
  Romantic Vineyard is participating in: 

                        Victoria’s Spring Graze Victoria’s Spring Graze Victoria’s Spring Graze    

Join us on Friday, September 24th, 2010 Join us on Friday, September 24th, 2010 Join us on Friday, September 24th, 2010    

for an evening celebrating the bounties of for an evening celebrating the bounties of for an evening celebrating the bounties of    

SPRINGSPRINGSPRING   

   

We will be featuring our Full Moon Four Course Dinner We will be featuring our Full Moon Four Course Dinner We will be featuring our Full Moon Four Course Dinner    

paired with Romantic Vineyard’s wines . paired with Romantic Vineyard’s wines . paired with Romantic Vineyard’s wines .    

(See next page for menu)(See next page for menu)(See next page for menu)   

   

Dave Mitchell our winemaker will be available to suggest wines with Dave Mitchell our winemaker will be available to suggest wines with Dave Mitchell our winemaker will be available to suggest wines with 

each course and take you for a tour of the winery. Barrel tastings will each course and take you for a tour of the winery. Barrel tastings will each course and take you for a tour of the winery. Barrel tastings will 

be available and you can take a stroll through the moonlit Vineyard. be available and you can take a stroll through the moonlit Vineyard. be available and you can take a stroll through the moonlit Vineyard.    

Accommodation AvailableAccommodation AvailableAccommodation Available   



 

Romantic Vineyard’sRomantic Vineyard’sRomantic Vineyard’s   

Spring Graze Full Moon DinnerSpring Graze Full Moon DinnerSpring Graze Full Moon Dinner   

   

       First Course 
An assortment of house made dips and cheese                                            

including hummus, roasted capsicum dip, pumpkin with                        
cashews and Sheep’s Milk Feta Cheese                                                             

Warm Turkish bread 
 

             Second Course                                 
Taboouli Salad and Stuffed Grape Leaves with                                                    

a lemon-dill yogurt sauce) 
 

      Third Course 

       Roasted Lamb and Chicken                                                    
Prepared with exotic Middle Eastern Spices                                        

Basmati Rice Pilaf prepared with                                                               
apricots and cardamom 

 

      Fourth Course 

      Semolina Apple Walnut Cake                                                                                    
With freshly whipped cream 

 

Sixty-Dollars per person.                                                                                     
All inclusive 

 


