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RIVERLAND
WINE SHOW

39th Annual

Wednesday 14th September
at the RENMARK HOTEL
Murray Avenue, Renmark

Sample award winning wines 
from the Riverland and 
beyond, followed by the 
Riverland Wine Show Dinner, 
showcasing a menu inspired 
by local produce.

  GalaDinner



Payment can be made to: 
Riverland Wine Show Society Inc. P.O. Box 852, Berri SA 5343

Sorry, no credit cards. Payment by cheque, 
money order, or direct deposit. 

EFT payments: Commonwealth Bank, 
BSB 065-510, Account 0090-1522.

Tickets must be booked and paid for by September 8, 2011.

To make your dinner booking, please complete the form (overleaf) 
and return by fax to 8584 6289 or contact Andrea Logos 

0414 595 153 or email: andrealogos@riverland.net.au

Individual bookings or table bookings of 10 welcome.
$80 per person, GST inc. (wine included)

Entree
Pork Three Ways - crisp pork belly, sage with fennel 
sausage, pork medallions with Riverland dried fruit

Seared scallops served with Kolophon capers 
and Santalum Grove’s fi nger lime mayonnaise

 

Main Course
Baked SA Snapper with Lindners smokey bacon, 

Glenview soft poached egg and 
wild lime butter sauce

Saltbush Lamb Cutlet with caramelized 
sweetbread, mushrooms and Jerusalem artichokes

 

Dessert
Mini Croquembouche with Tolley’s kumquat glaze.

Chocolate pudding with chocolate fudge sauce, 
chocolate ice cream and 

Almondco roasted almond praline.

The Riverland Wine Show celebrates wines that share a unique 
connection with the Murray and Murrumbidgee Rivers and the 
wonderful diversity the landscapes impart. 

Climate and commitment to viticultural quality 
produce excellent fruit which, along with 
innovative winemaking enables these regions 
to produce wines that people, the world over,  
love to drink.

Come and appreciate these carefully 
crafted wines; share 

the occasion and enjoy 
the experience. Award 
winning wines and an 
inspired menu await!

Dress ~ Semi-Formal. 
Public tasting commences at 6.00pm (enter off Fifteenth St)

Gala Dinner from 7.00pm


