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Matt Golinski Fund Raising Dinner

 Sunday 18th March 2012

Brioche with Hindmarsh Valley Butter

Tomich Hill Sparkling

--

Crab and scallop jelly with seared scallops, 

pineapple and coriander relish
2010 K1 Semillon Viognier
--

Duck liver pâté with 

cherry and pomegranate jam
2011 Shaw + Smith Sauvignon Blanc

--

37˚Ocean trout with pumpkin and saffron yoghurt, 

broccolini stalk and chervil salad
2011 Joseph Pinot Grigio 
--

Quail braciola with avocado and dill puree 

and turnip remoulade

2009 Coates Tenison Vineyard Robe Pinot Noir 
--
Milk fed lamb rack, ratatouille, 

kipfler potato and mustard
2010 Mollydooker the Boxer Shiraz
--
Plum jelly, poached plum, green ginger 
and pistachio ice cream slice 
2005 Rockford Cane Cut Semillon
$100 per guest
Product donations committed by;

Salty’ Seafood’s

AMJ Produce

United Sports Marketing

Shaw + Smith

K1 

Tomich Hill 

Mollydooker

Coates Wine

A Touch of Beauty

Day Spa at Unley Park

Sebel Playford

Dominique Rizzo

Primo Estate the home of JOSEPH wine and olive oil
RGFM

MyButcher

Layne Beachly 

Bistro Dom

Jolley’s Boathouse

Chloe’s Restaurant
Auge Ristorante

Vittoria Coffee
Restaurant








