
CLASS

A  P A R T N E R S H I P  W I T H  S O U T H  W E S T  C O N N E C T ,
T R A I N I N G  S E R V I C E S  N S W  [ R I E P ] ,  C A S U L A
P O W E R H O U S E  &  J O H N  E D M O N D S O N  H I G H

S C H O O L

(RIEP)

SWC & RIEP'S

CHEFS

*LIMITED SPOTS AVAILABLE

6:00pm

Queries, Contact: JEHS | Ms
M Khanna | (02) 9825 9815

1 Powerhouse Rd, Casula
NSW 2170

 DON'T MISS OUT |
ORDER NOW! | 6PM

SEATING ONLY  

UT| BOOK NOW | LIMITED SEATING | SWCCLASSCHEFS.EVENTBRITE.COM | DON'T MISS OUT | BOOK NOW | LIMITED

Meredith Farm Goat Cheese Fritters,
Beetroot Chutney, Balsamic Beetroot, Honey
& Walnuts (h)
Asian Style Cured Salmon Tartare, Yuzu Mayo
& Crispy Enoki Mushrooms (gf, h)
Free Range Chicken Breast, Pumpkin Puree,
Brussels Sprouts & Crisp (gf, h)
Roasted Barramundi Fillet, Asian Greens,
Pickled Daikon & Chilli Sauce (gf, h)

Artisan Warm Bread & Pepe Saya Cultured Butter

Yuzu Pavlova – Yuzu Jelly, Yuzu Sorbet &
Meringue (gf)

*Tasting Menu includes ALL 5 items listed (seasonal)*

MAINS DESSERT

5 COURSES & DRINKS

33$
$80 IN VALUE!

swcclasschefs.eventbrite.com
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TASTING MENU *All 5 items will be served to all guests, substitutions
are not possible, a vegetarian option and kids meal
($15) will be provided at time of booking.

only one seating
(accepting guests from 5:30pm)

DRINKS Coffee/Tea/Soft Drink *Choose 1 option

MAY 5FRIDAY

TERM 2,  WEEK 2

E N J O Y  A  N I G H T  O F
G O O D  F O O D  P R E P A R E D  &

S E R V E D  B Y  J O H N  E D M O N D S O N
H I G H  S C H O O L  S T U D E N T S
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