www.petersonswi nes.com.au

Amuse Buche
Alaskan crab and fennel risotto

Petersons 2005 Hunter Valley Semillon
Slipper Lobster tortellini with a smoked pancetta and tomato salsa
Petersons 2008 Hunter Valley Chardonnay
Champagne and rose petal sorbet
Confit Duck Maryland with crushed English peas and thyme with a forestier sauce
Petersons 2002 Mudgee Malbec
Aged eye fillet of beef with potato fondant_, pureed parsnip and baby carrots with a port
jus

Petersons 2006 Jamie Shiraz

Peach Pavalova with a white chocolate creme and raspberry coulis

Petersons 2009 Moscato

Tuesday, April 20th 2010

Food and Plonk Restaurant Dinner at Lindfield

We'll be hosting a Petersons Wines Dinner at Food and Plonk, 366 Pacific Highway, Lindfield.
For more information or to book, phone (02) 4990 1704, or email
Johnthepom@petersonswines.com.au.




