
 
 
 
 

| QUEENSLAND 

Welcome Gala Dinner 
 

AMUSE BOUCHE 
 

Oyster Tempura, Lemon Aspen Aioli 
 

House of Arras Brut Elite, Tasmania 2014 
 

 
 

Quail, Prosciutto, Parsley Root, Sprout Leaf 
 

GROSSET Polish Hill Riesling, Clare Valley 2017 
 

 
 

North Queensland Leader Prawn, Kaffir Leaf, Finger Lime 
 

LEEUWIN ESTATE Art Series Chardonnay, Margaret River 2018 
 

 

Tuscan Ribollita Soup, Cavallo Nero 
 

BASS PHILLIP Reserve Pinot Noir South Gippsland 2015  
 

 

Roast Lamb Rump, Smoked Pumpkin Puree, Fried Enoki 
 

WYNNS CONNAWARRA ESTATE, John Riddoch Cabernet Sauvignon, Coonawarra 2018 
 

 

Dark Chocolate Mousse, Soil, Candied Cumquat, Toasted Meringue 
 

JIM BARRY WINES The Armagh Shiraz, Clare Valley 2017 
  



 
 
 
 

| QUEENSLAND 

Farewell Gala Dinner 
 

AMUSE BOUCHE 
 

Crumbed Gallo Baci, Honey Mustard 
 

House of Arras Brut Elite, Tasmania 2014 
 

 
 

Poached Local Seafood, Tomato Saffron Bouillabaisse, Rouille 
 

GIACONDA Estate Vineyard Chardonnay, Beechworth VIC 2018 
 

 
 

Glazed Chicken, Charred Leek, Corn Puree, Popcorn 
 

CLONAKILLA Shiraz Viognier, Canberra 2015 
 

 

Herb Crusted Lamb Backstrap, Wild Garlic Emulsion, Pistachio Crumb 
 

BROKENWOOD Graveyard Vineyard Shiraz, Hunter Valley 2014 
 

 

Tableland Wagyu Flat Iron, Confit Onion, Mustard Greens, Jus 
 

MOSS WOOD Cabernet Sauvignon Margaret River 2014 
 

 

Beignet, Dark Chocolate Wattleseed Ganache, Roasted Hazelnut 
 

TORBRECK Runrig Shiraz, Barossa Valley 2017 


