


Indulge your senses at Tastes of Central Geelong – it’s a month-long festival of food, flavours and fun. 
This year, it’s more important than ever to support local restaurants and cafes and we have developed 

a program that showcases the fantastic food on offer in Central Geelong. You can enjoy Tastes from the 
comfort of your own home and learn tricks of the trade from local chefs, try exclusive recipes, dine at 

home and build your own menu items. Or make your way into Central Geelong to sample gourmet food 
and drink and participate in food themed activities and offers from restaurants and cafes who need your 

support. It doesn’t matter if you’re a seasoned foodie or a new found food lover, young or young at 
heart, there’s something for everyone at Tastes of Central Geelong. 

Explore and taste a sample of 
Central Geelong. 
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Food and drink-related classes 
including cooking classes and 

workshops, tea masterclasses and 
more. 
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A variety of dinner, lunch, breakfast 
and afternoon tea packages to dine 

at home with.
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Get hands on with a range of DIY 
kits or build your own menu items.
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Try one or all four Central Geelong 
recipes for your chance to win.
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We’re showcasing Central Geelong’s 

must try desserts. Vote for your 
favourite in Dessert Wars.
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Featuring virtual food related 

activities for the kids.
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Enjoy limited time offers during 
Tastes of Central Geelong. Visit 

centralgeelong.com.au/tastes for a 
full list of special offers.
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Devour food themed events hosted 
in venues including special banquets 

and scrumptious high teas.
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A social distance picnic party in 
Customs Park.
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Discover Central Geelong’s heated 
alfresco areas.
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Discover at your own pace the incredible food offering in 
Central Geelong. Pick and mix five participating venues 

to try this Tastes festival to create your own tasting 
experience. Once you receive your five tokens to your 

selected businesses, you can visit them at your own pace 
to enjoy a delicious tasting. Do it all in one day or take 

your time and pop in when it suits – 
different days or times - in July.

Pick & Mix – Little bigger
Cost: $35 (valued at $50 
– 5 tastings valued at $10 each)
Bookings (essential): 
www.trybooking.com/BJSDB  

Pick & Mix – Bite size
Cost: $15 (valued at $25 
– 5 tastings valued at $5 each)
Bookings (essential): 
www.trybooking.com/BJRZL

http://www.trybooking.com/BJSDB
http://www.trybooking.com/BJRZL


Cooking at home with Little 
Green Corner
Presented by 
Little Green Corner
Join Little Green Corner host Madeleine 
Dobbins live on Instagram each Sunday in 
July for a series of cooking classes. Pop aside 
30 minutes on your Sunday afternoon to 
cook along with Madeleine as she takes you 
through something different each week.  
Dates: Sunday 5, 12, 19 & 26 July
Time: 2pm
Cost: Free 
Tune in via: Instagram @littlegreencorner  

Virtual Tea Tasting – Green Teas
Presented by Tea-Cha Tea Bar
Experience a virtual tea tasting with four 
speciality green teas from China, Korea, 
Japan and Nepal. Sharyn Johnston a world-
renowned Tea Master will take you through 
the origin, profile and taste of specialty 
green teas from four different producers 
and countries. She will explain how to best 
prepare each green tea. Sharyn will also 
discuss the health benefits which can be 
found in green tea. Participants will receive 
a small pack of each green tea prior to the 
event so they can join in by preparing and 
enjoying their own green tea during the 
presentation. This event will be delivered via 
Zoom presentation. 
Date: Thursday 2 July
Time: 3pm
Cost:  $25
Bookings (essential): 
www.australianteamasters.com.au/tocg2020 

Join a food or beverage-related class or workshop from the comfort of your own kitchen or in 
Central Geelong. Learn the tricks of the trade and discover some handy tips from our local experts.

