CONNECTING OUR PRODUCTS
WITH PEOPLE

DUBBO REGION / GILGANDRA / MUDGEE / NARROMINE / WARREN / WARRUMBUNGLES

Take a seat at the table
The Orana Region is rich in paddock-to-plate
production and welcomes you to sample
fare nurtured from the fertile soils of the
Macquarie Valley.
Our region boasts generational farmers through
to small-scale, niche operators whose strengths
in holistic farming practices, land stewardship
and closed-loop farming operations are
renowned throughout the region and beyond.
The rapid rise of consumer demand in relation
to food providence is being embraced in cafes,
restaurants, in kitchens and farmers’ markets
across the country. Dubbo Regional Council
with adjoining Orana Councils are celebrating
this movement by clustering business to
support the offering of a broad range of
produce satisfying environmental, ethical and
nutritional appetites. This produce not only
tastes good but you can also feel good about
supporting real regional Australian families
and businesses.

Your feast of the senses
Regional Platters is a guide to how your
business can tap into over thirty primary
producers from the Orana Region. Exotic ranges
of baked goods, animal products, pastured
eggs, meat and poultry managed in a low-stress
method in regenerative pastures stud the
pages of the Guide. Find out more about our
producers, the quality of their products and how
local broad acre farmers and graziers, as well
as boutique, farm-gate operators are meeting
the discerning needs of consumers seeking

nutritional and locally-grown and created
products.
Six local government areas located in the heart
of New South Wales have come together to
bring you a menu of outstanding produce as well
as a range of experiences to tempt your taste
buds and excite the mind.
Create your own regional platter, a feast of the
senses and share the flavours of produce drawn
from the rich, fertile soils in the heart of New
South Wales. Chat direct to a producer about
the needs of your business or, as an ardent
foodie, how you can forage on farm and take
produce straight from the farm gate to your
family plate. Our members have farming in their
veins, are proud of their heritage and passionate
about the food they produce.

You’re invited
If tasting isn’t enough, make a call to get eye
to eye with hundreds of Emu, enjoy jerky with
fresh olives, bagels and oil, taste farm-fresh
eggs, meat and poultry with a visit to our region.
Take a guided tour of a local winery, watch
auctioneers ‘in flight’ at a local livestock sale
or indulge with quality condiments and Merinowear. Cotton gins, woolsheds and farm-stays
welcome and encourage visits by families,
friends, industry and business groups.
Immerse yourself in our regional produce
story by contacting individual members or
by contacting the Dubbo Visitor Information
Centre on 1800 674 443.

© Dubbo Regional Council 2018.
Disclaimer: This Guide is a collaboration between industry and local government from the communities of the Dubbo Region, Gilgandra, Mudgee,
Narromine, Warren and Warrumbungles.
Dubbo Regional Council is proud to support environmental sustainability and regional business in the production of this publication.
Print supply by We Print It. Paper obtained from sustainable sources.
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Bennys Bagels and Bakery

Farmer Brown’s Pastured Eggs

ABOUT US

ABOUT US

Bennys Bagels and Bakery is a microbakery creating astoundingly delicious
baked goods, inspired by traditional
recipes from around the globe. Our
flagship product is bagels – we have
a dozen varieties of New York style
bagels. We currently bake fresh for the
local farmer markets across the region
from Dubbo to Bathurst. Our baking
is preservative and additive free using
high-quality local ingredients.

WHAT WE SPECIALISE IN
Our bagels are New York style – hand
rolled and boiled before baking. We have

an often-exotic range of other baked
goods such as our long fermentation
Polish bialy rolls and Italian focaccia.
Our cakes, such as the lemon meringue
cheesecake, have a cult following at
the markets. We’re always introducing
new items, including gourmet donuts,
muffins and chocolate Bavarian pretzels,
to keep life sweet!
Each weekend we are at a regional
farmer’s market somewhere in the
Central West. Soon we’re expanding
our operations and will be available
in Dubbo during the week too. Stay
in touch with us via Facebook and
Instagram for market and shop location
announcements.

Farmer Brown’s hens reside on
“Gillinghall” a 2,500-hectare mixed
grazing and cropping farm at Spicers
Creek in the Central West. “Gillinghall”
has been farmed by the Maurice family
since 1930 with multiple generations of
the family passionate about soil health,
regenerative agriculture and land
stewardship.

WHAT WE SPECIALISE IN
We specialise in being a mixed farm
and value our diversity. Sheep, cattle,
crops, pasture and laying hens are all
managed to promote a highly diverse

and functioning landscape.
Farmer Brown’s hens are true freerange; never confined, locked in, shut
up or even fenced in. They are regularly
moved through open pastures while
enjoying protection from predators by
Maremma guard dogs.
They eat a mixture of grains which
we provide (and grow) as well as the
pasture and insects that come with
it. We think this is the ultimate in egg
production when you consider the
quality of life for the hen, the quality of
the egg and the positive impact on the
pastures.

FOR ORDERS AND ENQUIRIES

FOR ORDERS AND ENQUIRIES

“Gillinghall”, Wellington NSW 2820

Dubbo NSW 2830
Benny Kirkness
p 0411 448 414
e bennysbagelsandbakery@outlook.com
FB.com/BennysBagelsandBakery

Angus Maurice
p 0499 637 342
e gillinghall3@bigpond.com
w farmerbrownspasturedeggs.com.au
FB.com/FarmerBrownsHappyHens

Crave Natural

Hamilton’s Pride

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Crave Natural is an artisan fermented
food business specialising in the wild
fermentation of vegetables. Crave
Natural creates hand-made, living,
nutritious sauerkrauts and other
vegetable ferments and supplies to
health food stores and cafes. Tour the
Permaculture Urban Farm in the heart
of Mudgee and learn how to establish
an abundant backyard, pick vegetables,
collect eggs from the friendly flock
of chickens and taste a variety of
sauerkrauts, kombucha and water
kefirs. Learn how to make health-giving
ferments yourself in a hands-on, fun and
informative workshop.

We are passionate about permaculture
and local produce. Plants, eggs,
herbal teas, ferments, preserves and
vegetables are available to purchase.
Learn traditional wild fermentation
techniques for optimal health in handson workshops or experience the whole
process from growing and picking to
fermenting on a Permaculture Garden
tour. Private classes available.

