
Murrumbateman
Moving

FeastFeast
Indulge yourself with fine food and premium 

Canberra District wines and enjoy local produce, 
attend a wine show tasting, win prizes and spend 

some time among the vines.

29 & 30 September 2007

Other FeastOther Feast
EventsEvents

• Cool Climate Wine Show Trophy Presentation 
and opening of Moving Feast Dinner
Shaw Vineyard Estate 7pm 28 September.
Bookings essential by phoning 02 6227 0358. 
Cost $65

• Cool Climate Wine Show Public Tasting
10am to 2pm Saturday 29 September at the 
Murrumbateman Recreation Hall. 
Cost $10

• Murrumbateman Local Produce Fair at
Country Guesthouse Schönegg
Discover the diverse range of quality produce, art and 
crafts created in the region, many great gift ideas.
Saturday 29 September and Sunday 30 September.

Let us be your designated driver!
with a coach tour from  Canberra Departing from 
Kamberra Wine Company, Northbourne Ave.
Booking essential phone Canberra Guided Tours
on 6258 9293

 

Participants Contact No.
Clonakilla Winery 02 6227 5877

Dionysus Winery 02 6227 0208

Doonkuna Winery 02 6227 5811

Gallagher Wines 02 6227 0555

Greystones Estate 02 6226 8700

Helm Wines 02 6227 5953

Jeir Creek Wines 02 6227 5999

Mundoonen 02 6227 1353

Murrumbateman Winery 02 6227 5584

Shaw Vineyard Estate 02 6227 5827

Yarrah Wines 02 6227 1474

Yass Valley Wines 02 6227 5592

Country Guesthouse Schönegg 02 6227 0344



Main FareMain Fare
Enjoy a day of gourmet delights and fine wines.  Plan your 
menu to suit your appetite and tastes.  Dishes are entrée size 
and include a complimentary glass of wine (the glass is yours to 
keep).  A pay as you go arrangement means no need to buy 
tickets!  Servings are $15.

Dionysus Winery
Vitello Tonnato.  A Classic Summer Italian Dish of Chilled Veal 
topped with a Rich Tuna Sauce.  Vegetarian option available 
(Fetta, Tomato and Olive Tartlet).  (V)
Served with Dionysus Winery Pinot Noir. 

Gallagher Wines
Roulade of Salmon filled with Crème Fraiche and Dill on a 
Summer Salad.  
Served with Gallagher Riesling.

Greystones Wines
Thai Beef with Hot and Sour Sauce served with Sticky Rice.  The 
Thai name for this dish literally means “Beef Grilled on Burning 
Hot Charcoal until Juices Fall”. 
Served with Greystones 2004 Shiraz.

Helm Wines
Gravad Lax of Salmon Marinated in Helm Halbtrocken Riesling.
Served with the internationally acclaimed Helm Riesling.

Jeir Creek Wines
Duck and Pistachio Terrine, Cumquat Chutney, Salad Garnish 
served with Home Baked Walnut Bread.
Served with Jeir Creek 2004 Sparkling Shiraz.

Mundoonen
Sizzling Ocean Prawns with a Tarragon and Fino Sherry 
Dressing, on Buttered Rice with a Fresh Green Salad.
Served with Mundoonen's 2002 Hyatt Challenge Gold
Medal Riesling.

Murrumbateman Winery
A Selection of Meats cooked with Australian Bush Spices
and Herbs. 
Served with matching Murrumbateman Winery red. 

Shaw Vineyard Estate
Aglio Olio Granchio.  Aldente Spaghetti tossed through Crab, 
Garlic, Cherry Tomatoes, Herbs and Seasoned Extra Virgin Olive 
Oil, finished with our own Jobe Hot Sweet Dressing.
Complimented with a glass of Shaw Vineyard Estate
2005 Semillon.

Yarrh
Daube de Boeuf (classic French beef stew) with Buttered 
Noodles.  Vegetarian option available (Kulebiak – Russian 
Vegetable Pie).  (V)
Served with Yarrh 2003 Cabernet Sauvignon.  

Yass Valley Wines
Moroccan Chicken: Chicken Fillets marinated in Herbs, Spices 
and Lemon and Barbequed; served with Rice Pilaf and Tomato 
Salsa with Preserved Lemon.  Vegetarian option available 
(Vegetarian “Meat Loaf”).(V)
A perfect accompaniment for Yass Valley Wines Verdelho.

(V = Vegetarian option available)

Sweet Dishes include a complimentary glass of wine
(the glass is yours to keep). 
Servings are $10.

Clonakilla
Tim's favourite Valrhona Chocolate Tart with Crème Chantilly. 
Served with freshly blended Clonakilla Muscat. 

Dionysus Winery
Fresh and Zingy Lemon Tart served with Fresh Cream.
Served with Dionysus Winery Sauvignon Blanc.

Doonkuna
Buttermilk Pancakes topped with Ice Cream and Berry Coulis. 
Served with Doonkuna Cian – Method traditionale champenoise.

Sweet Dishes include a complimenishes inSwweet Dis

Sweet FareSweet Fare

Gallagher Wines
Chocolate Crepes with Strawberries and Cream.
Served with Gallagher Sparkling Shiraz.

Greystones Wines
Pecan Praline Cheesecake.  A Rich Baked Pecan
Cheesecake covered with a Smooth Caramel
Sauce and sprinkled with a Crunchy Pecan
Toffee, served with Fresh Berries and Cream. 
Served with Greystones PinkIce.

Helm Wines
Apricot and Coconut  Slice
(Saturday) and Apfelkuchen
mit streusel - Apple Cake with
Crumble (Sunday).
Served with Helm Botrytis
Sauvignon Blanc or Half dry Riesling.

Jeir Creek Wines
Individual Tartlet with Mild Orange Panna Cotta Filling
and Fruit Garnish. 
Served with 2005 Jeir Creek Botrytis Semillon Sauvignon Blanc.

Mundoonen
Home Made Meringue Nests filled with Liqueured
Raspberries and Cream. 
Served with Mundoonen 2006 Botrytis Sauvignon Blanc.

Yass Valley Wines
Orange and Date Sticky Pudding with Orange Butterscotch 
Sauce. 
Served with Yass Valley Wines Muscat.

DESIGNATED DRIVERS
The winemakers of Murrumbateman are committed to a safe 
environment and encourage responsible service of alcohol.  As part
of the Feast all dishes can be accompanied by a free soft drink,
tea or coffee in place of wine.

FREE WINE TASTING
As well as tempting your tastebuds with delicious food, why not visit 
several Murrumbateman wineries to taste the vast range of premium 
cool climate wines.


