
 

Inner Circle was first made in the last century strictly for the pleasure of the CSR Company’s employees and very special 
clients only—hence the name. Inner Circle is made using the Pot Still method, which lends a higher quality to the product. 2 

Double Gold Medals, 6 Gold Medals and various additional accolades surround this remarkable rum. 

 

Wednesday 8th July 
7.30pm Sharp 

$95.00pp 
Inner Circle Rum, 1806 and PAN Asian invite you to a Degustation of fine pan-Asian 

food and stunning cocktails all flavour matched in five courses. 
 

A range of dishes from across Asia matched to innovative cocktails featuring the Inner Circle Rum 
range: 

 
Amuse 

House made lightly smoked duck breast with red miso & black cherry puree 
Confit of Tasmanian ocean trout with tom yum salt served coriander & walnut pesto 

Tiger prawn soufflé and tuna avocado tian 
 

Cocktail 
Black Pomegranate Mojito 

The world’s most awarded dark rum, created in Australia, and mixed with mint, lime and 
pomegranate.  Topped with ginger beer and served tall.  Refreshing, but with a full richness and 

intensity from the rum and pomegranate. 
 
 

Entrée 
Scallop & bokchoy mousse wrapped butter lettuce served with scampi & lemongrass broth 

 
Cocktail 

Spiced Daiquiri 
A classic Daiquiri, but with Inner Circle Dark Over-proof rum, kaffir lime, and vanilla. Dusted with 

spices and served straight up.  Fresh and spicy. 
 
 

Middle Course 
Steamed baby Murray cod fillets served with Asian tomato & lime salsa 

 
Cocktail 

Rhubarb Crumble Sour 
Inner Circle rum with rhubarb puree and liqueur, with lemon, served in a latte glass with a crumble 

garnish.  The crispness of the citrus is the perfect balance to the weight of the rum and the sweetness 
of the crumble.  Full bodied, but still a cleansing tipple. 

 
 

Main 
Roast rack of lamb and couscous & potato galette with saikyo miso Mustard sauce served with 

celeriac & apple salad 
 

Cocktail 
De-constructed Maple and Spice Old Fashioned 

A sipping drink that allows you to explore the complexity of the rum by adding dashes of maple, 
Peychaud Bitters and Apple Liqueur.  Made with the world’s most awarded rum, Inner Circle Green 

Dot, winner of best rum in the world four years out of the last eight. 
 

Dessert 
Warm chocolate fondant with trio of winter fruits sorbet 


