Beef Steak & Burgundy Club
T'inakori

Royal Wellington Golf Club
16 December 2014

Wines Supplied by



Royal Wellington Golf Club

Entre
sourbon glazed salmon with apple and cranberry,
s entree has a sweet salty savoury component to the taste.

Main
Rehgulasch mit Dorrobst.

(Venison with fruits)

A rradition German Winter Solstice dish. Venison is braised and
the overall meal has a very rich deep flavour. The smokeyness of
the bacon adds to the richness and the summer fruits adds a

fresh component to the meal.

This is served with herb roasted baby carrots and Asparagus.
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ROYAL WELLINGTON GOLF cLUB

MERETAUNDA - 18795

Beefsteak and Burgundy
Menu
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Bourbon glazed salmon
with apple and cranberry
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Rehgulasch mit Dorrobst
(Venison with fruits)
A traditional German
Winter Solstice dish

Served with
Roasted baby carrots
and asparagus
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Paviova
with macerated strawberries

Tea and coffee
After dinner mints



