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Flavours of Campbelltown
In 2018 Council celebrated 150 Years. In 2026 Council continues to celebrate its food and diverse cultures 
from pre-settlement to today where many waves of migration have influenced the changing food culture in 
Campbelltown, enriching the cultural heritage and creating a unique blend of food experiences from a variety 
of different backgrounds. 

This booklet has been produced over a number of years to recognise and promote some of the unique and 
high quality food and beverage businesses that operate in the City of Campbelltown and to highlight fantastic 
experiences such as the Moonlight Markets and Tastes of our Town, that were built off the back of the Food Trail.

There are many tasting pleasures to be enjoyed by visiting these businesses, talking to their staff who share 
their stories, purchasing their goods and recommending them to your friends and families. The award-winning 
Flavours of Campbelltown Food Trail has something for everyone, with more experiences on the way.

Michael Keelan – Ambassador

It has been a great pleasure to be the Ambassador for the Flavours of Campbelltown Food Trail since 
2012. Not only have I lived within the region, I have a great passion for food and the experience it provides. 
The Food Trail initiative by Campbelltown Council is a classic example of a council striving to support its 
businesses and local community by utilising its own skills, networks and opportunities to the advantage of 
others. From such a simple idea has evolved a program that is having a massive impact on the whole 
community with the attraction of visitors and new businesses alike to the Food Trail and associated events. 

I urge you to take the time to visit all or any of the businesses listed in this booklet – take 
it from me, they are all delightful and unique in their products and experiences. This is a 
wonderful promotion of local businesses with amazing stories and events that I am proud 
to be associated with. I sincerely welcome each of the new business members and thank 
all those returning businesses for their contribution as active members helping shape the 
character of Campbelltown. 

Regards

Michael
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0431 701 776
 
admin@asadoralgrill.com.au

Opening Hours
•	 Bookings required

Participant at the
Moonlight Markets

Asador Al Grill 
Owner: Rodvan Alkhalabi 

Asador Al Grill brings the vibrant taste of Argentinian cuisine to 
Adelaide with its mobile food business specialising in authentic 
flavours. It embraces the sophisticated meat-loving culture of 
Argentina, and celebrates the heart of Argentinean gourmet 
with its signature Chimichurri sauce. Asador Al Grill is focused 
on delivering high-quality, gourmet delights, with its simple yet 
delicious choripan, Argentina's most beloved fast-food sandwich.

Asador Al Grill's choripan, with its unique chimichurri sauce, is sure 
to delight even the pickiest eaters. Picture this: perfectly grilled 
chicken or steak nestled in a bed of cheese-infused baguette, 
lovingly drizzled with their mouthwatering chimichurri sauce, 
topped with fresh lettuce and a dollop of mayo. Delicious! 

Get ready to embark on a culinary journey with Asador Al Grill!

www.asadoralgrill.com.au
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Café Va Bene
Owners: Lee Catania and Domenic Clemente

Café Va Bene is an authentic Italian café all about fantastic 
food, great service and real value for money.  

Café Va Bene has served the Campbelltown community for 
over 20 years. It was established in 1994 as one of Adelaide’s 
first large suburban cafés. They have recently undertaken 
refurbishments and offer a large outdoor dining area as well as 
private function and meeting rooms.  

They offer an extensive menu - including freshly made juices, 
gluten free options and deadly desserts - and are constantly 
keeping an eye on new innovations to ensure their service and 
products keep up with current trends. Most menu items are 
available for take away or delivery so you can also enjoy that 
great taste in the comfort of your own home.  

Smell It, Taste It, Enjoy It.

8
www.cafevabene.com.au

Shop 8 Lower Gorge Village
636 Lower North East Road
Campbelltown SA 5074

Bus stop 22 or 23 Lower
North East Road
Bus 174

08 8365 3637

functions@cafevabene.com.au

Opening Hours
•	 Monday - Saturday
	 8:30 am - late 
•	 Sunday
	 9 am - late
•	 Public Holidays
	 10 am - late

Participant at the
Moonlight Markets
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Catlin on Magill
Owner: Darryl Catlin

Catlin on Magill is a delightfully cosy venue with beautifully 
appointed spaces for you to kick back and relax. 		
There’s even a pool table for all to enjoy! 