Hamilton’s Pride is a fourth-generation
family-owned farming business
producing home-grown premium
pastured eggs. Following ethical,
chemical-free and holistic farming
practices they work to regenerate the
landscape while ensuring their animals
receive the best care. Hamilton’s
Pride animals are rotationally
grazed over thousands of hectares
of pastures where they can exhibit
natural behaviours in a low-stress
environment. Their great tasting
pastured eggs are highly-sought after
by top chefs throughout the region and
in the Sydney market.

Hamilton’s Pride animals are raised
within a fully holistic system which
allows carbon from the atmosphere to
be placed back in the soil. Hamilton’s
Pride customers are contributing to the
climate change solution while enjoying
great tasting pastured eggs naturally
high in omega-3.

FOR ORDERS AND ENQUIRIES
Market St, Mudgee NSW 2850
Christine Corner
p 0417 060 224 or (02) 6372 9996
e cravenaturalfood@gmail.com
FB.com/CraveNatural

BEST TIME TO VISIT
All year. All weather access. Bookings
are essential. Please contact us for
full details on tour rates and minimum
group numbers.

FOR ORDERS AND ENQUIRIES
573 Hamilton’s Rd, Narromine NSW 2821
Col and Bev Hamilton
p 0427 890 549
e hammo011@bigpond.com
w hamiltonspride.com.au
FB.com/HamiltonsPride

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.
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Little Big Dairy Co.

Mother Clucker Eggs

ABOUT US

ABOUT US

WHAT WE SPECIALISE IN

Sustainable farming means doing the
right thing for the environment, the
animals, our family business, and the
community. Pasture-raising is a way to
get chooks back to where they belong,
with a healthier, more natural diet.
By dining on native grasses and bugs,
our hens are getting all they need in
their diet. Add in the clear benefits
of an outdoor lifestyle – cleaner, less
stressful, with plenty of fresh air and
sunlight – and it’s obvious why the eggs
are so much better for you. Mother
Clucker Eggs are produced locally just
for YOU!

We passionately believe that both the
human and the hen deserve a better
deal! That’s why we produce true
pasture-raised, free-range eggs. Mother
Clucker Eggs are produced in Dubbo
NSW where our gorgeous girls are free
to roam from sunrise to sunset with just
50 hens per hectare. A cleaner stressfree lifestyle with a natural diet for them
means healthy hens and a better egg for
you. The true free range egg. It’s a whole
other egg.

Award-winning, single source dairy from
the banks of the Macquarie River.
Little Big Dairy Co. is an award winning,
family-owned dairy, producing the best
tasting, single source milk you can buy.
Located in Central West NSW, we come
from a very long line of dairy farmers,
sharing generations of knowledge and a
deep-seated passion for quality produce.
We credit the superior taste of our
dairy to the health and happiness of our
beautiful purebred Holsteins. Our cows
are born and raised right here on our
farm and we care for them like family.

We love what we do and are committed
to the sustainable production of dairy
from start to finish. The intimacy of our
process, from milking to bottling, is
what guarantees the integrity, quality
and traceability of our delicious single
source milk.
Stocking the Little Big Dairy Co. brand
differentiates your store as a purveyor
of unique, high-quality produce, and
attracts shoppers with an appetite for
premium milk from an authentic, ethical
dairy supplier. People who try our milk
tend to become loyal consumers, which
means they’ll keep coming back to your
store.

FOR ORDERS AND ENQUIRIES
Dubbo NSW 2830

FOR ORDERS AND ENQUIRIES

Emma Elliott
p (02) 6887 3443
e emma@littlebigdairy.co
w littlebigdairy.co
FB.com/LittleBigDairyCo

Michelle Graham
p 0447 274 476
e michelle@mothercluckereggs.com.au
w mothercluckereggs.com.au

Love Merino

Mumble Peg

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Pip and Norm Smith, the owners of
Love Merino, craft scarves made
from the finest Merino at their
fifth-generation farm, “Glenwood”,
in Wellington. While continuing to
embrace their heritage, Pip and Norm
employ modern farming practices
adhering to a holistic system of
regenerative land management
and the humane treatment of animals.
Love Merino scarves are proudly
Australian made and the family are
involved in every step of the production
journey, guaranteeing their scarves
are ethically crafted with minimal
environmental impact.

Every fibre in a Love Merino scarf
originates from a Glenwood sheep
using SRS genetics to create some of
the best Merino fibre in the world. Love
Merino’s story is all about caring for
the environment, continuous animal
welfare and working with Australian
suppliers to ensure the end product is
ethical, sustainable and made with love,
skill and quality materials to create a
truly limited edition collection.

Nestled on the banks of the Macquarie
River, third-generation farmer Trevor
Roberts runs Mumble Peg with his
sons Trevor and Lachlan. Since 1910,
Mumble Peg has specialised in dry land
and irrigated cropping, livestock and
citrus production. Citrus commenced
at an early stage, using best practice
for a low chemical orchard and as a
result produces quality oranges and
mandarins. Mumble Peg seeks to imbue
their products with the principles of
authenticity and simplicity.

Mumble Peg produces juicy oranges and
freshly squeezed orange juice with no
additives on farm in their citrus packing
shed. From their kitchen to yours and
proudly local, just one taste of Mumble
Peg produce and you too will experience
the taste of a true homegrown, quality
product.

FOR ORDERS AND ENQUIRIES
“Glenwood”, Wellington NSW 2820
Pip Smith
p (02) 6845 3665
e pip@lovemerino.com.au
w lovemerino.com.au
FB.com/LoveMerino

BEST TIME TO VISIT
March – August and November.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR ORDERS AND ENQUIRIES
“Mumble Peg”, Narromine NSW 2821
Trevor Roberts Snr
p 0428 848 784
e mumblepegfamily@bigpond.com
FB.com/MumblePeg1910

BEST TIME TO VISIT
Open year round. Best time to visit
is summer or winter. Bookings are
essential. Please contact us for full
details on tour rates and minimum
group numbers.
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Extraordinary Pork

The Gourmet Goat Lady

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Extraordinary Pork is a family-owned
farm run by Alexandra and Michael
Hicks who have a passion for animal
welfare and regenerative farming and
are using their pigs to restore the
landscape. As Farmer Michael says,
“these are no ordinary pigs and this is
no ordinary farm. That’s why we call it
Extraordinary!”

