
10 DAY FOOD FESTIVAL
8 - 17 JULY 2016  

Brought to you by  

North Coast TAFE and PRIME 7 tastetweed.com.au

TASTE local gourmet produce          TREAT yourself to dining experiences

TANTALISE your senses on the stunning Tweed Coast

This program was correct at time of printing and is subject to change without notice.



The Tweed is famous for its lifestyle offerings and we invite you to come and indulge in the activities we 
love and enjoy. The Tweed is home to world class produce, grown in our fertile soils in the shadows of 
Wollumbin-Mount Warning.  Enjoy the foods of the Festival, the various experiences on offer and  take in 
some of the best of the Tweeds food experiences.

Whilst you’re here take an early morning swim at one of our beautiful beaches dotted along 37kms of 
coastline, visit the nationally recognised Tweed Regional Gallery & Margaret Olley Art Centre or escape 
on a day trip to one of our World Heritage listed rainforests. Drop into our Visitor Information Centres 
in Tweed Heads, Kingscliff, Hasting Point and Murwillumbah to collect more information on what the 
Tweed has to offer and get insightful recommendations from our friendly volunteers. 

Bill Tatchell  I  CEO Destination Tweed

WELCOME 
to the Taste of Kingscliff and the Tweed Coast

Taste of Kingscliff & the Tweed 
Coast has been incredibly 
successful in highlighting 
what this area has to offer, 
both in the wonderful array 
of our fresh local produce and 
the talent and imagination of 

We know how lucky we are to live in one of 
the premier locations in the country. There are 
spectacular, world heritage listed National Parks, 
stunning rural landscapes as well as unrivaled 
surfing beaches and a relaxed coastal lifestyle 
that is so attractive for our locals and visitors to 
the Tweed.

Among the many benefits that we enjoy is our 
highly productive agricultural land and the 
bounty of local produce that is available right 
on our doorstep. Our Council fosters a close 
relationship with the farming sector and supports 
the growth of new and emerging niche operations 
that add to the great variety of choice available 
to consumers. Food and beverage operations 
form a significant part of the tourism industry 
and our local economy so Council is always ready 
to support and encourage the efforts of local 
entrepreneurs who seek to showcase this aspect 
of life on the Tweed.

The team at “Taste of Kingscliff & Tweed Coast” 
has again this year presented a stellar program 
of experiences for locals and visitors to share in 
the abundance that we enjoy. On behalf of our 
Council, it gives me great pleasure to welcome 
you to the Tweed and “Taste” for 2016 and to 
acknowledge the event organisers for their great 
work in promoting our region. We hope to see 
you and your friends back here 
sometime soon.

Councillor Barry Longland
Tweed Sire Council

our chefs and restauranteurs in bringing it to 
the table in a uniquely Tweed Coast style. 

Although I have lived in the Tweed for over 
twenty years, I am still surprised and delighted 
by the variety of food produced in this region. 
Not only do we grow and harvest a range of 
fresh fruits, nuts, vegetables, seafood and 
meats but food processing industries use local 
ingredients to prepare products ranging from 
boutique beers and beverages to delicatessen 
meats and cheeses, baked goods, condiments 
and a myriad of delicious foods right here on 
our doorstep.

In 2016, I invite you to take the time to really 
discover the best this area has to offer and to 
linger longer, enjoy our stunning scenery and 
experience life at a more relaxed pace. 

Geoff Provest MP 
State Member for Tweed            

Japanese Cooking  
and Culture Class
Join TAFE Chef Vanessa Finneran 
for a Japanese Cooking and Culture 
Class at Caldera Restaurant,  
TAFE Kingscliff Campus.  

The morning will open with morning tea as 
we learn a bit about the Japanese language, 
etiquette and regional foods from our guest 
speaker. Then it’s into the kitchen for a 
Japanese cooking class followed by lunch 
in our restaurant with our cuisine of the day 
and Sake. 

Take home a book of your new recipes to 
recreate for your family and friends. Some of 
our dishes include: Sushi, Sashimi and salads, 
Izakya food - Beef Tataki, Agadashi Tofu, Gyoza, 
Karage Chicken, Buta Kakuni, Rice seasonings 
(Furikake), Yakitori and Tempura.

Get cooking at TAFE!    
Course details: northcoasttafe.edu.au  
or email: gillian.bruce1@tafensw.edu.au

RTO: 90010

Vanessa Finneran 

Vanessa has been cooking professionally 
for more than 20 years. She trained in 
restaurants and kitchens in Brisbane and 
the Gold Coast before travelling abroad. 
While travelling Vanessa lived and worked 
in kitchens throughout Scotland, England, 
Japan and Canada, and draws on these 
experiences as well as her extensive 
training for inspiration while cooking in  
our kitchens. 

Friday 8 July 2016

10:00am

Cost: $100 per person

Caldera Restaurant
TAFE Kingscliff Campus
Cudgen Road, Kingscliff

Online Bookings: 
tastetweed.com.au

Phone Bookings and enquiries:
(02) 6674 7242

Vanessa’s passion and enthusiasm for 
cuisine and cuisine culture, coupled with 
her love for sharing knowledge has made 
her a valuable teacher and mentor in 
the classrooms and kitchens at TAFE 
Kingscliff Campus. 

More recently Vanessa has been 
balancing her teaching at TAFE and Chef 
contracting business with her family life. 
With the addition of her young son, she 
now has new range experiences to draw 
on and her passion for great food and 
cooking is stronger than ever.



PeppersHotels

Experience Peppers. Call (02) 6674 7777
or email salt@peppers.com.au

*Terms and conditions apply. Subject to availability.  Block out periods may apply.

