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success and a great course

HE team members at Bonville

Golf Resort are no strangers

lo winning awards. Adding to

their already impressive
collection of accolades, general man-
ager Brad Daymond and food and
beverage manager Todd Weeks re-
cently returned from Sydney with the
‘Wedding Calerer of the Year 2010° and
‘Overall Caterer of the Year’ gongs
from the prestigious Restaurant and
Catering Awards for Excellence -
NSW Regional.

“This is a great reward for the staff
and their exemplary efforts to provide
a consistently high level of food and
beverage service,” Mr Daymond said.

“We have won 34 Restaurant and
Catering Excellence awards in just
eights years, which is testament to the
dedication of our staff.

“Sometimes winning that first
award can come casy but being able to
back it up year after year is a satis-
fying achievement, especially when
our competitors are also siriving hard
lo win.”

With modern Australian cuisine on

SPECIAL FUNCTIONS AT BONVILLE

W Melbourne Cup lunch (taking bookings now)
B Christmas Day lunch

W Christmas parties

W Corporate events

W Weddings

W Legends Lunches with John Eales.

Brad Daymond, Todd Waeeks and Damien Tarbox with the
latest awards for Bonville Golf Resort. sHoro: SRUCE THomAs

the menu, The Flooded Gums Restau-
rant at Bonville Golf Resort benefits
from the creative input of two exec-
utive chefs.

“Our partner property is Jonah’s
overlooking Whale Beach in Sydney
and their executive chef, in partner-
ship with our executive chel Lee
O’Carroll, create menus Lo showcase
fresh, local produce, offer scasonal
sclections and introduce the latest
food trends,” Mr Daymond said.

It is no surprise Colfs Coasl seafood
is always on the menu at The Flooded
Gums but you will also find a tempting
range of dishes which include game,
meat and poullry.

Popular choices with diners include
‘Woolgoolga lobster and angel hair
pasta’, the ‘Grilled Black Angus’ and
the to-die-for-dessert, ‘Panna Cotla’.

New to the ‘menu’ at Bonville Golf
Resort is master sommelier Christian
Baeppler, who has recently joined the
team and brings a wealth of know-
ledge on Auslralian and international
wines.

“Our award-winning wine list has
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always been an integral part of the
dining experience at The Flooded
Gumes, but Christian has taken it to
another dimension,” Mr Daymond
said.

“We pride ourselves on offering
quality wines at affordable prices and
Christian ensures there is something
to please every palate.”

As part of a recenl multi-stage re-
furbishment at Bonville Golf Resort,
timber and glass bi-fold doors now
open from the restaurant directly to
the lawn terrace.

Diners can enjoy an ambient indoor/
outdoor dining experience overlooking
the 18th green and fairway out to the
beautifully landscaped grounds which
currently include a colourful display
of azaleas.

For more details/bookings, call 6653
4002 or check out the website
www.bonvillegolf.com.au.
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M Bonville Golf Resort has 30 recently refurbished
resort and executive rooms.
M Eight are spa rooms.

All rooms have luxurious bathrooms.

Fox sports, internet access and all the usual
inclusions of a resort of this calibre.
B Enjoy a relaxing walk around the beautifully Iit-
grounds before retiring.
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