Make Your Own Breakfast Tea – 
Virtual!
Presented by Tea-Cha Tea Bar
With a range of black teas from different 
countries and regions sent to you, participants 
will have a short presentation on breakfast teas 
and what makes a good and bad breakfast tea 
blend. Then the fun starts! You will get to blend 
your own breakfast tea to brew under instruction 
from Tea Master, Sharyn Johnston to brew and 
enjoy during and after the course. This event will 
be delivered via Zoom session.
Date: Thursday 9 July
Time: 3pm
Cost: $30
Bookings (essential): 
www.australianteamasters.com.au/tocg2020

Discover Chai!
Presented by Tea-Cha Tea Bar
Learn about the history and mystery of 
chai tea! Sharyn Johnston, Tea Master,  will 
explain how best to prepare the different 
chai’s so you get the most enjoyment out of 
your teas. Participants will receive a pack of 
six chai teas of both tea-based blends and 
herbal chai teas to enjoy during and after 
the session. This will be delivered via online 
Zoom session.
Date: Thursday 23 July
Time: 3pm
Cost: $30
Bookings (essential): 
www.australianteamasters.com.au/tocg2020  

http://www.australianteamasters.com.au/tocg2020
http://www.australianteamasters.com.au/tocg2020
http://www.australianteamasters.com.au/tocg2020


Mavs X Picasso
Mavs Greek Restaurant, 
73B Lt Malop Street
A whole new art experience at Mavs Greek 
Tavern. Find your inner Picasso by painting a fun 
piece of artwork, whilst you graze on a Greek 
antipasto platter, sip on spirits, beer or wine 
and sneak in a little intermission Zorba dance. 
This exclusive package includes one choice 
of any spirits, beer or wine from the menu, a 
Greek antipasto platter to share and a Zorba 
intermission dance. Limited spaces available.  
Date: Thursday 9 July
Time: 6.30pm-9.30pm
Cost: $75
Bookings (essential): www.pinotandpicasso. 
com.au/geelong/session/tastes-of-picasso-in-
geelong/2020-07-09/ 

Couples Cocktails
Sailors’ Rest, 3 Moorabool Street
Spice things up with this crash course in 
cocktails. Led by the skilled bartenders at 
Sailors’ Rest, you will be walked through how 
to shake up your cocktails of choice from a list 
that can easily be made at home. Then sit down 
and enjoy your cocktail with a cheese platter. 
#couplegoals 
Dates: Thursday 2, 9, 16, 23 & 30 July 
Times: 6pm, 7pm, 8pm & 9pm (3 couples per 
session)
Cost: $50 per couple (includes a cocktail each 
and a cheese platter to share)
Bookings (essential): 5224 2241

www.centralgeelong.com.au/tastes

Virtual Tea & Food Pairing
Presented by Tea-Cha Tea Bar
Did you know that you can pair different 
teas with food and flavour profiles to create 
different taste profiles? This will be a fun 
class for you to learn which teas go with what 
foods. You will receive a pack of six tea types, 
and you will also be given a list of different 
foods you can have ready for the class to pair 
and enjoy with your tea. This will be delivered 
online via Zoom.
Date: Thursday 16 July
Time: 3pm
Cost: $30
Bookings (essential): 
www.australianteamasters.com.au/tocg2020

http://www.pinotandpicasso
http://www.australianteamasters.com.au/tocg2020
http://www.centralgeelong.com.au/tastes


It’s a social distance picnic party. Get the group together 
and book your picnic patch for a long over due catch up 
during Tastes.  We will have the live music and your site 

sorted. You will need to pack your picnic basket at home, 
order delivery from Central Geelong’s eateries or you can 

purchase a picnic box from The Greek Customs House 
when booking your patch to pick up when you arrive. Each 

patch fits 6 people. BYO rugs, pillows, blankets, games 
and basket. Picnic patches will be safely distanced from 

each other to ensure you can picnic safely. 

Location: Customs Park, Eastern Beach Road 
Dates: Saturday 18 & 25 July and Sunday 19 & 26 July

Time: 12pm-2.30pm
Cost: $10

Bookings (essential): www.trybooking.com/BKCVI 

http://www.trybooking.com/BKCVI


BB Chicken
Sharing feast and lunch order

Bear & Bean
Cheese platters at home

Boba Central
Japanese drink day

Bubble Bar
Signature Pearl Milk Tea

Café GO on the GO! x Tastes 
Night IN
A special dinner for two

Cravings Café
Heat at Home Lasagna 

Degani
Gluten free sweets pack

Bringing the traditional dining out experience into your home with a collection of 
dinner, lunch and afternoon tea packages and takeaway offers. Whether your due for 
a date night, celebrating a special occasion or just feel like treating yourself, you can 
order in a package or offer from participating venues to enjoy during Tastes. Dine at 

Home packages and offers will be available to order from 1-31 July during businesses 
operating hours.

