SALAD choose three of the following salads to accompany any menu choice.

MARKET GREENS fresh cut vegetables, house dressings %
SINCE 1889

HASTINGS

BRED FOR EXCITEMENT

*Limited quantity based on cost per patron.

n
DELI vi) PICNIC EASTVAN &) SURF N’ TURF{ZS)

choose three of the following

. ) (1.5 sandwiches per person) i
selection of dried mini buns, cheddar tomato ragout, lemon thyme
CHARCUTERIE cured meats Genoa salami cheese, green PACIZQFILIII(E:gE: fresh basil, ROAST CHICKEN rosemary
SALAMI & SWISS dulsd b uet’te lettuce, sliced mozzarella
ASSORTED local and P tomato, assorted BRAISED BEEF  wild mushroom,

CHEESH BQARD| fismafiencl Hakbon ] chahbehl condiments SHORT RIB red wine jus

cheeses ¢
g]ayotnnel‘li? (hot, honey garlic,
ARTISANAL omato, lettuce salt & pepper)
BREADS ranch & blue

& BAGUETTE marinated )
onion, mustard, cheese dip

mayonnaise 4wl rbdst Haby tomato pesto
K pork ri sauce, parmesan
lemon tarragon, back pork ribs,

mayonnaise, smoky BBQ sauce ARTISANAL

marble rye gﬁtrga\llsl;grmcollve BREADS

vinegar

. . sesame soy, ginger,
spinach, ricotta, garlic sauce
béchamel

French fries, gravy,
olive tapenade, cheese curds
TOMATO hummus, crumbled
FEATURE assorted cakes &

CUCUMBER feta, field greens, FEATURE assorted cookies DESSERTS pies, seasonal sliced

& bars, seasonal fruit & berri
. DESSERTS ¢ 227> % du bl FEATURE 2ssorted cakes &
caper, olive, DESSERTS pies, seasonal sliced
sun-dried tomato, fruit & berries

white loaf

all menu options above served with freshly brewed coffee & herbal teas

FOR GROUP BOOKINGS: 604 216 5204 or groups@hastingsracecourse.com | hastingsracecourse.com




