
 

 
 
 
 

C J Pask Gourmet DinnerC J Pask Gourmet DinnerC J Pask Gourmet DinnerC J Pask Gourmet Dinner    

Saturday 27Saturday 27Saturday 27Saturday 27thththth September 2008 September 2008 September 2008 September 2008    

 
Award winning winemaker Kate Radburnd of C J Pask Winery in the Hawke’s Bay Award winning winemaker Kate Radburnd of C J Pask Winery in the Hawke’s Bay Award winning winemaker Kate Radburnd of C J Pask Winery in the Hawke’s Bay Award winning winemaker Kate Radburnd of C J Pask Winery in the Hawke’s Bay 

region of New Zealand, will be hosting a gregion of New Zealand, will be hosting a gregion of New Zealand, will be hosting a gregion of New Zealand, will be hosting a gourmet dinner of seven courses. Eourmet dinner of seven courses. Eourmet dinner of seven courses. Eourmet dinner of seven courses. Each course ach course ach course ach course     

will be will be will be will be expertly matched withexpertly matched withexpertly matched withexpertly matched with their their their their instantly appealing wines instantly appealing wines instantly appealing wines instantly appealing wines, which are, which are, which are, which are carefully crafted  carefully crafted  carefully crafted  carefully crafted 

to offer distinctive character and style.to offer distinctive character and style.to offer distinctive character and style.to offer distinctive character and style.    

 

Menu 

 

Grilled Asparagus Salad with Beetroot and a Goats Cheese Dressing 

 

**** 

Fillet of Halibut in a Tomato Broth with Basil Tortellini  

 

**** 

Loin of New Zealand Venison with a Potato and Cabbage Cake and Roasted Black Peppercorn Sauce 

or 

Fillet of Sea Bass on Pak Choi and White Radish with Prawn Brochette and 

Coriander and Soy Dressing 

 

**** 

Deep Fried Cheese Bon Bons and aFruit Chutney 

 

*** 

Orange Infused Panna Cotta with a Caramelised Orange Salad and Blood Orange Sorbet 

 

£75.00£75.00£75.00£75.00 per person. per person. per person. per person.    

    
The evening will begin withThe evening will begin withThe evening will begin withThe evening will begin with reception reception reception reception drinks drinks drinks drinks from 7.30pm.  from 7.30pm.  from 7.30pm.  from 7.30pm.     

Dinner at 8.00pm.Dinner at 8.00pm.Dinner at 8.00pm.Dinner at 8.00pm.    

 Dress code  Dress code  Dress code  Dress code –––– Lounge Suits Lounge Suits Lounge Suits Lounge Suits    

    

    
To book for this event please contact Karyn Moore on 020 8974 7116 or email karyn@thehammersleyconnection.com    

    

    

 


