
M E N U 

Saskia Select Aged Cassalinga with Eleni’s Foccacio  

and Aldna Cherry tomato & dill salad

Porchetta Tonnato –  

Poached Berkshire Pork loin with Tonnato sauce  

served with Fenton’s peppery salad

Ellis Pears in Smallfry Verjuice and Butterscotch sauce  

served with Jersey Cream

W H E N 

10.30  for Farmers Market Producers Tour

11.30 - 1.30pm  Cooking Demonstration & Shared Table Lunch

W H E R E 

Barossa Farmers Market  

Vintners Shed, Nuriootpa Rd Angaston

Saskia Beer invites you to join her at  
the Barossa Farmers Market this Saturday  

for a special Farmers Market Tour  
and Cooking demonstration  

followed by a shared table lunch.



C O S T  P E R  P E R S O N   

$95 per head

Includes 3 hour Barossa Farmers Market Food Experience,  

SASKIA Gift and Recipes

C O S T  T O U R  O N L Y

$25 per head

Includes Barossa Farmers Market Producers Tour,  

SASKIA Gift

B O O K I N G S

Novotel Barossa Valley Resort  

08 8524 0000

Saskia Farm Produce

08 8562 3100                   

Farm House Direct  

www.farmhousedirect.com.au

SASKIA BEER Stall –  

Barossa Farmers Market  

for on the day bookings