A list of participating venues and packages will be available from 1 July at 
www.centralgeelong.com.au/dineathome  

James Street Bakery
Lunchboxes

Little Green Corner
The Good Meal Project

Mavs Greek Restaurant
A Greek feast

My Blossom Kitchen
Three-Course Curry Laksa 

Neo Café
High Tea at home package

Pistol Pete’s Food n Blues
Fish Fry or Southern Share

Recess Bar & Eats
8 Piece Feed

Rook Sri Lankan Fusion
Heat at home curry packs

Shiraaz Indian Restaurant
Family Curry Night Deal

Sober Ramen 
A special Ramen exclusive to 
takeaway

Tomodachi Izakaya Bar
Izakaya Style Tomodachi at Home

Twisted Dessert Bar
Choose from Home Schooling 
Sucks, Sweetlife, Netflix and Chill 
or Heavenly Cheesecake packs 

Workers Barbecue 
Cold packs, smoked meats & sides
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A Night in Parma – the 
capital of Emilia Romagna 
food traditions
Caruggi Italian Restaurant, 
66 Lt Malop Street
Head north! Caruggi are taking you to Parma 
with a four-course banquet style menu 
featuring flavours from this stunning town 
found in the Emilia-Romagna region of 
Northern Italy. Immerse yourself in Italian 
culture with this delicious banquet and 
why not add to this experience by trying 
the stunning regional wines available to 
purchase on the night.
Date: Thursday 16 July 
Time: 6pm for a 6.30pm start
Cost:  $60 per person – food only 
Bookings (essential): 5229 6426 (deposit 
will be required to secure booking)

A Wine Journey Through Italy
Caruggi Italian Restaurant, 
66 Lt Malop Street
Discover Italy’s indigenous grape varieties 
with matching snacks. Let the experts at 
Caruggi take you through a range of wines 
while you sip and enjoy a lovely Sunday 
afternoon.
Date: Sunday 26 July 
Time: 1pm
Cost:  $50 per person 
Bookings (essential):  5229 6426 (deposit 
will be required to secure booking)

Get out of the house with these dinners, high teas and tastings held inside Central Geelong 
venues. Strictly limited places, so get in early and book your place.

High Tea Around the World
Twisted Dessert Bar,   
122 Moorabool Street
Dreaming of travel? Twisted have something 
that might help, an around the world high 
tea tasting platter for you to try while you 
dream away.
Date: Wednesday 15 July
Time: 6pm-8pm
Cost: $25 per person (min booking of 2)
Bookings (essential): 
www.eventbrite.com.au/e/high-tea-around-
the-world-tickets-107166100692 (event 
capacity is 10 people)

Sake Cocktail Day
Tomodachi Izakaya Bar, 
85A Lt Malop Street
A great opportunity to try Central Geelong’s 
finest Japanese Izakaya restaurant and bar. 
Take a trip to Tokyo and warm up with warm 
sake and a unique sake cocktail. You’ll try 
a selected glass of cocktail or house sake 
which can also be matched with quick tapas 
of different varieties. Experts will be on hand 
to explain all about the sake and the food. 
Additional drinks and food available at menu 
prices following your sake session.
Dates: Wednesday & Thursdays in July
Time: 5pm-7pm
Cost:  $12
Bookings (essential): 
Michael Bong, 0432 733 092

Empire Winter High Tea Series
Empire Grill, 66 McKillop Street
This popular high tea series is returning 
for another year. Join Empire Grill for an 
afternoon of sweets, treats, bubbles and tea. 
How delightful!
Dates: Saturday 4, 11 & 18 July
Time: 2pm-4pm
Cost: $50
Bookings (essential): 5223 2132

Weekday Tacos
El Santo, 115 Ryrie Street
Weekday lunches in July, El Santo have 
something to satisfy your taco addiction. 
Offering any three tacos for $12 to get stuck 
into. Book in your next lunch and dig into all 
the taco goodness you can handle.
Dates: Weekday lunches in July
Time: 12pm-4pm
Cost: $12 for any three tacos
Bookings (essential): 5221 2880 

http://www.eventbrite.com.au/e/high-tea-around-the-world-tickets-107166100692
http://www.eventbrite.com.au/e/high-tea-around-the-world-tickets-107166100692
http://www.eventbrite.com.au/e/high-tea-around-the-world-tickets-107166100692


