Gala Dinner

NV Veuve Clicquot Ponsardin, Reims - France
cocktails

tartare of bluefin tuna
sweetcorn, wasabi, avocado, soy-truffle dressing
daniel hong - lotus
2008 Leo Burring ‘Leonay’, Eden Valley - South Australia

raviolo of lobster, with asparagus and mushrooms
massimo bianchi - uccello
2006 Feudi di San Gregorio Greco di Tufo, Campania - Italy

steamed baby snapper fillet with sand crab
snow peas, oyster mushrooms, ginger - shallot vinaigrette
peter doyle — est.
2007 Moss Wood Chardonnay, Margaret River - Western Australia

quail and porcini ballontine
sicilian lentil salsa
simun dragicevich - bistro cbd
2005 Curly Flat Pinot Noir, Macedon Ranges - Victoria

roasted eye fillet of beef, golden shallots, creamed spinach an tarragon jus
christopher whitehead — mad cow
2006 Clarendon Hill Shiraz ‘Moritz’, McLaren Vale - South Australia

chocolate marquis, caramelized hazelnuts, cinnamon cream
lauren murdoch - ash st cellar
1995 Quinta do Noval Port Colheita Tawny
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