Catlin Wines are made in the Adelaide Hills, sourced from 
premium South Australian vineyards in the Adelaide Hills and 
Clare Valley. Each wine is an expression of local terroir. With a 
preference for wild ferments and minimal intervention, each 
wine is a representation of what can be achieved from a 
single vineyard. 

Pop into Catlin on Magill and enjoy their beautiful range of 
wines or some refreshing frothies that cleanse the palate. 
There’s parking out back, and they welcome children and 
friendly dogs.

www.catlinwines.com.au

563 Magill Road
Magill SA 5072

Bus stop 18 Magill Road
Bus 106

0411 326 384

info@catlinwines.com.au

Opening Hours
•	 Friday
	 4 pm - 10 pm
•	 Saturday
	 2 pm - 6 pm
•	 Sunday
	 1 pm - 6 pm

10
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57 St Bernards Road 
Magill SA 5072

Bus stop 21A St Bernards Road
Bus H20

08 8332 6305 

info@tarallibiscuits.com.au

Opening Hours
•	 Monday - Friday
	 9 am - 5:30 pm 
•	 Saturday
	 9 am - 1 pm

Tour enquiries welcome

Participant at the
Moonlight Markets

12
www.tarallibiscuits.com.au

Continental Taralli Biscuits
Owners: John and Anna Viscione

Continental Taralli Biscuits is a South Australian family owned 
business specialising in Mediterranean savoury and sweet 
crackers and biscuits. For over 50 years, the Viscione family has 
been producing a gourmet range of artisan products that are 
available Australia wide. They are renowned for producing Taralli, 
Tarallini, Almond Bread and Biscotti. 

They pride themselves on using quality and natural ingredients, 
sourced from local suppliers, and specialise in producing 
products that are free from preservatives, colourings, flavourings, 
animal fats and GMO ingredients. Their products are also oven 
baked, low in sugar, cholesterol free, yeast free, egg free, dairy 
free, vegetarian and a majority of them are also vegan. 

Using recipes that date back to the early 1900s, owner and baker 
John Viscione was taught by his father the traditional way of 
making biscuits in his home town of San Martino VC Avellino, Italy. 
John migrated to South Australia in the late 1960s and continued 
his family traditions with the start-up of a small bakery from his 
home. 

Today, John, his children and grandchildren continue to carry 
on the Viscione family tradition and their passion for food and 
produce over 15 specialty lines. The fusion of traditional Viscione 
baking methods, together with cutting edge technology, has 
helped their family business grow and deliver quality and tasty 
gourmet products consistently. 

Taste the difference today!





0409 588 478 

info@eclecticbrewing.com.au

Opening Hours	
Currently not open to the public 
without a booking. Please contact 
them to arrange a collaboration 
and sampling session.

Participant at the
Moonlight Markets

www.eclecticbrewing.com.au 
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Eclectic Brewing
Owner: Chris De La Rue

Introducing Eclectic Brewing, our valued local award-winning 
brewery. In just two short years of operation, Eclectic Brewing 
has already earned significant recognition. In 2024, their 
Campbelltowner Session Ale received the Best New Entity 
award, and in 2025 they were honoured with Champion IPA 
and Most Outstanding Beer in Show at the Royal Adelaide 
Beer & Cider Awards.

This home-based but mighty brewery continues to exceed 
expectations. Their dedication to quality, innovation, and 
exceptional customer service is reflected in their impressive 
achievements and growing reputation within the craft brewing 
industry.

At Eclectic Brewing, pushing the boundaries of craft beer is at 
the heart of everything they do. Inspired by a diverse range 
of influences, they create bold and sensational flavours that 
challenge convention and elevate the drinking experience.

Eclectic Brewing is immensely grateful for the unwavering 
support of their loyal customers, family, friends, and valued 
business partners. Their encouragement and dedication have 
been the foundation of the brewery’s journey and success.

Join us in celebrating the art of brewing and the spirit of 
collaboration with Eclectic Brewing. If you’re looking to elevate 
your drinking experience, there’s no better place to take your 
first sip.





