




Alternate Service Menu with sides for table to share 

2 course menu - entree | main OR Main | Dessert 

With complimentary drink on arrival  

 

2 COURSE MENU - $55  PER PERSON 

3 COURSE MENU - $65 PER PERSON 
 

 

ARRIVAL DRINK 

A GLASS OF CHANDON OR PERONI ON ARRIVAL 
 

STARTER  for the table to share 

Fresh Rosemary Focaccia (V)   
 

ENTRÉE  alternate service 

Thinly sliced wagyu bresaola with pickled mix mushrooms, balsamic and mustard (GF) 

Sesame baked eggplant with zesty tomato coulis, buffalo mozzarella and crispy basil  (GF, V) 

 

MAIN   alternate service 

Pan fried Snapper fillet with risotto al pesto, vine cherry tomatoes and dill (GF) 

Beef Tenderloin with root vegetables gratin, Merlot reduction and lemon gremolata (GF) 
 

Vegetarian (pre-ordered) 
Spring vegetables Mille-feuille with taleggio cheese bechamel and fried sage (GF, V) 

 

DESSERT   alternate service 

Vanilla panna cotta with berry compote and mint (GF, V) 
Chocolate mousse cake, double cream & espresso sauce  (GF) 
 

    

ADDITIONAL OPTION 

CHEESE PLATTERS   for the table to share 

A selection of local & imported cheeses, dried fruits, nuts, Italian grissini (V)  
$5.00 per person additional  
  
 

 

THE JOCKEY CLUB LUNCHEON 
  
 



  
STANDARD BEVERAGE PACKAGE 

 

2 hours - $30.00 
3 hours - $40.00 

  
Two Suns Premium Dry, Cricketers Pale Ale, Carlton Draught,  Cascade Light 

Somersby Apple Cider 
Willowglen Semillon Brut Sparkling, Riverina NSW 

Willowglen Semilion Sauvignon Blanc  2018 , Riverina NSW 
Willowglen Shiraz Cabernet 2018, Riverina NSW 

Soft Drinks, Juice, Filtered water 

   
  

 

PREMIUM BEVERAGE PACKAGE 
 

2 hours - $40.00 
3 hours - $50.00 

  
Two Suns Premium Dry, Cricketers Pale Ale, Feral Hop Hog Pale Ale, Carlton Draught, 

Peroni Nastro Azzurro,  
Somersby Apple Cider 

Heineken, Peroni, Asahi, Cascade Light 
Viticoltori Ponte Prosecco DOC NV, Veneto Italy  

La Cacciatore Moscato d'Asti DOCG- Sweet, Semi-Sparking, Piemonte Italy 
Margan Estate Chardonnay 2018, Hunter Valley, NSW 

Little Angel Sauvignon Blanc 2018, Marlborough, NZ 
Amici Sangiovese Rosé 2017, King Valley, VIC 

Jack & Jill ‘Scotchmans Hill’ Pinot Noir 2017/18, Bellarine Peninsula, VIC 
Lock and Key Merlot 2018, Hilltops NSW 

Soft drinks, Juice, San Pellegrino Mineral water, Filtered water 
 
 
 

Platinum Beverage Package available on request 

BEVERAGE PACKAGES 





 
MENUS| SEATING REQUESTS 
For ease and speed of service, please notify us of particular special requests prior to your reservation, including dietary requirements. Please note; whilst all care is taken with allergy requirements, we 
operate and prepare food in a commercial kitchen we cannot guarantee against allergic reactions.  
We will do our utmost to accommodate your requested seating area, however we are unable to guarantee this unless you have booked a private space. Large groups are seated on tables of 8-12 
guests in most cases. Minimum spends apply to guarantee private dining space. 
 
SERVICE CHARGES 
No service charge has been added to your booking. Any gratuity for the staff that you wish to bestow for service received is most welcome and very much appreciated. Service can be invoiced pre or 
post booking if requested.  
 
CONFIRMATION | PAYMENT 
As a special event date Melbourne Cup bookings require full payment for the set menu/package price in advance (such as ticketed events) to confirm the reservation. All bills/accounts must be settled 
in full upon conclusion of the reservation. Please note we provide one fully itemised bill per table. Up to two credit cards or cash will be accepted for payment on the day (no cheques or EFT on day of 
event). 
 
BEVERAGE SERVICE OPTIONS 
As wine vintages are limited and to assist with the ease and speed of service for your 16+ group booking, we request that you pre-order your beverage selection or take a beverage package. Your 
beverage service can be completely pre-arranged (from variety to number of bottles or a dollar value etc), let us know what you would like to have served on arrival and we can have this ready for you, 
no waiting! We are a fully licensed venue and therefore do not accept BYO.  
 
