CELEBRATING AUSTRALIA DAY
SATURDAY 24 JANUARY 2026, 6-10PM
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Sensational local and
regional food prepared by
Mitchell Chef Sue Alm
and staff perfectly paired
with award-winning
Riversands Wines!

Appeliners +
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Black Magic Port Marinated

Seared Kangaroo Fillet served

* with Rosella Chilli Jam

Karumba King Salmon
Tempura Skewers served with
Desert Lime Tartare

Warrigal Greens Spanakopita

Lamattina Roast Carrot Hommus
served with Crudités and
Flatbreads

Baked Maleny Triple Cream Brie
served with Roasted Midnight
Beauty Grapes

Dance under the stars to
the exceptional live music
of popular entertainer
Cathy Drummond
x o2 T T Accompanying wines:

' Music in the Mulga,
t’s Dance, Sparkling Sisters

hise 4
Lawson’s Local Pork Collar
Cooked Low & Slow in Ginger

& 15 Hives Honey served with
Qld Pineapples & Chilli Salsa
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Local Black Sussex
Twice Cooked Leg of Lamb

served with Chimichurri

Traditional Grape
Stomping Challenge

Prizes for the Quickest!
! Warm Roast Vegetable &
Maleny Haloumi Salad served

with Orange Tahini Dressing

Wagyu Tallow Roasted Potatoes
served with Salt Bush Dukkha

Accompanying wines:
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Anchorage Chardonnay,
Western Rivers Run Shiraz,

Bold Shepard Saperavi

¥ Desserls

Western QId Spirit
Limoncello Tiramisu
Black Forrest Gateaux
with Stirling's Reserves
Macerated Cherries

Guest speaker y . 3
and food producers Showcasing our regional food & wine

will talk to their industries Accompanying wines:

Golden Liqueur Muscat

All-inclusive package Come and join us in St George western Queensland for .
of food, wine, keg !’ee" a magical night of food, wine, music and good company!
punch and soft drinks RIVERSANDSWINES
$150 / head BOOKINGS - TICKETS & COURTESY BUS
$130 / head per ONLINE www.riversandswines.com/long-table

table of 10 or more PHONE 07 4625 3643 EMALIL sales(@riversandswines.com RIVERSANDSWINERY