Learn about the fascinating world of pigs
and how pork is produced, from paddock
to your plate. Meet the free-range
chickens who live happily alongside the
pigs, grab a photo with Washington the
friendly pig and hear Farmer Michael’s
story and the challenging journey to
becoming an Extraordinary Pork pig
farmer. Get up close to the piglets and
feed them some treats!

Since 2008, The Gourmet Goat Lady has
been providing Australia with premium
farmed goat products direct from our
family farm. We have a 100-year farming
history in the Collie area and today are
known nation-wide for supplying one of
the most widely consumed meats in the
world. The Gourmet Goat Lady has won
13 Sydney Royal Fine Food Show medals
in the last five years. Visit the farm to
learn about the production, husbandry
and preparation of this growing food
trend from one of the most respected
goat producers in the country.

We farm Boer goats, a specialist breed
originally from South Africa. Our goats
are pasture-raised, live a stress-free,
healthy outdoor life and graze and
socialise naturally as part of a herd.
Despite being one of the most widely
consumed meats in the world, farmed
goat is in its infancy in Australia. Come
to our farm to learn about this growing
industry.

Spend a morning in the outback, meet
Farmer Michael and his free-range
Berkshire pigs and enjoy morning tea in
the paddock where you’ll get to taste
some produce from the farm.

BEST TIME TO VISIT
All year. Dry weather access only. Tours
run from 9am – 11am. Price: adults
$29, children $9 (0–12 years), includes
morning tea. Bookings are essential.

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.
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FOR ORDERS AND ENQUIRIES

FOR ORDERS AND ENQUIRIES

“Buena Vista”, Bourbah Rd, Collie NSW 2827

Located 25 minutes drive from Dubbo
Michael and Alexandra Hicks
p (02) 6888 5665
e michael@extraordinarypork.com.au
w extraordinarypork.com.au

Craig and Jo Stewart
p (02) 6847 9168
e contact@thegourmetgoatlady.com.au
w thegourmetgoatlady.com.au
FB.com/TheGourmetGoatLady

Gilgai Farms

Grassland Poultry

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Gilgai Farms is a certified organic
farming enterprise near Geurie
supplying a range of grass-fed beef and
sheep meats. Gilgai Farms produces
certified organic and certified pasture
fed beef and sheep meats with the
taste, texture and tenderness of the
meat guaranteed. The farm is managed
under a sustainable and regenerative
holistic farming system. On a tour,
you’ll learn about their innovative and
regenerative approach to agriculture
involving conservation, production and
rehabilitation of the land to produce
healthy and nutritious animals and food.

Gilgai Farms certified organic and
certified pasture fed beef and sheep
meats have been tested for omega-3,
omega-6, omega-9 ratios, nutrient
density, are hormone free, steroid free,
antibiotic free with the meat raised,
nurtured and handled through a stressfree farming system.

Grassland Poultry’s fresh and smoked
products are produced by Bryan
and Kim Kiss on their 1,500-hectare
property “Meramie” near Wellington.
Ethically-farmed and slow-grown
on open range pastures, their rare
heritage bred Sommerlad Meat Birds
have the ability to thrive naturally
outdoors with portable protection
shelters moved regularly providing
access to fresh forage while returning
valuable nutrients to the soil. Grassland
Poultry Heritage Sommerlad Chicken
won the NSW 2018 Delicious Produce
Award and have outstanding taste,
tenderness and natural flavour.

Grassland Poultry is ethically-farmed
with a focus on welfare. Their rare
heritage bred Sommerlad Meat Birds
are pasture-raised and free to graze,
roam and exercise while being slow
grown for optimal taste and processed
without medications, growth enhancers
or chemicals.

FOR ORDERS AND ENQUIRIES
“Gilgai”, Westella Rd, Geurie NSW 2818
Eric Harvey
p (02) 6887 1621
e eric@gilgaifarms.com.au
w gilgaifarms.com.au

BEST TIME TO VISIT
Access all year. No wet weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR ORDERS AND ENQUIRIES
“Meramie”, 1946 Twelve Mile Rd, Wellington NSW 2820
Bryan and Kim Kiss
p (02) 6845 3655
e info@grasslandpoultry.com.au
w grasslandpoultry.com.au
FB.com/GrasslandPoultry
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Gundooee Organic Wagyu Beef

Nourish & Grow Natural Lamb

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Since 1998, Gundooee has been
providing Australians with a premium
Organic Wagyu beef product.

Our beef is high in flavour, tenderness
and soft mouth-feel, without excessive
fat. Our healthy soils allow us to
produce outstanding feed for our
cattle. Our pasture-fed Wagyu has
a healthy balance of omega-3 and 6
fatty acids (similar to fish) and a high
proportion of mono and unsaturated
fats, all-important for good health.

We are John and Ann Crossing and we
are the proud breeders of Dorper lambs
on our property Glenace, situated in
the unique rangelands of Western NSW.
Animal welfare, soil regeneration and
quality over quantity are our driving
passions and we love nothing more
than sharing our produce with ethically
minded people. We encourage people to
eat and enjoy the whole animal, gaining
the health and nutritional benefits from
a naturally raised animal as well as the
savings from an economical purchase. A
half carcass of lamb or hogget provides
a smorgasbord of meal solutions.

Our animals graze on the native
pastures of the rangelands. This
environment and our use of low-stress
stock handling produces a healthy meat
that is succulent, sweet and distinctive
in flavour. Our animals are a vital part
of our holistic approach to rejuvenate
the soil by increasing water absorption,
organic matter, building biodiversity
and capturing carbon.

Gundooee Organics is a thriving,
innovative family farming business
whose goal is to regenerate the
ecological health of the land and
produce a unique, healthy and
quality product to be enjoyed by
all Australians. Gundooee is driven
by creating an environment that
encourages healthy soils, healthy
plants and clean produce.

BEST TIME TO VISIT
Late November – December. Wet weather
access for prepackaged sales only.
Bookings are essential. Please contact us
for full details on tour rates and
minimum group numbers.

FOR ORDERS AND ENQUIRIES

BEST TIME TO VISIT
Weekends during May – September.
Bookings are essential. No wet weather
access. Please contact us for details.

