
 
 

HARVEST FEAST 28th MARCH 2010 
 

Join in our celebration of Harvest with good food, wine, music and company 
 

Canapés 
Smoked Buxton Trout Scone, Yarra Valley Goats Cheese and Leek Tart, Pickled Mushroom Nori Roll 

 
Graeme Miller Wines 2006 Cuvée Extra Brut, Allinda 2009 Savagnin, Steels Creek Estate 2008 Colombard 

 
Entrée 

Semolina gnocchi topped with watercress and baked Yarra Valley Salmon Fillet, with a lemon and fresh garden 
herb butter 

Vegetarian/Gluten Free: Roasted polenta gnocchi with vine tomato and eggplant salsa 
 

Yileena Park 2006 Chardonnay, Steels Creek Estate 2005 Chardonnay, Dixons Creek Estate 2006 Chardonnay 
 

Main Course 
Slowly braised ragout of Yarra Valley Venison with local spec and a puff pastry crust. 

or 
Roasted loin of Yarra Valley lamb topped with fresh herbs and seeded mustard crust, glazed with a Shiraz jus. 

Vegetarian/Gluten Free: Char grilled vegetable stack with YV Persian Fetta & lemon/virgin oil dressing 
 

All meals accompanied by roasted roma vine tomatoes, broccolini, green beans and crushed Dutch cream potatoes 
 

Allinda 2007 Cabernets, Dixons Creek Estate 2005 Quatrain, Yileena Park 2003 Reserve Cabernet Merlot 
 

Cheese Plate 
A selection of local cheeses consisting of Yarra Valley Dairy Goat Chevre with orange marmalade, Maffra 
Tasty and Gippsland Blue accompanied by dried apples, pears, local wine grapes and house crisp breads. 
 

Steels Creek Estate 2002 Shiraz, Yileena Park 2004 Reserve Cabernet, Allinda 2008 Double Picked Riesling 
 

Tea and Coffee 
 

Venue: Yarra Valley Conference Centre 2164 Melba Highway Dixons Creek - Melway Ref: Key Map 10 P2 
Date: Sunday 28th March 2010  Time: 11:45am for 12:00noon start  
Cost per person:  $85.00  
Bookings are essential please call: 5965 2448 
Music: Acclaimed Yarra Valley harpist and vocalist Barbara Jeffery 
Please advise dietary requirements at time of booking. Accommodation available at venue, rates on request. 
Credit Card details will be required for pre-payment of tickets. Payment will be processed one week prior to 
the event, for confirmation of your booking. 
 

 

  

  
 


