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GAME DAY EXPERIENCE 
these iconic  members reserve areas are the per fect  locat ion for  your delegates to 
sample the cul inary  f lavours  of  an MCG match day,  open k itchens create interact ion 
between our  chefs & your  guests  

 
 
DAVID NEITZ TERRACE  
an open bar area located on level four  of the members stand, with breath - taking  
v iews over look ing Melbourneôs br i l l iant c i ty skyl ine  
 
Chicken souvlaki 
char grilled & slow cooked Victorian chicken, soft pita, lemon & garlic yoghurt, classic souva salad 
 
 
ROBERT FLOW ER TERRACE  
a northern fac ing open bar area located on level four of the members stand  
over look ing the scenic  Yarra Park  landscape  
 
Chicken burrito 
tomato & corn salsa, avocado, cheddar cheese, soft flatbread wrapped 
 
 
TOWER 6 PIZZA BAR  
alfresco d in ing at  i ts  hear t,  th is huge open k i tchen features a s tone p izza oven  
& expans ive casual  seat ing space  
 
Sicilian  
prawns, mozzarella, peas, cherry tomato, lemon, 
chilli, fior di latte 
 
Tower signature 
sugo, hot salami, smoked provola, Yellingbo 
Kalamata olives, sugo, roast peppers, 
gorgonzola            

Margarita  
sugo, buffalo mozzarella, cherry tomato, basil (v) 
 
 
Funghi 
mozzarella, porcini, roast mushrooms, thyme, 
parmigiano, fresh rocket (v) 
 

 
 
STUMPS TAVERN & COURTYARD  
reminiscent of  an o ld Engl ish tavern,  the design repl icates a c lass ic cr icket  pi tch  
mot if ,  with the stumps and f ield ing pos i t ions ref lected throughout the space  
 
Chorizo & Monterey Jack quesadilla 
smoked pimento aioli 
 
Crispy onion pakoras 
cumin, avocado & yogurt sauce (v) 
 
Korean chicken ribs 
sesame & dashi, sticky green chilli soy 
 
Grilled peppered steak taco 
smoked tomato, red onion, chimichurri 

Loaded beef burger slider 
pickles, cheese, lettuce, house made sauce 
 
Chicken yakitori 
cucumber, sesame, black vinegar 
 
Pork & prawn sui mai 
red nahm jim 
 



 

 
 

PRODUCE NOTES 

 
MEAT & POULTRY  
 
 
HIGH COUNTRY PORK  is barn raised and the pigs are free to roam within a eco shelters that are 
designed to keep them clean and healthy. although they do not have access to an outdoor range, animals 
in this system can move around freely while benefiting from protection from predators, cold winters and 
the harsh Australian sun. we do not use any cage reared pork on any of our menus. 
 
BARNED RAISED CHICKEN is our preference at EPICURE. we source the best local barn raised 
chicken which both supports local producers and means the chickens are reared in the most humane way 
possible, living as nature intended. 
 
our smallgoods and cured meats are exclusively made for us by a local Italian family business in Carlton. 
they exclusively use free range pork for our products, cured in the traditional Italian way without the use of 
moisture, artificial enhancers or humidity controls. 
 
 
FISH & SEAFOOD 
 
 
SPENCER GULF & West Coast prawn fisheries pride themselves on being at the forefront of fisheries 
management in Australia and have set a benchmark in achieving an ecologically sustainable industry, 
adopted as a model not only in Australian state and national fisheries, but internationally as well. 
 
YARRA VALLEY SALMON specialises in producing farmed salmon grown using the pristine waters 
of the Rubicon river one hour from Melbourne. experts claim this salmon is the closest in appearance and 
flavour to a wild Atlantic salmon due to the cleanliness of the water and the fact that the fish are 
constantly swimming against the flow of the river.   
 
YARRA VALLEY SALMON CAVIAR is highest quality salmon roe produced in Australia. the 
farmed fish are gently milked in the most humane way before being released back into the water. 
 
we use only AUSTRALIAN SEAFOOD  on our menus, ordered in fresh daily from the Footscray fish 
market. Australian fisheries are administered according to the principles of ecologically sustainable 
development (esd) and Australia is a world leader in sustainable fisheries management both wild caught 
and aquaculture systems. 
 
AQUACULTURE refers to raising fish, prawns, oysters, and other marine or freshwater foods under 
controlled conditions in water, either in ponds on shore or contained in net cages located in bays or in the 
open ocean.  
 
 
EGGS 
 
 
we choose not to use cage reared eggs in any part of our business, it is incredibly inhumane. they are 
caged for life without exercise while constantly drained of calcium to form egg shells, battery hens 
develop the severe osteoporosis from intensive confinement known as caged layer fatigue. calcium 
depleted, millions of hens become paralysed and die of hunger and thirst inches from their food and water  


