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6pp A4 ROLL FOLDED BROCHURE
- OUTSIDE SPREAD
Flat size: 630mm x 297mm 
Finished size: 210mm x 297mm
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Note:
Before exporting final artwork to pdf, hide the ‘Template’ layer as this is not required.
Ensure you tick ‘Trim Marks’ and ‘Use Document Bleed Settings’ in the Marks and Bleed section.



ADD A BEVERAGE PACKAGE PER GUEST
Basic Spirits, Beer, Wine
Cider & Non-alcoholic 
Beverages

$75 Beer, Wine,Cider
& Non-alcoholic 
Beverages

$55 Non-alcoholic 
Beverages + 
Coffee & Tea

$10
4-hours of beverages, served from a designated bar area. Bar tabs or pay as you go option also available. 

EOYC COCKTAIL PACKAGES

$40 
   PER GUEST

Roving  
Canapes
(Selection of six   

Hot & Cold canapes  
and a mini main) 

$50
      PER GUEST 

Antipasto Platters  
or Dessert Boards

+
Roving Canapes

$60
      PER GUEST

Antipasto Platters
+

Roving Canapes
+

Dessert Boards 

A cocktail style event at The Melbourne Greyhounds is hard to beat.  
Held in a private dedicated space, where guests are free to roam, graze and sip,  
whilst taking in all the excitement of world-class metropolitan greyhound racing.  

Enjoy the finest in Roving Canapes, Antipasto Platters and Desserts in your desired 
space. You can also add any of our 4-hour beverage packages. 

ROVING CANAPES MENU 
Served by staff throughout the night

HOT CANAPES
• Mini Cheese Burger Slider, with a Beef Patty,  

Cheese, Mustard, Tomato Sauce and Pickles

• Gourmet Sausage Rolls and Party Pies,  
Served with Tomato Relish

• Karaage Chicken, served with Wasabi Mayo

COLD CANAPES
• Prawn and Avocado Pintxos

• Bruschetta with Fresh Tomato, Spanish Onion,  
Olive Oil, Shaved Parmesan and Balsamic Glaze

• Assorted Sushi Rolls (Incl. Vegetarian)

MINI MAIN CANAPE
• Pork Belly Pieces tossed in a Chilli Caramel,  

served with an Asian Inspired Salad, finished with  
a Coriander and Ginger Dressing

ANTIPASTO PLATTERS
Placed around the room

• Shaved Prosciutto & Salami

• Semi-dried Tomato,Rainbow Olives  
& Marinated Fetta  

• House Dip with Assorted Crackers 

• Crusty Turkish Bread

• Pepper Crusted Roasted Sirloin

DESSERT BOARDS 
Placed around the room

• Assorted Macarons 

• Petite Cheesecakes

• Shortbread Tarts with Raspberry Panna Cotta  
and Fresh Raspberries

• Cherry Ripe Bites with a Maraschino Cherry 
and Chocolate Ganache

 

Dietary requirements can be catered for,  
as well as reasonable adjustments to these menus  

based on specific celebration requirements.



A beautifully prepared and served dinner is hard to go past. The Melbourne 
Greyhounds can deliver the perfect night of food and entertainment, right down 
to the last bite (and race)! Choose from two or three courses, with or without a 

beverage package, to create a night every guest will fondly remember  
and will be looking to repeat again.

ENTREE
Shared Platters placed on the tables (1 between 4 people)

 
• Shaved Prosciutto & Salami  • Semi-dried Tomato, Rainbow Olives & Marinated Fetta    

• House Dip with Assorted Crackers  • Crusty Turkish Bread  • Pepper Crusted Roasted Sirloin

MAINS
Alternate placement of two of the following choices

Oven Roasted Chicken Breast
Stuffed with a Fresh Herb and  

Confit Garlic Seasoning, served with  
Duck Fat Roasted Potatoes, Pumpkin Puree,  
Baby Peas, finished with a Sherry Infused Jus

Lamb Rack (GF)
Served with Lemon and Thyme Roasted Potatoes 

and a Salad consisting of Cherry Tomato,  
Shaved Red Onion, Cucumber, Marinated Fetta 

and Black Olives, finished with a Shiraz Jus

• Assorted Macarons  • Petite Cheesecakes  
• Shortbread Tarts with Raspberry Panna Cotta and Fresh Raspberries
• Cherry Ripe Bites with a Maraschino Cherry and Chocolate Ganache

$50 
   PER GUEST

Two-course Dinner
Entree & Main or Main & Dessert

$60 
   PER GUEST

Three-course Dinner
Entree, Main & Dessert.

BONUS BOOKING INCLUSIONS
In addition to a great night out every End of Year Celebration Booking offers you a Race Name*  

on the night, a Racebook and Melbourne Greyhounds Stubby Holder for each guest,  
a Private Entertainment Space*, and includes Track Entry and on-course Car Parking.

ADD A BEVERAGE PACKAGE PER GUEST

4-hours of beverages, served from a designated bar area. Bar tabs or pay as you go option also available.

EOYC DINING PACKAGES 

DESSERT 
Boards placed on the tables (1 between 4 people)

*May be subject to availability

Dietary requirements can be catered for, as well as reasonable adjustments to these menus  
based on specific celebration requirements.



THREE ENTERTAINMENT  
PRECINCTS & FIVE SPACES

Ask yourself the question – where would you like to take in this unique night
of entertainment and be waited on? If you enjoy the comfort of being indoors, any of our 

three Temlee Dining Room spaces will suit. If you’re seeking a mix of chic indoor and outdoor 
entertaining, then head for The Deck or a Terrace Marquee. The Deck offers the full trackside 
experience, complemented with the comfort of a private undercover area and bar, while the 

Terrace is party central right next to the finishing post.

End of year celebrations booked on a race night do not incur a venue hire fee. Minimum requirements need to be met for all package options as follows. 
THE TERRACE: 15 or more guests. TEMLEE EAST: 20 or more guests. TEMLEE WEST 40 or more guests. DECK: Minimum total spend of $3000 (No minimum 

guest requirement). 



80 Northcorp Blvd Broadmeadows VIC 3047   |  (03) 9355 5222  |  meadows@grv.org.au

melbournegreyhounds.org.au  

The Meadows is also available for event and conference hire,  
outside the scheduled racing calendar. Please contact us if you’d like more information 

and assistance with packages and planning.

Race Night Packages may be subject to minimum bookings numbers. This will be advised when making an enquiry. Availability of these packages may also be date restricted. 


