
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.


