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1. Tweed Eco Cruises • Tweed Marina, Tweed Heads NSW 2485
OPEN: Saturday May 5th, cruise leaves Tweed Marina at 11.30am returning at 1.30pm
A unique two-hour adventure walking in the footsteps of our first inhabitants. Enjoy a history lesson 
like no other on the banks of the Tweed River with a Bundjalung tribe descendant then over an open 
fire, cook and sample Tweed River oysters and mud crab.
Cost: $70/person, numbers are limited to max 25.

2. Potager Restaurant • 502 Carool Road, Carool NSW 2486
OPEN: Saturday & Sunday, 12 noon – 3pm
Potager restaurant, located on our small 10 acre farm, is excited to be part of Harvest Food Festival 
again this year. Savour great local food & hospitality - 3 courses + a glass of local wine, only $59. 
To book: potager.com.au/bookings or phone 07 5590 7403

3. Mavis’s Kitchen • 164 Mount Warning Road, Uki NSW 2484
OPEN: Sunday, 8am – 1pm
Come and meet your favourite Northern Rivers producers at Mavis’s Harvest Market Pop Up. Enjoy 
music and inspired fresh Harvest Breakfast Plates and take home your new tasty local finds! Great 
for the kids. For more info: https://bit.ly/2GMq4Ny

4. Australia’s Manuka Honey • Tyagarah Apiaries, 30 Old Brunswick Rd, 
Tyagarah NSW 2481 (past the Hot Air Ballooning) 
OPEN: Saturday & Sunday, 10am – 3pm
Enjoy honey tasting, twice daily “Honey Shed Extraction and Packing” tours at 10am and 2pm, 
PLUS special deals on honey purchases.

5. The Farm • 11 Ewingsdale Road, Ewingsdale NSW 2481
TOURS: Farm tours run daily at 10am. Saturday & Sunday
Experience first-hand how we grow our produce using traditional farming methods, hand make our 
cheese and butter products, and grow our chemical free produce.  

6. Three Blue Ducks • 11 Ewingsdale Road, Ewingsdale NSW 2481 
OPEN: Saturday, 12 – 3pm.
Three Blue Ducks restaurant is situated on a working farm using the produce from the farm and 
other local farms/producers for the menu.  
The Three Blue Ducks offer a special Harvest Food Trail Lunch for $28 +gst from 12 – 3pm or until 
it runs out.

7. Stone & Wood Brewery • 12 Boronia Place, Byron Bay NSW 2481
TOURS: 11am,  Saturday & Sunday (bookings essential)
Born and raised in Byron Bay, we take a fresh approach to brewing handcrafted beer in the Northern 
Rivers of NSW. Join us for a Harvest Trail Tour and Tasting Paddle. 
Bookings: tours@stoneandwood.com.au • Capacity: 15 (first in best dressed)

8. Brookfarm • 80 St Helena Road, McLeods Shoot NSW 2479
TOUR TIMES: Saturday, 10am & 12 noon (Bookings Essential)
Brookfarm invites you to take a guided farm tour across the macadamia orchard and rainforest, 
sampling the best of our Brookfarm products along the way. Tour takes approx. 45-60 mins. Inter-
mediate walking conditions. Please wear appropriate footwear. Bring rain jacket weather pending. 
Bookings: https://bit.ly/2JimYhL

9. Cape Byron Distillery • 80 St Helena Road, McLeods Shoot NSW 2479
TOUR TIMES: Saturday at 11am • Sunday at 11am & 2.30pm (Bookings Essential)
At Cape Byron Distillery we keep true to the time honoured traditions and art of distillation whilst 
creating spirits that capture and showcase the unique terroir of Northern Rivers. A guided tour of the 
distillery & the sub-tropical rainforest, followed by tastings at the cellar door is a magical experience.
Bookings: https://bit.ly/2GpyFFy

10. Italian Diner • 37-39 Byron St, Bangalow NSW 2479
OPEN: Saturday & Sunday for Lunch • 12 noon – 3pm (kitchen closes 2.30pm)
The Italian Diner in Bangalow is delighted to invite all Harvest Food Trail-ers to experience the 
exceptional produce of the Northern Rivers. Our Italian inspired Harvest Festival Special Plate is a 
Braised Dorper Lamb (gf) with tomato, capsicum & macadamia parmesan crumb and includes a 
complimentary glass of wine or beer for $34.

