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CITTASLOW WINTER SEASONAL DINNER

AQUACAF

94 Barrage Road, Goolwa South

Wednesday 26th July 2017

6.00 p.m. for 6.30 p.m. start

Starters

Shared platters of smoked mullet pate, duck & walnut pate, hummus with cornichons, soused onion and cruites

*******

Choice of Main Courses (served with brioche roll)

**Madras chicken curry, served medium with rice, pappadums, yoghurt & extra fresh chilli

**Lamb backstrap served medium to rare with duck fat potatoes, seasonal greens & Shiraz sauce

**Vegetarian option: Roasted peppers filled with spiced lentil, house made passata and marinated fetta

********

Choice of Desserts

** Lemon delicious pudding
or
**Sticky Date Pudding

(Both served with double cream

Cost:  Starters and main course $40 per head (Cittaslow Members)

$45 per head (Non-Members)

Cost: including sweets $50 (Cittaslow Members

$55 (Non-Members)

Coffee/Tea:  $4.00 per cup

Corkage Fee:  $10 per bottle

Good quality local wines available for $25 per bottle or $5.00 per glass

Booking is essential, so get in early. Why not bring a friend along??

Bookings close: Wednesday 19th July 2017

RSVP: via email to Patsy Greer pmgeb@bigpond.com.au or phone

8552 5890 (if necessary, leave a message & your call will be returned before the above date).

IMPORTANT: Please provide your telephone number when booking. Also, for catering purposes DON’T FORGET to provide details of your Main Course choice and your choice of Sweets (where appropriate). Also, details of any special dietary requirements.

Payment MUST be made at time of booking either by funds

Transfer or cheque

Funds transfer details BSB 105-160 Account No: 022 475 440

Account Name: Cittaslow Goolwa Inc. Food & Wine

Please include your NAME and ‘WINTER’ reference

Cheques should be forwarded to Treasurer Food & Wine Group,

PO Box 2539, Goolwa SA 5214