0449 997 801

eggelaide@gmail.com

Opening Hours
•	 Bookings required

Participant at the
Moonlight Markets

Eggelaide
Owner: Patrick and Kay

Eggelaide is an exciting mobile food truck business 
bringing a sweet touch to Campbelltown and the 
surrounding community. Renowned for its fun and delicious 
treats, their menu features traditional Hong Kong-style 
bubble waffles and waffle sandwiches, premium ice 
cream and various toppings. Each product is made fresh, 
offering the perfect combination of a crispy exterior and a 
fluffy, warm centre.

Eggelaide is known for its welcoming vibe at local food 
truck festivals, community gatherings and markets. They 
love connecting with the community and putting smiles on 
faces, making them a perfect fit for local family events.

For more information or to connect with Eggelaide, you 
can reach out via their Facebook or Instagram.
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45 Clairville Road,  
Campbelltown 5074

Bus stop 21 Clairville Road 
Bus 176, H21

0457 211 594

evercream@outlook.com 

Opening Hours
•	� Thursday 

6 pm - 9:30 pm

•	 Friday  
	 6 pm - 10:30 pm

•	 Saturday-Sunday  
	 2 pm - 10:30 pm

Evercream
Owner: Antonietta Zumpo

Indulge in the rich, creamy taste of authentic gelato 
at Evercream Gelati, where every scoop is crafted 
with passion and premium ingredients. From timeless 
classics to exciting seasonal flavours, Evercream Gelati 
delivers a dessert experience that’s both refreshing and 
unforgettable. Whether you’re craving something fruity, 
chocolatey, or uniquely indulgent, there’s a flavour waiting 
to delight every taste bud.

Located conveniently in Campbelltown, Evercream Gelati 
is the perfect spot to treat yourself, catch up with friends, 
or enjoy a sweet moment with family. With its welcoming 
atmosphere and commitment to quality, it’s more than 
just gelato, it’s a destination for dessert lovers. Stop by 
today and discover why locals keep coming back for their 
favourite scoop.
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Gelato Bello 
Owner: Marcus Nardone

Gelato Bello has been delighting customers with authentic 
Italian gelato since the 1990s. Inspired by traditional 
Sicilian gelati, the brand has continued to perfect its 
signature creamy texture and rich flavours, using only the 
finest ingredients. Fresh fruit, milk, and cream are sourced 
exclusively from South Australian farms, while premium Italian 
flavours and ingredients ensure every scoop stays true to its 
origins. 

Now owned and operated by Marcus Nardone, Gelato Bello 
remains a family-run business, with gelati handcrafted in 
Campbelltown and served at the Glynde retail store. 

Alongside its classic flavours, Gelato Bello regularly introduces 
‘Special Flavours’ – a collection of innovative and premium 
creations designed to offer a truly unique gelato experience. 

With around 40 flavours to choose from, Gelato Bello serves 
its signature gelati in cones, cups, and take-home tubs. It 
also offers a selection of handcrafted gelato cakes, perfect 
for celebrations and special occasions. For businesses and 
hospitality venues, Gelato Bello provides 5-litre tubs to meet 
wholesale demands. 

20

Retail Outlet
87 Glynburn Road
Glynde 5070

Bus stop 18 Glynburn Road (store)
Bus 622, 623, 630, H21

Factory Address
(not open to the public) 
505A Lower North East Road  
Campbelltown 5074

08 8336 9799
 
info@gelatobello.com.au

Opening Hours
•	� Monday-Thursday 

12 pm - 10 pm

•	 Friday-Sunday  
	 11 am - 10 pm

www.gelatobello.com.au
20





Hibernia Café 
Owner: : Andrew Dimitriou	

Nestled on the bustling Magill Village strip, Hibernia Café 
has quickly become a go-to destination for locals seeking 
quality coffee, wholesome food, and a relaxed, welcoming 
atmosphere. With its laid back charm and thoughtfully 
curated menu, it’s the perfect spot to kick off your morning, 
enjoy a lazy weekend brunch, or grab a midweek pick me up.

Hibernia prides itself on using locally sourced ingredients and 
serving expertly brewed coffee that keeps regulars coming 
back. The menu features a mix of classic favourites and 
creative seasonal dishes, always fresh, always satisfying. 
Whether you’re in the mood for a hearty breakfast, a light 
lunch, or something sweet to pair with your latte, there’s 
something here for everyone.

