




luke mangan
Virgin Australia is proud to partner with 
resident chef Luke Mangan to create a dining 
experience that showcases the finest produce 
prepared on board by our cabin crew.

Luke’s style reflects his classical French training 
and draws on local and Asian influences to 
create dishes with clean, fresh contemporary 
Australian flavours.

Luke’s restaurants span the globe and they 
include glass brasserie Sydney in addition to 
Salt grills in Australia and overseas.  

Our wine panel has hand-picked fine wines 
locally and from around the world that express 
exceptional regional and varietal characteristics 
for you to enjoy with your meal. 

Your dedicated Business Class cabin crew 
are happy to assist with food and wine 
recommendations or for assistance with 
any special requirements.

Enjoy your flight with Virgin Australia.

For more information on Luke Mangan’s 
restaurants visit www.lukemangan.com

welcome

Welcome to Virgin Australia 
International Business Class.

Our range of onboard dining options 
have been designed to help you make 
the most of your flight.

Dine on demand
Prefer to catch up on work and eat later? 
Let our cabin crew know and they’ll be 
happy to put something aside for you to 
enjoy when you’re ready.

If you’re still peckish, select from a range 
of snacks anytime during the flight.

Express dining
Our express dining options allow you 
to dine quickly after take-off giving you 
extra time to sleep or just settle in and 
enjoy the flight.

Wake-up card
Before you settle in for the night, please 
complete your wake-up card and we’ll 
have your meal ready for you when 
you wake.

Sky bar
Join us for a nightcap at our Sky bar 
located behind Row 4. Available between 
meals, for you to enjoy a drink and a 
selection of snacks with friends.

Your cabin crew are able to assist with 
any recommendation or special requests.

Enjoy your flight.



lunch

Bakery
Your choice of warmed artisan breads

Starters  e
Zucchini and parmesan soup with dill and mint v

King prawns with corn salsa, coriander 
and chipotle mayonnaise

Heirloom tomatoes with marinated goats feta, 
capers, basil and balsamic v h 

Mains
Chargrilled beef fillet on spiced pumpkin puree 
with asparagus, radish and date salad

Red curry of duck with jasmine rice, lychee 
and Thai herbs

Petuna ocean trout with Romesco sauce, 
green beans and lemon h

Spinach, feta and ricotta pie with roasted fennel, 
artichoke and pine nuts v

Cheese or Dessert  e
Heidi Gruyere, Tasmania
Tarago River Triple cream brie, Victoria
Tarago River Shadows of Blue, Victoria
Accompanied by grapes, walnuts and 
Falwasser crisp bread

Passionfruit roulade with strawberries 
and raspberries

Serendipity – Chocolate chip ice cream 
or mango sorbet

Pantry  e
Chicken, Japanese mayonnaise and Asian slaw 
finger sandwiches

Guacamole with corn chips v

Mushroom, Pecorino and tarragon arancini v

deluxe supper

Please mark your selections on your wake-up 
card and your crew will have this prepared for 
you when you awake.

Bakery
Your choice of warmed artisan breads  
or Apple, lemon and coconut muffin 

Supper
Seasonal fresh fruit plate  h

Bircher muesli with peach, lemon and mint v 

French toast with veal bacon, portobello 
mushrooms, onion relish and watercress

Buffalo mozzarella salad with crushed peas, 
preserved lemon, chilli and rocket v h 

Reuben sandwich with wagyu corned beef, 
smoked cheddar and mustard pickled zucchini

Dessert
Sticky date pudding with banana, maple syrup, 
pecans and crème fraîche

Coffee  
Filter, Espresso, Cappuccino or Flat White

Tea 
Signature Blend, Grey de Luxe, Green Tea 
with Jasmine and Pear, Mint Lavender Tisane 
or Lemongrass, Lime and Ginger Tisane

Hot chocolate
Choose from a cup or a mug

v Vegetarian    e Express dining    h Healthier choice
We apologise if your first choice is not available.

All meals served on your flight today are halal,  
prepared in strict compliance with halal requirements.



wine 

Our specialist wine panel has teamed  
up with Fine Wine Partners to offer you  
this unrivalled selection of fine wines 
and Champagne. Focussing on the most 
popular varietals from top Australian and  
international producers, these wines are 
certain to add to your enjoyment – either 
with your meal or at any time throughout 
the flight.

