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I n s p i r e  y o u r  p a l a t e  i n  ' P a c i f i c  P a r a d i s e '  2 0 2 4 !

Yo u  a r e  w e l c o m e  t o  j o i n  o u r  t i m e  h o n o u r e d , 
Thanksg iv ing  t rad i t ion  and  exper ience  a  un ique 
p a c ka g e  s h o w c a s i n g  o u r  s e n s a t i o n a l  s e a s o n a l 
p r o d u c e  a n d  s u m p t u o u s  l o c a l  c u i s i n e  o n  t h i s 
w e e k - l o n g  c e l e b r a t i o n  o f  o u r  w a y  o f  l i f e !

2 3  N O V  -  1  D E C  2 0 2 4  •  N O R F O L K  I S L A N D  T R A V E L  C E N T R E  P R E S E N T S

a n d  T R A D I T I O N A L  T H A N K S G I V I N G  C E L E B R A T I O N S

F O O D  L O V E R S  W E E K
o n  n o r f o l k  i s l a n d  2 0 2 4

H o l i d a y  P a c k a g e  I n c l u s i o n s :

✓ ��������Return airfare to Norfolk Island + airline taxes
✓ Return NI Airport transfers while on-Island 
✓ �7 nights accommodation  +  �7 days car hire
★  Island Orientation Tour + 6 DIY Tours
★ Admission to 'World of Norfolk' Exhibit 
★ Bonus Shopping Voucher Card & Tote Bag
★ �Bonus Shopping Card & Tote, 6 DIY tours 

& entry to World of Norfolk Exhibit
★  Food Lovers Week Package:  
✓ Breakfast Hamper on arrival ✓ 3 course Welcome 
Dinner at The Boatshed + 1 free drink ✓ 2 course dinner at 
Hilli Restaurant ✓ Bailey’s Tea Party ✓ Thanksgiving Day 
Luncheon ✓ Food & Wine Experience at Two Chimneys Winery 
✓ Lavender Farm Tour ✓ A Grateful Eco-Offering at Prinke 
Eco Store ✓ 2 course Farewell Dinner at The Homestead

S T AY I N G  a t  h i b i s c u s  r e g a l  a p a r t m e n t s
 syd 24 nov - 1 dec 25

 f rom $ 2 , 9 8 9 *   p p 
 b n e   2 3 - 3 0  n o v  2 4

f rom $ 2 , 9 6 9*   p p

U P G R A D E  y o u r  a c c o m m o d a t i o n :
c r e s t  a p a r t m e n t s

f r o m $ 2 4 0 *   p p
Self- contained unit s

g o v e r n o r ' s  l o d g e
f r o m $ 5 9 0*   p p

Pool & restaurants on-site

Limited rooms available – call  today to secure yours! 



n o r f o l k  i s l a n d  F O O D  L O V E R S  W E E K  2 0 2 4 
i n c l u d e d  i n  h o l i d a y  p a c k a g e  p r i c e :
Norfolk Island Breakfast Hamper on arrival:  Authentic and locally made 
products delivered to your accommodation – includes a half loaf of bread, 
organic almond butter, organic toasted nutty granola, and Greek yogurt.    

Welcome Dinner at Governor's Lodge Boatshed – 3 courses + 1 drink:    
A relaxed and stylish start to your Getaway.  A sublime experience created 
by the Governor's Lodge culinary team, utalising the best local produce.

Dinner at Hilli Restaurant – 2 courses:  You’ll love this mid-week   
meal at a vibrant local hot-spot, showcasing the freshest ingredients. 

Bailey's Tea Party:  Governor's Lodge invites you to 'have a hilli' (a 'Norf'k'  
phrase for feeling very relaxed or a little lazy after a big meal).  Partake in mouth-
watering sweet/savoury delights at a re-imagined afternoon tea – sumptuous 
hot/cold savouries, delicious delicacies, as well as traditional favourites of 
mini-scones and finger sandwiches – plus a glass of sparkling wine on arrival.

Thanksgiving Day Luncheon:  Join us in a traditional celebration of gratitude, 
first brought by American whalers to Pitcairn Island.  Join a special Service at 
All Saints Church, with amazing displays of produce and cooking.  Afterwards, 
meet for a true Thanksgiving feast, including turkey, veggies, salads, cold 
meats, traditional breads as well as delicious island desserts and more!

Food and Wine Experience at Two Chimney's Winery:  A lineup of premium 
wines, perfectly paired with homemade delights in a 'degustation style'. 
Expect a tasty touch of seasonal freshness from Nolene's bountiful garden.

Fitzy's Lavander Farm Tour:  Hear the story of setting up Norfolk's first Lavender 
Farm, followed by a ramble round the property to see the 15 Lavender varieties 
and other commercial plantings of Sage, Rosemary, Rose Geranium, Sunflowers 
and the vegetables that are grown on site and used in a ‘paddock to plate’ dining 
experience.  Tour includes a Lavender & Blueberry Gelato in a waffle cone (or your 
choice of flavour).  Sorbet, Dairy Free and Gluten Free Cones available on request.

A Grateful Eco-Offering:   Sample a delightfully ‘good-for-you’ tasting 
plate while sipping on premium coffee and learning the story of Norfolk’s 
new 'eco-store'.  'Prinke' (a 'Norf’k' language expression of gratitude 

– 'praise be') promotes Islanders' wellbeing by selling both local and 
organic bulk produce and reducing packaging, plastic and waste. 

Farewell Dinner at The Homestead – 2 courses:  A truly memorable finish to 
a delicious week on Norfolk Island.  At the heart of Kurt and Jill Mengehetti’s 
kitchen, is the wood fuelled Argentinian 'Perilla grill' – engineered by Kurt's 
father.  Their seasonal menu is designed around cooking over embers to intensify 
the depth of flavour of the produce, meat and seafood – all sourced locally. 
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B R I N G  Y O U R  G R O U P


