
Ashbrook Estate Wines
Degustation Dinner 

Friday 28th of October Commencing at 7pm
Enjoy an Evening of Fine Wines and Dining consisting of 6 Courses with Wines to Match

Hosted by Ashbrook Wines Winemaker Catherine & Kingsley Edwards
& Icon Head Chef John Conway with Chicago Celebrity Chef Brandon Butkovich from The Peninsula Hotel     

tastes
of

DegustationMenu
To Start

Apertizer
 comprising of

new season scampi, crab rangoon, margaret river vennison
& Mt arker chicken lollipops

Entree
 roasted & filled with

sweet onion, pancetta & herb brioche farce, served
atop a sweetcorn beignet.

Main

accompanied by creamy potato dauphinoise, albany 
asparagus, with a chive & mushroom ragout

Desserts
with candied pistachio,

cocoa macaroons & bitter chocolate sauce

by the blue cow cheese company 

    

   

gourmet Canapes

Wine / Ashbrook estate 2011 Semillon (margaret river WA)  

ocean & earth tasting plate /

Wine / Ashbrook Estate 2009 Chardonnay

Boned Rannoch Farm Quail

Wine / Ashbrook Estate 2007 Shiraz 

Prime Wagyu Beef Sirloin & Pemberton Marron

Wine / Innocent Bystander Pink Moscato (victoria)

Frozen Pistachio Parfait / 

Wine / Ashbrook Estate 2007 Cabernet Merlot or
         Ashbrook estate 2011 Rieseling
Cheese /  

 

 /

(margaret river WA)  

(margaret river WA)  

(margaret river WA)  

Wine / taltarni Brut Tach’e 2009 Sparkling (tasmania)

or Knappstein Reserve lager (SA) 

Price $195 per guest and includes an Ashbrook Estate Gift Pack Valued @$65   
Comprising of 2007 Ashbrook Estate Shiraz &Ashbrook 2011 Semillon

The evening is limited to 45 guests with the menu concluding around 10pm

bookings essential ph 9185 6911
1 sharpe ave karratha
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