FOR ORDERS AND ENQUIRIES

‘Gundooee Organics’
995 Wardens Rd, Leadville NSW 2844

Cobar NSW 2835

Rob Lennon
p 0429 750 350
e rob@gundooeeorganics.com.au
w gundooeeorganics.com.au

John & Ann Crossing
p John 0418 363 118 or Ann 0458 186 592
e nourishandgrow@bigpond.com
FB.com/NourishandGrowNaturalLamb

Hartey Jerky

Outback Lamb

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Hartey Jerky is a small business run by
Dan and Nicole Harte which operates
alongside Emu Logic on a family run emu
farm near Tooraweenah. Hartey Jerky
was developed to help accomplish a goal
of reducing waste through using every
part of the emu by turning most of the
meat into jerky. To achieve this Dan and
Nicole have set up their own facility in
which they trim, slice, marinade, dry and
package the jerky to sell to the public.

We are proud to be offering a healthy
jerky that is preservative free, gluten
free and with no added sugar. The
emu meat is very lean and is a good
source of iron and vitamin K2, resulting
in a jerky that is healthy as well as
delicious.

Sustainable family farming
since 1886.

Our focus is on how to deliver the finest
lamb from our paddock to your plate.
In the same way that a good meal is
prepared over time and made with love,
so too is our lamb.

We currently have available an original
emu jerky and will shortly be releasing
a chilli flavour to add to our stocks.

FOR ORDERS AND ENQUIRIES
2404 John Renshaw PKY, Tooraweenah NSW 2817
Dan and Nicole Harte
p 0417 677 473
e harteyjerky@bigpond.com
w harteyjerky.com.au
FB.com/HarteyJerkey

Outback Lamb Pty Ltd is a paddock to
plate supplier of fine Australian lamb. It
is a new initiative of our existing family
farming operation on “Westpoint”, near
Tullamore in the Central West of NSW.
We are a traditional mixed farming
enterprise comprising of cereal
cropping, Merino sheep, 2nd X lamb
production and Angus cattle, with
a commitment to ethical, quality
production whilst being both profitable
now and sustainable for future
generations.

Our animals are respected, well fed,
happy and healthy – and taste great as
well!
We supply lamb via our online store.
You can follow us on social media to see
firsthand our environment, meet our
family and see us in action on the farm,
or contact us to arrange a farm tour.

FOR ORDERS AND ENQUIRIES
2124 The McGrane Way, Tullamore NSW 2874
Outback Lamb
p 0427 697 245
e fiona@outbacklamb.com.au
w outbacklamb.com.au
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Power Pork

The Crossroads Olive Oil

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Power Pork is a family business run by
Frank, Danielle and Genevieve Power.
The Power’s have been based at
historic ‘Glenmore’, Wellington since
purchasing the property in 2014 for
the purpose of raising free-range pigs.
Power Pigs are bred, raised and fed in
the paddock so they can run around,
wallow and dig as they love to do! The
porkers are rotated around the farm
regularly to keep the pigs and our
paddocks healthy and happy.

At Power Pork we specialise in a range
of premium cured meats including hams,
bacon and sausages as well as delicious
fresh cuts which we supply direct to the
consumer. When you purchase a Power
Pork pack you are getting:
• Tender pork that tastes great
• High-quality cuts and artisan smoked
goods
• A product that comes from healthy,
ethically raised free-range pigs and
• Certainty about the source and
quality of the product you are
purchasing.
For more details check out our website
powerpork.com.

A commitment to integrity and the
production of quality products is
the motivation behind the Harrison
family’s sheep and olive enterprise near
Tooraweenah. As growers they aim to
cultivate healthy, wholesome produce
in a sustainable and ethical manner,
ensuring the quality of product from
paddock to plate. The Crossroads single
estate cold pressed extra virgin olive oil
is the family’s hero product and is made
from olives grown in the foothills of the
Warrumbungle Mountains. Visit when
the olives are ready for harvest, pick
your own batch and learn all about this
versatile fruit.

The Crossroads extra virgin olive oil is
produced with care and attention to
detail, resulting in a nutritious, fresh
and delicious product that can be used
in all styles of cuisine and cooking
methods. The Harrison’s also produce
infused oils including rosemary and
garlic and lime.

BEST TIME TO VISIT
March – June. All weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

Power Pork: Logo
September 2015

FOR ORDERS AND ENQUIRIES
Wellington NSW 2820

C: 15, M: 95, Y: 75, K: 80
C: 15, M: 85, Y: 85, K: 100

“Kelburn” 4884 Mendooran Rd, Tooraweenah NSW 2817

Danielle Littlewood & Frank Power
p 0418 617 436
e powerpork2820@gmail.com
w powerpork.com

PRESERVES, WINE AND OIL

FOR ORDERS AND ENQUIRIES
Luke and Alicia Harrison
p (02) 6848 1103
e laharrison@bigpond.com

Burrundulla Wines

Mannin Grove

ABOUT US

ABOUT US

WHAT WE SPECIALISE IN

Situated in the picturesque PilligaWarrumbungle region, Mannin Grove
has been producing olives and olive
oil since 2004. Mannin Grove grows
10 species of olive, specialising in
Kalamata, Verdale, Frantoio and Azapa.
Their award-winning extra virgin
olive oil has been hand-harvested and
naturally-processed without chemicals
while their unique marinated olives are
flavoured on-site with home-grown
ingredients. A visit to Mannin Grove will
take you behind-the-scenes of their
small-scale boutique to discover how
they craft and naturally prepare their
original recipe products.

Mannin Grove is a small-scale boutique
farm naturally preparing and crafting
original recipe products on-site
including tapenade (vegetarian), olive
chutneys, spicy chilli paste, hint of lime
infused olive oil, dried olives, olive oil
and marinated olives.

Burrundulla Wines was established in
Mudgee almost 200 years ago by the
pioneering Cox family and remains one of
the few historic Australian homesteads
still in the hands of its original owners.
The Cox family planted their first grapes
in 1845 and returned to planting vines in
1993, finding success with Chardonnay,
Cabernet Sauvignon, Semillon, Merlot
and Shiraz. More recently, they have
added well-received Tempranillo,
Sangiovese and Petit Verdot varieties.
Their wines have won numerous gold
medals and trophies, including Best Rosé

at the 2017 NSW Small Winemakers
Show.
Just five kilometres out of town, the
picturesque vineyard and cellar door is
open seven days and is also home to the
popular, family-friendly Our Chow Café
run by well-known regional chef Rachel
McCarthy (Saturday and Sunday). We
love meeting new people and talking
about food, wine and Mudgee.

