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Brisbane’s Big Cheese Bite is a fun-filled day where everything’s just
cheesy!

This community event presents the largest range of Australian-made specialty
cheeses ever seen in the one location.

This is your opportunity to taste up to 10 different cheese styles, including award-
winning cheeses by an impressive collection of cheese producers. The tastings
are free and there’s a huge range of cheese for sale to take home.

In addition to cheese, there are other fabulous foods and gourmet goods, as well
as wine and beer at this all weather event.

Select from a wide array of food from Castellis (Rosalie), Zenbar (City), Sultans
Kitchen (Paddington), Onyx Restaurant (Milton), Senor Paella, a barbecue and

French crepes, from $7. The selection includes zen pad thai, Chinese-style dim
sim, lamb korma, chicken tikka masala, pasta, pizza and more.

A huge crowd is expected to take part in the day’s fun and festivities.

There will be lots of colour, sound, movement and live music with street
entertainers and comedy, Afro-Cuban Salsa band Chu’kale’, audience-interactive
Latin dancing from Vida Latina, together with Dancing Queen, Australia’s ultimate
ABBA tribute band.

For the kids there are rides, face painting and Natty Satty’s cool reggae beats.

Tickets to Brisbane’s Big Cheese Bite are available from Ticketek. Earlybird
tickets** are $15 until 5pm on 13 June 2008, then $25 from 14 June and at the
gate. Age Pension / Senior cardholders / high school students (with ID) $10.
Children aged 12 years and younger are free and must be accompanied by an
adult. Those who pre-purchase tickets from Ticketek go in the draw to win $1000
cash.

Brisbane’s Big Cheese Bite is a Brisbane Inner West Chamber of
Commerce event

Norm Buchan Park is located at Baroona Road, Rainworth / Paddington
* fees apply



Witch’s Chase (Tamborine, Qld))
Fromart (Eudlo, Qld)

Kingaroy Cheese

Barambah Organics (Qld)
Maleny Cheese (Qld)

Granite Belt Dairy (Qld)

Meredith Dairy (WA)

Yarra Valley Dairy (Victoria)
King Island Dairy (Tas.)

Heidi Farm (Tas.)

Olympus Cheese

Woodside Cheese (SA)

Udder Delights (Adelaide Hills, SA)

Fresh Curd — soft (Mascarpone, Cream Cheese)
Fresh Curd — textured (Fetta, Bocconcini)

Fresh Curd — matured (Crottin, Cabecou)

Fresh Curd — marinated

White Mould

Blue Mould

Washed Rind

Cheddar (Cheddar, Red Leicester Cheshire style)
Semi Hard Cooked Style (Gruyere, Tilsit)

Hard Cooked Style (Parmesan, Romano

More information:
www.brisbanesbigcheesebite.com.au
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