
Share Plates
Tomato & mozzarella arancini, tomato sugo ..................................................................................10
Grilled Chorizo, marinated olives, crispy polenta chips & tomato sauce ......................................15
Pulled pork nachos, guacamole, sour cream, jalapeno .................................................................13
Southern fried chicken wings, buffalo & ranch sauces ..................................................................12

Boards
Charcuterie (serves 4) .....................................................................................................................30
Smoked and cured meats, house made pickles, Mount Zero olives, assorted breads

Cheese Board (serves 4) ..................................................................................................................40
Selection of hard, soft and blue Australian cheeses, crisp breads, dried fruit, quince

Pizzas
Margherita – tomato, mozzarella, basil ..........................................................................................16
Pesto chicken & bacon with white base ..........................................................................................19
Pulled chipotle beef brisket, roast peppers  & caramelised onion ................................................19
Italian sausage, fennel, spinach, shallot .........................................................................................19

Something more… 
Lamb kofta pita, hummus, tatziki and quinoa tabouleh .................................................................19
Chicken breast, provolone & prosciutto parmigiana, fennel slaw and fries ..................................23
Amelia Park 24hr rump steak sandwich, onion jam, tomato relish and fries ................................23

Service Time 1
12.15pm-12.45pm

Service Time 2
1.30pm-2.00pm

Service time 3
2.45pm-3.15pm (cheese and charcuterie boards only)

Please note these items must be pre-ordered when booking your table
Service times must be chosen when pre ordering

RESERVED TABLES



BEVERAGE PACKAGES

DELUXE BEVERAGE 
PACKAGE

$75 per person 

___

Beer
Furphy 

Kirin Megumi 
Heineken Lager 

Heineken 3 Lager 

Cider
Kirin Fuji Apple Cider

Sparkling
Seppelt Salinger Premium Cuvée NV

White
Devils Lair “The Hidden Cave”  

Margaret River Chardonnay

Secret Stone Malborough Sauvignon Blanc

Red
Tim Adams Clare Valley Shiraz

Xanadu DJL Margaret River Cabernet Sauvignon

Upgrades

G.H. Mumm Cordon Rouge Champagne Brut NV
On arrival and for the first hour $13 per person
Free flow for the duration of the race schedule 

+$60 per person

Craft Beer Upgrade $7 per person
Add:

James Squire ‘One Fifty Lashes’ Pale Ale
Little Creatures Pale Ale

Little Creatures Roger’s Ale

PREMIUM BEVERAGE
 PACKAGE

$65 per person

____

Beer
Hahn Super Dry 

Iron Jack Full Strength Lager 
Furphy Refreshing Ale

Heineken 3 Lager      

Cider
James Squire Orchard Crush Apple Cider

Sparkling
Seppelt Fleur de Lys Chardonnay Pinot Noir 

Sparkling NV

White
Seppelt The Great Entertainer Chardonnay

Stella Bella Margaret River Sauvignon Blanc

Red
Stella Bella Margaret River Cabernet Merlot

Wolf Blass Private Release Shiraz

____

Upgrades

G.H. Mumm Cordon Rouge Champagne Brut NV 
G.H. Mumm Cordon Rouge Champagne Rose  

On arrival and for the first hour $16 per person
Free flow for the duration of the race schedule 

+$65 per person

Craft Beer Upgrade $10 per person
Add:

James Squire ‘One Fifty Lashes’ Pale Ale 
Little Creatures Pale Ale 

Little Creatures Roger’s Ale 


