LUNCHEON

FRIDAY 12 JUNE
11.30AM - 5PM
PALLADIUM, CROWN MELBOURNE

MENU

ENTREE

Goat's cheese tart, young peas, asparagus, salsa verde, herb salad’

MAIN COURSE

Hazeldene farm chicken breast, Paris mash, heirloom carrots,
shimeji mushrooms, truffle jus

Alternating with

Tasmanian Atlantic salmon, kipfler potato, shaved fennel, orange,
beurre blanc, chive oil

DESSERT

Raspberry cheesecake, Absolut vodka—infused
forest berry jelly, sablé breton’

EVENTS & CONFERENCES

“While Crown will endeavour to accommodate special meals for customers who have food allergies or intolerances; we cannot guarantee completely allergy-free meals due to the
potential of trace allergens in the working environment and supplied ingredients. Gluten-free meals also cannot be guaranteed however requests for meals which are low gluten can be
accommodated. Crown practises responsible service of alcohol.



