Accommodation

Attendees are encouraged to spend Friday night in Toowoomba at a motel of
their choosing, with a few suggested options listed below. For Saturday night,
we suggest relocating to the acclaimed Porters Plainland Hotel for the AGM,
and dinner thereafter.

We have provided the contact number and website details for Porters
Plainland Hotel below. Online bookings can be made directly through their
website. We recommend that you contact them at your earliest convenience to
secure your reservation. Please note that the initial accommodation rate
quoted in July 2025 was $200 per room, but this has since increased to $220
as of two weeks ago. Porters Hotel requires advance payment to secure
bookings, as they tend to fill quickly in the lead-up to the festive season due to
high demand for Christmas functions.

Porters Plainland Hotel
07 5465 6547
https://www.portersplainland.com.au

The Coachman The City Golf Club Motel
07 4639 3707 07 4636 9999

Eastgate on the Range
07 4602 0725

Great Divide Motor Inn Toowoomba Central Plaza
07 4639 6646 1800 026 370

Grammar View Quest Toowoomba

07 4638 3366 07 4690 2222
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Schedule

QLD time
8.30am — 9.00am

9.00am

10:00 am

10:30 am

11.30am

1:00 pm

2.30pm
5.00pm — 6.30pm

7.00pm

Assemble at Picnic Point, Toowoomba to depart 9am

Depart for Lee and Donna Gordon’s “Bloomfield”
Farm, Felton.

Morning tea hosted by Lee and Donna, joined by
his foundation member and mother Mrs Joyce
Gordon.

Inspection of the Gordon’s Salers cattle, followed
by an address by Lee.

We are enquiring about a significant enterprise
of interest to visit on the way to Mike and
Helena’s property, “Sunrise” at Middle Ridge, for
a BBQ lunch at 1:00 PM

BBQ Lunch at “Sunrise”

Depart to our AGM and accommodation venue at
Plainland in the Lockyer Valley, in preparation for
the AGM meeting and evening dinner.

AGM being held in a meeting room at Porters
Hotel, followed by an address from Qld Salers
commercial user.

Dinner in meeting room at Porters Hotel. The
daily menu has been attached for your
convenience. Porters staff will take meal orders
at the start of the AGM.

QLD time
8:30 am

9:15 am

Midday

1:30 pm

Breakfast get together at “Grace Eats” a
restaurant in Laidley (10mins south of
Plainland).

Travel to Rodney and Renae’s farm on Mulgowie
Road for an inspection of their cropping
operations, as well as their Salers and Wagyu
cattle.

Lunch at a local venue of our choosing.

Depart to your own destinations.

Point of contact — Michael Manley 040906 7800 throughout weekend.
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T0 START

SIGNATURE GRILL

VALLEY FAVOURITES

GARLIC BREAD "
ADD CHEESE 2 | BACON® 2

GLUTEN FREE GARLIC TURKISH BREAD &%=

ADD CHEESE™® 2 | BACON® 2

THAI SPICED PUMPKIN SOUP*™

Mildly spiced pumpldn soup served with sour cream, shallots & toasted sourdough.
FRIED CHICKEN TENDERS Bt vith (sufe Aol

Marinated chicken tenders (6) floured & fried, served witha dhoice of Frani's hat sauce,
Korean gochujang, Southern BBO or honey sesame. Includes chaice of dipping suuce.
BATTERED PRAWNPOPS"® Buss iish Lime 4

Crispy fried battered prawn paps (7). Includesyour chaice of dipping ue.
PANKO CRUMBED SQUID" Bust vish Lime A

Crispy fried panko crumbed squid rings (7) served with leman. Includes your choice
of dipping sauce

ALLED COB LOAF

Warm toasted cob loaffilled with a creamy bacon, creamed com & three cheese mixx

CHEESEBURGER SPRING ROLLS Bt sith Tomass Saice

Golden fried cheeseburger spring rolis(4). Includes your choice of dipping sauce
VEGETARIAN SPRING ROLLS ™ Bust vith Tam Jim

Golden fied vegetarian spring rolls (4). Indudes your choice of dpping sauce.
ADD ADIPPING SAUCE  LIME, CHIPOTLEOR GARLICAIOLI 1 | SWEET CHILLI 1

CHUNKY TARTARE 1 | WASABI KEWPIEMAYD 1 | NAMJIM 1 | SOURCREAM 1
RANCH 1

CHEF'S SELECTION

ATLANTIC SALMONFILLET'® W
Dubdkah crusted salmon fillet served with roast garlic kipfler potatoes, steamed broacolini
& charred lime.

