
 

 
           

MELBOURNE CUP LUNCH 
 

Tuesday 7th November 2023 
$135 per person 

 
OPTIONAL ADDITION 

Sydney rock oysters, lemon & pepper granita  - 6 per oyster 

Arancini, mixed mushroom, provolone, truffle mayonnaise  - 4.5 per piece 
 

ON ARRIVAL 
Focaccia, rosemary butter 

 
PRIMI - Choice of 

Heirloom tomatoes, buffalo mozzarella, red onion, basil 
1/2 shell scallops, breadcrumbs, tomato, parsley, garlic, lemon zest 

Queensland figs, San Danielle prosciutto, gorgonzola, pistachio, saba 
Beef carpaccio, pecorino, watercress, capers, horseradish, grissini 

Fried baby calamari, semi dried tomatoes, chilli, basil, garlic 
Housemade gnocchi, lamb osso buco, orange gremolata, parmigiano, mint 

 

SECONDI - Choice of  
Spaghetti, blue swimmer crab, cherry tomato, zucchini, chilli 

Grilled King prawns, bronze fennel, nduja, capers 
Cone Bay barramundi fillet (WA),potato, fennel, leek, saffron butter  

Porchetta Borrowdale NSW, fennel, peach, apricot 
200g Jacks Creek grain fed beef tenderloin, heirloom carrots, grape tomato,  

pickled celeriac, salsa verde, herb butter 
 

CONTORNI 
Rocket & parmesan salad 

 
DOLCI  - Choice of 

Trio of house-made sorbetto & gelato 
Mini pavlova, cream & seasonal fruit 

Apple & almond sfogliata, cinnamon gelato, butterscotch  
Tiramisu, coffee sorbet  

 
 

OPTIONAL ADDITION 
Oliveto Signature Cheese Platter  

Includes 3 cheeses, Palermo Natural Honeycomb, housemade lavosh 
48 

 
All other drinks to be charged on consumption 

Sweepstakes & prizes 

Live race coverage 
 

* Sample Menu - may be subject to change* 
Vegetarian options can also be made available 

 