Tomodachi Happy Hours
Tomodachi Izakaya Bar, 
85A Lt Malop Street
Book into one of Tomodachi’s happy hours 
featuring their delicious food and drink. Enjoy 
$8 Calamari cheese bites, $10 Karaage Chicken, 
$10 Ika Karaage or $5 sake, $6 beer and $7 
house wine.
Dates: Every day during Tastes
Time: 5pm-6pm
Cost:  $50 per person 
Bookings (essential):  
Michael Bong, 0432 733 092

Flavours of My Blossom Kitchen
My Blossom Kitchen, 
35 Malop Street
Warm up this winter with the delicious flavours 
of Chinese Malaysian cuisine from My Blossom 
Kitchen. Offering a special meal for Tastes 
showcasing their best Curry Laksa you can enjoy 
a three-course meal deal including chicken 
curry laksa, fried chicken ribs and spring roll. We 
recommend adding a beverage to sip on while 
indulging in this special meal. If you prefer to 
dine at home, you can also order this exclusive 
Tastes meal as takeaway.  
Dates & times: Mon-Fri 12pm-2pm   
& Mon-Sat 5pm-8pm
Cost:  $22
Bookings (essential):  5223 1364 

Eat Like a King (Maharajah Thali)
Dosa Hut, 126 Ryrie Street
It’s a royal feast fit for a King. Let Dosa Hut do all 
the work with their set menu feast featuring 15 
delicious items all served on one big feasting 
plate. A great way to wrap up another week in 
Winter.
Dates: Saturday 4, 11, 18 & 25 July
Time: 12.30pm–9pm 
Cost: $24.95
Bookings (essential): 5200 7444

High Cheese with a Twist
Twisted Dessert Bar,   
122 Moorabool Street
Back by popular demand! Delight your 
tastebuds with a variety of cheesecake flavours 
at this cheesy high tea.
Date:  Wednesday 1 July
Time: 6pm-8pm
Cost: $25 per person (min booking of 2)
Bookings (essential): www.eventbrite.
com.au/e/high-cheese-with-a-twisted-
tickets-107165308322 (event capacity is 10 people)

Taste the Line Up
The Sporting Globe, 
175-177 Ryrie Street
Defeat your hunger with The Sporting 
Globe’s tasty menu, packed full with modern 
Australian and pub classics. Dive into their 
7-day line-up featuring their top picks 
including their famous buffalo wings, burgers 
and sizzling steaks, there is something for 
everyone, every day of the week.
Dates: Every day in July
Time: 11.30am - late
Cost: See menu
Bookings (essential): 5224 2600 

Pizza, Pots & Pints
Ripe Pizza Bar,  
Shop 1, 73B Lt Malop Street
Dine in with Ripe Pizza Bar this July and be 
treated to these too good to be true pizza 
and beer deals. Order your favourite pizza 
for $10 and add a pot for $3 or a pint for 
$6. It’s time to get out of the house, gather 
your mates and book your table. If you 
don’t want to leave your best friend … the 
couch, then you can order your $10 pizza 
as takeaway.
Dates:  Wednesday to Saturdays in July
Time: 5pm-9pm
Cost: See description
Bookings (essential): 5223 1427

http://www.eventbrite


Piano Bar’s Dining Experience
Piano Bar Geelong, 26 Malop Street
A unique music and dining experience 
featuring stunning entertainment from 
the talented piano men, vocalists, cabaret 
performers and drag queens- depending on 
the night you book. Enjoy a great selection 
of food from the Piano Bar kitchen and your 
choice of a cheese or dessert platter plus sip on 
specials from the Oakdene and Asahi range.
Dates:  Every night in July
Time: 7pm-10.30pm
Cost: $20-$50 (depending on the night you book)
Bookings (essential): pianobar.com.au    

A Vietnamese High Tea
Viet Rolls, 71 Malop Street
It’s a special way to spend a Thursday in July 
at Viet Rolls. Situated in the beautiful Green 
Spine, enjoy a variety of sweets and savoury 
treats and Vietnamese coffee.
Dates: Thursday 2, 9, 16, 23 & 30 July
Time: 2pm-4pm 
Cost: $39 per person
Bookings (essential): 5298 3586

