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Wl/NEMAKER S DINNER

vith Anthony and Pat Murphy

Please note this menu is a preview only, showcasing the style of food
guests can expect to enjoy, and is subject to changes prior to the event.
Each course will be matched with one or more Estate-produced wines.

As part of the Cellar Experience exclusive to Wine Club members

Freshly baked Sourdough Loaf
accompanied by Trentham Estate Dukkah, Caramelised Balsamic Reduction & Olive Oil
and Whipped Feta

Grilled Salmon
served on a lemon risotto with pea puree

Beef Wellington
with roasted chat potatoes, seasonal greens and red wine jus

Poached Pear with Taminga Panna Cotta
with crumble and Taminga butterscotch sauce

Vintage Cheddar and Blue
accompanied by semi-dried figs and lavosh




