
MEDIA RELEASE 
FOR IMMEDIATE USE  

  
FASHION, FUN AND FINE FARE FOR A FABULOUS MELBOURNE CUP AT RISTORANTE FELLINI 

  
Punters, foodies and fashionistas will revel in Ristorante Fellini’s Cup Carnival atmosphere on 
Tuesday, November 5, when the award-winning Italian restaurant hosts its legendary Melbourne 
Cup Luncheon. 
 
Three delicious courses of Fellini’s award-winning Italian cuisine will elevate an action-packed 
afternoon of world-class horse races on the big screens, designer fashion parades and sweepstake 
fun against the picturesque backdrop of Gold Coast’s Broadwater. 
 
A special feature of the event will be a “best dressed” competition, with a prize voucher of dinner for 
two at Fellini to be presented to the winner. 
 
Fashion parades by one of Marina Mirage’s leading boutiques showcasing the latest styles for the 
spring and summer collections and running sweepstakes will keep spirits high throughout the 
afternoon. 
 
Tickets are only $75 per person, with bookings essential for those wanting to secure their spot at 
Fellini’s annual Melbourne Cup function, reserve your table now on 5531 0300. 
 
Ristorante Fellini co-owner Carlo Percuoco said there was limited seating for the Melbourne Cup 
Luncheon and encouraged people to book their tables early to avoid missing out. 
  
“We enjoy hosting our Melbourne Cup Luncheon every year – the restaurant fills up with 
sophisticated people who have a love of quality food and always get into the spirit of the occasion,” 
he said. 
 
“Fellini’s customers return to enjoy our Melbourne Cup Luncheon year after year because of our 
award-winning combination of food, carnival fun and prime location.” 
 
Ristorante Fellini co-owner and head chef Richard Burt has created a divine menu of three courses to 
complement the fun-filled atmosphere that builds in the restaurant on Melbourne Cup Day. 
 
The festivities begin at midday on Tuesday, November 5, starting with pane casereccio; a warm loaf 
of homemade bread with extra virgin olive oil, roasted garlic and aged balsamic vinegar for dipping. 
 
A delightful mix of entrées will follow, which include prosciutto e mousse di parmigiano, calamari e 
finocchio and a caprese salad. 
 
Mr Burt has selected three mains from which diners will choose from filetto di manzo - chargrilled 
south Australian Coorong beef tenderloin, salmone alla griglia - crispy skinned grilled Atlantic salmon 
fillet or saltimbocca di pollo - free range chicken breast. 
 



 
 
Dessert is a smooth panna cotta al limone - lemon panna cotta served on a strawberry compote with 
freeze-dried berries and mint. 
 
Ristorante Fellini has been owned and operated for more than two decades by partners Carlo 
Percuoco, Richard Burt and Raffaele Di Benedetto.    
 
The partners’ modern take on traditional Italian cuisine handed down through the generations has 
won Ristorante Fellini more than 100 industry accolades since its inception. 
  
They were most recently awarded best Italian restaurant in Queensland by the Restaurant and 
Catering Industry Association of Australia’s 2019 Awards for Excellence.    
 
Ristorante Fellini is located at Marina Mirage, Main Beach on the Gold Coast. More information can 
be found at www.fellini.com.au or by calling (07) 5531 0300. 
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