
TALK & TASTE
AWARD WINNING EXPERIENCE

FRIDAY 3 APRIL*
�with Lyndey Milan OAM

A CELEBRATION OF THE�
CENTRAL TABLELANDS

Second Mouse Cheese brings their artisan cheeses  
together with award‑winning  Small Acres Cyder. Both 

hailing from the Central Tablelands, they offer a relaxed, 
regional pairing with plenty of character.

SATURDAY 4 APRIL
�with Brigid Treloar

BUNS, SPICE & 
EVERYTHING NICE

Rodriguez Bros bring the spice,  
Hearthe brings the buns...and it just works.

SUNDAY 5 APRIL*
�with Lyndey Milan OAM FROM SIP TO SEA

A burst of Nordic brightness from Kippis Drinks, matched 
with BY Kai’s expertly smoked rainbow trout. Bold, clean 

flavours with serious depth.

MONDAY 6 APRIL*
�with Lyndey Milan OAM CHEFS’ KISS

Fresh pasta from Pasta Gallery, and wine from  
Bunnamagoo Estate Wines… 

What more do you need?

TUESDAY 7 APRIL
�with Tawnya Bahr AUSSIE CLASSICS

Lamingtons from Hudson’s Bakery,  
hot cross buns from Hearthe. 

Familiar Aussie favourites, done beautifully.

WEDNESDAY 8 APRIL*
�with Tawnya Bahr

GIN O’CLOCK WITH  
A CRUNCH

Enjoy a drop from Blue Mountains Gin Company,  
and something sweet and savoury from  

Continental Taralli Biscuits. 
Can’t argue with that!

THURSDAY 9 APRIL
�with Lyndey Milan OAM

COOL, CULTURED &  
PERFECTLY PRESERVED

Simply beautiful yoghurt from The Yoghurt Shop, and  
colourful preserves from Quincey Jones Jelly Preserves.  

FRIDAY 10 APRIL*
�with Lyndey Milan OAM

FROM THE GRILL  
TO THE GLASS

Angus beef from NH Foods, and a selection of gin and  
vodka from Blackwattle Distilling Company.

 Plenty to enjoy here!

SATURDAY 11 APRIL*
�with Brigid Treloar THE ART OF FLAVOUR

An exploration of artisan chorizo with Rodriguez Bros and 
small‑batch spirits from Merrigangs Distillery, celebrating 

craft, balance and flavour.

SUNDAY 12 APRIL*
�with Tawnya Bahr

SOMETHING SAVOURY, 
SOMETHING SMOOTH

Savour delights from Goose on the Loose and explore the 
amazing flavours of Jervis Bay Distilling Company.

MONDAY 13 APRIL
�with Lyndey Milan OAM MADE FOR SHARING

Charcuterie treasures from Kurrajong Kitchen and 
Bracko’s Biltong & Droëwors are the perfect  

finale.

*sampling of alochol is limited to those aged 18 and over


