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Heartland Festival North Burnett

Official Program

Friday 8 July 2016 
 Wine and Cheese Evening and Festival opening
 7pm @ Gayndah Art Gallery, 34 Meson Street, Gayndah
 Entry: $10pp including wine and cheese tasting

Saturday 9 July 2016
 Market Day and Workshops
 10am-4pm @ Gayndah Showgrounds, Spencer Street, Gayndah 
 Entry: Gold coin donation

 First Class Heritage Railway Dining Experience  
 6pm @ Gayndah Railway Station, Elliot and Cordelia Streets, Gayndah
 Entry: $85pp including pre-dinner canapes and 3-course meal 

Sunday 10 July 2016
 Organic Farm Tour and Working Bullock Team Display
 9am-11am @ Gleneden Farm, 111 Slab Creek Road, Gayndah
 Entry: $25 adults, $12.50 children 

 Long Table Lunch
 12pm-4pm @ Bicentennial Park, Mundubbera 
 Entry: $150pp,including 5-course �ne dining menu



See website for full event details and tickets
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Heartland Festival North Burnett

Key Events

Wine and Cheese Evening and Festival opening
As the o�cial local launch of the Festival, the Gayndah Art Gallery’s Wine 
and Cheese evening will be set amongst the gallery’s biannual art 
competition and exhibition. The evening will be the �rst opportunity of 
the weekend to savour local art, culture and produce.

Market Day and Workshops
More than 40 stalls will be o�ering a veritable feast of locally grown fruit 
and vegetables, nuts, garlic, quality meats, fresh cut �owers, gourmet and 
deli lines and lifestyle products, as well as ready-to-eat options. Enjoy 
local entertainment and displays, plus try your hand at making cheese 
and damper during interactive workshops. 

First Class Heritage Railway Dining Experience  
Start your culinary journey with pre-dinner drinks on the former 
Queensland Sunlander train carriages now stationed at the historic 
Gayndah Railway Station. Disembark to the outdoor marquee and relish 
in a three-course meal starring Burnett Butchery Pork and Gayndah 
grown Beef, matched with Kingsley Grove Estate wines. 

Organic Farm Tour and Working Bullock Team Display
Visitors to Gleneden Organic Farm will experience a rare example of a 
traditional Australian working bullock team in action. Fiona and Rohan 
will also share their story of running their organic farm and sustainable 
farming practices. 

Long Table Lunch
Locally grown pecans, blueberries, mandarins, beef and North Burnett 
produce will take pride of place at Mundubbera’s Long Table Lunch as the 
�nale to the North Burnett Heartland Festival. Set against the serene 
backdrop of the Burnett River, guests will indulge in a �ve course menu 
starring local ingredients, perfectly partnered with regional wine. 


