
at Silks
Darwin Cup

Monday 5 August

The function room

2024 GREAT NORTHERN

Venue Open: 10:00am

Access to The Function Room: 11:00am

Package Start: 11.30am

Darwin Race 1: 11:52AM

Grazing Tables 12:00pm – 2:30pm

 Dessert Platters & Cheese Boards 2:30pm – 4:30pm

 Darwin Cup: 5:30PM

Package End: 5.30pm

schedule



MENU 2.30pm-4.30pm

Assorted crusted Bread rolls & butter

Seafood Tower 
Cooked King Prawns, coconut pickled fish,  
Thai-style green lip mussel & calamari (GF)(DF)

Anti-Pasto Platter 
Prosciutto, Kabana, salami, olives, feta, pickled onions, roasted 
capsicum, gherkins, assorted dips, chargrilled eggplant, zucchini & 
vegetable sticks (GF)

Gourmet Salads 
Spinach, freekeh grains, roasted pumpkin & sweet potato,  
feta & cherry tomatoes (GF)(V)
German style potato, dill, gherkins & egg (GF)(V)
Roasted Moroccan cauliflower salad with tahini dressing (GF)(V) 
Broccoli, crispy bacon, red onion & almond slivers 

Cold Mustard & Herbs Crusted  
Rare Roast Beef Platter (GF) (DF)  
With mixed fancy lettuce, red onions, capsicums & cherry tomato

Cold Duck and Chicken Platter 
Duck breast and Sumac spiced chicken drumsticks with 
couscous, julienne of vegetables, dried fruits & mint, garlic & 
yoghurt dressing (DF)

Cold Meat Platter 
Slices of Premium Leg Ham, beef silverside, pancetta, roast lamb, 
turkey breast & Hungarian pepperoni (DF)

MENU

drinks
Beer
Great Northern Original Lager
Great Northern Super Crisp
Carlton Dry
Corona
Cascade Light

Non Alcoholic
Great Northern Zero

Cider
Somersby Apple
Somersby Pear

Dessert Platters 
Variety of cake slices, profiteroles, cheesecakes, chocolate 
brownie, eclairs and handmade petit fours 

Australian Cheeses and Tropical Fruit Board 
Assorted Australian cheeses, dried fruits, quince paste,  
mixed roasted nuts (GF) assorted water cracker biscuits, 
watermelon, honeydew, rockmelon, oranges, passionfruit  
and exotic fruits (GF) (V) (VG) (DF)

Hot Food Station 
Roasted infused pork loin (GF), coleslaw (GF) (V),  
assorted bread rolls and butter
Curry of the day with infused steamed rice (GF) (DF) 

Hot Party Pies, Sausage Rolls and Quiches
Peppered beef, lamb and rosemary, curry, beef sausage rolls,  
quiche Lorraine, chorizo and spinach and cheese

GF – GLUTEN FREE  |  DF – DAIRY FREE  |  V – VEGETARIAN  |  VG – VEGAN 

12noon-2.30pm 

Sparkling Wine
Jansz NV 

White Wine
Shaw & Smith Sauvignon Blanc

Red Wine
The Marker Shiraz

Spirts
Scotch  |  Gin  |  Vodka 
Rum  |  Bourbon 


