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Whisky Awards Dinner 4th September 2010 
 
 
Pre Dinner Canapés 
 
Rare Roast Beef with Fines Herb, Horseradish on Yorkshire Pudding 
Smoked Salmon on Mini Toast with Crème Fraiche and Fried Capers 
Filo Tart Shells filled with Braised Onkaparinga Venison and Port Wine Jus 
Risotto Balls of Blue Swimmer Crab with Lemon Aioli 
 
Main 
 
Roast Pork Fillet with Black Pudding Mash, Roasted Apple and Mustard Cream 
Sauce 
 
Marinated Lamb Rump with Colcannon Potato, Green Beans and Port Wine Jus 
 
Cheese 
 
Fromage d Affinios and Maffra Cloth Wrapped Cheddar with  
House-made Pear Paste, Toasted Almonds, Fresh Pear and Lavosh 
 
 
 
Price – MWSoA Members $90.00 per head, $30.00 deposit required to  
confirm booking. 
Non-Members $115.00 per head and includes free membership,  
$30.00 deposit required to confirm booking. 
 
 
Over 70 whiskies to taste on the night, including all medal winners. 
 
 
Tasting from 6:30, seating at 7:30 

 

 

 

Pot Still Room 

Rob Roy Hotel 

106 Halifax Street 

p 08 8223 5391 f 08 8232 0071 

enquiries@robroyhotel.com.au   www.robroyhotel.com.au 


