Dinner Menu

Saturday March 20

Lakes Entrance Scallops i the |
half shell with leek & thyme
butter and Chestnut gratin

Phillip Island Estate
Sav Blanc 2009
$8gl - $34 bottle

Rabbit, Fennel & Olive Pie,
with creamy roasted Garlic
Mash & steamed greens with
toasted chestnuts

Phillip Island Estate
Chardonnay 06
$8gl - $34 bottle

Phillip Island Estate

Pinot Noir 05
$8gl - $34 bottle

Caramelised Pear Tart with
Vanilla Cream

Phillip Island Estate

Botrytis Chardonnay
$25 bottle (375ml),

Welcome to our Convivial Dinner on a journey to
discover the diversity of food, wine and produce,
sharing tables, discovering the best of our region of
Gippsland.

"Convivium” was a Latin word, originating in
“living together”, for the common room where
everyone ate and talked at the end of the day.
Eventually it became the term for a festive
gathering. Later stll, it gave rise in English to
”convivial” — fond of feasting, drinking and good
company; sociable; merry, festive.

We join together to celebrate the excellence of
food and wine n our region, and to encourage the
availability of diverse, fresh local ingredients

There’s a lot to be said about Australian food and
its future. Our migrant communities know that
food 1s culture, history, heritage and identity. It’s
more than just nostalgia for another way of life and
an era when people had ‘ttime’ to hunt, gather,

| grow and cook their evening meal. Eating 1s about

family and sharing, breaking bread and forming
bonds. It’s about cultural tolerance, connections

' with people, place and soil.

These wines are available for purchase tonight,
please let Dyson or a staff member know what
you would like and he will put together for you

. to take home and enjoy

| $55 per person

Next Convivial Dinner April 17°,
Autumn Lamb & More



