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WOLF BLASS Winter Wine Dirvner

Would you like to cosy up with some fantastic food & wine? The MOLLYMOOK GOLF CLUB
is hosting a WOLF BLASS wine dinner and you're invited. This spectacular wine dinner will
provide an insight into one of Australia’s most noted wine legends, Wolf Blass. A fabulous 4
course menu will be complemented by an impressive showcase from the Wolf Blass Collec-
tion. Local wine expert Nadina Avis will be there to talk you through differentw ine styles plus
you w ill have the opportunity to win some great prizes. Seats are limited BOOK early to avoid
disappointment!

Date: Friday 30th July 2010

Location: Mollymook Golf Club

Venue: Beachside Club House

Time: 6.30pm

Cost: Members $60.00 per person Non Members $70.00 per person

Included: 4 Course Dinner | Matching Wines | Mystery Wine | Wine Prizes

WINTER WINE DINNER BOOKING FORM

Booking Name: Me mbership Number:

Total Guest: No. Members ($60pp): Non Members ($70pp):
Bookings can be made up to 10 guests per table, pre-pay ment w ith booking is essential

Please advise any special dietary requirements

Daytime Phone: Email Address

Full Menu Payment:$

| authorise the Mollym ook Golf Club to deduct the above amount from my Credit Card
TYPE OF PAYMENT Visa | M/C | AMEX (3% Surcharge) | Diners (3% Surcharge) | CHEQUE | CASH
Card Number: CSV:

Card Expiry:

Name on Card:

Signature:

Mollymook Golf Club | 72 Golf Avenue | T: (02)4455 1911 | whatson@mollymookgolf.com.au




WOLF BLASS |

Canapés withv Pre-Dinner Drinks
Beer & Prawn Pate Encroute
Malay Chicken Spring Rolls

Entiréee

COCONUT PRAWNS, Jumbo Prawns dipped in shredded Coconut, fried and
served with coconutsweet chilli and coriander dipping sauce

Mainw Course

FILLET OF BEEF, Eye Fillet of Beef seared and served on Blue Cheese Rosti with
Chanterelle and Pancetta Jus Lie

Dessert
RHUBARB AND APPLE SABLE, Rhubarb poached with Apples and Cinnamon

layered on short crust biscuits with King Island Cream

Cheese
King Island Black Wax Cheddar, Blue Stilton and Brie Cheeses

Freshly Brewed Tea & Coffee and Petit Fours
Members $60 per person Non Members $70 per person

4 Course Dinner | Matching Wines | Mystery Wine |

Wine Prizes



