
Melbourne Cup
 2025

Tuesday 4  Novemberth

3  c o u r s e  l u n c h  &  
a  b o t t l e  o f  s p a r k l i n g *
* o n e  b o t t l e  b e t w e e n  t w o

s w e e p s ,  p r i z e s ,
r a c e  o n  t h e  b i g  s c r e e n  

$ 8 5  p e r  p e r s o n

B o o k i n g s  a r e  e s s e n t i a l ,  
p l e a s e  p h o n e  6 6 4 6  2 4 6 6
t o  p u r c h a s e  y o u r  t i c k e t s

The Pacific Hotel Presents



Entree
Caviar tart, celeriac puree, salmon roe

Roasted beetroot, steamed baby rainbow beets, beetroot jelly, whipped
goats cheese

Black lip mussels on toast, tomato, basil, cider, sour dough

Main
Confit crispy duck breast, seasonal vegetables, 

red wine reduction

Eye fillet, truffled spinach, foie gras parfait, jus

Local white fish, broad beans, risoni, tomato butter, herb crust

Dessert
Vanilla & raspberry panna cotta

Tiramisu

$ 8 5  p e r  p e r s o n  
Includes a bottle of sparkling between two

(select one dish from each course)

Melbourne Cup 2025
Menu 