Peppers Salt Resort & Spa is located 20 minutes south of the Gold
Coast Airport and 30 minutes drive from Byron Bay. You can laze the
days away by the resort and lagoon style pools or stroll down to
Kingscliff Beach. The Spa at Salt can soothe, buff and polish you from
head to toe with wellness therapies and treatments. The Tranquility
Lounge is guaranteed to have you floating out the door.

If you are looking for iconic resort-style accommodation in Kingscliff,
Peppers Salt Resort & Spa is contemporary resort chic with rooms, spa
suites and apartments. For an intimate escape or family holiday, you will
be well looked after in a beautiful resort with the services of a fine
Kingscliff hotel. The acclaimed Season Restaurant serves breakfast and
dinner. Lunch can be taken around the pool or in the al fresco lounge.
On the menu will be seasonal, organic and fresh produce from local
growers.

Stay and save 10% off the best available rate during the Taste of
Kingscliff 10 day Food Festival.  For bookings visit peppers.com.au/salt
and enter promo code 'TASTE'.

Peppers Salt
Resort & Spa

2/8 Willow Ave, Cabarita NSW 2488
p: (02) 6676 1275
w: thelakecabarita.com 
e: thelakecabarita@gmail.com

OFFICIAL OPENING 
FRIDAY 8 JULY 2016

THE LAKE CABARITA 
2/8 Willow Avenue, Cabarita NSW 

5:30pm 
Invitation ONLY

This year’s official event opening will be hosted by Jenny 
and Joel Zwemer at The Lake Cabarita.   Dignitaries, 
sponsors and special guests will enjoy Paleo inspired 
canapes with wines by The Grape Connection.

The Lake Cabarita Venue sits on the shores of the 
Cudgera Lake which is nestled in amongst the Cudgen 
Nature Reserve just west of the town ship of Cabarita 
Beach (Bogangar).  They are a licensed venue capable of 
catering to 250 patrons.  Their restaurant is paleo inspired, 
providing many options for the dietary challenged patron.



Exciting new store 

opening in Casuarina!

▼Restrictions and conditions apply. Please ask us for further details or visit our website at www.flightcentre.com.au/lowest-airfare-guarantee. Flight Centre Travel Group Limited (ABN 25 003 377188)
trading as Flight Centre.  ATAS Accreditation No. AI0412. CAFRE69688

1300 182 108Flight Centre  
Casuarina Beach

Visit our new store opening  

at the end of March at 

Casuarina Town Centre, 

Coast Road  

or call 1300 182 108

Internationally renowned travelling 
celebrity chef, Steven Snow, is the 
owner/chef of Fins, Australia’s most 
awarded regional restaurant. Fins has 
been a ‘hatted’ restaurant for the past 
20 years. 

Over the past 3 years Snow splits 
time between Fins and his restaurant 
consultancy business. Snow has 
also been a regular food writer for 
the Sydney Morning Herald, and a 
contributor to numerous glossy food 
magazines.  He is also the author of 
the best-selling cookbooks byron 
cooking and eating and Cooking 
on the Coast . Finally, Snow was the 
feature chef on Channel 7’s lifestyle 
TV series Guide to the Good Life. 

Don’t miss the opportunity to meet 
and greet with Snow in the “Taste 
of Summerland” demonstration 
marquee.

Meet Celebrity Chef 

STEVEN SNOW

TASTER @ SALT
Brought to you by Flight Centre 

SATURDAY 9 JULY + SUNDAY 10 JULY 2016

CENTRAL PARK 
SALT VILLAGE

10:am - 5:00pm daily
FREE

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

Enjoy two days of food and beverage in the 
magnificent seaside location of Central Park, Salt 
Village in Kingscliff thanks to major sponsors, 
Flight Centre.  

This year’s event will feature over 50 stalls offering 
hot and cold food and beverages, fresh produce 
and packaged goods.  The focus of this fully 
licensed event is local seasonal flavours offering 
signature dishes from our best local cafes, 
restaurants and food businesses.

Both days offer a full program of events including 
the “Taste of Summerland” Marquee which will 
host a series of cooking classes, meet & greets, 
tastings and product discussions.

Stay and enjoy the tasting food options in Central 
Park or simply relax on your picnic blanket or 
comfy chair and  have your musical senses treated 
with a full program of live entertainment on main 
stage from local and visiting acts. 

Kids entertainment including petting zoo, face 
painting and activities in our Kids Zone. TASTE 
is a plastic bag free initiative so please bring 
your basket or green bag to fill and protect the 
beautiful environment of the Tweed.

A fully downloadable site plan and menu of the 
Taster will be available for download at our website.

Catch the FREE Shuttle Bus - see website for full 
details.



