
Course 1

Potato duchess, shiitake, cauliflower and salmon roe

Coldstream Hills Deer Farm Chardonnay

Course 2

Teriyaki glazed snapper with macadamia XO

T’Gallant Imogent Pinot Gris

Course 3

Roast beef with meat jus and curry butter

Seppelt Chalambar Shiraz

Course 4

Strawberry and champagne syllabub

T’Gallant Crown Seal Moscato
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