
BEER
DINNER

OCT 23RD
8 COURSES + 8 BEERS
DinnER 6PM – TiCKETS $79

GRaND RIDGE BREwERy

BookINGs EssENtIal
Call 02 9421 0000 to make a booking or email functions_blacktown@aturahotels.com.au

aturablacktown.com.au

Follow #AturaBlacktown via Facebook.com/aturablacktown or via Instagram @aturablacktown



BEER DINNER
GRanD RiDGE BREwERy

Join the Atura crew and maestro Victorian brewer Eric Walters for a hoppy toast to all the microbrewers, growler masters, 
hop heads and cider stars who make the world a better place for all craft beer lovers.  Eight courses of spectacular food 

matched perfectly to eight glasses of equally spectacular craft beer and cider.  Cheers!

MENU
Starter – Palate Teaser

Tomato Consomme
Served with Twisted Sister Apple Cider

Entree – Seafood
Seared Scallops with Crushed Peas, Tomato and Corn Salsa

Served with Grand Ridge Golden Ale

Sorbet
Lemon and Agave

Served with Twisted Sister Pear Cider

Main – Poultry
Quail Breast with Pumpkin Puree and Roasted Beetroot

Served with Grand Ridge Pale Ale

Main – Beef
Eye Fillet of Rump with Sweet Potato Mash and Caramelised Onion Jus

Served with Grand Ridge Pale Ale

Granita
Mandarin and Mint

Served with Grand Ridge Natural Blonde

Dessert
   Chocolate Parfait with Salted Caramel and Crushed Hazelnuts

Served with Grand Ridge Hatlifter Stout

Tea and Coffee
Accompanied by Turkish Delight,  

Raspberry Macaroon and Chocolate Truffle
Served with Grand Ridge Moonshine

GEt a RooM
If you like the thought of resting that weary beer belly somewhere pretty cool, book a room to sleepover with us 

when you buy your ticket and we’ll throw in a full buffet brekkie the next morning.


