
   

                                 The Feast LocallyFeast Locally  Wollongong Menu

    at The Chifley Hotel, Wollongong.

                        
   M e n u    M e n u 

Slooooow cooked Milanda Park free-range rare-breed porkSlooooow cooked Milanda Park free-range rare-breed pork
on a on a trivettrivet of cabbage, granny smith apples and red onions of cabbage, granny smith apples and red onions

with Bush Goddess crust and with Bush Goddess crust and 
Homeleigh Grove Citrus and Apple VinegarHomeleigh Grove Citrus and Apple Vinegar

served withserved with

Li-Sun mLi-Sun muddleduddled  Exotic Mushrooms [Mittagong]Exotic Mushrooms [Mittagong]

Country Valley vanilla Country Valley vanilla pannecotte pannecotte 
with Cuttaway Creek raspberry couliswith Cuttaway Creek raspberry coulis

       Small Cow Farm [Robertson] Brie and Blue cheeses       Small Cow Farm [Robertson] Brie and Blue cheeses
       served with Bush Goddess classic oat biscuits       served with Bush Goddess classic oat biscuits

This menu has been designed around locally produced food from This menu has been designed around locally produced food from 
the Illawarra, Southern Highlands and Sydney Basin areas.the Illawarra, Southern Highlands and Sydney Basin areas.
The farming families who grow these beautiful foods use The farming families who grow these beautiful foods use 

healthy soils as the basis of their enterprises.healthy soils as the basis of their enterprises.


