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Zinc Port Douglas would like to invite you
to what will be one of Port’s most prestigious nights of
Fine food, Wine and Entertainment.

Saturday 9th April at 6.50 pm,

This is a fantastic opportunity to enjoy Champagne,
wines and premium spirits supplied by

Moét Hennessy Australia.

The wines will be served with a five course Degustation Menu
under the guidance of Chefs
= Michael, Steve and Bryce.
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“The eyéni__né will conclude with an after dinner

’ &) Qartyw‘through til 2am.

Moét-Hennessy
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$165.00 inclusive.
Corner Macrossan & Numbers limited.

gar‘t’igsmls"egfz Black Tie or formal
ort Douglas, .
LT | evening wear.

f 4099 5926

e info@zincportdouglas.com
rsvp and payment to zinc
port douglas by 31st March
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On  Hrrival

Veuve Clicquot Yellow Label Brut

(Hharter
Western Australian Rock Lobster
with Thai green mango and papaya salad

Cape Mentelle
Semillon Sauvignon Blanc 2004

Cntree

Smoked chicken and foie gras parfait
with quince jelly and brioche toast

Green Point Chardonnay 2003

Wl

Barramundi Ravioli with lemon saffron
emulsion and auruga caviar

Cloudy Bay Tekoko 2002

Mein
Roast veal medallion with truffle,

dry tomato and spinach farce,
gratin potatoes and tarragon jus

Cape Mentelle Shiraz 2003
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Dessent

Vanilla panna cotta with caramelised
peach and pistachio praline
Veuve Clicquot Demi-Sec

Moét-Hennessy
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