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2010 REGIONA| FOOD FaR
o~ Tuesday 20 July, 2014
- - " 6.15pm - 9-30pm
Sydney Olympic Park precinct. Badgery Pavilion,
L TR TR § - Sydney ShoWgrour;d

NSW FARMERS’ ASSOCIATION

reqiena] 2010 Regional Foo Fair

FO»D FAIR OPEN TO THE PUBLIC FOR THE FIRST TIME

Join more than 400 farmers from across NSW to experience 13 unique dishes
'.Nsw showcasing the quality and diversity of NSW produce. Enjoy great food and

Tarmers beverages for a three hour culinary journey around NSW (cocktail style).
ASSOCIATION

Growing
the Business
of Farming

- Pasta Italia penne pasta, braised goat shoulder and olive ragout
« Pork belly, braised rhubarb and macadamia gremolata
- Sautéed prawns with chermoula and lime
« Binnorie Dairy labna, spiced cauliflower salad and Za'atar crisps
- Tea smoked duck breast, parsnip and bush honey foam
‘ - Sydney Rock Oysters with Cutaway Creek raspberry vinegar
« Sautéed mushrooms and thyme tart with Krinklewood verdelho butter
NSW Earmers’ Association - Hot Smoked trout, trout roe, coconut, ruby grapefruit and cashew salad
and the farmers of NSW look W"Fh Thai caramel , ,
forward to welcoming you to « Shiso cured Murray cod, pgffed.rlcet, avocado and soy.JeI.Iy -
] ) - Slow roasted beef, balsamic onion jam, blue cheese aioli, Brassiere bread
this event. The Regional Food T P

Fair is run in conjunction with « Mick’s bakehouse Sydney royal champion lamb shank pie with mint and
the NSW Farmers’ Association walnut yoghurt
Annual Conference. « Apple and frangipane tarts with lavender cream
« Almond milk pannacotta, coffee jelly, braised prunes and almond crumble
Hunter Valley Wines, Beer, Soft Drinks and a featured ‘Watermelon and Mint
Martini’ cocktail
Supported by: TICKETS JUST $75.00 PER PERSON
w To make a booking go to www.ac.org.au/rff or call 02 8251 1821.
} A { ‘ Numbers are limited and tickets must be pre-booked.
WOQOVER - E MITSUBISHI I ‘
EEEEEEEEEEEEE agribusiness MOTORS Royal Agricultural Society of NSW

A ——



