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Another community fundraising project of 
the Rotary Club of Berry

The sixth annual Berry Small Farm Field Days held at the 
beautiful Berry Showground are on Friday 8th and Sat 9th Sept 
- with an anticipated crowd of over 5,000. 

A new feature this year under the umbrella of “Eat Local” will 
showcase locally produced food and beverages - supported by 
Shoalhaven City Council.

A large dedicated marquee will house exhibitors. Stalls will be 3m x 3m 
or can be 6m x 3m for those requiring larger space.

This is a great opportunity for producers of various food delicacies, wine 
and other beverages from our local area, to showcase their products in 
the unique environment which the Field Days provide.

Exhibitor cost will be subsidised to encourage involvement, with 
3m x 3m sites being just $150.

To reserve your space, contact:
Exhibit Coordinator Paul Andersen on 0413 135 086 
or email: paulfandersen@bigpond.com

'Eat Local'  

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.

A new feature for this year's event

www.berryrotary.org.au

Another community fundraising project of 
the Rotary Club of Berry

The sixth annual Berry Small Farm Field Days held at the 
beautiful Berry Showground are on Friday 8th and Sat 9th Sept 
- with an anticipated crowd of over 5,000. 

A new feature this year under the umbrella of “Eat Local” will 
showcase locally produced food and beverages - supported by 
Shoalhaven City Council.

A large dedicated marquee will house exhibitors. Stalls will be 3m x 3m 
or can be 6m x 3m for those requiring larger space.

This is a great opportunity for producers of various food delicacies, wine 
and other beverages from our local area, to showcase their products in 
the unique environment which the Field Days provide.

Exhibitor cost will be subsidised to encourage involvement, with 
3m x 3m sites being just $150.

To reserve your space, contact:
Exhibit Coordinator Paul Andersen on 0413 135 086 
or email: paulfandersen@bigpond.com

'Eat Local'  

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.

A new feature for this year's event


