MOUNTAIN VIEW

HOTFI | KING VAITFY

GROUP MENU

We acknowledge the Taungurung people,
the traditional Custodians of the lands we share with you today.

This precious land of rivers and lakes, of big skies and rising horizons of which
they walk, shelter and protect. We acknowledge their struggles and celebrate
their ancient stories of this bountiful counfry. We pay respects to the Elders past,

present and emerging and their continuous connection to country.

O vhotel @ mvhwhitfield



Qur Story

First opened for business in 1886, the title of ownership of the
Mountain View Hotel has only ever changed hands twice.
Initially owned by the Tyrrell family until the 1970s, then
the Bundiera family from Melbourne and since 1995 by the Pizzini family.

Prior to being a hotel, the site was an Inn, local legend has it that
one day Ned Kelly rode his horse through the corridor! In the gardens
leading to the carpark, you will notice a huge, proud Magnolia; this
free is one of three planted by a local Chinese immigrant Rupert Hing
over 100 years ago to remind himself of home. The King Valley was
then home to a flourishing Chinese community who worked in
industries to support the Gold Rush. This Magnolia tree sits next to a
Flowering Tulip tree of similar age. Wander the gardens, there are a
few other surprises such as an old Gingko and Flame trees.

If the hotel’'s walls could speak, they could tell many local’s stories and
secrets — some best left untold, some that would make us laugh, some that
would make us cry — this hotel holds a special place in many hearts,
we hope after your visit, you have your own special story to tell.

Please note that this is a seasonal menu and may be subject to change.

While we take allergies and dietary requirements very seriously and always
do our best to accommodate requests, we cannot 100% guarantee
there are no traces of allergens present as we may use external suppliers
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MOUNTAIN VIEW

CANAPES AND PLATTERS
SUITABLE FOR COCKTAIL STYLE PARTIES

Canape Package $25 p/p | includes a selection of all five savoury canapes.
Canape Package $35 p/p | includes all sweet and savoury canapes.

Alternatively, order per piece, with the minimum quantity of 20 pieces per item.

Cold Canapes
House cured salmon, tarragon blini, cream fraiche & horseradish ~ $5 p/pc

Tomato basil bruschetta & a balsamic drizzle (v)  $5 p/pc

Hot Canapes
Mushroom arancini & aioli (v)  $5 p/pc
Vegetable spring rolls & sweet chilli sauce (v) $5 p/pc

ltalian meatballs & a Napoli dipping sauce  $5 p/pc

Dessert Canapes
Ricotta cannoli $7 p/pc

Lemon tartlets $5 p/pc

Antipasto Platter

Chef's choice of three cured meats, two cheeses,
quince paste, Giardiniera pickles, house marinated olives,
hummus & Italian sourdough (gfo)  $70 each

Hot Tasting Platter

MVH fried chicken, mushroom arancini, Wagyu beef Italian sausage,
mushroom leek pastry, polenta chips, fried prawn cutlets,
aioli & fresh herbs  $75 each

[gf] - gluten free [gfo]- gluten free option [df] - dairy free [dfo] - dairy free option

[v] - vegetarian [vo] - vegetarian option [vg] - vegan [vgo] - vegan option
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MOUNTAIN VIEW

LUNCH MENUS
AVAILABLE ONLY BETWEEN 11:30AM AND 2PM

Single Course Menu's $32 p/p

Pub Classic Menu
Free range chicken parmigiana, garden salad & chips.

Wagyu burger with lettuce, cheddar cheese, pickled cucumber, tomato,
tomato relish, Dijon mustard, chips & aioli

Roasted cauliflower and cheddar ravioli, parmesan, sage & brown butter (v)
Nepalese chickpea and spinach curry, rice & mango chutney (vg, df, v, df)
Potato gnocchi, beef and pork Bolognese & parmesan

FOR GROUPS OF 30PAX OR MORE
Choose two options from the above fo be served on a 50/50 alternate drop.