BEST TIME TO VISIT
Open 10am – 4pm 7 days
Café 10am – 3pm Sat – Sun

FOR ORDERS AND ENQUIRIES
Burrundulla Cellar Door, 234 Castlereagh Hwy,
Mudgee NSW 2850
p (02) 6372 9532
e info@burrundulla.com.au
FB.com/BurrundullaWines

BEST TIME TO VISIT
Visitors by appointment only
March, September – November.
All weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR ORDERS AND ENQUIRIES
“Mannin Grove”, 2 Kurrajong Rd, Bugaldie NSW 2357
Eva Brocklehurst
p (02) 6843 4491
e evabrocklehurst@gmail.com
w manningrove.com.au
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ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Red Earth Estate was established by Ken
and Christine Borchardt who built the
winery into a successful venture that
is now the focal point of winemaking in
the Dubbo Region. Red Earth Estate’s
wines are handcrafted on-site, using
fruit nurtured and handpicked from the
vineyard. Their vineyard management
and winemaking practices are based
on a philosophy of environmental
sustainability with minimal chemical
usage and water recycling. Their
temperature controlled winery is fully
equipped with a stainless steel crusher,
computerised airbag press and premium
French Oak for aging wine.

Red Earth Estate creates wine with
character. Dubbo’s warm dry climate
and low humidity provide ideal
conditions to produce fresh, clean,
low alcohol wines which are as rich
in colour and texture as the red soil
plains of Western NSW where they are
produced. Visit and sample for yourself.

Award-winning olive oil in Australia and
the southern hemisphere located in
the Central Tablelands. Rylstone Olive
Press has a reputation for producing
Australia’s highest quality extra-virgin
olive oils. Walk through the 8,000 tree
olive grove, tour the processing and
machinery area and learn how extravirgin olive oil is produced from start to
finish, including bottling and labelling.
Rylstone’s olive experts will share
their extensive knowledge about the
different types of olives and how extravirgin olive oil is made, followed by a
tasting of the different blends from
Rylstone Olive Press.

Rylstone Olive Press is an 8,000 tree
grove with a high-quality processing
facility producing olive oil of exceptional
flavour, unique characteristics and
complexity. These extra-virgin olive oils
are laden with fruity characteristics
and pressed within hours of harvest for
maximum freshness.

BEST TIME TO VISIT
All year. All weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

BEST TIME TO VISIT
July – September and October – March.
All weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR ORDERS AND ENQUIRIES

FOR ORDERS AND ENQUIRIES

18L Camp Rd, Dubbo NSW 2830

Lue Rd, Rylstone NSW 2849

Ken and Christine Borchardt
p (02) 6885 6676
e mail@redearthestate.com.au
w redearthestate.com.au
FB.com/RedEarthEstate

Jayne Bentivoglio
p (02) 6379 1485
e cellardoor@rylstoneolivepress.com.au
w rylstoneolivepress.com.au
FB.com/RylstoneOlivePress

Rosie’s Boutique Condiments

Agricultural Tours Riverina

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Established in 2005, Rosie’s Boutique
Condiments have been producing
award-winning products, notably
the popular Honey Mustard Dressing
and recently the Chilli and Capsicum
Jam. Rosie’s is very passionate about
producing quality handmade products,
free of gluten, dairy and preservatives.
These condiments are produced in our
own commercial kitchen in Warren and
distributed in retail outlets throughout
NSW including Harris Farm Markets and
online. The Honey Mustard Dressing has
been recognised for its moorish taste
sensation and versatility.

Rosie’s specialises in producing a
handmade gourmet product from
locally sourced ingredients when
seasonally available.
Word of mouth has been our biggest
marketing tool along with our local
communities that have taken ownership
of our products being their number one
gift when travelling away.

Agricultural Tours Riverina (ATR) is
a specialist provider of personalised
regional tours covering rice, nuts,
stone fruit, grapes, wineries, citrus,
vegetables, juicing plants, agricultural
engineering, water management,
transport and logistics, cereal cropping,
as well as sheep and cattle. Factfinding tours by investors, product
buyers, educational groups, policymakers or special interest groups are
ATR’s specialty. Based in the Riverina,
ATR can tailor a tour itinerary across
eastern Australia to your requirements.
Our bespoke tours meet your need for
knowledge, your available time and your
budget.

ATR integrates an extensive network
of farmers, industry representatives,
researchers, policy-makers and
administrators to develop specialised
tour itineraries. All tours are
accompanied by ATR associates
with local knowledge and excellent
communication skills.

POPULAR COMMENTS
“It’s so addictive.”
“The Dressing brings a delight to every
meal.”
“You can simply have your dressing on
anything, it’s amazing.”

PRESERVES,
WINE AND OIL
TOURS

Rylstone Olive Press

FOR ORDERS AND ENQUIRIES

FOR BOOKINGS AND ENQUIRIES

“Mayfield”, Warren NSW 2824

Farm 202, 112 Canal Road, Merungle Hill NSW 2705

p 0427 418 861
e rosieshm@bigpond.com
w rosies.net.au

p 0419 407 804
e riverineagtours@gmail.com
w agriculturaltoursriverina.com.au

TOURS AND EXPERIENCES

PRESERVES,
WINE AND OIL
TOURS

Red Earth Estate
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Auscott Cotton Gin Trangie

Berida Woolshed

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

Auscott Limited was founded in 1963 by
the Californian company, J.G. Boswell.
Auscott pioneered the cotton industry in
Australia and today is one of Australia’s
leading grower-processors of cotton.
A visit to Auscott Trangie Cotton Gin
organised by Trangie Caravan Park is a
high technology tour of a working cotton
farm and gin where you’ll discover
how cotton is grown on the farm and
then early stage processed. The gin
is equipped with state-of-the-art
automated and computerised process
control equipment that creates an
efficient chain from module production
to product export.

Auscott Limited operates a number of
efficient, well-maintained and modern
ginning facilities and is one of Australia’s
leading grower-processors of cotton.
The ginning facilities are maintained and
operated to high standards with Auscott
gins supported by their own classing
facility that provides constant feedback
of ginning results which are world-class.
All tours are to be arranged with Trangie
Caravan Park.