11. Byron at Byron Resort & Spa
77-97 Broken Head Road, Byron Bay NSW 2481
OPEN: Saturday & Sunday (breakfast, lunch and dinner)
Executive Chef Matthew Kemp invites all Harvest Food Trail-ers to drop into the Byron at Byron for 
our Harvest Festival lunch special for $35 per person to experience the fragrant, fresh and vibrant 
flavours of our region. Families are welcome!

12. Zentveld’s Coffee • 193 Broken Head Road, Newrybar NSW 2479
OPEN: Saturday, 10am – 3pm • Farm tours: On the hour starting at 10am & finishing at 3pm.
Zentveld’s coffee plantation is based in the hills behind Byron Bay. Harvest Food Trail-ers will be 
able to discover the REAL local coffee experience: with from ‘crop to cup’ coffee tastings; espresso 
bar and coffee tastings station; taster packs and roastery specials. Tour the farm & roastery and sip 
coffee right where it is grown.

13. Duck Creek Macadamias 
145 Brooklet Rd, Newrybar NSW 2479 (2 km’s from Harvest at Newrybar)
OPEN: Saturday, 10am – 3pm
Peek into one of Australia’s finest macadamia producers. Our macadamias are grown right here on 
the farm or sourced from other local growers. Our recently expanded business brings all processes 
in-house. We now chocolate coat, honey roast and flavour our macadamias and we are passionate 
about what we do! 
We are offering a special Harvest Food Trail Experience with free tastings, farm gate store open and 
products available for sale. 

14. Esperanza Farm • 424 Corndale Road, Corndale NSW 2480
OPEN: Saturday & Sunday, 12 noon –4 pm • Tours on the hour.
We believe in raising our pigs in a stress-free environment, with lots of roam to roam in green pas-
tures which results in better tasting meat. Take a tour of the paddock and meet our heritage breed 
Berkshire and large black pigs. Learn about the benefits of eating free range pork. Lots of fresh pork, 
small goods, bacon and tasty sausages for sale from a small family producer.

15. Barefoot Farms / Eltham Valley Pantry
713 Boatharbour Road, Eltham NSW 2480
OPEN: Sunday, 10am – 3pm • Tours on the hour
Experience an authentic pecan farm experience in the gorgeous Eltham Valley. Barefoot Farms are 
busy harvesting pecans this time of the year and offer special Harvest Food Trail farm tours & pecan 
tastings ($5/person) and delicious food. Meet the producer & drop in for a pecan harvest tour. 
Enjoy the delicious food on offer at the Eltham Valley Pantry with an exclusive offer for Harvest Food 
Trail-ers; $10 for fresh pecan pie & coffee.

16. Playing With Fire Native Foods
Phoenix Park, corner of Phoenix Drive & Forresters Way, Tintenbar NSW 2478
OPEN: Saturday & Sunday, 10am – 11am
Award winning growers and suppliers of fresh, frozen and dried Australian Native Produce. We also 
offer a grower consultation service and educational packages for schools, and tours of our native 
food plantation. Playing with Fire offers a unique bushfood experience – join us over the Harvest 
Food Trail weekend for a farm tour and complimentary cordial/iced herbal tea, tasting tent and pop 
up shop. Note: No toilet facilities on site.

17. Steve’s Native Bees • 11 Fig Tree Hill Drive, Lennox Head NSW 2478
OPEN: Saturday & Sunday • Tours at 10am, 12pm & 2pm
My interest in native bees started whilst attending a European bee keeping course. My passion for 
native bees continued to grow and so did the business I had established. We now sell hives, offer a 
pollination service and provide educational talks to school and community groups up and down the 
East Coast. Come along over the Harvest Food Trail weekend for a demonstration and learn about 
the Native bees.
Native bee demonstrations followed by native bee sugarbag infused sweet treats and products for 
sale from the shop front.