Warm hospitality, stylish interiors, and a strong connection to 
the local community make Hibernia Café more than just a 
place to eat… It’s where good food and good vibes come 
standard.

A Local Favourite in the Heart of Magill!

2222

611 Magill Road, Magill SA 
5072

Bus stop 19c Penfold Road
Bus H20
Bus stop 19 Magill Road
Bus 106, 624

08 8331 3133

Opening Hours
•	 Monday - Friday
	 7:30 am - 2:30 pm 
•	 Saturday - Sunday
	 8:30 am - 2:30 pm





www.indianclubsa.com.au

613 Magill Road
Magill SA 5072

Bus stop 19 Magill Road
Bus 106, 624
Bus stop 19C Penfold Road
Bus 580, 639, H20

08 8333 3732

Opening Hours
•	 Monday - Friday (Lunch)
	 11:30 am - 2:30 pm
•	 Monday - Sunday (Dinner)
	 5 pm - 9:30 pm

Indian Club SA  
Owners:	Anu and Bishnu Kharel

Indian Club SA brings you an exquisite culinary experience 
drawing inspiration from modern techniques while keeping the 
cultural integrity of Indian cuisine. Their goal is to be the best 
Indian restaurant in town, ensuring you enjoy yourself and want 
to come back for more. 

If you’re looking for a private function room or a venue for hire, 
their private room can accommodate 50 people standing and 
40 seated. A good option for work events, birthday parties and 
wedding receptions. Their fine catering and great drink options 
make them a fantastic option for all functions. 

Indian Club SA provides a series of delicious and ethical 
menus, passionately created by their in-house chefs. From fine 
dining to working lunches, they have a variety of options for any 
type of event and cater to special dietary requirements. 

An exquisite Indian culinary experience!

242424
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Athelstone Shopping Centre
320 Gorge Road
Athelstone SA 5076

Bus stop 34 Gorge Road  
Bus 178, 625, 626, 630

08 8365 0341

Opening Hours
•	 Monday - Saturday
	 8 am - 5 pm

Indigo Espresso Café 
Owners:	Mohammed and Shirin Riyaz Tai

Mohammed and his family came to Australia from India 
after 15 years in the United Arab Emirates. Whilst there, 
Mohammed worked in a variety of top hotels as an Indian 
chef. Now at Indigo Espresso Café, he has brought with him 
the right ingredients with an essence of hospitality to ensure 
that every meal experience is enjoyable for his customers. 

Starting a café in a new country with no business experience 
personally was challenging. Establishing a customer base 
was slow to begin with but has grown steadily over time – 
Mohammed and his family are now very well known for their 
friendliness and exceptional customer service. 

Indigo Espresso Café offers a diversity of culinary delights 
including Indian curries, popular Tandoori chicken wraps, 
other freshly made wraps, burgers, focaccias and not to 
forget the chicken cheese avocado flat grill, cakes and 
delicious coffee on offer. The café has seating for up to 
30 people and also offers takeaway and catering options. 

www.indigoespressocafe.com.au
26
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Flavours of Campbelltown

Picnic Area

BBQ

Toilets

Book-a-Bike FREE Bike Hire

Lochiel Park Golf 
at Geoff Heath Par 3

Creek Trails

Open Space / Parks

The ARC Campbelltown

Campbelltown Community Orchard

Food Trail Business with Shop Front

Food Trail Business – No Shop Front

Migrant Monument

Map Key

1 	 Café Va Bene
2 	 Catlin on Magill
3 	 Continental Taralli Biscuits
4 	 Evercream 
5 	 Gelato Bello
6 	 Hibernia Café
7 	 Indian Club SA
8 	 Indigo Espresso Café 
9 	 La Vera 
10 	 Nino’s Smallgoods
11 	 Rezz Hotel
12 	 The Family Cook
13 	 The Rolling Pin Bakery & Patisserie
14 	 Tony and Mark’s (Jan St location)
15 	 Tony and Mark’s (Newton Village location)
16 	 Two Cats Distillery

17 	 Asador Al Grill   
	 (mobile food truck, visit website for bookings) 
18 	 Eclectic Brewing  
	 (tastings by bookings only)
19 	 Eggelaide  
	 (mobile food truck, contact for bookings)
20 	 La Mia Luna Pizza 
	 (mobile food truck, visit website for bookings)
21 	 Pass the Dutchie  
	 (mobile food truck, contact for bookings)
22 	 S’s Deli 
	 (mobile food truck, contact for bookings)
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La Mia Luna Pizza
Owner: Sabin Shrestha	

La Mia Luna Pizza is a mobile pizzeria.

