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Terrace Restaurant makes it two in a row at the Tasmanian Tourism Awards
Terrace Restaurant has again been recognised for its outstanding contribution to the state’s tourism industry, taking out the Tourism Restaurants & Catering Services category at the 2008 Tasmanian Tourism Awards, held in Hobart last Friday.

This gong follows the Terrace’s win in the same category at last year’s Tourism Awards and caps off a successful year for the restaurant.

Food & Beverage Manager Richard Pobitzer welcomed the prestigious award as recognition of the restaurant’s commitment to using fresh, local produce.

“Our primary focus is to offer an innovative, modern dining experience that showcases fresh Tasmanian produce to interstate and international visitors,” Mr Pobitzer said.
“The Terrace’s menu is built around locally-sourced products, from grain-fed Cressy lamb and pigs reared at Larmenier Primary School to Blackstone Heights truffles. Every effort is made to support local producers in the first instance before importing international products.”

The restaurant’s ongoing wine dinner series continues to attract visitors from interstate and overseas. Terrace patrons have enjoyed the privilege of dining with the chief winemakers from some of the world’s most renowned wineries, including Penfolds, Henschke, Katnook Estate, St Hallett and Pipers Brook. 
Over the past 12 months the Terrace has been recognised with the following awards:

· Tasmanian Tourism Awards – Tourism  Restaurants & Catering Services

· Australian Hotels Association State Awards for Excellence – Fine Dining

· Wine Spectator Annual Awards for Excellence – two goblets

· Gourmet Traveller WINE Wine List of the Year Awards – Tasmanian winner

For more information or to arrange an interview please contact Marketing Coordinator Nicole Mayne on 6335 5879 or email nicole.mayne@countryclubtasmania.com.au.