CANCELLATION | NO SHOW POLICY  
Minimum Fourteen (14) days cancellation notice, reduction in numbers or a no-show on the day will incur the cost of the ticket/set menu/package per person as a cancellation or no show charged to 
the card as a cancellation fee provided below. 
Should the correct notice be given (more than 14 days) the deposit can be used for an alternate booking date in the following 3 months. We do not refund deposit payments on special events. 
We request all your guests are seated within 15 minutes of your booking time. Please call us if you will be later as we may have re booked your table. If ALL your guests have not arrived within 30 
minutes of your reservation time service will commence or the booking automatically cancelled, the cancellation fee will apply and the table/s will be released to other patrons.  All deposits and any 
pre-order of any food or beverage this will no longer be valid and all pre-payments or the full menu price will be retained and charged as a cancellation fee. 
This agreement and/or event may be cancelled by Appetito at any time if an emergency or threat of danger to any person exists. The restaurant reserves the right to cancel the event should the 
restaurant be closed due to circumstances beyond its control, the client becomes insolvent or the event is deemed to threaten the reputation of the restaurant. 
 
RESPONSIBLE SERVICE OF ALCOHOL  
Clients will be responsible to ensure the orderly behaviour of their guests. We are a fully licensed venue operating in accordance with the principles of Responsible Service of Alcohol Laws, which are 
Law in Australia. The management of Appetito reserves the right in their absolute discretion to intervene and exclude or remove any undesirable person/s from the premises without liability where they 
see fit. All food and beverage must be consumed on the premises. Management supports the actions of staff in refusing service to intoxicated, disorderly or underage patrons in accordance with this 
Act. 
 
CHILDREN (MINORS) 
Appetito is  family  friendly!  Please let us know if there are minors within your group.  Patrons may be asked to show legal proof of age at any time. 
 
INDEMNITY & DAMAGE                                                                                                                                                                                                                                                                                         
Our organisation will take all necessary care however accepts no responsibility or liability for any loss or damage to any property belonging to the client, client’s guests or invitees; or for any injury 
sustained to the clients during their time at Appetito. The client is liable for the actions of their invitees and any damages or losses incurred during the event. Any costs will be billed directly to the 
client. 

BOOKING TERMS & CONDITIONS 



BOOKING DETAILS  

By confirming your booking, you personally agree to be responsible for this reservation; including any costs associated with the deposit/cancellations, consumption/cash bar that are incurred during the above 
reservation, in addition to any previously agreed beverage arrangements and/or to reach the minimum spend as stated if and as required. 

 
Appetito collects personal information to assist in the processing of reservations and delivery of services. This information may also be used to communicate details of special events and updates on our 

services  we feel may be of interest. At any time you may ask for your personal details to be viewed or removed by contacting us by phone or email. 
 
 
 

Booking Name :........................................................................................................... Arrival Time:...............................................       Guest Numbers:.............................  
 

Table Name (for reservation signage): ........ ........... ..............................................................................................................  
 
 

Work phone: ..................................................  Mobile: ........................................................ Email: ...................................... ........... ........... ................................................  
 

  
CATERING SELECTION   

(please circle your selection)  

 

TWO COURSE: $55 pp    Entrée|Main   OR    Main|Dessert                   THREE COURSE: $65pp     ADD CHEESE PLATTERS: $5pp                  
 

BEVERAGES ORDERED ON DAY             ADD STANDARD BEVERAGE PACKAGE-  2 hrs  ($30pp)   OR   3 hrs  ($40pp)            ADD PREMIUM BEVERAGE PACKAGE- 2hrs ($40pp)   OR   3 hrs  ($50pp)  

 
 

# Vegetarian Mains ...................         Other Dietary requirements …………………............................................................................................................................................   
  

PAYMENT DETAILS   
 (we do not chard card processing fees) 

 
Visa                        MasterCard                      Amex                

 
 

Name on Card................................................................................................ Card Number ................................................................................................ 
 
 

Expiry Date .........................  CVC ............................... 
  

 I have read & agree to abide by all conditions of booking authorise APPETITO to deduct the above amount per person from my credit card;  
 
  

Signature ...............................................................................       Date: .......................................... 
 
 

 
02 9247 1920  |  reservations@appetito.com.au  |  Lower Ground Floor , 100 George St The Rocks | appetito.com.au 

 

APPETITO MELBOURNE CUP BOOKING REQUEST 


