Living Grand Sunday Lunch Buffet
12:30pm – 2:30pm

Sushi & Sashimi

Wood Oven

Chinese BBQ, Steamer & Wok

Assorted California rolls, sushi and sashimi
Japanese soy sauce, pickled ginger, wasabi

Selection of wood fired pizzas

Roast duck, roast pork, soya chicken

Murray cod taco, avocado, chipotle, radish,
coriander

Prawn, pork and vegetable dumplings,
house made chilli sauces, soy sauce

Crustacean Bar

Individual steamed fish, ginger, spring onion

Victorian blue swimmer crabs, king prawns

Risotto & Soup

Hand shucked pacific oysters

Risotto station
Showcasing seasonally selected local produce
Vialone nano rice, Parmesan wheel

Yarra Valley Four Pillars gin cured ocean trout,
buttermilk blinis, Yarra Valley caviar, condiments

Deli Counter

Market soup
Hand selected seasonal vegetables from our
local farmers

Patisserie
“A la minute” waffles and pancakes
Interactive edible garden
Tiramisu, coffee, amaretto

Salads
Superfood salad
Quinoa, kale, cauliflower, edamame, sprouted lentils,
lemon dressing
Caprese salad
Vine ripened tomatoes, buffalo mozzarella, basil,
Yellingbo EVO oil
Vietnamese slaw
Wombok, pickled carrot, chilli, lime, hot mint dressing

Grill, Stove & Carvery
Wagyu beef rump cap, horseradish cultured cream
High country pork belly, fennel, lemon, garlic
Chargrilled chicken, nuoc cham dressing
Gippsland lamb cutlets, chimichurri sauce

Locally caught sustainable fresh seafood
Tuscan black kale, garlic, Yellingbo EVO oil

Selection of Victorian small goods
Marinated Yellingbo olives, house made piccalilli,
Stefano’s relish, organic La Madre bread

Sautéed broccolini, cabernet vinegar, almonds,
Donnybrook pastorello

Cheeses
Selection of Victorian cheeses
Dried fruits, nuts, quince paste, truffle honey, lavosh
crackers
melbourne.grand.hyatt.com

Chocolate fountain, marshmallows, Turkish Delight
and churros
White chocolate and passionfruit choux
Lamington verrines, tropical rice pudding verrines
Popcorn brûlée
Dark chocolate and hazelnut log

Grilled chorizo sausage

Charcuterie

menu is subject to change

Kung Pao chicken, Yangzhou fried rice, wok fried
noodles, sautéed greens

Selection of ice cream and sorbet

Roasted mushrooms, Saint David hand churned
umami butter
Baby potatoes, native saltbush
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