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Steals the show at Ambiwerra Festival 

 
Award winning Executive Chef Gary Farrell led Royal on the Park to  
victory over the weekend winning Best Restaurant Stall at the famous  
Ambiwerra festival.  Launching his new menu Food by Farrell into the  
spotlight, he treated festival goers to superb avant-garde dishes. 
 
Patrons indulged in dishes such as the house gnocchi of Moreton  
Bay Bug, black olive candy crumble w watermelon butter sauce &  
micro basil. Also receiving rave reviews was the Pie, Mash & Liquor  
‘My Style’ - venison daube, confit potatoes & gruyere wrapped in  
butter puff pastry w celeriac mash & pea liquor. 
 
Culinary Team Captain and black hat extraordinaire Gary Farrell  
successfully launched his new menu ‘Food by Farrell’ at Royal on the  
Park on July 15th 2008, and has since been delighting guests of the  
Walnut Restaurant on a daily basis.   
 
Food by Farrell is best described as modernism mixed with a little Orthodox, with the contemporary Australian 
menu being extremely creative and complimenting. 
 
Over the past 16 years Ambiwerra has grown into a "must do" event on Brisbane's culinary calendar.  Held at 
Corinda, just nine kms from the CBD, Ambiwerra is a leisurely day spent enjoying sensational food, wine, 
fashion and music. 
 
The live entertainment, with jazz and blues artists on three stages, as well as roving entertainment and street 
performers, is just one of the vital ingredients of Brisbane’s best festivals. 
 
“We’re so happy to have received this award.  It shows that not only are we up there with the best in Brisbane 
after such a short period of time, but also that we have a fantastic and passionate team”  Gary Farrell, Executive 
Chef, Royal on the Park, Brisbane 
 
 
For more information please contact: 
 
Madeline Murray 
Marketing Coordinator  
Royal on the Park, Brisbane 
(07) 3112 1645 
or 
madeline_murray@royalonthepark.com.au 
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