


Evergreen Menu
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Citrus cured King Ora salmon, Champagne pearls, caviar, 

pickled cauliflower, dill emulsion

Baby carrots, zucchini, goats curd pomegranate, tarragon dressing

Bannockburn free range chicken, roast celeriac, king brown 

mushroom, tarragon, chicken sauce

Peach Melba, raspberry soil, vanilla semifreddo

$132 per person
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Victorian Menu

Corner Inlet flathead crudo, XO sauce, sunrise lime, 

heirloom tomato and fingerlime dressing

Loddon Estate duck breast, pumpkin puree, roasted shallots, 

golden baby beets, roast parsnip

Berry Eton Mess, vanilla meringue, raspberry sauce

Victorian cheese plate, Meredith goat cheese, 

Maffra mature cheddar, Gippsland Blue

$138 per person
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Roasted Wagyu beef carpaccio, black garlic ailoi,  

grilled radicchio, capers, truffled pecorino, wild rocket 

Potato and mint capelleti pasta, hand pick spanner crab, 

sage burnt butter 

Grass fed Victorian beef fillet, potato rosti, asparagus, 

truffled mushrooms

Black forest cake, griottes cherries, green micro sponge, 

kirsch whipped cream

Deluxe Menu

$143 per person
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(Please select two white wines and two red wines) 

Domaine Chandon Sparkling NV

Seppelt Great Western Riesling

Red Claw Sauvignon Blanc

Oakridge Chardonnay

Buckshot Vineyard Shiraz

Oakridge Barkala Vineyard Cabernet Sauvignon 

Montalto ‘Pennon Hill’ Pinot Noir

(Beer selection)

Crown Lager

Furphy

Cascade Light

Victorian Wine Collection

3 hour 
$95 per person

4 hour 
$102 per person

5 hour 
$108 per person

Exclusive to Evergreen 



Menus and prices are valid until 30 June 2024. Dietary Requirements: Crown will make every effort to cater for guests with special dietary requirements, i.e. vegetarian, vegan, low gluten or lactose intolerant or allergies at no extra charge. Any 
other additional special meal requests will incur a 25% surcharge per person. Please note charges may also apply for religious requirements including but not limited to Kosher and Halal requests. A final list of dietary requirements is required 
in writing ten (10) standard business days prior to your event. Important notice - While Crown will endeavour to accommodate requests for 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.


