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MEDIA RELEASE
Ladies will have their day and way at this year’s 

Mundaring Truffle Festival
An all-female chef team for the Long Table Truffle Lunch on Saturday will be out to set the bar high for the all-male chef line up for Sunday’s Long Table Truffle Lunch at the elegant Forrest Pavilion in Sculpture Park, Mundaring.

Saturday is for Ladies who Lunch and Honorary Ladies (kilts or wrap skirts recommended) and Sunday is for Gentlemen who Lunch and Honorary Gentlemen (trousers recommended).

Festival program Director Verity James has pitted Sophie Budd (Taste Budds) Telina Menzies (The George), Rochelle Bogle and Fiona McCarthy (The Good Stock) and Faith Nichols (Comestibles) with Maryanne Kempf (Gala Restaurant) against Alain Fabregues (The Loose Box), Hadleigh Troy (Restaurant Amuse), Nigel Harvey (Voyager Estate) and Peter Manifis (Incontro, Beluga) and can’t wait to see the sparks fly!

Award-winning Watershed Premium Wines will compliment both menus and be presented by their French winemaker, Severine Logan. Tickets cost $149 and include presentations by each of the chefs and the winemaker, musical entertainment and free Festival entry.
On Saturday it will be a difficult choice between the luncheon and the Festival’s signature event the Truffle Masterclass, a truly French Affaire
 led by Alain Fabregues with Emmanuel Mollois (Choux Café) and Philippe Mouchel (Melbourne’s new PM24 restaurant) completing the triumvirate. 

Tickets are $169, which includes tastings of each course served with premium Perth Hills regional wines and free Festival entry.

The Hub will also be the focus of some highly entertaining food experiences. Sessions are $39 and include tastings, a glass of wine and free Festival entry.

On Saturday at 3pm let Rockpool’s Dan Masters take you on a culinary journey through their signature wet / dry aged beef and fish enhanced with truffle at Rockpool beefs it up!



On Sunday starting at 11.30am join Mount Barker Free range Chicken's Gary the Naked Butcher who will show you how to cut up and make several meals from the one bird in No Bones about it!




At 1.30pm see ‘The Prince of Flesh’ Vince Garreffa of Mondo di Carne Butchers bone an entire lamb with a 6" Victorinox knife at The Pen (knife) is mightier than the saw!  All to the delicious aroma of roasting lamb.
In addition there are a host of free palate pleasing events on this year’s amazing Mundaring Truffle Festival menu, says Ms James.

Tickets go on sale to the public on Friday 29 April through BOCS Ticketing.  For more information go to: www.mundaringtrufflefestival.com.

Festival Entry is $12.50 (BOCS) and $15 at the Gate. Festival and Perth Hills Wine Show package is $25 (BOCS) and $30 at the Gate. Pensioner concession is available at the Gate only.

The MundaringTruffle Festival is supported by the State Government through Eventscorp.
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