Shared Grazing Style Menu

Please select one of the options below to be served in the middle of the table to share:
Option #1

Antipasti board,two cured meats, two cheeses, quince paste, pork and
pistachio terrine, giardiniera pickles, house marinated olives & grissini (gfo)

Fried calamari, balsamic mayo, rocket & lemon (gf)

Handmade mushroom arancini, aioli & parmesan (v)

Option #2

Fried calamairi, rocket, balsamic mayo & lemon wedge (gfo, df)

Italian beef and pork meatballs, Napoli sauce & sourdough

Vegetable Johl Mo Mo's, sesame, tomato & cashew sauce (v, vg, df)

Option #3

Potato gnocchi, beef and pork Bolognese & parmesan

Potato gnocchi Gorgonzola, parmesan cheese, roasted walnut & radicchio (v)
Baby cos, walnut, pear, balsamic dressing & shaved parmesan (v, gf, dfo)

Chips & aioli (v)



%

MOUNTAIN VIEW

HATEL

GROUP DINING MENUS
AVAILABLE FOR BOTH LUNCH & DINNER SERVICES

Two Courses $65 p/p
Three Courses $75p/p

Shared Entrée & Main Course

option 1
From the following page, please select three shared entrees
and three main course options, for your guests to choose from.

Sides included are baby cos, pear, walnuts with balsamic dressing
OR

Main Course & Dessert

option 2
From the following page, please select three main course
and two dessert options, for your guests to choose from.

Sides included are baby cos, pear, walnuts with balsamic dressing

Three Course

All three course included

From the following page, please select three shared entrees,
three main course and two dessert options, for your guests to choose from.

Sides included are baby cos, pear, walnuts with balsamic dressing

FOR GROUPS OF 30PAX OR MORE
please select two options per course to be served on a 50/50 alternate drop

[of] - gluten free [gfo]- gluten free option [df] - dairy free [dfo] - dairy free option

[v] - vegetarian [vo] - vegetarian option [vg] - vegan [vgo] - vegan option

Please note that this is a seasonal menu and may be subject to change.

While we take allergies and dietary requirements very seriously and always
do our best to accommodate requests, we cannot 100% guarantee
there are no traces of allergens present as we may use external suppliers
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MOUNTAIN VIEW

GROUP DINING MENUS
AVAILABLE FOR BOTH LUNCH & DINNER SERVICES

FOR GROUPS OF 30PAX OR MORE
please select two options per course to be served on a 50/50 alternate drop

Shared Entrée

Antipasti board, two cured meats, two cheeses, quince paste, pork and
pistachio terrine, giardiniera pickles, house marinated olives & grissini (gfo)

House marinated olives (gf, df, v, vg)
Fried calamairi, rocket & balsamic mayo (gfo, df)

Beef carpaccio, fried capers, artichoke puree, pickled radish, parmesan,
rocket & crostini (gfo)

Roasted bullhorn peeper, Stracciatella di buffalo cheese & basil oil (v)

Polenta chips & pesto sauce (v)

Main Course

300gm King Valley scotch fillet (cooked medium), horseradish mashed potato,
broccolini & red wine jus (gf)

Crispy skin Atlantic salmon, sweet potato mash, grilled asparagus,
lemon & creamy dill caper sauce (gf)

Chargrilled pork cutlet, roasted pumpkin, parsnip puree,
green peas & red wine jus (gfo)

Cauliflower cheddar cheese ravioli, parmesan, burnt butter & sage (v)
Slow roasted lamb shoulder, cauliflower puree, pickled shallots,
radicchio, sweet potato crisps & red wine jus

Desserts

Lemon passion fruit tart, biscuit crumb, icing frosting,
mixed berries, & vanilla ice cream

Chocolate fig cake, mascarpone & berries (gf)

Sticky date pudding, butter scotch sauce, vanilla cream & hazelnut crumb
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HATEL

KIDS MEALS - $18
12 YEARS AND UNDER

Chicken nuggets, chips, salad & tomato sauce

Fish & chips, salad & tomato sauce (df)

Spaghetti, beef & pork Bolognese & parmesan (dfo, gfo)
Spaghetti & Napoli sauce (v, gfo, dfo, vgo)

All kids” meals are served with a soft drink or juice, activity pack and an ice cream

[of] - gluten free [gfo]- gluten free option [df] - dairy free [dfo] - dairy free option

[v] - vegetarian [vo] - vegetarian option [vg] - vegan [vgo] - vegan option

Please note that this is a seasonal menu and may be subject to change.

While we take allergies and dietary requirements very seriously and always
do our best to accommodate requests, we cannot 100% guarantee
there are no traces of allergens present as we may use external suppliers



