
RESERVATIONS@THECARRINGTON.COM.AU
BOOKINGS ESSENTIAL: 02 4782 1111 OR

ACCOMMODATION AVAILABLE

4 COURSE WITH MATCHED WINES FROM

WINES OF 
THE WEST

Winemaker’s DinnerWinemaker’s DinnerWinemaker’s Dinner

FRIDAY 14 AUGUST 2026 | 6PMFRIDAY 14 AUGUST 2026 | 6PMFRIDAY 14 AUGUST 2026 | 6PMFRIDAY 14 AUGUST 2026 | 6PM

185185185185$$$$
per person

K A T O O M B A



2026

WINESWINESWINES OF THE

WESTWESTWEST

K A T O O M B A

Winemaker’s DinnerWinemaker’s DinnerWinemaker’s Dinner
MENUMENUMENU

Skewered melon and mozzarella, wrapped with prosciutto
and drizzled with basil pesto. 
Skewered melon and mozzarella, wrapped with prosciutto
and drizzled with basil pesto. 
Paired with: Zinga Bianco d’ Bianco - Methode TradizionalePaired with: Zinga Bianco d’ Bianco - Methode Tradizionale

FIRST COURSE

SECOND COURSE
Prawn filled ravioli served in a lemon butter sauce with capers.Prawn filled ravioli served in a lemon butter sauce with capers.
Paired with: First Ridge FianoPaired with: First Ridge Fiano

THIRD COURSE
Slow cooked veal osso bucco in a rich tomato sauce with olives
and gremolata. Served with creamy polenta and green beans.
Slow cooked veal osso bucco in a rich tomato sauce with olives
and gremolata. Served with creamy polenta and green beans.
Paired with: Heifer Station ShirazPaired with: Heifer Station Shiraz

FOURTH COURSE
Tiramisu - espresso soaked sponge, mascarpone cream
with Dubai chocolate mousse.
Tiramisu - espresso soaked sponge, mascarpone cream
with Dubai chocolate mousse.
Paired with Stockman’s Ridge G-Spot Gruner VeltlinerPaired with Stockman’s Ridge G-Spot Gruner Veltliner

BOOKINGS ESSENTIAL: 
PHONE: 02 4782 1111 

FRIDAY 14 AUGUST | $185 PER PERSON

OR SCAN QR CODE TO BOOK ONLINE
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