
DERBY DAY  -  Million Room  

EVENT DETAILS - Saturday, May 6th 

DRESS CODE  -  It’s part of the experience 

PRESALE PRICING 

DERBY DAY MENU 

Spend the day in the elegant Million Room and feast on delicious fare while enjoying the excitement of thoroughbred rac-
ing. This event includes the Derby Day Million Room menu and a seat in the grand Million Room on the fourth floor.  Ad-
mission, Daily Racing Guides, and beverages are available for an additional cost.   

 

Dressy Business Casual—Smart Casual 

Persons in shorts, t-shirts, halter tops, athletic shoes 

or abbreviated clothing will not be admitted. Dress 

denim is acceptable.  

 

Midwest Meat and Cheese 
  Cheddar, smoked Gouda, summer sausage, smoked beef sticks with 

cornichons, smoked almonds, and grainy mustard 
 

Farm Stand Picks 
  Oven dried tomatoes, char grilled asparagus, roasted carrots, marinated 

baby peppers 
 

Kentucky Spinach Salad 
  Mixed greens, dried apples, cranberries, blue cheese, pecans, fresh mint, 

sorghum vinaigrette 
 

Country Long Bean Salad 
   Black-eyed peas, red peppers, and sweet sour dressing 

 

Southern Grain and Edamame Salad 
   Roasted corn, tomatoes, parsley sherry vinaigrette 

 

Simple Greens 
  Tomato, cucumber, carrot, red onion, ranch and vinaigrette 

 

Chef Carved Prime Rib 
  Horseradish cream, caramelized onion jus 

    
Honey Glazed Turkey Breast  

  Herb gravy, gingered apricot jam 
   

Cider Brined Pork Loin 
  Bourbon apple glaze, cornbread dressing 

  
Wild Rice and Mushroom Sauté 

  Shitake, Oyster, and Cremini mushrooms with spinach and fresh herbs  
 

Loaded Mashed Potatoes 
  Bacon, cheddar, and scallions 

 

Creamed Spinach 
  Parmesan cream, Pernod, pine nuts, sundried tomatoes 

 

Gourmet selection of brownies, blondies, cheese cake, dessert bars and 
House baked cookies 

 

Reese’s and Banana Bread Pudding 
  Salted Caramel Peanut butter sauce 

 

Derby Tartlets 
  Pecans, chocolate and molasses baked into a sweet crust 

 

Assorted Seasonal Fruit 

 

Table Reservations 

Standard Table:   $46 

Table on the Glass:   $54 

Platform Table:   $30 

Chef’s Table Menu 

Adults:                 $47  

Children 4-10:   $20 

Children Under 3:  Free  

Menu pricing is per person and will be charged day of with 

any beverages. Admission and Arlington Program are    

Park Gates Open:  10:30 a.m. 

Room Opens:                                 12:00 p.m. 

Event:    12:30-5:30 p.m. 

Chef’s Table   1:00-4:00 p.m.  

Post Time:   1:25 p.m. 

Tickets available March 1-29, 2017  arlingtonpark.com 

Premium Opportunity with Premium Pricing 