Authentic, hand stretched pizza bases are La Mia Luna Pizza’s 
specialty! Each pizza is made fresh and cooked to perfection in 
a wood-fired oven, to create an amazing flavour that you won't 
forget.

They take pride in crafting their pizzas with authenticity and 
quality in mind. The dough is made with premium '00' flour, and 
they source top notch cheese from one of the local favourites, 
La Vera! For the perfect toppings, La Mia Luna Pizza uses only 
the finest meats from Nino Smallgoods. 

When you visit La Mia Luna Pizza, you’ll experience the taste 
of high-quality, delicious wood-fired pizza like never before.

30
www.lamialuna.com.au

0493 618 235

lamialunapizza@gmail.com

Opening Hours
•	 Bookings required

Participant at the
Moonlight Markets





La Vera
Owner: Karen Altmann	

Experience the authentic taste of tradition with La Vera 
Cheeses, a proudly South Australian, family-owned business 
crafting premium cheeses since 1984. Founded by the 
Marmorale family, La Vera blends generations of Italian 
cheesemaking heritage with the finest locally sourced 
milk to produce a diverse range of handcrafted cheeses. 
Using traditional techniques and open-vat methods, every 
product is carefully made to deliver exceptional flavour, 
texture, and quality that truly stands apart from mass-
produced alternatives.

From fresh favourites like ricotta and bocconcini to aged 
specialties such as parmesan and pecorino, La Vera offers 
a rich selection designed to satisfy every palate. With a 
strong focus on craftsmanship, authenticity, and innovation, 
their cheeses reflect a genuine passion for the art of 
cheesemaking. Whether you’re a home cook, food lover, or 
gourmet enthusiast, La Vera invites you to discover a world 
of flavour and enjoy the difference that comes from truly 
handmade, locally crafted cheese.

32
www.lavera.com.au

3/12-14 Hamilton Terrace 
Newton SA 5074

Bus stop 29 Gorge Road 
Bus 175, 579, 624

08 8337 0737

sales@lavera.com.au

Opening Hours
•	 Monday-Friday  

9 am - 5 pm

•	 Saturday  
8:30 am - 2 pm





Pass the Dutchie
Owner: Don Lambrusco

Pass The Dutchie is a Dutch pancake food truck based in 
Adelaide. Specialising in 'poffertjes' – small, fluffy Dutch 
pancakes. This mobile eatery offers a delightful treat that's 
perfect for various events and gatherings.​ 

Their menu features a variety of poffertjes, typically served 
with a range of toppings such as powdered sugar, Nutella, 
fresh fruits, and whipped cream. This makes them a popular 
choice for festivals, markets, and private functions.​ 

Pass The Dutchie has been a part of several local events. 
Stay up to date with all their latest information and events 
on Facebook and Instagram. 

0403 842 710

info.passthedutchie@gmail.com

Opening Hours
•	 Bookings required

Participant at the
Moonlight Markets
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Rezz Hotel
Owner: The Hamood Family

The Rezz Hotel is a family owned and operated hotel that 
has undergone a complete transformation! Following a full 
rebuild they reopened their doors in 2021. This hotel now 
comprises of a café, restaurant, cocktail bar, sports bar, kids 
zone, beer gardens, terraces, lawns, business meeting pods, 
gaming lounge and liquor store.

The Rezz offers modern Mediterranean cuisine with injections 
of flavours from around the world. Some of the new additions 
include the Providore offering of a selection of local cold 
meats and cheeses for antipasto and sharing platters, a 
traditional churros dessert and the Z-Cocktail Bar. 

A great place where food, family, friends and fun come 
together.

