Document 1

Onnner

in honour of

His Excellency Dr George Abela
President of Malta
and Mrs Margaret Abela

given by

The Honourable Julia Gillard MP
Prime Minister of Australia

The Lodge, Canberra
Tuesday 22 March 2011




Wines

Seppelt Drumbory
Riesling 2009 (VIC)

Spinifex Esprit
Shiraz Grenache Mataro 2007 (SA)

Menu

Queensland Mud Crab

served with coconut, apple and horseradish salad

Seared Lamb
with pistachio, spinach and tomato Pilaf

Woodside Goat Curd Cheese Cake

with quince and native rosella flowers

Coffee/Tea




Document 2

Oinner

in honour of

The Right Honourable John Key
Prime Minister of New Zealand

given by

The Honourable Julia Gillard MP
Prime Minister of Australia

The Lodge, Canberra

Sunday 19 June 2011




Curly Flat Pinot Noir 2005
Macedon Ranges (VIC)

Penfolds Thomas Hyland
Cool Climate Chardonnay 2010 (SA)

Flunter Valley Margan
Botrytis Semillon 2008 (NSW)

Menu

Quail Breast
with Quince, Roasted Hazelnuts and Meredith Goats Cheese
Safad

Steamed ‘Murray’ Cod

in a Cucumber, Tomato and Basif Consommé

Tart of ‘Batlow’ Apples

with Blue Gum Ice Cream

Coffee/Tea
Chocolates




Document 3

On the occasion of the

Council of Australian Governments Meeting

given by

The Honourable Julia Gillard MP
Prime Minister

The Lodge
Canberra

Thursday 18 August 2011




Menmn

Turban of Prawn
with Spaghetti and a champagne
and lemon sauce

‘ (v} Courgette Flower
Shaw and Smith M3 Chardonnay with goat cheese tomato ragout

(South Australia) 2008

Roast Fillet of Angus Beet
Pirramimma Shiraz with winter mushrooms, pumpkin puree

(South Australia) 2006 served with a red wing jus

(v) Asparagus and Broad Bean Feuillette
with tarragon buerre blanc

Scarborough Late Harvest Semillon
(Hunter Valley ) 2009

Frozen Nougat, Passionfruit Jelly
and Fresh Raspberries

Coffee/Tea




Document 4

Dinner

On the occasion of the

Council of Australian Governments Meeting

given by

The Honourable Julia Gillard MP
Prime Minister

The Lodge
Canberra

Thursday 12 April 2012



Shaw and Smith M3 Chardonnay 2008
(Adelaide Hills) SA

Wedgetail Estate Pinot Noir 2005
(Yarra Valley) VIC

Woodside Goat Cheese, Fig and Rosemary Tart

Smoked Rack of Lamb

with persian chelow of pear, eggplant and romato

(v) Beetroot and Blue Cheese Risotto

Rhubarb Bombe

with peppered strawberries

Colfee/Tea
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Document 6

Dinner

in honour of

The Australia-United Kingdom
Ministerial Consultations

given by

The Honourable Julia Gillard MP
Prime Minister of Australia

Kirribilli House, Sydney
Tuesday 18 January 2011




Wines

Brokenwood ILR Reserve Semillon 2005 (NSW)

Stonier Reserve Pinot Noir 2007 (VIC)

Menu

Green Gazpacho
with Queensland Swimmer Crab

Lamb Rack
with Bucket Wheat Green Olive, Anchovy, Walnut and
Pomegranate Pilaf

Coconut Mousse
with fresh Lychees and Raspberry Sorbet

Coffee and Tea
Chocolates






