
On Arrival
Smoked flathead, tartare and potato crisps 

Prawn on lettuce, cocktail sauce and avocado 
Oyster with basil Tigre de leche

Course 1
Smoked ‘Holy Goat’ Cheese, served with heirloom tomato 

‘Mount Zero’ olives and Beechworth honey
Penfolds Bin 23 Pinot Noir 

2013 Seppelt Drumborg Riesling

Course 2
Paroo Kangaroo, ‘Red Hill’ apples, pickled beetroot

Coldstream Hills Deer Farm Chardonnay 
Penfolds Bin 23 Pinot Noir

Course 3
Murray cod served alongside served alongside: 

Salt and pepper potatoes, Zucchini and green beans, 
Butter lettuce salad, Aussie salt and pepper mix in the middle

Coldstream Hills Deer Farm Chardonnay 
Wynns Black Shiraz

Course 4
Mango, Victorian saffron and macadamia

St Huberts Late Harvest Viogner
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