CONCERT & DINING PACKAGE — BLONDIE & PRENTENDERS
AT PETER LEHMANN WINES

You will be enjoying a Concert and Dining package at Peter Lehmann Wines on Saturday 27"
November. The includes a gourmet buffet style meal catered by the award winning caterer Barossa Farm
Produce, and will be accompanied by a selection of premium Peter Lehmann Wines, premium beer and
soft drinks in a marquee at the perimeter of the venue. After the meal you will be directed to your
allocated seat in the Concert and Dining section of the reserved seating area, where you can view the
performances.

Please aim to arrive at the venue by 4.00pm. There will be a Shuttle bus available to transport you to and
from the show from various accommodation and Barossa township locations. To organise yourself, call
LinkSA on 8564 3022 for timetable and pricing. Alternatively, If you wish to park in the Concert and
Dining car park, you must display the Car Pass (enclosed) on you dashboard to assist the car-parking
volunteers.

Present your ticketmaster ticket at the gate for entry and make your way to the Concert and Dining
Marquee. At the entrance, you will be issued a wristband. You must wear your wristband at all times to
access and obtain complimentary service in this area. The dress code in the Marquee is neat casual.
Please retain your ticketmaster ticket as you will need to show it to the ushers when you go to the
reserved seat section to watch the show.

Pre-assigned seating at shared tables (of 10) will be arranged to ensure the comfort of all guests in the
marquee. If you wish to be seated with other friends or colleagues, please make this request at the time
of booking.

Your seating during the event will be at your shared table in the marquee during service time, plus you
will have an allocated seat in the Concert and Dining section of the reserved seating area where you can
watch the concert.

The estimated time of service and sample menu is listed below.
4.00pm Beverage service commences

4.15 — 5.00pm Roaming Entrée

house cured salami with fresh goats curd bruschetta

springs smoked salmon tartlet with horseradish

duck and vinocotto pate with melba toast

south australian oysters with verjuice and shallot

miniature lamb skewers with morrocan spice & yoghurt dipping sauce
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5.00 — 5.45pm Main Course buffet

Ballontine of Barossa Corn fed chicken stuffed with proscuitto & sage
Coorong Angas beef with tarragon aioli

Blanched Asparagus with parmigiano

Organic green leaves with vin cotto dressing

Barossa potato , bacon & mustard salad

Wood fired breads
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6.15pm Dessert buffet
% Cheese platters with lavoche and fruit pastes



IMPORTANT EVENT INFORMATION

SHOW DETAILS:

Date: Saturday 27th November 2010

Venue: Peter Lehmann Wines

Address: Entry via Stelzer Road, Tanunda, South Australia, 5352

Peter Lehmann Wines is only 1.5 hour trip from Adelaide.

ACCOMODATION/ TRANSPORT:

Contact Barossa Visitor Centre Ph: 1300 852 982 or www.barossa.com for

accommodation information and LinkSA Barossa Valley on 85 643 022 or www.linksa.com.au
for transport information.

SHOWTIMES:

4.00pm — GATES OPEN

4.30pm — 5.00pm ADALITA
5.30pm — 6.15pm LITTLE RED
6.45pm — 8.00pm PRETENDERS
8.30pm — 9.45pm BLONDIE

RESERVED SEATING PLAN:
Concert and Dining patrons’ reserved seats are in yellow. Refer to the seating plan below.
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For all show information go to www.adayonthegreen.com.au
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