A Special Ramen
Sober Ramen, 85 Lt Malop Street
Embracing the local fresh produce from 
Indented Heads - the Jade Tiger Abalone, 
Sober Ramen are launching a new ramen 
for Tastes. Introducing the Abalone Ramen 
including creamy seafood and chicken 
broth, egg noodle, baked Indented Head 
abalone (whole/sliced) and tempura shiitaki 
mushroom. You can also order these 
delicious Jade Tiger Abalone on their own, 
baked with garlic-miso butter or light-soy 
sauce and enoki. 
Dates: Wednesday to Sunday in July
Time: 5pm-9pm 
Cost: Abalone Ramen $21 and Jade Tiger 
Abalone $12
Bookings (essential): 0483 358 312

BB Chicken’s Sharing Feast
BB Chicken & Pub, 
116 Moorabool Street
Still relatively new to Central Geelong, BB 
Chicken & Pub specialise in Korean style fried 
chicken and craft beer -stocking 15 different 
craft beers. They have your burger, fried 
chicken and Soju needs sorted. During Tastes 
you can try the best of BB Chicken with their 
sharing feast serving 2 or 4 people. 
Dates: Every day during Tastes
Time: 11.30am-2.30pm and 5.30pm-9pm
Cost: $59 for 2 serve or $109 for 4 serve 
Bookings (essential): Phone 0432 733 092.

www.centralgeelong.com.au/news/cook-the-dish
Terms and conditions apply.

Vegan Night
El Santo, 115 Ryrie Street
Wednesday is Vegan night at El Santo. With 
a whole menu that is Vegan friendly, you can 
choose anything on it without having to worry. 
We are talking Vegan tacos, burritos, bowls and 
more. Get in and book a table so you can get 
your hands on this glorious menu.   
Dates: Wednesday 1, 8, 15, 22 & 29 July 
Time: 5pm, 6pm & 7.30pm
Cost:  See menu
Bookings (essential):5221 2880



Have you got what it takes to cook one or even all four recipes 
from Central Geelong’s local chefs and cooks? We have been 

lucky enough to get a recipe from four fabulous Central Geelong 
businesses for you to try at home during Tastes. 

Get stuck into a Salted Baked Pumpkin from Jesse Hughes - ALMA 
Restaurant, a No Bake Snickers Cheesecake from Lois Norbury 
- Twisted Dessert Bar, a Lamb Backstrap from Cameron Rowan -
Westend Geelong or a Peanut Butter & Jelly Brownie cake from
Emily Ditcham – Cakesmith and you could win one of four $150

vouchers to one of these businesses.

To enter, Simply take a photo of your end product of one or 
more of the recipes, upload it to www.centralgeelong.com.au/

competitions/145 and complete the form to go into the draw to 
WIN. There will be a winner for each recipe judged by the chefs 

themselves.

For more information visit 

www.centralgeelong.com.au/news/cook-the-dish
Terms and conditions apply.

http://www.centralgeelong.com.au/
http://www.centralgeelong.com.au/news/cook-the-dish


METHOD
Toast all your seeds in a dry frypan. The best way to do this is to 
keep the seeds moving in the pan until the pan smokes a little 
bit and the aromas of the seeds start to release, be careful not to 
burn them. 
Crush all the seeds in a mortar and pestle and add them to the 
rest of the dry ingredients.
Mix in the water and egg whites and kneed on the bench until the 
dough forms a firm ball.
Egg whites can be replaced by the juice that comes in a tin of 
chickpeas (or any tinned bean) to keep the recipe vegan.
Roll the salt crust out on a lightly floured bench until it is about 
3mm thick and large enough to roll your pumpkin in. I use small 
butternut pumpkins because I find them to be sweeter and easy to 
deal with once cooked. Be sure to cover the entire pumpkin (not 
peeled) in the crust so no juices can escape during the cooking.
Cook pumpkins at 180 degrees for about 2-3 hours depending on 
the size of your pumpkin and serve them by cutting the pumpkin 
lengthways and scooping out all the seeds. We then put an onion 
jam, spicy chickpeas and goats curd to finish the dish but you can 
use any toppings you like, or even just serve as it is.