Take a glimpse into the past of the
legendary Australian wool industry and
explore a working woolshed of today
at Berida Woolshed located west of
Gilgandra and only an hour’s drive from
Dubbo. Ian and Dianne McCutcheon
invite groups of 15 or more to take a
tour of the century-old woolshed. Walk
through the shearer’s huts and view life
as an early shearer, compare blade and
electric shearing equipment, view old
letters, photos and memorabilia along
with antique farm equipment on display.

Watch a shearing display and feel
the freshly shorn wool. Listen to
shearer’s tales and chat with farmer,
Ian McCutcheon. Experience authentic
country hospitality with a shearer’s
morning tea of scones with jam and
cream made by Dianne McCutcheon.
Local craft items and homemade
produce are available for purchase.

BEST TIME TO VISIT
Open April – July. Bookings are essential.
Please contact us for full details on tour
rates and minimum group numbers.

BEST TIME TO VISIT
March – October. All weather access.
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR BOOKINGS AND ENQUIRIES
LOT 221 Mitchell Hwy, Trangie NSW 2823

FOR BOOKINGS AND ENQUIRIES

Andrew Cayzer
p (02) 6888 7511
e enquiries@trangiecaravanpark.com.au
w trangiecaravanpark.com.au
FB.com/TrangieCaravanPark

“Berida”, 22-48 Oxley Hwy, Gilgandra NSW 2827
Ian and Dianne McCutcheon
p (02) 6847 9184
e i.mccutcheon@hotmail.com

The Cocky’s Wife at Callubri Station

Barkala Farm
ABOUT US
Barkala Farm is situated on 13,000
acres surrounded by the tranquil
Pilliga Forest. Since 1983 the Rickert
Family have built the property from
marginal land into a successful farming
enterprise. Home of the famous Pilliga
Pottery, the tourist attraction offers
pottery demonstrations, classes and
workshops. The farm is also a perfect
venue for events and weddings. The
accommodation buildings are unique
with a European touch. Experience 60km
of bushwalking track, bird watching
tours, pony rides, cow milking, animal
feeding or star gazing. The farm's
organic greenhouse provides fresh

ingredients to the on-site Blue Wren
Bush Café. Open 7 days.

WHAT WE SPECIALISE IN
Barkala Farm is a self-sustaining farm
located off the grid, supplying their
own water and solar electricity for the
family and the farm-stay. The farm
offers the opportunity to experience
self-sufficient sustainable living in
unique artisan buildings set in the
spectacular Pilliga Forest.

BEST TIME TO VISIT
Open year round. Best time to visit is
Autumn and Spring. Great for families
and nature lovers. Bookings essential.

ABOUT US

WHAT WE SPECIALISE IN

Steeped in 130-years of family history,
the 11,500 hectare Merino sheep and
wheat property, Callubri Station, offers
the quintessential Australian outback
experience. Nestled between Nyngan
and Tottenham, the harsh, yet romantic
landscape provides a destination where
guests are able to enjoy a journey
off the beaten track and experience
first-hand both the challenges and
rewards of life on the land. With a
nod to their pioneering past, owners
Angie and Michael Armstrong offer
a truly unique wedding, group dining
and accommodation experience that
promises to capture the hearts of those
who visit.

The Cocky’s Wife at Callubri Station
unites a passion for good food, the
land and sharing an authentic rural
experience. Join us for your next special
celebration, indulge in a true paddockto-plate meal or stay overnight in
The Containers – our luxury shipping
container suites soaring over nine
metres high! Allow yourself to become
part of our journey – a true tale of
outback love.

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on our wedding and
event packages, group and corporate
tours, accommodation and dining rates.

FOR BOOKINGS AND ENQUIRIES

FOR BOOKINGS AND ENQUIRIES

Dandry Rd via Borambitty Rd, Coonabarabran NSW 2357

“Callubri Station”, 586 Dandaloo Rd, Buddabadah, NSW 2825

Maria Rickert
p 02 6842 2239
e pottery@tpg.com.au
w barkalafarmstay.com.au
FB.com/PilligaPottery

Angie and Mike Armstrong
p 0403 571 331
e angie@thecockyswife.com.au
w thecockyswife.com.au
FB.com/TheCockysWife
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Dubbo Regional Livestock Markets

Emu Logic

ABOUT US

WHAT WE SPECIALISE IN

ABOUT US

WHAT WE SPECIALISE IN

The Dubbo Regional Livestock Markets
(DRLM) is one of the largest saleyard
facilities in Australia in terms of
combined sheep and cattle throughput.
More than 1.3 million sheep and
200,000 cattle are sold annually.

DRLM is an accredited saleyard to
transact EU eligible cattle, holds
National Saleyards Quality Assurance
Accreditation and Meat Standards
Australia Saleyards licence. Sheep
and lamb sales are on Mondays, prime
cattle sales on Thursdays, store cattle
sales on Fridays as required, and goat
sales held as required.

Visit the largest emu producer in NSW
and get up close and personal with
800 emus at Emu Logic. A well-timed
trip means visitors can watch the emu
chicks as they hatch from mid–July to
October and see them as they grow
up throughout the rest of the year.
Visit the shop area and try the Emu Oil
or arrange a seasonal meal using the
meat and eggs.

Emu Logic is a mixed-farming business
with sheep, cattle, goats and emus
where visitors can get the real ‘dinky
di’ experience of farming emus in
Australia. Interact with 800 birds of
all ages at the only real emu farm open
to the public in NSW and try some of
the many products produced from the
birds.

Animal welfare is central to managing
operations. In 2016, DRLM won the
inaugural ALMA National Animal
Welfare Award.
DRLM is currently undergoing a
$6.6 million upgrade and expansion of
the cattle selling facilities. This follows
a $4.5 million upgrade and expansion of
sheep facilities in 2015.

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

BEST TIME TO VISIT
Bookings are essential. Please contact
us for full details on tour rates and
minimum group numbers.

FOR BOOKINGS AND ENQUIRIES

FOR BOOKINGS AND ENQUIRIES

2404 John Renshaw Pky, Tooraweenah NSW 2817

Boothenba Rd, Dubbo NSW 2830

Penny Henley
p (02) 6825 4346
e emu-logic@bigpond.com
w emulogic.com.au
FB.com/EmuLogic

Ross McCarthy
p (02) 6801 4000
e ross.mccarthy@dubbo.nsw.gov.au
w drlm.com.au

Dubbo Regional Visitor
Information Centre’s

Narromine Store Sheep Sale

ABOUT US

The Narromine Store Sheep Sale
attracts buyers and sellers from across
New South Wales, Victoria, South
Australia and Queensland. Recently
attracting solid numbers, the market
continues to grow reaching record
prices.

