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Rockford Degustation Dinner 
Saturday 8 Nov 2025 at 6pm 

 

On arrival: 
Freshly shucked Coffin Bay oysters w our pomegranate dressing of Maleny Distillery Vodka, Rockford Cut 

Cane Semillon, lime  
 

Rockford Wine:  
2024 Riesling Eden Valley  
 

1st Course:  
   Seared Mooloolaba King Prawns  &  Harvey Bay Scallop in the half shell   
   Puffed wild rice & lychee/chili salsa  & red Thai curry  
 

2nd Course:  
   Grilled Octopus Spagnolo Style  
 

Rockford Wines:  
2025 White Frontignac 
2023 Semillon Local Growers   
2016 Riesling, Vine Vale 
 

3rd Course:  
   Beef Carpaccio from our very own gras-fed beef cattle w Noosa Black Garlic & Maleny    

   Cheese Burrata and rocket salad  
 

Rockford Wine:  
2025 Alicante Bouchet  
 

4th Course: 
   Grilled Venison back strap (med-rare), duchess potatoes, red cabbage, black currant & thyme jus 
 

5th Course:  
   Sous Vide Maleny Buffalo tenderloin (med-rare), topped with Bavarian spiced butter, steamed greens,   
   red beet puree and Rockford jus.  
 

Rockford Wines:  
2018 Grenache, Dry Country  
2020 Shiraz, Basket Press  
2021 Shiraz, Basket Press 
 

6th Course:  
   Maleny Clouds Light Cheese Soufflé - Maleny Cheese  
 

7th Course: 
   Buderim Ginger Creme Brûlée 
 

Rockford Wines:  
Sparkling black Shiraz (disgorged 2024) 
2018 Cane Cut Semillon 


