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- with an anticipated crowd of over 5,000.
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Eat Local - including livestock derived products like grass fed
beef and lamb, free range pork, chicken and eggs, organically
produced alpaca meat and various game meats, fish and
oysters. fruit and vegetables together with local wines, ciders, fruit
wines and craft beers. Plus, a huge array of condiments, jams,
jellies, chutneys, sauces and cordials.

Eat Local - including livestock derived products like grass fed
beef and lamb, free range pork, chicken and eggs, organically
produced alpaca meat and various game meats, fish and
oysters. fruit and vegetables together with local wines, ciders, fruit
wines and craft beers. Plus, a huge array of condiments, jams,
jellies, chutneys, sauces and cordials.

Another community fundraising project of
the Rotary Club of Berry

Another community fundraising project of
the Rotary Club of Berry

www.berryrotary.org.au

www.berryrotary.org.au