TASTE OF SUMMERLAND 
DEMONSTRATION MARQUEE 

SATURDAY 9 + SUNDAY 10 JULY 2016

Time Saturday 9 July Time Sunday 10 July
10.00 – 
11.00 

MEET AND EAT
The Business Bloke
Mark Napper
Join us with Mark as we engage with 
local farmers on the food industry and 
sample some of the amazing local 
produce of our region

10.00 – 
11.00 

COOKING THE PALEO WAY
Local restauranteur & Chef  
Jenny Zwemer  
Learn some of the basic principles of paleo 
cooking and share in a few recipes created 
from in-season produce

11.00 – 
12.00

CHEESES LOVES YOU
Local Cheese Maker  
Debra Allard 
Ask the questions you always wanted to 
ask in this interactive class making a 30 
minute mozzarella and cultured butter

11.00 – 
12.00

TASTE OF SINGAPORE  
International Guest Chef  
Shen Tan 
This is a rare opportunity to partake in this 
special masterclass in classic Singaporean 
flavours

12.00 – 
13.00

BBQ TECHNIQUES
Local Chef & TAFE Teacher   
Garry Smith 
Boning out a chicken made easy & learn 
some handy BBQ techniques to make your 
cooking at home that little bit simpler

12.00 –  
13.00

FARM TO PLATE
Craig Robertson 
Our esteemed Executive Chef of Peppers 
Resort & SEASON Restaurant will prepare 
and plate the best of our regions in-season 
produce for you in this one hour masterclass

13.00 – 
14.30

CELEBRITY CHEF &  
EVENT AMBASSADOR
Steven Snow 
Seafood Masterclass
With Guest: Husk Distillers 
Presenting Ink Gin & locally made rum

13.00 – 
14.00

HOMEMADE KIMCHI
Local Chef &  Cooking School
Jean Martinez
Partake in a culinary journey of delicious, live, 
probiotic food prepared by our very own 
Artisan Wholefoods Cooking School chef

14.30 – 
16.00

TASTE of ASIA
International Guest Chefs 
Adrian Lee (Hong Kong)
Shen Tan (Singapore)
Together our two international guest 
chefs will collaborate and present a 
masterclass on classic Asian dishes

14.00 – 
14.30

HEALTH & HYGIENE
Craig McNiven 
“Is poor hygiene costing you money at 
home and at work? Find out why.”

14.30 – 
15.00

WINE TASTING
The Grape Connection
Join Greg for a tasting of organic 
preservative free wine

16.00 – 
16.30

BEER & CIDER TASTING
Pickled Pig Brewery 
Join us for a series of tastings of local 
organically produced beers and ciders

15.00 – 
16.30

TASTE OF HONG KONG  
International Guest Chef  
Adrian Lee
Our final special masterclass is from our 
guest Hong Kong chef and food advisor.  
Enjoy classic dishes from the food capital of 
the world - Hong Kong

CENTRAL PARK 
SALT VILLAGE

10:am - 5:00pm daily
FREE

FOR BOOKING/CONTACT: tastetweed.com.au
The TASTE of SUMMERLAND Demonstration Marquee 
is brought to you by Summerland Credit Union.

Please note that due to unforseen circumstances our program may be subject to change without notice.

GUEST CHEFS

Shen Tan

Chef Shen Tan returns to Australia to bring a 
Taste of Singapore to the Tweed Coast.  After the 
extremely successful Chinese New Year Long Table 
Dinner in February, we are excited to have her 
come and again share her culinary knowledge to 
our event visitors.

Shen ditched her corporate suit (former Events 
Director from Forbes) for a hawker’s apron at 
Maxwell Food Centre with Madam Tan’s Nasi 
Lemak. She earned her cooking stripes with her 
award winning (Makansutra, Business Times CEO 
Hawker Guide) nasi lemak - a traditional Malay rice 
dish that is synonymous with the culinary heritage 
of Singapore and Malaysia.  

She has continued in her tradition of mod sin 
creativity with her current role as Culinary Director 
of Gastrogig, specialising in custom events and pop 
up events. She continues to delight with her mod 
sin innovations like Nasi Lemak Sushi, Ba Zhang Pie 
and Dark Chocolate Gula Melaka Caramel Tart.

Chef Shen is widely published in local and regional 
print and online media. Recently, she was invited 
to be part Discovery Channel Travel and Living 
Channel’s (TLC) programme My Taste of Hong 
Kong, where she explored the wonderful fusion 
cuisine of Hong Kong and created several dishes 
which were inspired by her time in Hong Kong. 

Adrian Lee   

Adrian Lee was raised in a food loving family 
developing a devotion to cooking due to his family 
nanny. At the age of 14, Adrian immigrated to Toronto 
Canada to further his education. Majoring in Economics 
at Trent University, he learnt that food always brings 
people together. Adrian started his chef apprenticeship 
at Toronto’s famous Fairmont Royal York Hotel and 
attended Humber College for two years.  Graduating 
in Culinary Management with Honors, he was chosen 
in the Culinary Management Program for his culinary 
achievement and contribution to outstanding 
leadership for the Gay Lea Award. 

Drawing on his studies and culinary experiences in 
Edinburgh Scotland, Toronto Canada, the Netherlands 
and Hong Kong, Adrian worked for Bakkavor UK, the 
biggest global food product development company.  
Here he developed new food products for Starbucks, 
Pret A Manger, Marks & Spencer, Pizza Hut, Pizza 
Express, Cathay Pacific Catering Services and many 
more. 

More recently, Adrian assisted as “Behind the Scene” 
Chef for Discovery Channel Food Network in Celebrity 
Chef Show called My Taste of Hong Kong. 
Adrian is passionate in exploring different dimensions 
of ingredients, tastes, textures and flavors among 
Chinese, Japanese and Thai recipes using his French 
cooking techniques and his menus are always 
seasonally driven by the freshness of the local Hong 
Kong ingredients. 

We are excited to have Chef Adrian feature in this year’s 
festival. Do not miss his masterclasses - cooking from 
the heart and with passion. 



THE NINTH CHAPTER
SATURDAY 9 JULY 2016  

Raw funk & groove music is what The Ninth Chapter have been hammering over the past few years showcasing their 
signature dynamic rhythms and free-wheeling live show to thousands up and down the East Coast of Australia.
A Chapter show is an experience that will not only leave you feeling funkafied to the bones but with the natural beauty 
of live music emanating throughout the seven piece, they place a smile on the faces of many who come for what is 
simply a good time. 

