[P

MELBOURNE CUP SPECIAL culinarius

e g
ATERING 4 Fine FOOP

Smoked trout on buckwheat blinis with créme fraiche, salmon roe and fresh dill
Peking duck pancake
Select one fresh rice paper rolls from the options below (G/F)
« with mandarin and duck with hoisin dipping sauce (G/F) (DIF)
* with seasonal vegetables and vermicelli with house made nuoc cham
dipping sauce (G/F) (Vegan)
Select a bruschetta from the options below:
Baguette brushed with olive oil
« topped with Roma tomatoes, halsamic glaze, fresh basil & shaved parmesan
V)
« topped with basil pesto, crumbled fetta and marinated capsicum (V)
* topped with sauteed mushrooms, pancetta & parmesan
Select one of the petite quiches from the options below:
* Baby spinach and Greek fetta (V)
e Bacon, egg and mushroom
e Goat’s cheese with caramelised onion (V)
Chocolate dipped strawberries to finish

The above menu can be provided for $29.50 Minimum order 20 guests.
Staff Charges

We can arrange delivery of all food to you or our food and beverage staff can come
along and take care of everything for you.

Monday to Saturday Sunday and Public Holiday
Wait Staff $44 per hour Wait Staff $49 per hour
Chef $54 per hour Chef $60 per hour
Beverage Staff $49 per hour Beverage Staff $54 per hour

These prices are subject to change without notice.

All prices are inclusive of GST.

Delivery to all areas is available.

Minimum order on Sunday and Public Holidays applies.

Tel: 4228 1800
email: office@culinarius.com.au



