
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.