Driven by a mutual appreciation of funk and playing live, these lads always deliver a show packed with driving funk 
bass together with dynamic percussive rhythms creating a formidable engine room. Combine this with a tight horn 
section, blues guitar and sharp vocals and you have a recipe for groove music at its best. 

WELL SWUNG DADDIES
SUNDAY 10 JULY 2016  

TASTER @ SALT  
MAIN STAGE ENTERTAINMENT

CENTRAL PARK, SALT VILLAGE
Brought to you by Kingscliff Shopping Village 

SATURDAY 9 JULY + SUNDAY 10 JULY 2016

Please note that due to unforseen circumstances our program may be subject to change without notice.

Time Saturday 9 July Sunday 10 July
10.30 – 
11.45   

LOA
Soulful original artist

LEIGH JAMES
Acoustic maestro

12.00 – 
14.00

BILL JACOBI
Chilled blues and roots

RAKU O’GAIA  
The original soulman with vibe

14.30 – 
16.30

THE NINTH CHAPTER
See page left

WELL SWUNG DADDIES
See page left

The WellSwung Daddies play a mixture of 
arrangements from the Swing Band era with 11 
members including a 5 piece horn section, male 
and female vocals, double bass, guitar, piano, and 
drums.  

They are a big band in the style of Big Bad Voodoo 
Daddy, Royal Crown Revue, The Brian Setzer 
Orchestra, Louis Jordan, Buddy Rich, Count Basie, 
Frank Sinatra and Ray Charles.  They bring their 
unique style to their original songs and big band 
classics made famous by the Great Gatsby era 
and the prohibition years. The arrangements are 
transcribed and arranged from original recordings 
and selected for their modern interpretation of 
Swing, Jive, Rock n Roll, Lindy Hop and Jazz.

The Daddies have recently appeared at the Manly 
Jazz Festival 2014, Warwick Jumpers and Jazz 
Festival, Cooly Rocks On Festival and The Gangster 
Ball at the Tivoli in Brisbane.

22- 26 Pearl St, Kingscliff, NSW 2487
Like us on facebook: www.facebook.com/KingscliffVillageShoppingCentre

The heart of shopping 
in Kingscliff!



selected fares to
Singapore and China

20% off selected fares to
Singapore & China

For booking and travel until 29 October 2016.
*Terms and conditions apply.

Promo code:

FSAU2016

ENJOY MULTI-ETHNIC CULTURE AND
COLOURFUL CUISINES

ENJOY MULTI-ETHNIC CULTURE AND
COLOURFUL CUISINES
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YUM CHA IN THE PARK 
Thanks to Hoggies Estate Coonawarra and Asahi Beverages

SATURDAY 9 JULY 2016  

Based on the traditions of YUM CHA, join us in 
Central Park for a night of dumplings and Asian 
delights.  Yum Cha is also known as going for dim 
sum, and is traditionally a type of Chinese style 
brunch tea which involves drinking Chinese tea and 
eating dim sum.  

But as Australians tend to favour the flavour of ales 
and wines we are putting up our version of a fair 
dinkum Aussie-style Yum Cha!

Enjoy your sparkling wine on arrival and a series 
of tasters prepared by our local and visiting chefs.  
Dumplings and finger food are loved by all and 
there is sure to be something to tickle your fancy!
Meet our international Chefs Shen Tan (Singapore) 
and Adrian Lee (Hong Kong) as they prepare and 
cook a number of classic dumpling and treats 
for guests to enjoy.  Beer, wine, cider and light 
entertainment is included in your ticket price to this 
unique dining event.  

TASTE OF SUMMERLAND MARQUEE 
CENTRAL PARK, SALT VILLAGE

6:00pm 
$55 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

Spices for love (and loving), spices for health, spices 
for a long life, spices for flavour, spices for euphoria. 
Fins celebrity chef Steven Snow will take you on a 
4 courses journey through spice. We have teamed 
up with our surfing mates from Balter Beer who are 
proudly pairing their favourite brew to our menu.   

Menu: 
•	 Saffron and king prawn consume
•	 Sticky Bangalow sweet pork braised in  

Chinese master stock, star anise, cinnamon and 
rice noodle

•	 Mauritian style seafood chilli sambal with lotus 
wrapped rice, young coconut and green papaya

•	 Chocolate and chilli bavarois with cardamom 
ice-cream

(We will happily modify the menu for guests with 
allergies. Please notify us prior to booking. Please 
note menu subject to seasonal change).

FINS RESTAURANT 
BELLS BLVD, SALT VILLAGE

6:00pm 
$89 per person 

CONTACT/BOOKINGS:
Bookings Essential: Via prepayment direct with 

FINS on (02) 6674 4833 or dining@fins.com.au

THE EUPHORIA OF SPICE 
SUNDAY 10 JULY 2016



Catering to our lovely local mature ladies.

Kingscliff is famous for its casual alfresco dining 
scene, with our cafes and restaurants a hive of 
activity all year round.  Our fashion and food show 
celebrates our retail and hospitality sector with a 
day of fashion, food and fun for the ladies.

Meet us at Byron Gourmet Foods where we will 
begin our morning walk.  Visit three of our fashion 
houses starting at The Gallery – Art by Juls and 
Jenny Jazz Designs; Maddie & Lil with canapes 
served by The Mullet; and On Kliff Beach House 
with canapes served by Mockingbird Cafe.  You 
will be spoilt at each visit and enjoy drinks and/or 
canapes during our stops. 

