
GOURMET GUESTHOUSE DINING MENU  
WITH YOUR OWN IN-HOUSE CHEF

Sit back and relax during your winter stay at Whispering 
Brook sipping on a glass of wine by the open fire while your 
in-house chef prepares beautiful food for you and your 
friends or family to enjoy.      Booking essential.

SEE THE BEAUTY, EXPERIENCE THE LIFE, TASTE THE WINE whispering-brook.com

3-COURSE DINE-IN DINNER 

The Motty’s Experience – We come in, 
cook and serve, clean up and leave you 
to enjoy your evening. 

$75 pp. Choose from one of two choices 
for each course. Minimum 6 guests.

Soup to start – choose either: Pumpkin and 
Cauliflower with truffle oil OR Chicken and 
Vegetable Soup with crusty sourdough

Baked dinner – choose either: Roast Pork 
and Lamb OR Ham and Chicken with 
roasted potato, sweet potato & pumpkin; 
carrots, greens, gravy and condiments 

Dessert – choice of two dishes  
(alternate drop) 

Pavlova, Sticky Date Pudding, Chocolate 
Pots or Apple Crumble

FRIDAY NIGHT DINNER  

Car-side  delivery to Whispering Brook

Homemade Soup of the Day  $15pp 
crusty bread  

Indian Butter Chicken  $25pp 
rice, greens & pappadams  

Lamb Shanks  $35pp 
creamy potato mash & greens  

BREAKFAST DROP 

Car-side  delivery to Whispering Brook

WB Big Breakfast $20pp 
local eggs, bacon, sausages,  
breads and& juice  

Brekkie Bowl $15pp 
yoghurt, muesli, crumpets,  
raisin toast, condiments & juice

WINTER YULETIDE MENU BY MOTTY’S FARM CUISINE 

Instagram  facebook  tripadvisor


