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PROGRAMME
12 NOVEMBER 2017

Pre-luncheon canapes and cocktails

Welcome by Master of Ceremonies 

Richard Wilkins AM

Welcome by Yvonne Le Bas 

Chairman of The Ireland Funds Australia

Lunch Served

Silent Auction throughout Luncheon

Entertainment by 

Erin Clare

Kieran McLoughlin  

Worldwide President & CEO, The Ireland Funds

Live Auction 

Guest Auctioneer Edward Riley

Pledge

Doolittle Raffle 

Roaming Desserts

Adjourn to the waters edge for Guinness, Kilkenny and Irish Coffees.

Entertainment by Event Music Solution
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MENU

PRE LUNCHEON COCKTAIL 

Pink Lady

CANAPÉS
Seared Kingfish carpaccio croutons 

Finger sandwich of roast chicken, fresh herbs and mayonnaise

ENTRÉE
To be served alternately

 Poached King Prawns, chopped vine ripened tomatoes, roast red peppers  

and green Liguria olives with white balsamic and fine herb potatoes

Smoked Salmon and goats cheese tart with endive salad

MAIN COURSE
To be served alternately

 Roast Atlantic Salmon fillet, served with salsa verde, kumera mash and beurre blanc sauce 

Beef short ribs braised in red wine, caramalised mushrooms and baby onion with creamy mash

On the table to share
“The Crown Jewels” golden roast pumpkin wedges with pomegranate 

Fresh corn, roast capsicum, and broccoli salad with mustard seed and almonds

TRAVELLING DESSERTS
Petit fours in combinations of

White and dark chocolate, rose water and red velvet

And ice cream from the ice cream cart

COFFEE
Espresso and Cappuccino from the coffee cart

Irish Coffees 

Domaine Chandon

The Lane Chardonnay

Squealing Pig Sauvignon Blanc

Rosemount Estate Little Berry Shiraz

Fickle Mistress Pinot Noir
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LIVE AUCTION

     Lot 1

     Lot 2

     Lot 3

 U2 signed Fender Guitar

Throw a Dinner Party at your home with a Private Chef

Coolmore Stud Experience

Hand signed, 3D box framed Fender electric guitar signed by U2 including 

Bono, The Edge, Adam Clayton and Larry Mullen Jr and displayed on a 

custom matboard showcasing their entire back catalogue.

Value Priceless

Enjoy the luxury of a fine restaurant in the privacy and comfort of your 

own home. A private Chef and Waiter will serve a gourmet 5 course dinner 

for 10 guests including 12 quality bottles of carefully selected matching 

wines. One course will feature an (optional) Plating demonstration by your 

Chef. You will get tips and learn the techniques Chefs at the world’s top 

restaurants use to construct and present their dishes. All meals include 

your personal Chef, attentive Waiter, all crockery, cutlery, linen napkins, 

tea and coffee. All you need to do is choose your guests. Sydney Metro only.

A Reserve Applies!

Price Range 
$3,800 – $4,600

The Magnier Family and Coolmore Australia are pleased to offer a 2 night 

stay for 4 people at Coolmore Stud in the Hunter Valley, the premier 

source of elite thoroughbreds in the Southern Hemisphere. This package 

includes an extensive guided tour of the farm and its world renowned 

facilities and inspection of the resident stallions including US Triple 

Crown Winner American Pharoah and international superstar So You 

Think! Also enjoy lunch or dinner for 4 at Vines Restaurant at Hollydene 

Estate Winery next door.

Value in excess of $2,500 
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     Lot 4  Trip of a Lifetime with Emirates 
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     Lot 5 The Ultimate New Zealand Luxury Escape 
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     Lot 6

     Lot 7

Emirates Australian Open Golf Package

Under the Tuscan Sun
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     Lot 8 New 2017 Audi A3 Sportback 1.0 TFSI
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MS MAUREEN MCCARTHY
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