The day will finish with lunch and beverages at 
Sea Sea Mediterranean Restaurant in the heart of 
Kingscliff Village where your hosts Jacqui and Brett 
will tantalize your senses.  This is an over 18 event 
and a drink package is included in the price. 

BYRON GOURMET FOODS 
36 MARINE PDE, KINGSCLIFF 

9:45am for a 10:00am start 
$30 per person Adults Only 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

FASHION AND FOOD SHOW
Proudly brought to you by On Kliff, Maddie & Lil & Sea Sea Restaurant 

MONDAY 11 JULY 2016

Shop 2, 88 Marine Parade, Kingscliff 
Phone: (02) 6674 0670

Exclusive Australian Made Fashion
Private Styling Available

Carla Dorge – Director/Designer

On K liff
Design Concepts

1/60 Marine Parade, Kingscliff 
Phone: (02) 6674 2622

Sea Sea Mediterranean House has 
opened its doors in the historic 
corner shop on Kingscliff’s famous Fig 
tree roundabout.

The new owners have created a fun and lively 
restaurant now serving a great variety of 
Mediterranean infused meals.

From casual afternoon cocktails with friends to 
smart dinner functions, Sea Sea Mediterranean 
House has something to offer everybody.

The fully licenced restaurant is opened 7 days 
from 12 noon until 9pm and offers a variety of 
choices for diners from a smaller lunch menu 
through to a full Seafood and à la carte menu in 
the evening.

Bookings are recommended.

Present this voucher and receive 15% off your 
next dining experience.



SUGAR ‘N’ SPICE AND ALL  
THINGS NICE TOUR 
Proudly brought to you by SOLO Resource Recovery

TUESDAY 12 JULY 2016  

Join us for the sweetest of food adventures in  
the Tweed Shire and discover the truths of our 
local farming industries of sugar ‘n’ spice and all 
things nice!

Included in the trip is a visit to an operating sugar 
cane farm, a taste of freshly cut sugar cane, a stop 
at the Condong Sugar Mill and a visit to a chefs 
spice garden.  

The day will finish back at TAFE Kingscliff Campus 
for a cooking class in their air conditioned 
chocolate room to make your take home sweets in 
your Taste Sugar’n’Spice bag!  

DEPART FROM KINGSCLIFF TAFE CAMPUS 
Cudgen Road, Kingscliff NSW 

8:30am  
$55 per person all inclusive 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

Enjoy this ‘CHOCO-LICIOUS’ introduction to raw 
desserts workshop with health coach Cat McKinnon.

Learn how to make your very own healthy gluten-free, 
dairy-free, processed sugar-free raw desserts!  Whether 
you have a ‘sweet tooth’ that you just can’t control; you 
or someone in your family has been diagnosed with 
allergies to gluten or dairy; or you want an alternative to 
processed snacks, then this workshop is for you! 

You get to make and take home lots of chocolatey 
goodness including Hail to the Kale and Cacao 
Smoothie (for afternoon tea), Double Choco Crunch 
Bliss Balls, Twiix Deliish Slice and decadent Peppermint-
Crusted Chocolate Ganache Cake.

You also get to take home your very own recipe folder 
containing the recipes for all four desserts made on the 
day, plus six bonus desserts for you to try at home now 
that you are a raw dessert expert; a list of Health Coach 
Cat’s raw dessert pantry basics and one round food 
mould (to take home with your Ganache Cake  
still inside).

THE LAKE CABARITA 
2/8 Willow Avenue, Cabarita NSW 

1:30pm (3 hours) 
$85 per person - special once only price 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048
Bookings are essential and numbers are limited.  

RAW COOKERY CLASS 
WITH CAT McKINNON 
TUESDAY 12 JULY 2016  

Mark Napper is The Business Bloke: 
Consultant; Mentor; Director. 

Having been a CEO of a food 
manufacturing business Mark can ‘walk 
the talk’. He understands that to be a 
success in food you need to nail all points 
between “Conception to Consumption”.

Mark is driven to help business owners, 
of all size businesses, take control of 
their business rather than the business 
controlling them.

Struggling with issues in your 
business?
Need a trusted friend to 
bounce ideas around?
Working harder for less 
returns?

Then contact the Business Bloke: 

p: 0413 007 197 
e: mark@thebusinessbloke.com.au 
w: thebusinessbloke.com.au

Time to unlock the true potential of YOU and YOUR business!



Ph: 5536 6937   fax: 5536 5376
e. scales@scalesseafood.com.au

w. scalesseafood.com.au

if fishing  
fails come to

seafood
fresh & cooked

47 Kennedy Drive, Tweed Heads, NSW 2485

Download our App today and place 
orders straight from your phone!

Android App Apple App

Download our App today and place 
orders straight from your phone!

Android App Apple App

Download   
our App TODAY!

WALK THE WHARF TOUR 
Proudly brought to you by Aria Events 

WEDNESDAY 13 JULY 2016  

Take a stroll along one of NSW’s pristine 
waterways – the Tweed River.

Departing from the Tweed Marina on River 
Terrace at the Tweed Endeavour Cruises office.

The relaxing walk will include a talk about 
the history of the Tweed River and region, an 
interactive talk about our fishing industry and a 
fish filleting demonstration. 

The morning will conclude in Ray Pascoe Park 
with a seafood cooking demonstration and of 
course, an opportunity to taste!  Tasting will 
include local prawns, crab and in-season fish 
thanks to Scales Seafood.

Bookings are essential and numbers  
are limited.

