Thursday, January
12.30pm sharp on the Port _f

Tickets $70/head, available from
Port Lincoln Hotel & Boston Bay Wines

LOCAL SEAFOOD
LOCAL WINE

Be entertained by the music of Rafael Godoyt;
STARTER

Celebrating the Blue Fin Tuna Harvest |

Presented by the Australian Southern Bluefin Tuna Industry Association Ltd 2

=

Served with a glass of Boston Bay Great White Sauvignon Blanc

ENTREE A Taste of Eyre
Presented and prepared by The Seafood Frontier Culinary Team
o Beef Tartare & Oyster Dolmades (Oysterbeds Restaurant)
¢ Asian Samm Lamb Salad (Del Giorno’s Restaurant)
» Smoked Kingfish Belly Crepe Roulade (Boston Bay Wines)
¢ Minniribbie Yabbie with Salsa Verde (Port Lincoln Hotel)
Served with a glass of Delacolline Riesling

MAIN The Chefs’ Regional Seafood Paella
A virtual culinary whirlpool of sustainable local produce, community
passion and all that is Eyre Peninsula, the seafood capital
Served with a glass of Lincoln Estate Merlot

... and to finish
Coles Cheese Selection and Carmella’s Chocolate Fudge

WINES AVAILABLE FOR PURCHASE

Lincoln Estate Wines e Delacolline Wines

Boston Bay Wines e Gardner’s Vineyard
Many thanks for the table presentation and quality service on the
day provided by the Port Lincoln Hotel under the BankSA Marquee
Tickets for the Long Table are available from Boston Bay Wines, Lincoln Highway

or Port Lincoln Hotel, Tasman Terrace. Cash sales preferred, credit card surcharge applies.
Phone: 8684 3600 or 8621 2000.  Email: bbw@bostonbaywines.com.au

Long Table tickets also gain the holder entry to the Coles Australia Day On The Bay from 2.30-8.30pm




