
         

       

  

        
 

CANAPES 
 

Zeppoli with mozzarella 
& 

Baked ricotta with olives wrapped with prosciutto 
Recommended Wine: Prosecco Sparkling white  

 

ENTREE  
 

(Adele’s signature dishes from the TV series) 

Almond Ricotta Gnocchi with a warm tomato and zucchini sauce 
Or 

Herbed Goats cheese in eggplant and roasted vegetable stack with redcurrant and honey dressing 
Recommended Wines: Shingleback Chardonnay, Rose or Viognier 

 

MAIN COURSE 
 

Deboned marinated quail with tarragon and grape dressing served with polenta and  
a radicchio salad 

Or 

Veal Saltimbocca served with spinach and green beans with toasted pine nuts 
Recommended Wines: Shingleback Shiraz, Viognier or Cabernet Sauvignon 

 
DESSERT 

 

Tira Mi Su 
Or 

Crostolli served with a walnut and candied orange ricotta cream 
(Adele’s signature dish from the TV series) 

Recommended Wine: Shingleback Sparkling Shiraz 
 

 

Special Entertainment by: VOGUE “Kate Lara & Antonio Villano”  

MC: Xavier Minicon 

THANK YOU TO ADELE, SKYE, MARION, 

NICKY, ANDREA, CLAUD & RICHARD  

for donating their time and talent and for being with 

us to help raise money for this wonderful cause! 

FUNDRAISING 
LUNCHEON 

SSSuuunnndddaaayyy   222222nnnddd   AAAuuuggguuusssttt   
222000111000   

111222   nnnoooooonnn      
$$$777555pppeeerrr   pppeeerrrsssooonnn   

 

http://www.masterchef.com.au/top-50-contestants.htm?photoid=5461.htm
http://www.masterchef.com.au/top-50-contestants.htm?photoid=5426.htm
http://www.masterchef.com.au/top-50-contestants.htm?photoid=5431.htm
http://www.masterchef.com.au/top-50-contestants.htm?photoid=5464.htm