With a friendly smile and wealth of
information, the teams at the region’s
Visitor Information Centres have
everything you need to know. The
friendly staff at Dubbo and Wellington
are always happy to point you in the
right direction, suggest some great
things to do, even share some local
secrets or just browse amongst the
local produce on display so you can get
the most from your paddock-to-plate
adventure. Contact the staff if you’re
looking to book a paddock to plate
group tour.

•
•
•
•
•
•
•
•
•
•
•

All day free parking
Brochures, maps and souvenirs
Coffee and tea facilities plus
refreshments (Dubbo)
Charging station for hand-held
devices (Dubbo)
Public toilets
Free Wi-Fi
Alfresco deck (Dubbo)
Playground in park surrounds
Water station for you and your
furry friends
Local insights from friendly staff
and volunteers
Local markets held monthly in park
surrounds

ABOUT US

The Narromine Stock Agents
affiliation including Hartin Schute Bell,
Landmark, Andrew Peadon Agencies,

PW Cruickshank and Christie & Hood
manage the facility together under a
lease from Narromine Shire Council.
Being one of the last few selling
centres left in New South Wales,
this gives vendors the opportunity
to be proud of sale day results and
purchasers a chance to inspect stock
prior to purchase.

BEST TIME TO VISIT
The Narromine Store Sheep Sale is held
on the third Wednesday of every month.

FOR BOOKINGS AND ENQUIRIES
Dubbo Visitor Information Centre
Cnr Macquarie and Erskine Streets

Wellington Visitor Information Centre
Nanima Crescent, Cameron Park

FOR BOOKINGS AND ENQUIRIES

p 1800 674 443
w dubbo.com.au
FB.com/DubboCity

p 1800 621 614
w visitwellington.com.au
FB.com/WellingtonNSW

Narromine Stock Agents Pty Ltd
p Jason Hartin 0429 894 334 or Ashley McGilchrist 0427 280 773
e narrominestockagents@gmail.com

17 Burroway St, Narromine NSW 2821
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About the region

20

With rich fertile soil and a strong farming history, the Orana Region of
New South Wales has cultivated an abundance of agricultural stories, produce
and experiences to share. Visit us, meet the producers and enjoy the experience
of their production systems that grow your food. Combine your visit with the
many events during the year to make your stay memorable.
FRESH PRODUCE
1.

Bennys Bagels

2. 	Crave Natural
3.

Farmer Brown’s
Pastured Eggs

4.

Hamilton’s Pride

5.

The Little Big Dairy Co.

6.

Love Merino

13. Gundooee Organic 		
Wagyu Beef
14. Hartey Jerkey
15. Nourish & Grow Natural
Lamb
16. Outback Lamb
17. Power Pork

PRESERVES, WINE AND OIL

7.

Mother Clucker Eggs

18. Burrundulla Wines

8.

Mumble Peg

19. The Crossroads Olive Oil

MEAT
9.

Extraordinary Pork

10. Gilgai Farms
11. The Gourmet Goat Lady
12. Grassland Poultry

20. Mannin Grove
21. Red Earth Estate
22. Rosie’s Boutique
Condiments
23. Rylstone Olive Press

26
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WARREN

GILGANDRA

TOURS AND EXPERIENCES
24. Agricultural Tours Riverina
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25. Auscott Cotton Gin
Trangie
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26. Barkala Farm
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NARROMINE

27. Berida Woolshed
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28. The Cocky’s Wife at
Callubri Station
29. Dubbo Regional Livestock
Markets

6
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WELLINGTON 17
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TO TULLAMORE
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MUDGEE

30. Dubbo Regional Visitor
Information Centre’s
31. Emu Logic
32. Narromine Store Sheep
Sale
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Combine your love of good food and engage with a homegrown heart-of-thecountry event. Rodeos to races, competitions, shows, sales and farm walks stud
the event calendar with unique country experiences in close country communities.
JANUARY
Peter Milling Thoroughbred Show and Sale
(Dubbo)
Townlife Markets (Coonabarabran)
Pink Pigeon Race (Narromine)

FEBRUARY
Geurie Picnic Races
Ranch Sorting (Dubbo)
RSL Club Resort Race Day (Dubbo)
Townlife Markets (Coonabarabran)
Binnaway Show
Dunedoo Show
Farm Walks (Mudgee)
Gulgong Show
Rylstone-Kandos Show
Mudgee Races

MARCH
Country Championships Race Day (Dubbo)
Eastern Region Dorper and White Dorper
Sale (Dubbo)
Lazy River Flavours of the Farm (Dubbo)
Wellington Vintage Fair and Swap Meet
Western Sheep Breeders Race Meeting
(Warren)
Dunedoo Bush Poetry Festival
Townlife Markets (Coonabarabran)
Coonabarabran Show
Mendooran Show
Farm Walks (Mudgee)

Mudgee Show and Rodeo
Mudgee Region Food & Drink Trail
Trangie Gold Cup

APRIL
Lake Burrendong Fishing Classic
(Wellington)
Wellington Boot Racing Carnival
Townlife Markets (Coonabarabran)
Cooinda Race Meeting (Coonabarabran)
Coonabarabran Pony Camp and Jamboree
Bunny Bazaar – Coonabarabran
Farm Walks (Mudgee)
Gulgong Annual Rabbit Races
Mudgee Races
USMC Diggers Cup – Narromine

MAY
Dubbo Show
Geurie Campdraft
Ranch Sorting (Dubbo)
Warren Show
Wellington Show
Art Unlimited (Dunedoo)
Townlife Markets (Coonabarabran)
Farm Walks (Mudgee)
Mudgee Polo Club Annual Tournament
Gooree Cup Race Day (Mudgee)
Annual Veterans Open Golf Tournament
(Narromine)
Trangie Campdraft

JUNE
Chamber of Commerce Race Day (Dubbo)
Lazy River Pop Up Markets (Dubbo)
National Poll Hereford Show and Sale
(Dubbo)
National Red Angus and Simmental Show
and Sale (Dubbo)
National Shorthorn Show and Sale (Dubbo)
Townlife Markets (Coonabarabran)
North West Schools Equestrian Expo
(Coonabarabran)
Farm Walks (Mudgee)
Gulgong Gold Cup Races

