
PRIVATE DINING ROOM EXPERIENCE



UNMASK OUR 

PRIVATE DINING ROOM 

Our exclusive Private Dining Suite is ready to host your 

next executive meeting, intimate dinner or social soiree. 

This is a one of a kind premium venue overlooking The 

Bend’s Pit Lane and starting line.

Full length windows and access to an in-room private 

balcony offer you direct access over Pit Lane and the 

main Motor Racing Circuit. This, coupled with full length 

mirrors running the length of the room, provide ample 

viewing opportunities and stunning natural light.

Located on our first floor directly next to our APEX Bar x 

Dining up to twenty guests can be seated around the 

large over sized table.

Talk to our event team about how we can curate the 

ultimate dining experience including styling, gin tastings, 

cocktail packages and custom dining menus.

Minimum $2,000 food and beverage spend applies for 

complimentary room hire.   



UNMASK OUR 

PRIVATE DINING ROOM 



FORMAL DINING

MENUS



APEX BAR X DINING FINE DINING
2 COURSE $55PP

3 COURSE $65PP

ENTRÉE

Sliced beef tenderloin served rare | horseradish aioli | spring onion & orange glaze

Soy & chilli shredded chicken | Asian greens | glass noodles

Moroccan spiced lamb back strap | beetroot hummus | quinoa

Seared tuna | miso 

Smoked eggplant tart | tomato & feta | basil pesto | dukkha

MAIN

All served with parmesan and chive mashed potato

Slow cooked beef cheek | red wine | garlic & rosemary jus

Chargrilled chicken breast | white wine & herb sauce

Lamb shanks | tomato & coconut gravy

Chargrilled lamb rump | mint jelly

Seared barramundi fillet | herb gremolata | preserved lemon

SIDES 

Garden salad | balsamic dressing 

Roasted broccoli | smoked almonds 
Roast pumpkin | root vegetable

Honey carrots | charred leek

DESSERT 

Tiramisu | chocolate mint dirt | mint tips

Lemon meringue tart | macerated strawberry | coulis

Double chocolate brownie | mascarpone cream | blueberry compote

Salted caramel apple tart | pistachio praline

Lavender panna cotta | viola flowers | crumbed nuts & chocolate

Menu subject to change. Dietary requirements catered to upon request. 



AL LA CARTE DINING
$53PP

ENTRÉE

Served shared style to the table

Platters consisting of buffalo wings, garlic bread, mushroom arancini balls 

MAIN

Guests to select on the day

Lamb shanks                                                                                                                  

Two slow cooked shanks in tomato gravy | potato gratin | mint & pea sauce | pickled pea side salad (GF)

Chicken breast                                                                                                               

Crisp skinned | white wine sauce | potato gratin | roasted baby root veg | confit leek  (GF)  

Pan seared barramundi                                                                                                     

Potato gratin | roasted baby root veg | confit leek | herb gremolata | lemon (DF)

300g porterhouse steak                                                                                                  

Bindaree premium grain fed beef | crispy potato gratin | roasted baby root veg | confit leek

your choice of mustards, gravy or chimichurri sauce (GF option) 

DESSERT

Served shared style to the table

Shared dessert platters including petit fours, sweet tarts, slices, individual cakes

Menu subject to change. Dietary requirements catered to upon request. 



BEVERAGE 

PACKAGES

Our APEX Bar x Dining, located directly next to the 
Private Dining Room provides something for everyone 
with a variety of local beer, wine, spirits and extensive 

cocktail menu, to delight and entice your tastebuds 
and impress your guests



SOUTH AUSTRALIAN GIN TASTING FLIGHT

$25 PER FLIGHT 

Experience our 3 South Australian Gins of your choice from our 

APEX Bar x Dining Menu, served with ice, a bottle of tonic and a 

selection of garnishes. 

Our knowledgeable bartenders will take you through the 

unique tasting notes for each gin with the accompanying 

garnishes for an extra tasting sensation.

AMBLESIDE GIN BLENDING MASTERCLASS 

$95 PER PERSON

An intimate Gin Blending Experience in our Private Dining Room 

with the Head Distiller from Ambleside Distillery, located in the 

Adelaide Hills. 

Choose from over 22 distilled botanicals to create your own

unique blend of Gins to take home. The experience starts with a 

Gin Tasting Flight, followed by a talk from the Distiller

about the notable botanicals used in their Gins. To finish, you will 

be creating and blending your own personal Gins, while the 

Distiller guides you through and helps you to create gin's like no 

other. 

Participants will receive 2 x 200ml bottles of Gin.

Group sizes are limited and participants also receive 10% off any 

Ambleside Purchases on the day.

GIN TASTING



GOLD PACKAGE

BEVERAGE MENU 

SPARKLING

Craigmoore Sparkling Cuvee

WHITE

Chain of Fire Semi Sauvignon Blanc

RED

Chain of Fire Shiraz Cabernet 

BEER

Coopers Pale Ale

Coopers Premium Larger

Coopers Premium Light

Corona 

NON ALCOHOLIC

Selection of Soft Drink & Juice

SOMETHING HOT 

Barista Hot Drinks; Coffee, Chai, 

Hot Chocolate, Selection of Tea



SPARKLING

The Lane, Lois Blanc De Blanc

WHITE

The Lane, Block 10, Sauvignon Blanc

RED

Robert Oatley Signature Series Shiraz

BEER

Coopers Pale Ale

Coopers Session Ale

Coopers Premium Larger

Saporro

Thacher’s Cider

Corona 

NON ALCOHOLIC

Selection of Soft Drink & Juice

SOMETHING HOT 

Barista Hot Drinks; Coffee, Chai, 

Hot Chocolate, Selection of Tea

PLATINUM  PACKAGE



TAILORED 

CONSUMPTION 

PACKAGE
Our tailored consumption package lets you select the 

beverages best suited to your guests and offers in-room bar 

service for the ultimate exclusive dining experience. 

Customize your own consumption package from our APEX 

Bar Menu (available upon request)  

Service fee $100 flat rate* beverages charged on 

consumption post event

Sample beverage listing below

SPARKLING

The Lane, Lois Blanc De Blanc $16 | $54

RED

Robert Oatley Signature Series Shiraz $14 | $62

BEER/CIDER

Coopers Premium Larger $9

Thacher’s Cider $9.50

SPIRIT

Ambleside No.8 Botanical Gin & Fever Tree Tonic with 

dehydrated orange $9.50

COCKTAIL

Espresso Martini $15



GET IN TOUCH

Contact us now to book your experience

Rydges Pit Lane | The Bend Motorsport Park, Tailem Bend

E: functions_rydgespitlane@evt.com


