
 ASTOR 
THE 

437 PULTENEY STREET ADELAIDE 

P. 8223 2442 f. 8232 3020 

e. functions@theastor.com.au 

www.theastor.com.au 

4 COURSE SET MENU 

 

DRINKS PACKAGE 

 

SWEEPS 

 

PRIZES 

 

GREAT DAY........... 

 
 

SET MENU $40 p/p 

DRINKS PACKAGE 3hrs $28 p/p 

 

TAPAS 

Sundried tomato and Capsicum Dip 

French onion dip 

Pita Bread 

Quattro Bread 

Sliced Salami / Prosciutto and ham 

Marinated mushroom, capsicum olives and fetta cheese 

Swiss cheese 

 

ENTREÉ 

Prawn Cocktails 
Grilled prawns on a bed of sea salt flakes with  fresh lemon and marie rosè sauce. 

 

Chicken, Rocket and Pear Salad 

Seared chicken served with a rocket, pear and parmesan salad and finished with a 

light lemon aioli. 

 

MAIN 

Frenched Lamb Racks 
Oven roasted lamb racks served on creamy mash potato topped with rosemary and 

onion gravy. 

 

Chicken Risotto 
Pan-fried chicken served accompanied by a capsicum stuffed with mushroom, 

onion and thyme risotto. Finished with a light creamy white wine and chive sauce 

 

Mediterranean Salmon 
Oven roasted salmon, served with kipfler potatoes and topped with an onion, 

capsicum and balsamic medley and green beans. 

 

DESERT 

Double chocolate moose 
White and milk chocolate mousse served with fresh cream and strawberries 

 

French Vanilla Panna Cotta 
French Vanilla flavoured creamy panna cotta served with whipped cream and 

berry coulis 
 

 
 

1
st
 November 2011 

MELBOURNE CUP 


