
Carindale Hotel
Melbourne Cup

ALTERNATE DROP

ENTRÉE
GOAT’S CHEESE, STRAWBERRY AND BALSAMIC SALAD WITH 

ROCKET, PUFFED QUINOA, CANDIED WALNUT (GF)
OR

GREEN PEA ARANCINI, CAULIFLOWER AND GORGONZOLA PUREE, 
SAFFRON AND LEMON GLAZE

MAIN
MACADAMIA CRUSTED BARRAMUNDI, GRILLED ASPARAGUS, CRESS, 
QUINOA AND ORANGE SALAD, CRISPY SWEET POTATO RIBBONS AND 

GOLDEN BEETROOT SLICES (GF)
OR

SOUS VIDE LAMB SHOULDER, FONDANT POTATOES, HONEY GLAZED 
HEIRLOOM CARROTS, CRISPY KALE, MINT JUS

DESSERT
PASSIONFRUIT TART, CREAM, BERRY COULIS, CHOCOLATE SORBET

OR
PEAR AND WALNUT PUDDING, VANILLA BEAN GELATO, MACADAMIA 