INGREDIENTS
• Butternut Pumpkin
• 600gm plain flour
• 300gm table salt
• 120gm egg white (chickpea

liquid can be substituted for
vegan)

• 250ml cold water
• 4 tbsp cumin seeds
• 2 tbsp coriander seeds
• 1 tbsp fennel seeds
• 1 tbsp dried oregano
• 1 tbsp smoked paprika

This is a versatile salt crust that 
can be made days in advance and 
used on all sorts of vegetables 
and proteins to enhance the 
flavour of your dish.
It is quite a simple method but 
some steps are important to get 
the best result. 

COOK THE DISH
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METHOD
Cake:
Melt chocolate and butter together, whisk eggs and sugars in a 
separate bowl. Mix the egg mixture together with the chocolate 
mixture. Then mix in dry (sifted) ingredients. Stir until all combined. 
And then divide evenly into two 18cm round pans lined. 
Bake at 160 deg for 20min or until cooked. 

Frosting:
In a stand mixer beat the peanut butter and butter until smooth 
the gradually add in the icing mixture. Mix until all light and fluffy 
using a little milk to loosen and soften the mixture.

Putting it together:
Put the buttercream into piping bag with an appropriate nozzle, 
pipe over one brownie cake and then dot on the raspberry 
jam. Put the other cake on top and then keep piping 
the buttercream over the top. Put the raspberry jam 
into a piping bag and cut a small hole. Pipe the 
raspberry jam. Then finish with freeze dried 
raspberries, some whole some crushed. 

INGREDIENTS
Cake:
• 150g dark Belgium chocolate
• 125g butter
• 1 cup caster sugar
• 1/3 cup brown sugar
• 3 eggs
• 3/4 cup gluten free flour
• 1/8 cup cocoa powder

Frosting:
• 225g soft butter
• 150g smooth peanut butter
• 4 1/2 cups icing mixture

Serving:
• Raspberry jam
• Freeze dried raspberries

Details Page 11



PREPARATION 
Lamb Backstrap and Marinade 
• Pick thyme leaves apply a liberal amount of olive oil to the lamb 
backstrap and put the thyme leaves with salt and pepper and 
rub on the backstrap.

Lemon Yoghurt
• In a bowl mix together Greek yoghurt, juice and zest of one 
lemon, teaspoon of minced garlic, and a splash of olive oil.

Smashed Peas
• Blanch cup of peas. In another bowl place blanched peas, mint 

leaves (2-4), ½ teaspoon minced garlic, olive oil, salt and 
pepper and smash rustically.

PLATING
• On a grill plate or pan seal lamb backstrap until med-rare or 

until at desired temperature.
• Let rest for 5 minutes.
• Put smashed peas in center of plate and smear out.
• Cut backstrap into 5-6 pieces and place atop of the smashed 

peas.
• Circle the lemon yoghurt around the outside of the plate in a 

circular motion.
• Crumble Fetta over the top of finished dish.

INGREDIENTS
Lamb and Marinade
• 1 lamb backstrap
• ½ bunch thyme
• Olive oil
• Sea salt
• Cracked black pepper
Lemon Yoghurt 
• 1 tub Greek yoghurt
• 1 lemon (juiced and zest)
• Olive oil
• Minced garlic

Smashed Peas

• 1 cup green peas
• Mint
• Olive oil
• Minced garlic
• Sea salt
• Cracked black pepper
Garnish
• Dodoni Fetta

COOK THE DISH
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Cheesecake is a decadent dessert that is incredibly easy for 
any occasion! Layers of creamy cheesecake filling, caramel, and 
Snickers candy bars make for an irresistible treat!
Prep time: 10 minutes
Additional time: 1 hour
Total time: 1 hour 10 minutes

PREPARATION 
• Add crushed chocolate ripple cookies to each glass or dessert bowl.
• Add softened cream cheese to a mixer bowl and beat with

whisk attachment for 2 minutes, scraping down the sides half
way through.

• Add heavy cream, powdered sugar and vanilla extract. Beat
on low until mixture is combined. Raise to high and beat 3-4
minutes or until light, fluffy and smooth.

• Pipe a bit of the filling over the chocolate ripple cookie crumbs.
• Add about a tablespoon of caramel over each.
• Pipe a bit more filling over caramel.
• Add chopped Snickers Bites.
• Fill the remainder with cheesecake filling.
• Top with additional caramel and Snickers Bites.
• Refrigerate at least an hour before serving.

