Guild Members’ February Dinner

The dinner was held at Joseph Alexanders restaurant, which is a licensed
restaurant that’s been operating under the current owners for about 18
months in a most attractive location overlooking the Brisbane River at
Milton. Our hosts for the night were JA owners Mark Kennedy and David
Moore and head chef Benny Loh.

On arrival, we were ushered up to the second floor piano bar area where
we were given our name tags and spent up to half an hour chatting with
others while drinking some South Australian bubbly and eating Prawn
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the evening. We were then seated down out onto the verandah and lan welcomed us

all and advised the format for the evening, which was basically a four
course meal complemented with the remainder of the bubbly, two whites and two reds. All the wines were
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that neither wine exhibited a classic varietal
th had a similar back palate. The Cabernet
gnon drew comments from just okay to very good.
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e entrée, the choices were scallops, duck and salmon,
y choice being the Tempura scallops on wakami, mango,
cucumber and rhubarb.

Main meal choices were snapper, chicken breast and rack of lamb, with
my choice being Chicken breast stuffed with prawn and a light tumeric
broth. The rack of lamb was very popular and a few red drinkers who
missed out, were offered a great fillet steak in lieu.

Dinner finished with a selection of Australian cheese served with brandy
sealed muscatels and lavoch.

. All comments overheard were quite positive about the presentation and
J,‘_ quality of all the dishes. However, based on my previous experience,
The pianist ti ng requests the service and food was not up to their usual standard — unfortunately

ahout 12:30am that often happens when such places cater for groups.

And, they did have a special “excuse” on the night - it was the evening of
our 40 degree plus day and while the air conditioning in the restaurant was working coolly, the kitchen which
is not cooled reached 50 degrees and two employees collapsed creating some drama in production and
service.

Allin all, a great evening! At $65 per head for a member and a guest and $80 per head for non-members,
the evening was obviously quite heavily subsided by the Guild.

Thanks guys!!
Lindsay Thomas




