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14 February! Valentine( Day Fine Dining Dinner
Head Chd, Dan Mdboumne has ceated a ddicious &ening, speially br thosein love. Somméier, AnneMarie Banting has
souceal somespakling sesaions and intenational varietals br the night. $60 peperson / $90 with accompaying wines

21 February ™" Cheese Workshop - Nor ther n Vs Souther n Hemisphere
Are French or international dheeses really beter than Australian? Is Swiss SupeAnd do thdtalians do it bier? Find out vien,
and if Australian beeseis bdter than our northen counteparts $40 pe person including lseese wineand note

27 February" Meet the Mak er Wine Workshop - Inter national and Italian W ine Varietals

" " With Gar ry and Rollo Crittenden
Meet Australian Whe legend Ganry Crittenden, who has bampionel growing and poducing ltalian winevarietals in Australia.
Learn from Gary about thehistory of Italian wineregions (somef the oldest in theworld), gapevarietals including Barba,
Dolceto, Sangioese Nebbiolo, Finot Grigio, Moscdo and thenow popular Aneis, production tehniques geographical
characteistics and thétalian appdation syste. $40 pe person including winend note

OGiltrieeO Mhar
20 March ™ Cheese Workshop - Luxur y Cheeses of the World

Espeially br this eent, Eurodore has soured and skected a séection of cheeses recognise as thevorld® best includingFleur
du Marquis Sevre e Bdle Le Chevrot and Beaufort D'Alpage Learn about diferent varieties of cheeseand hav to mach them
with theright wines $40 pe person including lseese wineand notes

21- 24 March"  Open all Easter W eekend

! !

27 March" Meet the Mak er Wine Workshop - Sparkling Special - With Domain Chandon, Senior W ine Mak er, Matt Steel
Enjoy a wondrous night ofspakling exploration and hav spakling is madevith Domain Chandon, sgor winemake, Matt
Steal who will walk us though theDomain Chandon colletion, imparting knavledge history and his Pnavine skills $40 pe
person including winand note

OHola! Spaigil
17 April ™ Cheese Workshop - Spanish Cheeses

Spanish Chese as pu would expect from a county with a widerangeof culinaly styles also comgin a widevariety.
Traditional Mandego, Agour Ossau Iry, Garoxta, Smokd San Simon and Majero Grandeare just somesampla Learn
about diferent varieties of cheeseand hav to mach them with theright wines $40 pe person including kbeese wineand nots

24 April 1! Meet the Mak er Wine Workshop - Spanish Special - With The Spanish Acquisition & Scott Wasley
Spain is thehird largest poduce of winein theworld and also has thargest aea dalicaed to wineproduction in theworld.
Scott will talk though his Ibeéian wines and gie us somdackgound on thewine culture that is as historic as it is ingssie.”
$40 pe person including winend notes

25 April ™ Open on Anzac Day

OViva ItaliaO Ma
11 May! ! MotherGs Day Brunch and Lunch

Treat mum with a éegant s¢ menu created by Head Chd, Dan Mdbourne Brunch 9am and 11am/ $45 or lutc & 1pm $55

15 May"" Cheese Workshop - Italian Cheeses
There® moeto ltalian heesethan pamasan and peorina Discaver, |l Forteto Toscang Defendi Gorgonola and thestunning
Occdli Testun di Baolo - with a rind consisting ahe discaded grape seds fom thewine make's of Barolo. Learn about
different varieties of cheeseand hav to mach them with theright wines $40 pe person including lbeese wineand note

22 May"" Meet the Mak er Wine Workshop - Italian Special - Michael T rembath of Trembath and T aylor (TBC)
Esteemed author Nidolas BHrage took two wolumes some700 page and a fair Wwack ofhis anticipsed lifespan to t# us the
story of Italian wine Fortunately Michad will give us a décious informative and shorte snapshot othe popular \arietals and
wine makes $40 pe person including winand nota
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ODkc(D Pinotanéd
9 line! ! Open on Queen® Birthday

19 dine"” Cheese Workshop - W ashed Rind Special
Washel rind cheeses were brst maden theahbeys of Northern France where the monks ceated a stong sméing, cheeseto eat
during ther fasting peods vhen meat was érbidden. The earthy aromas ofa washd rind cheesemislead from theddicious
discavery within aBruny Island 1792, Huntdelle Goldenbdle, Graindorge Pont IOEsque Epoisse Bethaut, or theMunste
Gerome $40 pe person including leese wineand note

