
 

 
An Exotic Taste Of The New World 

23rd February 2017 
Gaye Randolph’s Residence, 1060 Shamrock Rd, Spotts 

7:00pm 
 

 

Passed hors d'oeuvres  
Fresh Catch Ceviche Spoons 

Local Pumpkin Fritters 
 

Food Stations 
Grilled Giant Madagascar Shrimp 

Basted in a garlic butter and Piri Piri served with a lemon zest risotto 
 

Coffee Crusted Venison Loin 
With scallion latke and a juniper drizzle 

 
Pulled Wild Boar Shoulder 

Served in a soft taco shell with a mango and pineapple salsa 
 

Bison Skewers 
With chimichurri and sweet potato fries 

 
Local Greens Cous Cous Salad 

Served with a Sorrel and Mango Vinaigrette 
 

 
 
 
 
 
 

 



Wine selection from South Africa, Australia and New Zealand including: 

Cloudy Bay Sauvignon Blanc 2016: the iconic New Zealand Marlborough. 
 

Kumeu River Hunting Hill Chardonnay 2014: a New Zealand chardonnay 
that is every bit as good as a 1er Cru Puligny-Montrachet, and similar in 

style with stunning freshness, length and minerality. 
 

Rocking Horse Cape White, Thorne & Daughters, 2014:  a blend of chenin 
balnc, roussanne, semillon and chardonnay from the Western Cape, 

South Africa. Broad and rich, with good acidity and tannin. 
 

Raats Family, Cabernet Franc, 2010: a 100% cab franc from Stellenbosch. 
Intense bouquet of blackberry, scorched earth and soy. 

 
Sadie Family, Pofadder 2014: cinsault based wine from Swartland, South 

Africa. Fresh strawberry, red fruits, taut and crisp. Fabulous taste. 
 

Leeuwin Estate Art Series Shiraz 2009: One of Margaret River’s best 
makers; typically medium-bodied & spicy. 

 
Cyril Henschke Cabernet Sauvignon, Eden Valley 2003: elegant and 

intense cab, with a touch or merlot, from one of Australia’s top makers. 
 

Felton Road Bannockburn Pinot Noir 2012: highly rated, classic NZ 
pinot  from Central Otago. Dry, medium body with raspberries, pepper 

spice flavors. Impressive balance of ripe acidity and fine tannins; 
exceptional length. 

 
Spice Route Pinotage 2014: South Africa’s own grape from a good year 
and a good maker. Black plums and cherries, with dark spice and cedar 


