
*15% public holiday surcharge applies

Two course set menu          65
For ten or more guests   

For the table  
Artisan sourdough, salted butter, Yarra Valley extra virgin olive oil  

To start
Share board

Crystalbrook Signature Beef flank bruschetta     /    12-hour braised Crystalbrook Signature Beef cheek  

Citrus crumbed Crystalbrook Signature Beef bone marrow      /    Grilled asparagus spears

Mains
Please choose from the following 

Corn-fed chicken breast 
Roasted, braised baby gem potatoes, bacon lardons, peas, chicken broth

Pressed pork belly 
Sautéed red cabbage, puréed carrots, blueberry jus

Beetroot Wellington
Smoked beet, mushroom Duxelles, baked in pastry (V)  

Crystalbrook Signature Beef sirloin 200g
Red wine jus, green beans steakhouse chips

Crystalbrook Signature scotch fillet 200g
Red wine jus, green beans, steakhouse chips  

Dairy, bakehouse and beyond          10
Add a sweet finish to your CC’s luncheon 

Gelato and sorbet (two scoops)
Vanilla, chocolate, macadamia nut, strawberry cheesecake ice cream, raspberry sorbet

Chocolate hazelnut marquee slice
White chocolate and blood orange sorbet



*15% public holiday surcharge applies

Two course set menu          85  
For ten or more guests   

For the table  
Artisan sourdough, salted butter, Yarra Valley extra virgin olive oil   

To start
Share board

Crystalbrook Signature Beef flank bruschetta      /      Salmon and beetroot gravlax     /     Grilled asparagus spears 

Citrus crumbed Crystalbrook Signature Beef bone marrow      /     12-hour braised Crystalbrook Signature beef cheek  

Caesar salad 
For the table 

Prepared at the table with parmesan, croutons, thick-cut bacon lardons, anchovies (optional)

Mains
Please choose from the following 

Corn-fed chicken breast 
Sautéed red cabbage, puréed carrots, blueberry jus

Corn-fed chicken breast
Roasted, braised baby gem hearts, potatoes, bacon lardons, peas, chicken broth

Baked coral trout
Brunoise vegetables, shellfish bisque

Beetroot Wellington
Smoked beet, mushroom Duxelles, baked in pastry (V)

Grilled Tropical North Queensland tiger prawns
Garlic butter sauce, toasted sourdough

Crystalbrook Signature scotch fillet 200g
Red wine jus, green beans, steakhouse chips

Crystalbrook Signature Beef sirloin 350g
Red wine jus, green beans steakhouse chips

Australian cheese board
A selection from our daily cheese showcase. 

Served with macadamias, crackers and accompaniments