INGREDIENTS
• 3 whole chocolate ripple

cookies, crushed
• 8 oz cream cheese, softened
• 1 1/2 cups heavy whipping

cream
• 1/2 cup powdered sugar
• 1 teaspoon vanilla extract
• 1/3 cup caramel sauce
• 1 cup Snickers Bites, cut into

quarters plus more for garnish.

Details Page 11



Black Bull Tapas Bar & Restaurant
DIY Tacos

Caruggi Italian Restaurant 
Pasta Fresca DIY Box 

Golden Dragon Yum Cha
Make Your Own Yum Cha kit

Organic Larder
DIY Date Night box

Take things into your own hands and get creative with a range 
of venues offering DIY kits or build your own menu items. Have 
your kit or item with the selected ingredients delivered to your 

home where you can become the chef to put it all together. 
Build Your Own kits will be available to order from 1-31 July.

A list of participating venues and packages will be available 
from 1 July at 

www.centralgeelong.com.au/buildyourown 

P&G Bakery
DIY Donut Decorating kit

Pistol Pete’s Food n Blues
DIY Southern Breakfast

Pizzeria Adamo
Make Your Own Pizza and Pasta kit

Shinya Ramen Geelong
DIY Japanese Ramen kit

http://www.centralgeelong.com.au/buildyourown


Central Geelong Kids Treat 
Hunt
Central Geelong
Families will love the yummy Kids Treat 
Hunt we’ve organised for the winter school 
holidays. Starting Saturday 27 June, families 
can download the Kids Treat Hunt Trail 
Map and head into Central Geelong to find 
the clues on the posters in the windows 
of participating businesses. Find all the 
clues for your chance to WIN $250 worth 
of vouchers from participating businesses. 
At each stop the first 100 kids can redeem 
free treats that include; a party pie, kids ice 
cream, an organic apple, a hot chocolate and 
a cupcake. For all the details and to download 
the Kids Treat Hunt Trail Map visit www. 
centralgeelong.com.au/events/115881  
Dates: 27 June to 12 July
Time: During participating businesses 
operating hours
Cost: Free 

Donut Decorating Kit
P&G Bakery, 20 Bellerine Street
Let the kids get creative and decorate their 
own donuts at home with this DIY kit from 
P&G Bakery. Simply order the kit by 3pm for 
next day pick up, then head into the kitchen 
and let the fun begin. The kit includes 4 
cake donuts, chocolate fondant, strawberry 
fondant and choice of sprinkles, oreo or flake. 
Dates: Monday to Fridays in July
Cost:  $10 per kit
Orders:
Email orders@pgbakerycafe.com.au. Must be 
placed by 3pm for next day pick-up 

Tastes falls into the Winter School Holidays which means kids can enjoy Tastes too. To see what 
else is happening these school holidays visit www.centralgeelong.com.au/school-holidays 

Cupcake Chef’s
Twisted Dessert Bar, 
122 Moorabool Street
Van Gogh your cupcakes. Let the kid’s creative 
minds loose to design their own special 
cupcake.
Dates: Monday 29 June & 6 July
Times: 11am–11.30am & 12pm-12.30pm
Cost: $8
Bookings (essential): 
www.eventbrite.com.au/e/cupcake-chefs-
tickets-107164754666

Cooking Curries
Rook Café, 92-94 Malop Street
Participate in a unique cultural Sri Lankan 
cooking experience for the senses. Learn to 
cook dhal, rice & a yummy hopper. Each child 
will receive a take home curry pack, recipe 
& a certificate of participation. The kids will 
be cooking for you in no time. Suitable for 
8-12 years. Limit 6 children per session, all 
attendees must adhere to social distancing 
hygiene requirements.
Dates: 6 & 13 July
Time: 3pm-4.30pm
Cost: $5 per child + booking fee
Bookings (essential):
www.trybooking.com/BJVBJ 

Augustus Gelatery Colouring 
Competition
Augustus Gelatery,  
41 Gheringhap Street
Come instore and collect the entry form. 
Colour in and return. First prize is an ice 
cream store voucher to the value of $100. 
There will be a series of smaller vouchers, 
caps and other prizes. See instore for full 
terms and conditions.
Dates: 27 June to 12 July
Times: 3pm – 9pm Mon to Fri & 2pm-9pm 
Sat to Sun
Cost: Free