20 Hamilton Terrace
Newton SA 5074

Bus stop 29 Gorge Road 
Bus 175, 579, 624

08 8337 2888

admin@rezz.com.au
 
Opening Hours
•	 Monday - Thursday
	 8 am - 2 am 
•	 Friday
	 8 am - 3 am
•	 Saturday
	 9 am - 3 am
•	 Sunday 
	 9 am - 12 am

www.rezz.com.au
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S's Deli
Owner: Catherine So

S's Deli is a popular food truck based in Campbelltown, 
renowned for its American-style comfort food. Their menu 
features crowd-pleasers like Philly cheesesteaks, double 
cheeseburgers, fried chicken, and hot chips. They often 
participate in local events, bringing their delicious offerings to 
a wider audience.

S's Deli is known for its vibrant presence at food truck festivals 
and community gatherings. Their social media pages 
showcase their participation in events like the Campbelltown 
Moonlight Markets at Thorndon Park, highlighting their 
commitment to delivering tasty and satisfying meals to the 
local community.

For the latest updates on their menu and event 
appearances, you can follow S's Deli on their Facebook 
and Instagram pages.

0449 210 990

ssdeliau@gmail.com

Opening Hours
Bookings required

Participant at the
Moonlight Markets
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The Family Cook
Owner: Victoria Braithwaite

Victoria Braithwaite started The Family Cook to help families to 
eat well while juggling the demands of a busy life. Since 2017, 
the team has grown considerably, responding to need in the 
community for family friendly, home-style cooking made with 
premium, locally sourced ingredients.

“We know that everyone is starved of time and rather than 
slave away in the kitchen every night you’d love to just put your 
feet up and spend time doing what you love!” says Victoria. 
“Our ready-to-eat meals reheat in minutes, making meal time 
so much easier and enjoyable.”

Each dish is prepared with the same love that you would give 
to the dish. Victoria explains that cooking with love means 
‘no compromises’ and she believes that being motivated 
by heart, not profits is why customers regularly tell them that 
they love their meals! Quality is the foundation of The Family 
Cook. It’s real food. So you can be guaranteed that all meals 
are made with free-range chicken and eggs, grass-fed beef, 
Australian fish, and the freshest vegetables and herbs.

Proudly an NDIS provider, The Family Cook makes eating 
quality, home style meals as accessible as possible to all 
South Australians.

40

103 Reid Avenue 
Hectorville SA 5073

Bus stop 20 Reid Avenue
Bus H33

08 8123 5338
 
hello@thefamilycook.com.au
 
Opening Hours
•	 Monday - Thursday
	 9 am - 5 pm 
•	 Friday
	 9 am - 12 pm   

www.thefamilycook.com.au
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The Rolling Pin Bakery & Patisserie 
Owner: The Donnelly Family

The Rolling Pin began its story in 2013 when at age 21, Baker 
Philip Donnelly had just come home from a trip to France. 
After completing his apprenticeship in 2011, his dream had 
always been to own a bakery. With support from Peter and 
Suzanne Donnelly (Mum and Dad), they then opened their own 
family bakery, The Rolling Pin Bakery and Patisserie.

The Rolling Pin specialises in French influenced tarts, sweets, 
cakes and pastries. Using the freshest of local and native 
ingredients they craft a high quality sweet and pastry range. 
Their two signature products – the gluten free cheesecake and 
their own fresh Raspberry and Passion Fruit Crème tart - have 
been featured on Adelaide Metro Buses and hung from banners 
throughout the eastern suburbs.

Their savoury selection has proven to be an award-winning 
experience with slow cooked rump steak in all their pies, free-
range chicken and organic produce and other ethically sourced 
ingredients in their range. Paying homage to Australian bakery 
favourites they put their own touch to a lot of old Aussie favourites 
bringing them into today. Along with their custom-roasted coffee 
‘Mountain Horse’ from proudly South Australian coffee roasters Rio 
Coffee, they also make the finest hot chocolate with milk, white 
and dark chocolate imported from Belgium.

Over the last 8 years The Rolling Pin has expanded to include the 
famous 150 year old Port Adelaide Mayfair Bakery. Not only can 
you grab your favourite products from Magill but you will find their 
products throughout Adelaide and interstate at various wholesale 
cafés and restaurants.