TWEED RIVER MARINA 
RIVER TERRACE, TWEED HEADS 

9:00am 
$15 adults, $10 concessions, under 12 free 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

FORMAL DINNER  
WITH A RUSTIC FEEL - HARVEST Tweed 

TUESDAY 12 JULY 2016

Set in the red-clay of Cudgen, this year’s Black Tie 
Dinner will take your tastebuds on a journey from 
the Caldera to the sea.

A panoramic pallet of the valleys of contrast, the 
menu will encompass a selection of local produce 
and flavours of cultural significance. 

The Rustic Theme creates and embodies simple 
elegance as we draw in the beauty of the Caldera.

CALDERA RESTAURANT 
KINGSCLIFF TAFE CAMPUS, CUDGEN RD 

6:00pm for 6:30pm 
$40 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: (02) 6674 7242

RTO: 90010

Triple your  
employment chances
Do something today your future self will 
thank you for - Triple your employment 
chances with a single training course. 

North Coast TAFE’s Triple Diploma in 
Hospitality, Events and Business will give 
you the ‘triple-threat’. 

You will receive hands on delivery and 
interactive real life experiences throughout 
the year, specialized to the Hospitality, Events 
& Business Industries.

At Kingscliff campus we are working with 
nationally recognized companies and 
Industry in a hands on environment, with 
state-of-the-art facilities to give you the most 
up-to-date training and delivery that will help 
you get job-ready.

To enrol or discuss further, please contact 
e: gillian.bruce1@tafensw.edu.au or 
p: (02) 6674 7241



THE LAKE CABARITA 
2/8 Willow Avenue, Cabarita NSW 

6:30pm (2.5 hours) 
$65 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: (02) 6674 7242

BALINESE COOKING CLASS 
WITH GINA MERILLO 
WEDNESDAY 13 JULY 2016  

Ah, Bali food.  Balinese cuisine demonstrates 
indigenous traditions as well as influences from other 
Indonesian regional cuisine, Chinese and Indian.  

This three hour cooking class with Chef Gina Merillo 
will offer four recipes for you to partake and enjoy 
including Hibiscus Tea (Medicinal Flower), Base 
Genep (The Complete Spice), Sate Lembat Ayam 
(Chicken Sate) and Pisang Rai (Boiled Bananas)!  It is 
a small but flavour packed journey into the cuisine 
from the volcanic island of Bali and its people.

What to bring:  Bring your pestle and mortar (if 
you have one) or share ours. Eat what you make 
and take home your spice mix.

Bookings are essential and numbers are limited.

THE LAKE CABARITA 
2/8 Willow Avenue, Cabarita NSW 

10:00am (3 hours) 
$55 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: (02) 6674 7242

The Paleo diet works on the principle that the 
human body should eat the same diet as our 
hunter gatherer ancestors. This includes meat, fish, 
birds, roots, wild fruits and vegetables and nuts. 

This interactive cooking class with Jenny Zwemer 
will give you a clear insight into the world of paleo 
as well as clarifying the many myths about this 
controversial lifestyle diet. 

This class includes take home information (getting 
started and shopping list), a hands on workshop, 
fermented foods (to take home), tips on prep made 
easy, as well as cooking some easy meal items and 
the best part – eating them!! 

Bookings are essential and numbers are limited.

PALEO COOKING CLASS 
WITH JENNY ZWEMER 
WEDNESDAY 13 JULY 2016  

Meet the Makers – Taste the Brews!

There is nothing more Australian than a beer and 
BBQ, so let owners Paul and Christine Brewer be 
your hosts for the day.

This boutique brewery located in the heart of 
Tweed Heads South offers several locally brewed 
beers and ciders to taste and purchase.  

Join us for a tour of the brewery and learn about 
the techniques that make their business a success 
whilst enjoying several of their choice beers, 
ciders and their ever popular Jinja Beer.

A BBQ lunch is included in the ticket price as is 
the beers to help wash all that goodness down!  

PICKLED PIG BREWERY 
INDUSTRY DRIVE, TWEED HEADS 

12:00pm 
$25 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

PICKLED PIG 
BREWERY TOUR AND BBQ 
WEDNESDAY 13 JULY 2016  



TOUR DE FARM 
THURSDAY 14 JULY 2016  

Celebrate Bastille Day in true ‘Tour de France’ style 
as we cycle from Cudgen to Duranbah on a tour of 
our local operating farms.  Greet the growers and 
learn about our in-season locally grown produce 
along the way. 

Meet us at TAFE Kingscliff Campus with your bike, 
helmet and backpack for an 8.30am departure.  
You will have about 6 stops on the ride to and back 
from our ride to destination Tropical Fruit World at 
Duranbah.   

Our tour will include stops at Mate and Matts, 
Beachfarm, The Farm Stall, a talk and tasting with 
Nutritional Medicine Practitioner Karen Hess-Caesar 
and meet TFW General Manager Aymon Gow for a 
talk and tasting of their seasonal fruit.  

Tastings and a Taste gift bag is included in 
your price. Bookings are essential.  Bike hire is 
available.  Rating: challenging.

Celebrate Bastille Day with a delightful French 
inspired 3 course menu at the Caldera Restaurant 
presented by the apprentice Chefs of the Kingscliff 
Campus. 

The days alternate drop menu will include:
Traditional French onion soup with a gruyere 
cheese flute and Quiche Lorraine accompanied by 
a crisp salad and vinaigrette dressing.

Coq au Vin sided by Lyonnais potatoes and stock 
braised vegetables and Grilled tuna steak on top of 
a Nicoise salad finished with spiced olives. Finished 
with Crisp custard filled profiteroles drizzled with 
a warm chocolate sauce and Crème Brulee with 
sweet toffee chards.