So sit back, relax and make your choice. 
As always, your cabin crew are happy to 
help with information and advice on any 
of the wines on the list.

champagne
Founded in Ay in north-eastern France in 
1860, Champagne Ayala is one of the longest 
established Champagne Houses. Independent 
and family-run, the House is synonymous with 
the production of Champagne of freshness and 
elegance enjoyed throughout the world.

Champagne Ayala Millesime 2006 Vintage
Power and balance are the key words to define 
the Millesime. 80% Pinot Noir grapes from the 
Grand Crus of the Montagne de Reims. Aged in 
cellars for a minimum of eight years until perfect 
maturity is reached, this vintage Champagne 
is a structured and full-bodied wine of richness 
and intensity. 12% Alc/Vol.

white wine
Mt Difficulty Roaring Meg Central Otago
New Zealand 
2014 Sauvignon Blanc 
This is a typical Central Otago style Sauvignon 
Blanc. The wine displays wild gooseberry flavours 
intermingled with freshly cut hay and lemon 
notes; this moves into a full mid-palate and then 
the wine finishes with lingering passionfruit 
and rhubarb. 14.4% Alc/Vol.

Huntaway Reserve Gisborne
New Zealand 
2012 Chardonnay 
Generous stone fruit with hints of toasty oak. 
This wine has a subtle creamy texture and a citrus 
freshness. This combined with integrated savoury 
oak creates a long and elegant finish. 13% Alc/Vol.

Oakridge ‘Over the Shoulder’ Yarra Valley
Victoria
2014 Pinot Grigio 
Bright straw with a pale watery hue. Honey 
and hay, hints of reduction, yeast lees characters, 
toffee apples with a subtle eau-de-cologne 
floral wisp. The palate has surprising weight 
and richness and brings forward apple crumble 
like crunch and flavours, cinnamon spiciness, 
custard apple and wheat germ bound through 
a nice waxy texture. Freshness, complexity and 
crunch. 12.0% Alc/Vol.



aperitif
Campari

spirits
666 Pure Tasmanian Vodka

Bundaberg UP Rum

Bombay Sapphire Gin

Hennessy VS Brandy

Grant’s Family Reserve Scotch

The Balvenie DoubleWood  
12 year old single malt

Jim Beam Bourbon

liqueurs
Baileys Irish Cream

Cointreau

beers
Peroni

Crown Lager

Fat Yak Pale Ale

Strongbow Cider

soft drinks & mixers
Still water

Sparkling water

Coca-Cola

Coca-Cola Zero

Lemonade

Tonic water

Soda water

Ginger ale

juices
Orange

Apple

Cranberry

Tomato

red wine
Tatachilla McLaren Vale
South Australia
2013 Cabernet Sauvignon 
Herbal lift with dark fruit aromas in the 
background of ripe blackberry and dark cherry 
and complemented with delicious French oak 
nuances. Generous rich dark fruits of blackberry 
and mulberry together with cherry, cassis, dried 
herb and exotic spice, powerful tannins and 
mouth-watering acidity. 14.5% Alc/Vol.

St Hallett ‘Faith’ Barossa
South Australia 
2014 Shiraz 
A rich nose of dark cherries and cinnamon with a 
second layer of subtle aniseed. Bright purple fruits 
and a subtle floral element open the wine, before 
showing a secondary layer of fresh cracked 
pepper and a hint of dark mocha. Fine grain, 
smooth tannins give a lingering and velvety finish. 
14% Alc/Vol.

Innocent Bystander Yarra Valley
Victoria
2014 Pinot Noir 
Baked earth, Campari, Earl Grey tea, dried spice, 
juniper and fresh bay tree are evident on the nose. 
The palate shows dark brooding fruits which are 
thick and juicy with a lovely velvety mouth feel, 
finishing with soft savoury tannins. 13.5% Alc/Vol.

dessert & fortified wines
Calabria Three Bridges
New South Wales
2013 Durif
Intense deep crimson with vibrant purple hue. Three 
Bridges Durif has an aromatic blood plum and dark 
chocolate nose with an array of ripe blackberries, 
supported by toasty American oak. A full-bodied 
palate with big rich characters, encompassing a 
tannic mouth feel of vanillin and coconut combined 
with sweet fruit and warm alcohol. 18% Alc/Vol. 

Gramps New South Wales
2011 Botrytis Semillon
On the nose this is classically honeyed, with 
marmalade, cumquat and lemon curd, matched 
with some residual volatility. The palate is round, 
lemon limey and very full, with creamy, candied 
orange fruit. Nicely integrated oak is in the 
background. 11.4% Alc/Vol.

bar
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