
S p r i n g  H a r v e s t  D i n n e r  

Guests were treated to an evening of fine wines and high quality cui-

sine at The Bentinck for the Spring Harvest Dinner in October. 

Previous events have featured special guest Chefs invited to the venue 

to work with Chefs from The Bentinck and Maloa House Gourmet De-

lights.  However, this was the opportunity for The Bentinck’s new Chef, 

William McIldowney to showcase his talent, using fresh produce from 

the local region. 
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C O N F E R E N C E S                    W E D D I N G S                    E V E N T S  

 

The menu was inspired by Operations Manager, Thierry Bertalmio in classic French style and featured delicate 

flavours, executed perfectly. 

Matching wines were supplied by Granite Hills, the region’s most acclaimed vineyard having amassed in excess 

of 400 awards at Australian and international wine shows. 

Wine maker, Llew Knight spoke at length regarding the features of each of the wines, specifically selected to 

accompany the menu. 

These events continue to showcase the venue’s high quality cuisine and impeccable service.  As a result of 

regular enquiries and requests, The Bentinck of Woodend will open its restaurant for a la carte dinner service 

on Friday 4 November.  The restaurant will be open on the first Friday of each month and reservations are 

highly recommended.  Further enquiries or reservations may be directed to (03) 5427 2944.    