School Holiday Treat
Dosa Hut, 126 Ryrie Street
Kids under 12 years of age eat free at Dosa 
Hut these school holidays. Minimum spend 
$50 to redeem offer.  
Dates: 27 June to 12 July
Cost: Free for kids when the bill is $50   
or more.
Bookings (essential): 
5200 7444

http://www.centralgeelong.com.au/school-holidays
http://www.centralgeelong.com.au/events/115881
http://www.centralgeelong.com.au/events/115881
mailto:orders@pgbakerycafe.com.au
http://www.eventbrite.com.au/e/cupcake-chefs-tickets-107164754666
http://www.eventbrite.com.au/e/cupcake-chefs-tickets-107164754666
http://www.eventbrite.com.au/e/cupcake-chefs-tickets-107164754666
http://www.trybooking.com/BJVBJ


We’ve compiled a list of Central Geelong desserts you 
need to try. Try one or try them all and then vote for your 

favourite in the Central Geelong Dessert Wars. 

Businesses will be battling it out to be crowned Central 
Geelong’s favourite dessert in the People’s Choice and 

Judge’s Choice categories. 

You can help us decide the People’s Choice award and just 
for voting, you’ll have the chance to win a $200 voucher to 

The Beach House Geelong.

To cast your vote visit 
www.facebook.com/centralgeelongmarketing 

between 1 and 31 July. Terms and conditions apply.

http://www.facebook.com/centralgeelongmarketing


Would you like a side of music with your order? 
Throughout Central Geelong in July you will find roving 

and static musical entertainment in the streets. 
A full program of music will be released on 

Wednesday 1 July so you can catch some of this great 
entertainment when you come in to pick up your dine at 

home order or attend your special Tastes activity. 

To find out more visit 

www.centralgeelong.com.au/tastes 

http://www.centralgeelong.com.au/tastes


Never miss a beat – sign up to the Tastes of Central 
Geelong food mailing list and keep up to date with all the 
foodie events within Tastes of Central Geelong. Plus you’ll 
have the chance to win three dinners for two at Recess Bar 
& Eats, Mavs Greek Restaurant and Wah Wah Gee ($100 

voucher per venue, total value at $300).

Enter at 

View T&C’s online.

www.centralgeelong.com.au/competitions/144

http://www.centralgeelong.com.au/competitions/144


With Central Geelong eateries limiting their capacity due 
to restrictions it might be tricky to get a booking. With 

several venues offering alfresco dining it’s time to rug up 
and dine outside this Tastes festival. But never fear, we 
have pulled together a list of venues who have heating 
in their Alfresco areas plus on certain days in July there 

will be roving street entertainment to serenade you while 
you dine.

 To see a list of where you can rug up and alfresco dine 
during Tastes and to find out more visit

www.centralgeelong.com.au/tastes 
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Restaurants and cafes need your help to recover as they start to open their 
doors. There are lots of ways you can show your support – from participating in 
a Tastes event or offer, booking ahead of time, always giving plenty of notice if 

you need to cancel bookings, adding something extra to your purchase, following 
your favourites on social media and leaving your review and making sure you are 

following social distancing guidelines so everyone can stay safe.

There are plenty of special offers available during 
Tastes of Central Geelong. Enjoy buy one get one 

free meal deals, complimentary drink with purchase, 
lunch offers and more. These exclusive offers are 

only available in July for Tastes. 

Visit www.centralgeelong.com.au/tastes 
to see a full list of special offers from 1 July.

All information contained in this program was correct at the time of release. Information will continually be updated throughout June and July. All events and offers are 
run by the organisation/business listed and all enquiries regarding the advertised activity or special offers are to be directed to the relevant business. Activity and offer 
providers and participants must adhere to social distancing and hygiene requirements and are subject to governments restriction levels. Activities and offers are subject 
to change if COVID-19 restrictions change in June or July 2020. Children must be supervised at all times by at least one adult. Limited places available at activities. Please 
follow booking instructions carefully and contact business direct for more information. Activities are subject to a minimum number of participants and can be cancelled or 
rescheduled if minimum numbers are not reached. Some activities may incur a cancellation fee. Please contact event organisers for full terms and conditions.

http://www.centralgeelong.com.au/tastes



