
 

 
 
 

Tuesday, 2nd November 2010 
2 Courses $34.50 
3 Courses $37.90 

 

 
ENTRÉE 

Potato, Leek and Bacon Soup 
 

Oven roasted chicken pieces tossed in sage and onion with penne pasta  
and a sundried tomato cream sauce 

 
Lemon pepper squid with Thai carrot and peanut salad and sweet chilli 

 

 
MAINS 

Stonegrill 250g Rump 
Served on our famous Stonegrill with Mushroom sauce 

 
Char-sealed Chicken Breast on herb cous cous with a tomato and chili glaze 

 
Pan-fried Barramundi served with couscous and spicy mango salsa 

 

 
DESSERT 

Citrus Tart with Honey and Raspberry coulis and fresh cream 
 

Chocolate indulgent layer cake with chocolate sauce and cream 
 

 
COFFEE 

With a your choice of a Complementary Omni Piccolo  
Or Schooner or James Boags Draught 

 
 

• Melbourne Cup Day sweeps & giveaways 
• Plasma’s located throughout the hotel 
• Prizes for best dressed and best hat 
• All the excitement and atmosphere of the Big day! 
• $10 deposit per person required to confirm booking 

 
Balcony Restaurant ~ Café 129 ~ The Boardroom ~ Strathmore Cellarbrations 

Phone: (08) 8238 2900 ~ Website: www.strath.com.au 

Melbourne Cup 2010 
Cafe 129  

  

2 Courses $29.50 

3 Courses $33.50 
  
  

ENTRÉE 
  

Leek & Asparagus Soup 
  

Chicken Saccotini Pasta with onion, bacon, and mushroom 
in a white wine and cream sauce 

  
Moroccan Spiced Squid served on a couscous and capsicum salad  

  

  
MAINS 

  
Stonegrill 250g Rump 

Served on our famous Stonegrill with Mushroom sauce 
  

Oven Baked Chicken Breast with sundried tomato, pumpkin & feta  
with creamy pesto sauce 

  
Pan-fried Barramundi served with a couscous and capsicum salad 

and spicy mango salsa 
  

  
DESSERT 

  
Pavlova with forest fruits and fresh cream 

  
Orange & cinnamon brulee with rhubarb compote and vanilla icecream 

  
COFFEE 
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