18. Summerland House Farm • 253 Wardell Road, Alstonville NSW 2477
OPEN: Saturday • Tour 1: 11am – 12.30pm, Tour 2: 1.30pm – 3pm
Join us on Saturday 5th May for a tour of Summerland House Farm, including our macadamia and avoca-
do orchards, as well as our hydroponic cucumber facility. Our Farm Tractor Trailer being the mode of trans-
port, as well as receiving nibbles on the way. Ask us about adding a picnic lunch to your tour! $15.00 pp 
And hurry – spaces are limited.
Register & tickets here: https://bit.ly/2uzpT2p
For more info email: functions@hwns.com.au or phone 02 6628 0610

19.  Burnbar Fruit • 10 Victoria Park Lane, Alstonville NSW 2477
OPEN: Saturday, 10am – 3pm • Gold coin donation admission
Burnbar Fruit grow avocados, custard apples, limes & passionfruit. Come and meet Andrew & 
Belinda who will open the gate during the Harvest Food Trail on Saturday May 5th for tours around 
the orchard. Enjoy this unique experience of seeing how their fruit grows, is picked and enjoy the 
samples of produce in a family friendly environment.
Refreshments and seasonal produce will be available for purchase at farm gate prices.

Saturday May 5th 
and Sunday May 6th 

2018
SELF-DRIVE FOODIE TRAIL 

ACROSS THE NORTHERN RIVERS
One of the highlights of this year’s festival will include 
the inaugural Harvest Food Trail. Part of enjoying the 
food, is knowing the story… understanding where 
your food was grown, the sustainable methods used 
to grow or produce the food, the farmer who grew 
and brought the food to market or the local baker who 
lovingly baked the bread.  We all love the back-story! 

As part of our Harvest Food Festival, NRF offers for 
the first time, our Harvest Food Trails – a self drive 
foodie experience where you can jump in your car and 
leisurely enjoy the  whole farm to plate experience.  

For full details including facilities & amenities available, visit our website:  harvestfoodfest.org
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PLEASE NOTE: This map is intended as a visual 
guide only. Please use a GPS to locate or look 
up the address for each Producer or Restaurant 
on Google Maps or the Harvest Food Festival 
website:  harvestfoodfest.org
FARM VISITS: These are real working farms 
and people enter at their own risk. Please 
wear appropriate covered footwear when 
visitng farms.
Details are accurate at time of printing, but 
please check website for details and updates.
Each site will have a Harvest Food Trail sign.
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Don’t forget to follow 
Harvest Food Festival on 
Facebook and Instagram!

Scan the QR code to keep 
up with the latest Food 
Trail information.

http://potager.com.au/bookings
https://bit.ly/2GMq4Ny
mailto:tours%40stoneandwood.com.au?subject=
https://bit.ly/2JimYhL
https://bit.ly/2GpyFFy
https://bit.ly/2uzpT2p
mailto:functions%40hwns.com.au?subject=
http://harvestfoodfest.org


VENUE: CAPE BYRON DISTILLERY • TIME: 3.00PM – 7.00PM

Come and join us at Cape Byron Distillery, situated in the heart of our 
macadamia farm overlooking lush rainforest. The home of Brookie’s 
Byron Dry Gin (created by the Brook Family and Jim McEwan) and 
Brookie’s Slow Gin. The afternoon will be the perfect start to our Harvest 
Celebrations.
The ultimate distillery experience includes:
• Two premium cocktails relaxing on the verandah overlooking the  
 rainforest and macadamia farm (additional drinks available at Cellar  
 Door).
• “Gin Pig on the Spit” & fabulous food from Northern Rivers growers  
 and producers – meet the makers!
• Botanicals Sensory experience and Rainforest tours.
TICKETS: https://bit.ly/2GSLBD9

TRANSPORT WILL BE BY OWN TRANSPORT* (WITH DESIGNATED DRIVER PLEASE) OR BY TAXI OR 
UBER. NOTE: CAPE BYRON DISTILLERY IS ON A WORKING FARM. PLEASE WEAR APPROPRIATE 
COVERED FOOTWEAR IF YOU WOULD LIKE TO BE PART OF THE RAINFOREST TOUR. NUMBERS 
STRICTLY LIMITED. 