Bookings are essential and seats are limited.

BASTILLE DAY LUNCH 
Proudly brought to you by North Coast TAFE 

THURSDAY 14 JULY 2016  

DEPART FROM KINGSCLIFF TAFE CAMPUS 
Cudgen Road, Kingscliff NSW 

8:00am  
$25 per person  

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

CALDERA RESAURANT KINGSCLIFF TAFE  
Cudgen Road, Kingscliff NSW 

12:00noon 
$20 per person  

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

It’s movie night!  Join us for a wine tasting 
presented by The Grape Connection and cheese 
sampling presented by Cheeses Loves You at 
Cinemax Cinema.

These two local businesses will give you a taste of 
the best of their product lines before retiring into 
the cinema for our special movie viewing of the 
deliciously funny tale of Julie and Julia.

Ticket price includes wine and cheese tasting and 
entry for one to the movie of the night.

CINEMAX CINEMA
Marine Parade, Kingscliff 

6:30pm 
$25 per person 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

WINE AND CHEESE 
MOVIE NIGHT 
Proudly brought to you by the Kingscliff Beach Bowls Club 
THURSDAY 14 JULY 2016  



A LA CARTE GOLF DAY @ CHINDERAH 
Proudly sponsored by Cudgen Leagues Club

FRIDAY 15 JULY 2016  
Golf is a game played on a large open-air course, in 
which a small hard ball is struck with a club into a series 
of small holes in the ground, the object being to use 
the fewest possible strokes to complete the course.’

How could we possibly improve this game?   Well add 
food, beer, wine and cider and it becomes a tasty A La 
Carte Golf Day!

Get your team of 4 together and join us on the 
Chinderah Golf Course for 9 holes of golf with a 
licensed TASTE station on course, canapes and 
competition prizes on alternating holes.  Later we 
reconvene at the 19th Hole and event sponsor, 
Cudgen Leagues Club for our award presentations.  
Light cocktail style lunch and drinks included.

Numbers strictly limited EXTRAS available: Pull 
buggies $2.50 Motorised Carts $15.00  Hire Golf 
Sets $8.00  **limited numbers available.

CHINDERAH GOLF COURSE 
146 Tweed Coast Rd, Chinderah 

Staggered Time Sheet Start – from 10am
12.30pm - Presentation 

$150 per team of 4 
CONTACT/BOOKINGS:

w: tastetweed.com.au 
p: 0418 720 048

Your Local Function Centre

The perfect venue for your next function, party  
or wedding.

Catering for groups of 15 to 400 across 4 function 
spaces.

Packages starting from $25 per head with more 
than competitive room hire rates.

Don’t hesitate to contact the club to organise your  
next special occasion.

p: (02) 6674 1816      w: cudgenleagues.com.au



GOLD COAST AIRPORT’S 
SIGNATURE DINNER -  
TASTE OF OPERA 
SATURDAY 16 JULY 2016  

Spoil yourself at this stunning location overlooking 
the Cudgera Lake at this year’s Signature Dinner 
destination to be presented by local Chef, Jenny 
Zwemer.  The Cudgera Lake offers a superb 
gastronomic experience through the world of Paleo 
inspired preparation and cooking.

An inclusive four course menu will be served, 
starting with canapés on arrival followed by a 
three course sit down meal.  Matching wines with 
be paired and provided by ‘The Grape Connection’ 
including their unique and delightful range of 
organic and preservative free wines. 

Aria Aviva will be entertaining the dining guests 
with an exhilarating selection of opera, classical 
songs, musical theatre highlights and piano 
and harp solos in presenting a Taste of Opera.  
Performances are given from an extensive 
repertoire list in a number of languages including 
French, German, Italian, Russian, Czech, Spanish 
and English.

The Signature Dinner acts as the finale to a 
successful fortnight of dining experiences that 
have been on offer during the Taste Festival. 
More information on the menu and evenings 
proceedings can be sourced at our website.  
Online bookings are also available online at  
www.tastetweed.com.au 

THE LAKE CABARITA 
5:00pm 

$135 per person 
CONTACT/BOOKINGS:

w: tastetweed.com.au 
p: 0418 720 048

FINGAL HEAD LIGHTHOUSE  
CYCLE TOUR 
Proudly brought to you by the Kingscliff Bakery Company

SATURDAY 16 JULY 2016  

The cycle tour will wind along the cycle ways of the 
Kingscliff foreshore and Tweed River bank towards 
Fingal Head.  The ride will include a visit to the 
Chinderah Seafarers Museum, the old Tweed River 
Bridge, Fingal Boat Ramp and Fingal Head Park 
and Lighthouse.  See the Tweed’s very own Giants 
Causeway, enjoy the view of Cook Island and watch 
for whales, dolphins and local bird life.  

The tour includes morning tea at the Sheoak 
Shack and a locally prepared lunch of seafood at 
Chinderah.  The ride then returns back to Kingscliff 
village for you to enjoy a spot of shopping or settle 
in for a few cool refreshments at one of our many 
local watering holes.

Bike/Helmet Hire: Available in addition to Tour Cost. 
Those who require bike hire, we will walk 2 minutes 
to Kingscliff Cycle to pick up your bike and helmet.   
Conditions are on our website. Rating: easy going.

