
OLIVE LONG 
TABLE LUNCH

in the Olive Grove
S A T U R D A Y  2 5  M A Y  2 0 2 4

Indulge in a unique 
experience amongst 

the olive trees



CANAPÉ
Pasties de Bacalhau (Cod Fish Pasties) 

Paired with Sparkling Shiraz or Semillon

MAINS + SIDES
Slow cooked chicken maryland peri peri. 

Smoked Petuna ocean trout fillet, salsa verde. 

Garlic and rosemary focaccia and olive oil. 

Potato salad with romesco and olives 

White bean, chorizo and eschallot salad.

Paired with Arinto or Touriga Nacional

DESSERT  
Portugese tarts

Whispering Brook Tawny

We invite you to join us for the Annual Whispering Brook Olive Long Table Lunch to be held on Saturday 25th May 2024.

Indulge in a unique experience amongst the olive trees. Renowned Chef Frank Fawkner, has crafted a spectacular

Portuguese-inspired menu that promises to tantalise your taste buds. Partnering with EXP restaurant, we’re bringing you 
a unique gastronomic experience complemented by the wines and olive oils of Whispering Brook. 

Distinguished native title barrister, Tina Jowett SC is our special guest speaker.  Join us as Tina shares some of her insights
and experiences from across Australia.

TICKETS INCLUDE
∙	

Special guest speaker Tina Jowett SC∙ 
Portuguese inspired lunch by EXP restaurant

∙ Single vineyard Whispering Brook wines
∙ 
∙ 

Tutored olive grove and vineyard tour
Wine options game

Live music

COST
Brook Cellar Club Members $198 p.p. + 1 
Non-members $225 p.p. 

Tickets are limited for this event.
Tickets can be purchased online at www.whispering-brook.com

OLIVE LONG 
TABLE LUNCH
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C E L L A R  D O O R   RODD ST BROKE
Thurs – Sun  |  10.30am-5pm  |  Mon-Wed by appointment

CO N TAC T  U S
02 6579 1386   02 9818 4126   whispering-brook.com

Instagram facebook-square tripadvisor

∙ 

PETIT FOUR, COFFEE & TEA
Whispering Brook Madeira inspired Chardonnay
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