VENUE: BHAVANA ORGANIC FARM + COOKING SCHOOL 
TIME: 3.00PM – 6.00PM

Bhavana Organic Farm + Cooking School launched in the Byron hinter-
land only six months ago, with a vision to create an intimate nurturing 
environment where guests can walk in the countryside, breathe the fresh 
air, take in the spectacular mountain views and immerse themselves in 
an entire food and wellbeing experience. Inspiration, relaxation and 
creation are at the foundation of the Bhavana experience. 
Perched high on the hill in Brooklet, Bhavana Organic Farm + Cooking 
School is set on beautiful grounds with stunning views across the valley. 
our Harvest Festival Closing Celebrations will be a celebratory end to 
our four days of food touring and feasting.
TICKET COST INCLUDES TWO DRINKS AND TASTY GOURMET NIBBLIES. ADDITIONAL DRINKS 
MAY BE PURCHASED FROM THE BAR.

TRANSPORT WILL BE BY OWN TRANSPORT (WITH DESIGNATED DRIVER PLEASE) OR BY TAXI OR 
UBER. PARKING WILL BE ON THE GROUNDS AT BHAVANA (NOT ON FERNLEIGH ROAD PLEASE).

TICKETS: https://bit.ly/2IshFee 

Welcome to Harvest Food Festival 
May 3rd – May 6th 2018

Northern Rivers Food invites you to the most fabulous, most local 
and most delectable gastronomic graze over four glorious days at 
this year’s Harvest Food Festival. Clear your calendar to make room 
for local food, beverages, culinary surprises and wonderful company 
as you explore some of our region’s finest offerings.

Harvest Food Festival is an event for locals and visitors to the  
region, to help connect people with real food on real farms and 
honour our amazing producers. Each year Harvest Food Festival 
event organisers (all volunteers from local food businesses), show-
case a series of local food tours, dinners & food experiences, from 
paddock to plate and seed to flower!

We are also very pleased to be presenting for the first time our 
inaugural Harvest Food Trail – with our local Northern Rivers Food 
producers opening their doors for a special “open day” experience 
just for you over the weekend of May 5 – 6th. You will be able to 
jump in the car and drop into some of our participating farms across 
the region.

The Harvest Food Festival offers the community and visitors an  
opportunity to connect with local food producers and celebrate our 
abundant local food – Northern Rivers style.

Rebecca Zentveld • Harvest Food Festival Chair

Exclusive Opening 
Northern Rivers Food Harvest Food Festival

VENUE: THE FARM BYRON BAY • TIME: 11.00AM – 3.00PM 
featuring The Farm, Three Blue Ducks and Stone & Wood

Join the talented teams from The Farm, Three Blue Ducks and Stone & 
Wood for a Big Harvest Feasting Table & Tour. Start the day with a 
tour with chief farmer Johnno from The Farm. Their motto ‘Grow, Feed, 
Educate’ inspires all that they do, on The Farm and for the community 
at large. The Farm encourage people to experience firsthand how food 
is grown and produced which seems to make the eating of it so much 
more pleasurable.
After the guided tour head to the old Farm House for a beautiful rustic 
Harvest lunch by the talented people at the Three Blue Ducks. Stone & 
Wood will be matching their handcrafted ales to the food.
The Harvest Feasting Table will feature foods produced from The Farm 
and surrounding local producers highlighting everything that The Farm 
& The Three Blue Ducks stand for.

TICKETS: https://bit.ly/2q4rkkC

Big Harvest 
Feasting Table & Tour

Under the Fig Tree at Bhavana
Festive Harvest Closing Celebrations

STARTS / ENDS: THE BYRON AT BYRON RESORT & SPA 
TIME: 8.30AM – 2.00PM

This bus tour starts & finishes from The Byron at Byron Resort. Our first 
stop will be Zentveld’s Coffee Farm & Roastery. Check out truly sustain-
able coffee growing and enjoy a tour of magnificent farm with flowhive 
bees in action, before tasting a truly locally grown coffee. Brunch will 
be served too.
Next we visit Duck Creek, a very special macadamia farm. Duck Creek 
Macadamia’s pride themselves on being 100% Australian owned and 
operated, offering world class products including cold pressed oil, honey 
and sweet & savoury macadamias. Enjoy a tour of the farm, learn about 
the running of the farm & factory, then finish with a product tasting!
Our final visit for the morning will be to Brooklet Springs Farm where we’ll 
be offered some very special farm secrets on organic chickens and why 
they are so much better for you and taste so good! Enjoy a BBQ sampler 
of these delectable goods. SPONSORED BY THE BYRON AT BYRON RESORT & SPA

