mashed Potato  (V)

Sautéed Garlic Green Beans  (GF, V, VEO)

Golden Fries  (DF)

Sweet Potato Fries  (DF) (V) (VE)  

Steamed Vegetable  (GF) (V)                                                                                                                      

Battered Onion Rings  (DF) (V)                                                                                                                                
    

> These options are suitable to share with up to 3 people  

Individual serves $3
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DESSERTS       
Spiced Apple Spring Rolls (V)        $10.00
Served with vanilla ice cream, fresh strawberry & a caramel dipping sauce

Vanilla tart filled with Hazelnut chocolate Mousse (V)     $10.00
Served with Chantilly cream & fresh strawberry

Traditional Crème Brulee (V) (GF)       $10.00
Finished with a caramelized sugar top

Berry Cheesecake (V)          $10.00
Dusted with icing sugar & fresh mint 

Sticky Date Pudding         $10.00
Served with a butterscotch sauce and ice cream

Chefs Dessert of the Day       $10.00

JUNIOR DRIVERS CLUB  $12 
(up to 12 years of age)

All junior drivers club meals come with a soft drink and choice of desser
All junior driver meals are served with a soft drink and ice cream (GF) or frog in a pond (GF) 

Penne with your choice of sauce:
Carbonara, Napoli  (V) (VE), Butter sauce  (V) 

Chicken or Beef Burger 
Served with chips

Mini Sausage 
Served with creamy mash and gravy 

Chicken Nuggets & Chips  (DF)

Fish & Chips  (DF)

Schnitzel or Parma 
served with chips
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SENIORS MEALS
Not available on Race Nights/Public Holidays/Major Events
Please present valid Seniors Card to receive Seniors pricing

1 course        $13.00
2 courses     $16.00
3 courses      $19.00* 
(*includes $3 venue voucher with 3 course meal purchase)

ENTRÉE
House Made soup of the day  (GF)
Served with a crisp oven baked garlic bread

Crisp oven fried garlic bread  (v)

MAIN COURSE
Penne Pasta  (V)                                                                                                                                                                                            
Choice of Carbonara or Napoli sauce topped with shaved parmesan 

Chicken Parma
Topped with tomato Napoli, ham & mozzarella with a side of salad & chips

Beef Pattie                                                                                                                                                                                                    
Chips, garden salad & gravy sauce    
                                                                                                                              
Slow Cooked Lamb Roast  (GF)                                                                                                                                             
Accompanied by roasted potatoes, steamed vegetables & gravy 
Mint sauce add $2

Beer Battered Fish Of The Day  (DF)                                                                                                                                             
Served with chips, a garden salad, fresh lemon and tartare sauce

Grilled Chicken Breast  (GF) (DF)                                                                                                                                             
On a bed of mash potato & vegetables accompanied by gravy 

DESSERTS 
Warm Apple Crumble 
With a side of whipped cream

Ice cream 
With a choice of chocolate or strawberry topping (GF)

Berry Cheese cake 
Served with whipped cream 

 
M
E
N
U

V - Vegetarian  |  VO - Vegetarian Option  |  GF - Gluten Friendly   |  VEO - Vegan Option 
GFO - Gluten Friendly Option Available   |  DF - Dairy Free              |  DFO - Dairy Free Option 

Not available on Race Nights, Public Holidays, Major Events and excluded from 2 for 1 offer.

 
Condiment charge of $2 for all additional or extra sauces.
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