PJA & Blue Pyrenees Avoca Cup
Winning Post Luncheon




Winning Post Luncheon — 16 Oct 10

Avoca’s dining area in the function centre is the ideal place to be for your
day out at the Avoca races. In front of the winning post and next to the
bookmakers you will be amongst all of the action. This package includes:

Racecourse admission

Racebook

Reserved seating in function centre
Private picket fenced enclosure

Gourmet Luncheon — see menu below

O O O o o o

Beverage package — Unlimited CUB beer, Blue Pyrenees red, white

and sparkling wines, soft drinks and water
(served from 12noon until the last metro race)

o Table service

This hospitality package provides:-

A value for money all inclusive package

VIP treatment

Complete convenience — all you have to do is turn up

Location, location, location — the dining area is located near the winning post,
bookmakers and other amenities

Protection from the weather

Somewhere to sit without the inconvenience of carrying chairs and tables

An exclusive and private area away from the crowds

A great atmosphere

An option for groups of less than 10

$130 per person (Inc GST) / or $110 per member and their guest/s
Individual bookings, tables of 8 or 10
Special dietary requirements can be catered for

Winning Post Gourmet Luncheon



WINNING POST GOURMET LUNCHEON MENU

On Tables
Local Kalaparee Olive Oil and Moonambel Gap Olives with Pear Balsamico and
Warmed Sour Dough Breads

Entrée
Served at 12.30 to 1pm

Roasted Pumpkin, Lemon and Thyme Soup
OR
Tuscan Ribollita

Main Course
Served at 1.30pm (50/50 Service)

Aged Porterhouse
Served on a Roasted Root Vegetable Salad napped with a Red Wine Demi Glace
OR
Tarragon Chicken
Served on Roasted Garlic Chats with a Twice Cooked Green Salad

Dessert
Served at 2.30pm

Individual Vanilla Bean Panna Cotta
Served with Raspberry and Galliano Coulis and Fresh Berries in Season

For bookings please call 0402 9979 26 or email vanessa.briody@bigpond.com

Bookings close 6.10.10.

Winning Post Gourmet Luncheon