TICKETS: https://bit.ly/2q5whZI

Farms & Feasting: 
Backroads of Byron Farmgate Tour

VENUE: FINS PLANTATION HOUSE • TIME: 6.00PM – 10.30PM

Located on a 65 hectare exotic fruit plantation with majestic sunset 
views of Mt Warning to the west and the Pacific Ocean to the east, 
Fins at Plantation House is the latest collaboration between Steven and 
Morgan Snow of Fins Seafood Restaurant and Tropical Fruit World.
Join us for the inaugural Harvest Feast as ‘Snowy’ creates a feast of local 
delicacies, featuring the best produce the Northern Rivers has to offer.
Begin the evening in the gardens as the sun sets over Mount Warning, 
with entrées served with local beer from Stone and Wood, gin from 
Brookies Distillery and rum from Husk Distillers, before joining Snowy in 
his kitchen for mains. Mingle over local desserts and have the chance 
to meet the growers and producers as you taste your way through the 
region.

TICKETS: https://bit.ly/2Gw7DfI
NEED TRANSFERS FROM BYRON OR KINGSCLIFF?   
EMAIL: HARVEST@NORTHERNRIVERSFOOD.COM.AU TO CONFIRM YOUR SEATS.  
PARKING IS AVAILABLE AT TROPICAL FRUIT WORLD.

Harvest Feast 
Fins Plantation House

STARTS / ENDS: ELEMENTS OF BYRON RESORT 
TIME: 8.30AM – 4.30PM

Hop on the foodie bus and discover the delights in our abundant Northern 
Rivers backyard. From the luxe Elements of Byron Resort in Byron Bay, 
we’ll make our way north to an array of local producers including Pocket 
Herbs and Cheeses Loves You. We’ll taste a selection of miniature herbs 
before balancing our palates with an array of superior Jersey cow milk 
cheeses. Next we’ll meander through beautiful countryside to Cudgen 
for a tour of a local farm. Hear about the growth and changes they 
have made to turn their land from an avocado plantation to a small 
crop organic principled farm, before enjoying a foraging lunch feast 
of local produce. 
Winding our way back into the heart of the valley, we’ll stop by the 
beautiful Tweed River amongst the lush sugar cane and drink in the de-
lights of the Husk Distillery, made famous for its Ink Gin and Agri Rum. 
The day finishes back at Elements of Byron Resort. 
SPONSORED BY ELEMENTS OF BYRON RESORT
TICKETS: https://bit.ly/2q3CWnS 

Graze the Valley
Foodie Tour of the Tweed Valley

THURSDAY • MAY 3

FRIDAY • MAY 4

SATURDAY • MAY 5

SATURDAY • MAY 5

SUNDAY • MAY 6

SUNDAY • MAY 6

THE 2018 NORTHERN RIVERS FOOD HARVEST FOOD 
FESTIVAL WOULD LIKE TO THANK OUR SPONSORS FOR 
THEIR VALUED SUPPORT.

Harvest Food Festival • Thursday May 3rd - Sunday May 6th 2018 
Northern Rivers Food invites you to the 2018 Harvest Food Festival with foodie events taking place from May 3rd - 6th and the inaugural Harvest Food Festival Food Trails, on Saturday and Sunday May 5th & 6th.
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harvestfoodfest.org

Thursday May 3rd - 
Sunday May 6th 2018

Saturday &Sunday 
May 5th &6th 2018

Don’t forget to follow 
Harvest Food Festival on 
Facebook and Instagram!

Scan the QR code to keep 
up with the latest festival 
information.

food trailfood trail
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