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MISSION ESTATE WINERY RESTAURANT 
NEW YEARS EVE – 31 DECEMBER 2021 

 
  

  
 
 

mission feté sparkling pinot gris | canapes 

 
carrot & cardamom cured salmon | horse radish | epicurean greens | cucumber & gin marmalade  

preserved carrots 
GF, DF AVAILABLE ON REQUEST 

 
chicken roulade | truffle duxelle | potato pave | black garlic yoghurt | nasturtium vinaigrette 

GF 

 
medium rare beef eye fillet | short rib empanadas |  sweet pickled onion relish |chimichurri | summer vegetables 

GF OR DF AVAILABLE ON REQUEST 

 
‘berry good’ new years-  raspberry parfait | black berry sorbet | poached strawberries | mint granita  

yoghurt sauce | honeycomb 
GF 

 
percolated coffee & tea selection 

cheese board 
GF  

 
other beverages & espresso are additional and own care 

vegetarian and other dietary alternatives are by prior arrangement 
only dietaries advised prior to the day can be accommodated  
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