
Bird Street, Lichfield, Staffordshire WS13 6PR 
T: 01543 414822 W: www.thegeorgelichfield.co.uk 

 BEST WESTERN The George Hotel is part of Webb Hotels & Travel 
www.webbhotelsandtravel.co.uk 

£37 per person, includes dinner, aperitif and wines 
 (one glass per course). 

Stay overnight in a standard double room for an extra £68 per couple  
(£88 in a superior room), includes full English breakfast. 

 

 

 

 

 

 

The grapes for South African wines are grown in one of the world's 
most special places, with ancient soils, two oceans, soaring mountains 
and unparalleled natural beauty. The South African winelands are 

renowned for their breathtaking scenery and the wines are as full of 
variety as the myriad of cultures that form this Rainbow Nation. 

If you would like to taste and discover more about a selection of high 
quality South African wines then come along to our Gourmet South 
African Wine Evening on Friday 9th March. The evening will feature 

canapés and an aperitif on arrival followed by a delicious four course 
dinner, and our wine expert will introduce and explain the wines he has 
chosen as the perfect accompaniment to each dish.  

Gourmet  
South African  
Wine Evening 

 

Friday 9th March 2012 

Please see overleaf for a copy of the menu.  
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Gourmet South African  
Wine Evening 

 

Friday 9th March 2012, 7.30 for 8pm 

Menu 
 

Pongracz Rosé 
 

Ostrich kebab on a bed of roasted tomato  

and peppadew salsa with herb dressing 

Running Duck Organic Chenin Sauvignon 
 
 

 
 

Seared tuna on a bed of wasabi avocado wedges  
topped with pickled daikon relish 

Vergelegen Chardonnay 
 

 

 
 

Twice cooked medallions of beef served in a banana leaf en papillote  

with celeriac purée, char-grilled aubergine finished  

with tamarind and coconut cream sauce 
Groote Post Merlot 

 
 

 
 

Poached pear in red wine  
on a bed of crushed date & walnut biscuits with vanilla ice cream 

Stellar Organics “Heaven on Earth” 
 

 

 
 

Coffee and petit fours 
 
 

A vegetarian menu is available on request 