JULY
Cattleman’s Cup Race Meeting (Warren)
National All Breeds Junior Heifer Show
(Dubbo)
National Charolais Show and Sale (Dubbo)
Punters Classic Race Day (Dubbo)
Warren Polocrosse Carnival (Warren)
Townlife Markets (Coonabarabran)
Farm Walks (Mudgee)
Mudgee Small Farm Field Days
Rylstone-Kandos Annual Dog Show
Alfab Race Meeting (Mudgee)

AUGUST
Conformation & Obedience Show (Dubbo)
National Merino Show and Sale (Dubbo)
Ranch Sorting (Dubbo)

Vintage Truck, Tractor and Quilt Show
(Dubbo)
Warren Campdraft (Warren)
Townlife Markets (Coonabarabran)
Farm Walks (Mudgee)
Mudgee & District Kennel and
Obedience Club Championship Show
(Gulgong)
Green Day (Mudgee)
Narromine Gold Cup (Narromine)
Narromine Agricultural Show
(Narromine)

SEPTEMBER
Central West Sheep Dog Championship
(Geurie)
Dubbo City Toyota Gold Cup Race Day
Geurie Campdraft
National Dorper and White Dorper Sale
(Dubbo)
Nevertire Muster
Orana Caravan, Camping, Fishing 4WD
and Boat Show (Dubbo)
Townlife Markets (Coonabarabran)
Coonabarabran Pony Camp and
Jamboree
Farm Walks (Mudgee)
Mudgee Wine & Food Festival
Flavours of Mudgee Street Festival
Lambfest (Windeyer)
Mudgee TAB Races
Mudgee Long-Weekend Races

OCTOBER
Geurie Rodeo
Lazy River Flavours of the Farm (Dubbo)
Professional Bull Riding Championships
(Dubbo)
Ranch Sorting (Dubbo)

Wellington Valley District Kennel Club
All Breeds Championship Show
Townlife Markets (Coonabarabran)
Open Day at Siding Spring Observatory
Science in the Pub
WACCI Art and Craft Expo
Farm Walks (Mudgee)
Mudgee Garden Spectacular
Gulgong Camel Races
Cox Plate Day Mudgee Races
Dandy Cup Narromine (Narromine)
Mungery Picnic Races (Narromine)

NOVEMBER
Cotton Cup Race Meeting (Warren)
Daily Liberal Melbourne Cup Race Day
(Dubbo)
Dubbo Show Horse Championships
Hit 93.5 Derby Day Races (Dubbo)
Townlife Markets (Coonabarabran)
Farm Walks (Mudgee)
Rylstone Street Feast

DECEMBER
Lazy River Pop Up Markets (Dubbo)
Twilight Race Meeting (Warren)
Wellington Boxing Day Races
Townlife Christmas Markets and Fare
(Coonabarabran)
Binnaway Christmas Street Party
Baradine Christmas Street Party
Mudgee Cup Races
Macquarie Picnic Races – Trangie
Venetian Carnival (Narromine)

MONTHLY MARKETS
COONABARABRAN
• Town Life Markets – 4th
Saturday
• Monthly Town Life Markets – 3rd

Sunday
DUBBO
• Farmers Markets – 1st and 3rd
Saturday
• Riverside Markets – 2nd Sunday
• Rotunda Markets – 4th Sunday
GEURIE
• Farmers Markets – 5th Saturday
GILGANDRA
• CWA Market Day – 1st Saturday
GULGONG
• Farmers Markets – 4th Saturday
KANDOS
• Farmers Markets – 3rd Saturday
MUDGEE
• Farmers Markets – 3rd Saturday
NARROMINE
• Rotary Markets – 4th Sunday
RYLSTONE
• Farmers Markets – 2nd Saturday
WELLINGTON
• Rotary Markets – 4th Saturday

Details correct at time of printing. Please
confirm dates with the local Visitor
Information Centre – details on back cover.

Nothing beats local knowledge
Let us point you in the right direction for information on group accommodation, where to eat (including catering options),
local attractions and upcoming events. Our Visitor Centres have free parking, clean amenities and a vast selection of
souvenirs and local merchandise. Stay in our region for longer and create an agricultural adventure to remember.

DUBBO

DUBBO VISITOR
INFORMATION CENTRE

GILGANDRA

Coo-ee Memorial Park, Newell Highway
p (02) 6817 8700
e tourism@gilgandra.nsw.gov.au
w gilgandra.nsw.gov.au

Cnr Macquarie and Erskine streets
p 1800 674 443
e tourism@dubbo.nsw.gov.au
w dubbo.com.au
MUDGEE

MUDGEE VISITOR
INFORMATION CENTRE

NARROMINE

WARREN VISITOR
INFORMATION CENTRE
6 Burton Street
p (02) 6847 6665
e visitwarren@warren.nsw.gov.au
w warren.nsw.gov.au

WELLINGTON

NARROMINE VISITOR
INFORMATION CENTRE
37 Burraway Street
p (02) 6889 9980
e mail@narromine.nsw.gov.au
w narromine.nsw.gov.au

84 Market Street
p (02) 6372 1020
e info@visitmudgeeregion.com.au
w visitmudgeeregion.com.au
WARREN

COO-EE VISITOR
INFORMATION CENTRE

WARRUMBUNGLES

COONABARABRAN VISITOR
INFORMATION CENTRE
Newell Highway
p 1800 242 881
e coonavic@warrumbungle.nsw.gov.au
w warrumbungleregion.com.au

WELLINGTON VISITOR
INFORMATION CENTRE
Cameron Park, Nanima Crescent
p 1800 621 614
e tourism@visitwellington.com.au
w visitwellington.com.au

For more information about
Regional Platters contact:
Dubbo Regional Council’s
Economic Development Services Team
P 02 6801 4000
E council@dubbo.nsw.gov.au

Thank you to project suppliers:
Business DNA Pty Ltd
David Duffy
P 02 6884 5888
E dduffy@businessdna.digital

Regional Platters is a collaboration between industry and local government from the communities of the Dubbo Region, Gilgandra, Mudgee, Narromine, Warren and Warrumbungles.