PAN FRIED HUMPTY DOO BARRAMUNDI“* e
Pan fried sian on centre cut Humpty Doo b di don g eamy potato
mixed winter greers, braised fennel, leek & a roast gariic & fennel cream.

MASSAMAN LAMB SHANKS *
Slow cooked shanks ina rich
TWICE COOKED PORK BELLY *
Served with a creamy potato & parsnip pur ée, mixed winter greens & arich red wine,
rosemary & thyme jus.

ides

cury sauce, served with basmati rice & broacolini.

Porters are famous for our succulent char griled steais alllocally sourced & cooked to your lidng. A
steaks are certfied Halal & brushed with Wagyu Beef Tallow. Sizes are approsimate raw weights.

350g SIGNATURE ANGUS RIBFILLET*
150-180 day grain fed Angus beef produdby Stankroke Foods Australia

250g EYE ALLET®
250g Diamantina grass fed eye fillet produced by Stanbroke Foods Australi
mnlbwlm'imﬁwﬁ-ﬂm

400g ANGUS SB4 RUMP =
100 day grain fed Diamantina Black Angus produced by Stanbroke Foods Australia.

300g PORTERHOUSE **
100+ day grain fed Diamantina produced by Stanbroke Foods Austra

ADD BLACGKENED RUB TO ANY STEAK®*

CHOOSE 2 SIDES

SALAD®® | SEASONALVEGES® | SLAW® | MASH® | CHIPS® | ONION RINGS
ROAST VEGES® | ROASTED KIPFLERPOTATOES ® | SWEET POTATO FRIES (ADDSI)
BROCCOUNI® | RICE®

ADD ATOPPER

AVO & HOLLANDAISE *
BATTERED PRAWN POPS (7)'%
CREAMY GARLIC PRAWNS (4)
PANKO CRUMBED SQUID (4)’
FRIED CHICKEN TENDERS (3)
CHEESEBURGER SPRING ROLLS (2)

THE AUSSIE
Flame grilled bacon rasher (1), smoky American BBO sauce & beer battered onian rings

AV PORTERS
"7\ PLAINLAND HOTEL

80" OF OUR STEAES Y STANBROEE

CHICKEN SCHNITZEL™ (sfsen free pion is grillad chichen st 27
Fresh cumbed chicken breast served with your choice of two sides. Add one of our Toppers
below, or fram our Sgnature Grill section.

SCHNITZEL TOPPERS

PARMY @

Sugo tomato sauce, legham& cheese

DOUBLE STAGKED PARMY ©* (Warring: challanging)

Asecond chicken schnitzel topped with more sugo tamato sauce, legham & cheese
GODFATHER PARMY ©*

Sugo tomato sauce, legham, pepperani, prosciutto & cheese

AVO & HOLLANDAISE #

THEAUSSIE

Rame grilled bacon rasher, smaky American BBO suce & beer battered onion rings

SEAFOOD COMBO'

Panko crum bed southem blue whiting fillets ) d with b dp (3) chips,
salad, lemon & house made chunky tartare.

BANGERS & MASH *

Three of Gatton MeatCentre's award winning thick pork sausages served with mash,
steamed vegetables & gravy.

FISH & CHIPS OF THE DAY ***

Market sourced fish served with chips, salad, lemon & hause made churky tar tare.
CHOOSE FROM %, GREAT NORTHERN BEERBATTERED | GRILLED®®
PANKO CRUMBED SQUID'

Crispy fried panko qumbed squid (7) served with chips, salad, lemon & lime aicli.
GARLIC PRAWNS "=

Sautéed red onion, gariic & prawns (10) deglazed with white wine & finished with cream,
served with steamedricee.

ROAST OF THE DAY ™ e Spucials Baurd

Daily roast served with roasted potato, pumpidn, carrot, steamed broccalini & gravy.

SUCCQULENT BEEF CHEEKS “
Slow moked in aroast gariic & red wine sauce, served with creamy mash & brocaolini.

OLD SCHOOL RISSOLES
Oven roasted rissoles (2) served with creamy mash, steamed broacofini& gravy.

SAUCES ...

GRAVY® 1 | MUSHROOM® 2 | PEPPER® 2 | HOLLANDAISE® 3 | DIANE® 2
SMOKY BBQ®* 2 | ROSEMARY &THYMEJUS® 3 | ROASTGARLIC & FENNEL (REAM®* 3

CHPS®5 | SALAD™ 5 | SEASONALVEGES® 5 | ROASTVEGES® 5 | ROASTED KIPFLER POTATOES® 5 | MASH= S | SWEETPOTATOFRES 6 | SLAW=5 | ONIONRINGS 5 | BROCCOLINI®S | RICE= S




