A CELEBRATION f
OF EXCEPTIONAL TASTES

” AN EXCLUSIVE WINE & DINE EXPERIENCE ’

Stock up on bottles at this exclusive event with special prices direct from suppliers.
You'll also enjoy a lavish buffet spread that will complement your tastings.

Friday, 6 November 2026

THE PADANG RESTAURANT | 7.30PM ONWARDS

MEMBER: $58 | GUEST: $68

CANAPES MAINS
Iberico Croquette, Lemon Aijoli Lemon Thyme Roasted Chicken
Takoyaki Octopus, Bonito Flakes, Japanese Mayo Rosemary Potatoes

Smashed Avocado Chilli on Rosti Onion (V)
Potato Croquette, Lemon Aioli (V)

EUROPEAN CHEESE PLATTER

Barramundi Fillet
Capers Beurre Blanc

Baked Tomato Lasagna (V)

& CHARCUTERIE Bechamel Sauce
Tomme La Truffe, Mature White Cheese, Oven-Roasted Brussels Sprouts (V)
Alleosse Bleu Cheese, Mature Gouda Honey & Chilli

Accompanied with baguette, semi dried tomatoes,
olives, gherkins, pickle onions, grapes,

crackers, quince paste, nuts & apricots SWEETS

Mortadella Ham, Salchichon, Coconut Panna Cotta

Parma Ham, Duck Rillettes (F) Passion Fruit & Pineapple
CHEF IN ACTION Apple Crumble

Raclette Cheese (V) Assorted Fresh Fruits Platter (V)

Rosemary potatoes, gherkins & Baguette

j Roasted Dijon Marinated True North Striplein
Red wine jus
‘ = (V) Vegetarian [P) Pork
s
/‘4’ CALL 6338 9271 FOR RESERVATIONS
‘|l,‘: o Limited to ages 1B years & above. This is a standing-only buffet. Club dress code applies.
O "ﬁ. Reservations are based on a first come, first served basis. 40% is chargeable for cancellations after Wiednesday, 4 Novernber 2026 and 100% for no show,
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