LIONS PARK NEXT TO CUDGEN SURFCLUB 
Marine Parade, Kingscliff NSW 

8:30am  
$30 per person (not inc. bike hire)  

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

Kingscliff Beach Bowls Club is situated on the beach at Kingscliff and boasts some of the best ocean views on 
the Coast. Visit us today and enjoy a drink in the air-conditioned Lounge or a fantastic meal in the Bistro. Or if 
you are feeling active make a booking for a game of Bowls on one of our 3 pristine Bowling Greens. 

FACILITIES INCLUDE:
3 first class Bowling Greens • Barefoot Bowls • Waves Function Room • Blue Pacific Bistro and Café  
• TAB, Austar & Fox Sports • Kids Room • Courtesy Bus • Wi-Fi Hot Spot

Marine Parade, Kingscliff NSW  Phone: (02) 6674 1404  
www.kbbc.com.au I www.facebook.com/KingyBowls



Our last day of the festival is all about family and 
we invite you to enjoy a beautiful day in Cudgera 
Park in Hastings Point for a beach BBQ.  There will 
be free fun for the kids including face painting 
and arts and crafts.

A BBQ stall will offer a sausage sizzle, burgers 
and drinks for purchase or bring your own picnic 
and enjoy this gorgeous location.  Don’t forget 
to bring your fold up chair or picnic blanket and 
a smile.

The Pottsville Markets are on today as well so why 
not make a day of it for your family and spend it 
in our great outdoors!

CUDGERA CREEK PARK 
TWEED COAST RD, HASTINGS POINT 

11:00am (3 hours) 
Free Family Day 

CONTACT/BOOKINGS:
w: tastetweed.com.au 

p: 0418 720 048

BEACH BBQ @ HASTINGS 
Proudly brought to you by Kingscliff Meat Gallery 
SUNDAY 17 JULY 2016  

Pottsville Beach Markets are always on the 1st 
and 3rd Sunday morning of the month from 7:00 
am and are managed by the Pottsville Beach 
Neighbourhood Centre.  
 
Pottsville Beach has lots to offer - great beaches, 
creeks, cafes and bargains galore at the friendly 
Beach Markets and Neighbourhood Centre.  Visit 
for a great day out, or to pick up your fruit, vegies, 
homemade goodies, as well as local art, crafts, 
plants, jewellery, clothes, home décor items, and 
much more.  Tell your friends, and neighbours; 
bring your children along, amusement activities 
available.

2016 Dates:  May 1 and 15; Jun 5 and 19; Jul 3 
and 17; Aug 7 and 21; Sep 4 and 18; Oct 2 and 16; 
Nov 6 and 20; Dec 4 and 18.

PHILIP STREET RESERVE POTTSVILLE 
CNR CORONATION AVE & COAST RD 

7:00am 
Free  

CONTACT/BOOKINGS:
p: 0431 201 469

POTTSVILLE BEACH 
MARKETS 
SUNDAY 17 JULY 2016  

Natasha & Greg have owned Kingscliff 
Meat Gallery in the Kingscliff Shopping 
Village for the past 5 years. We love the 
fact that we have met so many amazing 
people and happy to say that a lot of these 
loyal customers have also now become our 
friends. Everyday people coming together 
and supporting each other is a great thing.  

We pride ourselves on the fact that we are 
a small family business that does what we 
can when we can to support and promote 
other local businesses as well as the local 
sporting community. 

We proudly sponsor a wide range of 
sporting teams & clubs throughout the 
community including being the major 
sponsor to the Cudgen Hornets Football 
Club. We also sponsor Kingscliff Hockey, 
Bowls, and Cricket just to name a few.  

We also take pride in the team of workers 
that are there beside us every day in the 
shop helping to deliver the best possible 
customer service and local produce we can 
to you our loyal customers.

From Free Range Chicken, Sweet 
Bangalow Pork, Local Grass Fed Beef, 
Lamb, The “Best” Homemade Sausage 
Rolls on the east coast and even our very 
own traditional wood smoked Ham off the 
Bone we have it all here for you.  

LOCATED IN  
KINGSCLIFF  
SHOPPING VILLAGE
p: 6674 0333



THANK YOU TO OUR AMAZING 
2016 SPONSORS:

THANK YOU TO OUR AMAZING  
2016 MEDIA PARTNERS & MAJOR SPONSORS:

MEDIA PARTNERS:

MICHELIN SPONSORS: GOURMET SPONSORS:

A LA CARTE SPONSORS:

SAVEUR SPONSORS:

TWEED/SOUTHERN

See It, Read It, Love It
www.cofeeshopgoss.com.au

Ph: 5536 6937   fax: 5536 5376
e. scales@scalesseafood.com.au

w. scalesseafood.com.au

if fishing  
fails come to

seafood
fresh & cooked

47 Kennedy Drive, Tweed Heads, NSW 2485

Download our App today and place 
orders straight from your phone!

Android App Apple App

Download our App today and place 
orders straight from your phone!

Android App Apple App

Download   
our App TODAY!



THE AWARD WINNING FARM EXPERIENCE
LOCATED JUST 10 MINUTES WEST OF KINGSCLIFF

WWW.TROPICALFRUITWORLD.COM.AU
DURANBAH ROAD, DURANBAH NSW       T 02 66 777 222

- TASTE RARE AND EXOTIC FRUITS             - GUIDED ORCHARD TRACTOR TOUR
- BOAT & TRAIN RIDES          - ADVENTURE PLAYGROUND          - FAUNA PARK

- GREAT FOOD AND NATURAL PRODUCTS     - EXOTIC FRUIT DESSERTS & ICE CREAMS

SEE TASTE AND LEARN ABOUT FRUIT
FROM AROUND THE WORLD

- THAT WE GROW RIGHT HERE


