
5-HOUR PREMIUM BEVERAGE PACKAGE

De Bortoli Prosecco

Emeri Pink Moscato

3 Tales Marlborough Sauvignon Blanc 

De Bortoli Villages Pinot Noir 
DB Winemakers Selection Merlot
De Bortoli Vivo Shiraz

De Bortoli Rose' Rose'

Tooheys New XXXX Gold
Hahn Super Dry
Kirin Hyoketsu & Lemon Squash

Hahn Super Dry 3.5

Tap beers subject to availability based on bar location

SPARKLING

WHITE WINE

RED WINE BOTTLED/CAN BEER

SOFT DRINKS & JUICE 
INCLUDED

TAP BEER

DB Winemakers Selection Pinot Grigio 
DB Winemakers Selection Chardonnay 

Willowglen Brut
XXXX Gold 
Tooheys New
Tooheys Old
Tooheys Extra Dry
James Squire 150 Lashes

Hahn Super Dry
Hahn Super Dry 3.5
Hahn Premium Light
Heineken Zero
Five Seeds CiderServed by the glass

Served by the glass

Served by the glass

Ocean Fresh Chilled Prawns
with Cocktail Sauce & Lemon

(GF)

with Mignonette Dressing
Freshly Shucked Natural Oysters (GF)

with Coulis and Cream
Chef’s selection of Desserts 

with Brandy Custard

Australian Farmhouse Cheese Platter
with selection of Crackers

Freshly Brewed Coffee and Tea Selection 

Fresh Sliced Seasonal Fruits (GF,V,VG)

Vili's Cocktail Beef Pies 
with Tomato Sauce

Antipasto

with Dill Beurre Blanc
(GF)Grilled Tasmanian Salmon Fillet 

Spinach and Mascarpone Tortelloni
with Mushroom, Sage and White Cream Sauce

(V)

Roasted Turkey Breast 
with Cranberry & Traditional Gravy

(GF)

Pineapple and Honey Glazed Leg Ham (GF)

Zucchini, Eggplant, Artichoke, Sun Dried
Tomatoes, Mixed Olives, Giardiniera, Mortadella,
Sopressa Salami, Red Peppers, Ham, Bocconcini

Mushroom Arancini 
with Aioli 

(GF,V)

Caesar Salad
Mint, Cucumber, Tomato and Feta Salad (GF,V)

Roasted Chat Potatoes
Steamed Seasonal Vegetables 
Roasted Butternut Pumpkin 

(GF,V,VG)

(GF,V,VG)

(GF,V,VG) Menu subject to change

DESSERT BUFFETCANAPES

SEAFOOD

AFTERNOON SNACK

LUNCH BUFFET

SALADS & SIDES

PREMIUM CHRISTMAS BUFFET

Rich Christmas Puddings

2026 PREMIUM CHRISTMAS 
RACEDAY HOSPITALITY