26 line"" Meet the Mak er Wine Worksho p - Pinots from Around the Globe - With Eurodore Sommelier, Anne-Marie Banting
Anne Marie Banting formerly of Must, Est Est Est,aki, and Rinch LaneWine Bar has wn Goummet Traveler® Best Wine List
of the Year and was judgeGold Rate Sommédier of the Year three times in a ow."As theweather ges coole what a pefect time
to walk us asund theworld of pinots $40 pe person including keese wineand note

OBesf FrenbOuly
14 uly" " Bastille Da y Fine Dining Dinner

Head Chd, Dan Mdbourne with somehdp from Foodstoe Manage, kan-Marie Gainot,ceates a décious mau to cdebrate
the best of French. Somméer, AnneMarie Banting has soued somesasaions fom Fanceand nav international \arietals
spesially br the night. $60 peperson / $100 with accompaying wines

24 uly" Cheese Workshop - Best of French
Chares DeGaulleoncesaid, "Hav can yu gorern a county which has 246 arieties of cheese". Whilewe won®discaer them
all, we will tasteand learn about somérench stas including D'Afbnois Cinee Cremeux, Mimolette Vieille d'Isigry, Rouzaie
FromageDe Meaux, Marcd Petit Aged ComteGruyere, Cares Foqudort, Tommede Chevre Caprindle.
$40 pe person including lseese wineand note

OBeating the Bill ChillG Au
21 August" Cheese Workshop - Big Cheeses

Melting cheeses agel cheeses chedders and lues remind us ofopen Pres winte reds and lazy dgs Learn about diferent
varieties of cheeseand hav to mach them with theright wines $40 pe person including keese wineand note

29 August! EurodoreGs First Anniv ersary Fine Dining Dinner
This will bea dancefor staf and customes to céebrate togeher in a no holds baed Pnedining experience Head Chd Dan
Melbourne will create an impressie degustdion menu of distinction. Mached only ty Sommdier Anne-Marie Banting®
complementary wines this night will beoneto remember. $80 pe person / $140 with accompafing wine

OMeditemedd peember
7 September !  Father& Day Brunch

Treat dad with a geat s& menu created by Head Chd, Dan Mdbourne Brunch 9am and 11am / $45 peperson
or lunch a& 1pm $55

18 Seotember " Cheese Workshop - Greek Cheeses
Discover Labna, Sagnaki, Haloumi, Barel Aged Fetta, Sadinian Recorino and Manouri. Larn about diferent varieties of
cheeseand hav to mach them with theright wines $40 pe person including lseese wineand notes

27 September " Grand Final Da y Brunch
Start this dg of pariotic fervor with a civilisd brunch. Really just an rcusefor Head Chd, Dan Mdbourneto treat us with a
spesial menu and a bit ofculture on Mebourme's bigyest sporting dg Brunch 9am and 11am / $35 peperson

OOompahO Octol
16 October" Cheese Workshop - Beer, Cider and Cheese

Following in thevein of Oktobefest, this spaal night maches pefectly thosecheeses which best complenent beers and cides
Isigry Red Labd Camembet, Graindorge Livarot, Will Studd Séected FarmhouseCheddar, Mauri Taleggio, Beemste X.O. -
Extra Doulle Agad Gouda and theare Holy God La Luna Baly wrappel in Chestrut Leaves ae all on ofer along with some
cheeky Gaman and local bers and intenational cides $40 pe person including keese wineand nots

23 October! M eet the Maker Wine Workshop - German Varietals - With Konrad Hengstler of New Zealand® Konrad and Co TBC
Custome® will befamiliar with seeral of Konrad®beutiful wines on thepour instor, including theAward winning OSignO,
Sauvignon Blanc and Rséng Konrad with By in fom New Zealand br this walk though of his wing a discussion about
German \aridals and tastings ofomevery speial cides and bers $40 pe person including keese wineand notes

OEntertaining andat@igh® Novber
4 November" Cup Day Champagne Br unch

T his weekend Eurodore cdebrates theMelbourne Cup in styleHead Chd, Dan Mdbourne creates a gamouious mau to enjoy
the day or to brtify you on theway to thetrack.Brunch 9am and 11am / $35 pgerson

20 November! Inner Cir cle member sO cocktail party
Our event program culmindes in a fun, cocktail partyemembering someof the year® highlightsWith an eceptional aray of
canaps and Pnéocal and intenational wines we invite you to céebrate the year® end as vell as thebeginning ofa nav chapte
for Eurodore and thelnner Circle in 2009. $60 peperson all inclusie
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