Menu

HorsDoeuvres

Roast Baby Capsicum filled with Almonds, Chicken and
Capers

Chevon Sausage with Olive Oil Mash

Gumleaf Smoked Kangaroo Antipasto on Asian Spoon
Burk Salter Sparkling Shiraz

Banrock NV Pinot Chardonnay

Angoves Silver Vodka & Orange Cocktail

Entree

Pork Terrine w Quandong and Apple Wonton

2005 Angoves Nine Vines Rose
2005 Salena Estate Wines Shiraz

Lemon Aspen Sorbet

Main

Pan Seared Mulloway with Pomme Boulangere, Blistered
Cherry

Tomatoes, Rocket Oil and snow Pea Sprout and Ruby Chard
Salad

2006 Kingston Estate Chardonnay
2004 Southern Secret Petit Verdot

Dessert
Orange Oil, Wattleseed Mouse, Chocolate Torte
Strawberry and Pepperberry Parfait
Orange Confit Mille Feuille
Drizzled with Blood Orange Gel

Berri Estates Botrytis Semillon

Truffles, Tea & Coffee
(Introduce Wattleseed flavoured Coffee Optional)
Pistachio, Almond, Apricot, Glace Kumquats and
Brandy Chocolate Truffle &
Orange Ancinetti and Orange Icing

Hardy’s Black Bottle Brandy



