
novello feast 
saturday 21 may 
2-8 parsons st, rozelle 
food, wine & live music 
infused with 
the novello spirit
The spit will be sizzling with suckling pig and goat 
for a five course feast featuring 
FEATHER AND BONE ORGANIC Novello OLIve oil 
(made for us by nolans road) and prepared by a 
stellar cast of Feather and Bone friends.

AlASDAIR MCKENNA most recently head chef at Tabou

Alex Kearns exec chef at Glebe Point Diner and Neutral Bay Bar and Dining

Marta Garriga Sanroma head chef and owner of pica pica catering

Michael Menearney ex-exec chef at Rockpool and now Mike’s Table. 

Ingredients from: 

Feather and Bone 
Martin’s Seafoods
Food Connect 

100 tickets at $125 each.
To join in please email laura@featherandbone.com.au

Live, natural wine tastings with each course from: 

Natural selection theory 
Dandy in the clos
Jauma
shobbrook wines
lucy margaux
BOttle and glass 

Live, world music extravaganza (piano accordion, clarinet and tuba) from: 

Accordion Entertainment Trio 


