
E
M

P
O

R
IU

M
 H

O
T

E
L

 S
O

U
T

H
 B

A
N

K

SAMPLE MENU

On Arrival
Chef's Selection of Canapés
Blanc de Noir Sparkling White 2025 

First Course
Kingfish crudo, lemon velouté, pickled radish,  

parsley sponge, dill oil (gf)
Eden Valley Riesling 2025
Mt Crawford Riesling 2025

Second Course
Duck Breast, chargrill baby cos lettuce, pickled shallots,  

puffed rice, cherry jus (df, gf)
The Old Legend Grenache 2024

Third Course
Shūkaku Wild shot venison loin, celeriac and mushroom terrine,  

charred onions, juniper jus (gf)
The Beauty Shiraz 2023
The Beast Shiraz 2023

Mistery Wine

Fourth Course
Quikes Cheddar (ENG) | L’Artisan Organic Extravagant Brie (VIC)

Served with muscatel, apricot, marinated figs, beetroot cracker

Black Beauty Sparkling Shiraz 2025 Disgorged

Icons of Hentley Farm Dinner


