
Menu is a sample only and is subject to change. Crown practises responsible service of alcohol. Please note: credit card payments incur a service fee of 1.15%. 
A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

FESTIVAL OF COLOURS
SAMPLE MENU

FROM THE OCEAN 
Tasmanian Oysters 

Vannamei Prawns 

Queensland Tiger Prawns 

Goan Spiced Chilled Tunisian Blue Swimmer Crabs

Marinated Cloudy Bay Clams in Sesame and Chilli Dressing

New Zealand Mussels, Nam Jim 

Gravlax with Capers and Beetroot – Horseradish Cream, Citrus 

Torched Yellowtail Kingfish, Shallots, Mustard Tadka 

Cocktail Sauce, Tartar Sauce, Mignonette Dressing 

 

COLD SELECTION 
Grilled Paneer Salad, Heirloom Tomato, Olive, Basil 

Kachumber Salad 

Platter: Victorian Heirloom Tomato, Crispy Olives, Ricotta, Parsley 

Cobb Salad with Grilled Chicken, Zucchini Ribbons, Cucumber, Avocado, Chives 

Miso‑Glazed Eggplant, Stracciatella, Red Miso Glaze 

 

DELICATESSEN 
Prosciutto di Parma, Smoked Ham, Salami 

Selection of Mixed Leaves 

Superfood Toppings 

Assorted Dressings 

 

JAPANESE SELECTION 
Assorted Sushi Rolls 

Assorted Nigiri 

Japanese Salad with Seaweed and Sesame Soy Dressing 

Assortment of Japanese Pickles 

Soy, Wasabi, Tobiko, Pickled Ginger, Wakame 
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WESTERN INTERACTIVE KITCHEN 
SOUPS 

Green Pea Soup, Crème Fraîche, Basil Oil 

CARVERY 
Angus Beef Striploin, Garlic, Mustard, Thyme Rub 

Crispy Porchetta 

Masala Spiced Roast Lamb Leg 

Deep‑Fried Stuffed Zucchini Flowers, Ricotta, Balsamic Glaze 

Grilled Corn on the Cob, Garlic Butter, Smoked Paprika 

CONDIMENTS 
Dijon, Mint Jelly, Tomato Relish, Horseradish, Meat Jus, BBQ Sauce, Seeded Mustard 

 

CHEF’S COLLABORATION 
Calamari in Spiced Tomato Ragout, Capers, Olives, Basil 

Oven‑Baked Rockling, Fennel and Grapefruit Salad, Saffron Beurre Blanc 

Grilled Spatchcock, Creamy Polenta, Wild Mushroom Ragout, Sauce Diane 

Steamed Broccolini, Beans, Kale, Olive Oil, French Dressing 

Ricotta Ravioli, Spinach, Four‑Cheese Truffle Béchamel 

 

PIZZA 
Chicken Tikka Pizza 

Margherita 
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INDO‑CHINESE SELECTION 
Veg Hakka Noodles 

Chilli Paneer 

Gobi Manchurian 

Chilli Garlic Mushroom 

Chicken Chilli 

Szechuan Fried Rice 

 

STARS OF INDIAN STREET FOOD 
Hot Street Foods 

Aloo Tikki 

Khaman Dhokla 

Cold Street Foods 

Golgappa 

Papdi Chaat 

 

SOUP 

Creamy Tomato Soup 

 

CURRIES AND RICE 
Dal Makhani 

Paneer Mumtaz 

Shahi Murg 

Lamb Saagwala 

Allepey Green Mango Fish Molee 

Hyderabadi‑Style Chicken Dum Biryani 

Nimmakaya Pulihora (Lemon Rice)

TANDOOR 
Chicken Tikka 

 

ASSORTED NAAN AND ROTI 
Garlic Naan 

Roti 

Pappadum, Pineapple Raita, Mango Pickle, Eggplant Pickle, Chilli Pickle, Mint Sauce 
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SELECTION OF LOCAL AND IMPORTED CHEESE 
Double Brie – Willow Grove – Gippsland Region, Victoria 

Vintage Cheddar – Willow Grove – Gippsland Region, Victoria 

Brillat‑Savarin – Will Studd – Burgundy, France 

Marinated Bocconcini – Montefiore – Victoria, Australia 

Marinated Feta – Gourmet – Australia 

Selection of Crackers, Lavosh, Grissini, Nuts, Relish, Honey 

 

INDIAN DESSERTS 

Gajjar Halwa 

Kaju Apple 

Kalakand 

Jalebi 

Rasmalai 

Gulab Jamun 

 

CONSERVATORY SIGNATURE DESSERTS 
CHOCOLATE FOUNTAIN 

Cascading Chocolate Fountain 

Marshmallows, Chocolate Brownies, Donuts 

Daily Selection of Ice Creams and Sorbets


