
  

 Page 1 of 2 
 

	
  
MEDIA	
  RELEASE	
  
	
  
30TH	
  JANUARY	
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SYDNEYSIDERS	
  TO	
  GET	
  A	
  TASTE	
  OF	
  KING	
  ISLAND	
  

	
  
Devotees	
  of	
  fine	
  food,	
  wine	
  and	
  cheeses	
  will	
  take	
  their	
  taste	
  buds	
  on	
  a	
  culinary	
  
journey	
  across	
  King	
  Island	
  on	
  Saturday	
  9th	
  March	
  when	
  a	
  decadent	
  outdoor	
  dining	
  
experience	
  inspired	
  by	
  the	
  produce	
  and	
  cheeses	
  of	
  the	
  Tasmanian	
  island	
  comes	
  to	
  
Sydney	
  for	
  one	
  night	
  only.	
  	
  
	
  
Proudly	
  presented	
  by	
  King	
  Island	
  Dairy	
  and	
  held	
  across	
  a	
  number	
  of	
  breathtaking	
  
locations	
  at	
  The	
  Australian	
  National	
  Maritime	
  Museum,	
  the	
  menu	
  offers	
  a	
  feast	
  that	
  
includes	
  King	
  Island	
  beef,	
  locally	
  caught	
  cold	
  deep	
  sea	
  fish	
  and	
  crustaceans,	
  fruits	
  
and	
  berries	
  and	
  a	
  bounty	
  of	
  King	
  Island	
  Dairy's	
  cheeses.	
  

“King	
  Island	
  has	
  a	
  unique	
  environment	
  with	
  rich	
  soils	
  that	
  helps	
  to	
  create	
  some	
  of	
  
the	
  best	
  produce	
  in	
  Australia,	
  said	
  Renee	
  Tsironis,	
  Senior	
  Brand	
  Manager	
  King	
  Island	
  
Dairy.	
  

“The	
  indulgent	
  experience	
  we’re	
  creating	
  here	
  in	
  Sydney	
  provides	
  the	
  culinary	
  
context	
  for	
  people	
  to	
  enjoy	
  King	
  Island	
  Dairy’s	
  premium	
  quality	
  cheeses.	
  

“It	
  will	
  be	
  a	
  feast	
  for	
  the	
  senses	
  and	
  a	
  wonderful	
  opportunity	
  for	
  Sydneysiders	
  to	
  
enjoy	
  a	
  taste	
  of	
  King	
  Island,”	
  she	
  added.	
  	
  

Guests	
  will	
  enjoy	
  canapés	
  on	
  The	
  Endeavour	
  followed	
  by	
  a	
  spectacular	
  five	
  course	
  
long	
  table	
  dinner	
  on	
  the	
  outdoor	
  terrace	
  with	
  full	
  city	
  skyline	
  and	
  harbour	
  views.	
  
Each	
  course	
  will	
  be	
  matched	
  with	
  some	
  of	
  Australia’s	
  finest	
  wines.	
  	
  

The	
  harbour	
  side	
  venue	
  was	
  chosen	
  for	
  its	
  affinity	
  with	
  King	
  Island’s	
  stunning	
  
maritime	
  landmarks	
  including	
  the	
  48m	
  lighthouse	
  at	
  Cape	
  Wickham	
  and	
  the	
  tall	
  
ships	
  which	
  circumnavigated	
  the	
  island	
  in	
  1791,	
  leading	
  to	
  the	
  discovery	
  of	
  the	
  most	
  
geographically	
  remote	
  island	
  in	
  the	
  Bass	
  Strait.	
  	
  

The	
  menu,	
  which	
  has	
  been	
  specially	
  designed	
  to	
  highlight	
  the	
  best	
  produce	
  of	
  King	
  
Island,	
  will	
  include	
  two	
  brand	
  new	
  cheeses,	
  the	
  first	
  releases	
  in	
  seven	
  years.	
  	
  	
  

With	
  just	
  150	
  places	
  available	
  for	
  the	
  unique	
  evening	
  experience,	
  tickets	
  are	
  
expected	
  to	
  sell	
  out	
  rapidly.	
  Priced	
  at	
  $110	
  per	
  head	
  for	
  the	
  five	
  course	
  degustation	
  
dinner	
  including	
  wine,	
  the	
  King	
  Island	
  Long	
  Luxe	
  Dinner	
  is	
  a	
  one-­‐night	
  only	
  event,	
  
commencing	
  at	
  7pm	
  for	
  a	
  7:30pm	
  seating.	
  Tickets	
  are	
  strictly	
  limited	
  and	
  can	
  be	
  
purchased	
  here.	
  

	
  
	
  
	
  
	
  
	
  



  

 Page 2 of 2 
 

	
  
	
  
For	
  further	
  information	
  please	
  contact:	
  

Sophie	
  Halls	
  Anning	
   Katharine	
  Verville	
  
02	
  9818	
  8625	
  /	
  0400	
  608	
  288	
   02	
  9810	
  8615	
  /	
  0432	
  799	
  392	
  
sophie@f4consulting.com.au	
   Katharine@f4consulting.com.au	
  
	
  
	
  
	
  
About	
  King	
  Island	
  	
  
King	
  Island	
  is	
  the	
  most	
  remote	
  island	
  in	
  Bass	
  Strait.	
  The	
  pristine	
  coastal	
  environment	
  
and	
  wind-­‐swept	
  grass	
  on	
  which	
  9,000	
  dairy	
  cows	
  graze	
  create	
  the	
  rich,	
  sweet	
  milk	
  
that	
  gives	
  King	
  Island	
  Dairy	
  products	
  a	
  unique	
  taste	
  and	
  texture.	
  