42

3/92 St Bernards Road
Magill SA 5072

21A St Bernards Road
Bus H20

08 8331 7435
 
mayfairbakery@outlook.com
 
Opening Hours
•	 Monday - Friday
	 7 am - 4:30 pm 
•	 Saturday
	 7 am - 3 pm   

www.facebook.com/therollingpinbakeryandpatisserie
42





Tony and Mark’s
For over 40 years this close knit team have been providing 
South Australians with the finest produce including fresh fruit and 
vegetables, gourmet treats and beautiful flower arrangements. 
This is a business built on strong family values as reflected in the 
personal service and friendly atmosphere that fills the store today. 
It only takes a minute wandering the aisles of Tony & Mark’s to 
remember what good old-fashioned customer service is all about.

Adelaide Fresh – Whether you’re preparing for a traditional Sunday 
roast or looking for fresh fruit and veggies to pop in the kid’s 
lunchboxes, you’ll find everything you need at Tony & Mark’s. All of 
their local produce is sourced from the highest quality suppliers, so 
you can count on the finest fare all year round.

Adelaide Select – With an extensive selection of gourmet products 
and a team of friendly staff well versed in fine foods, it’s no wonder 
food lovers from across Adelaide choose to shop at Tony & Mark’s. 
With salamis, hams, prosciutto and cacciatore; an incredible 
collection of cheeses; olives, sundried tomatoes and delicious 
yoghurt plus a great range of fresh salads and stir-fry mixes, you’re 
always spoilt for choice with Adelaide Select.

Fresh Stems – There’s nothing like an arrangement of fresh flowers 
to brighten a room and lift the mood. At Fresh Stems you’ll find 25 
different fresh cut flowers each day, all at extremely affordable 
prices. Their friendly in-house florists take great care arranging 
flowers for people and local businesses that have come to 
depend on their weekly bunch of sweet-smelling flowers. Fresh 
Stems can also provide something unique, from tailored gourmet 
baskets to large arrangements and special orders for important 
events. And yes, Fresh Stems will deliver.
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1 Jan Street Newton SA 5074
Newton Village Centre

299 Montacute Road
Newton SA 5074

Also located at Brickworks, Burnside, 
Glenunga and Golden Grove

Bus sto 25 Gorge Road
Bus 178
Bus stop 26 Montacute Road
Bus 178

08 8365 2264

Opening Hours
•	 Monday, Wednesday, Friday	
	 7 am - 6:30 pm
•	 Thursday
	 7 am - 8:30 pm 
•	 Saturday - Sunday
	 7 am - 4:30 pm 

www.tonyandmarks.com.au
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Two Cats Distillery 
Owners: Craig and Theresa Williams

Two Cats Distillery is a local Athelstone craft spirits maker born 
from the love of craft gin and named in honour of their cats 
and the long history of cats associated with the spirits industry. 
They tell the story of spirit production and consumption through 
their product names. 

Inspired by their passion for the wealth of Australian Craft Gins, 
Craig and Theresa set about creating gins that they love to drink 
and that will also inspire others. Developing their own recipes on 
their 3-litre copper pot still named for their first cat Misty, then 
they upscaled to their black 100 litre pot still called Shadow 
named for their current black cat who also appears as half of 
their logo. 

Two Cats Distillery is passionate about developing the best spirits 
that are smooth on the palate, filled with beautiful botanical 
flavours that linger long after you have taken a sip. 

Look for them at local markets and online to pick up their 
cat-inspired spirits and liqueurs and keep an eye out for their 
expanding range, or visit them in person at their new tasting 
room in Newton.
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1/A Pattinson Road
Newton SA 5074 

Bus stop 29 Gorge Road 
Bus 175, 579, 624

info@twocatsdistillery.com.au

Opening Hours
•	 Monday - Friday
	 12 pm - 5 pm 





Very Berry
Owners: Dom and Sam Capurso

Very Berry Adelaide is a vibrant mobile acai bar founded by 
cousins Sam and Dom, bringing a delightful fusion of health 
and taste to the streets of Adelaide. Their mission is to share 
a love for wellness through delicious acai bowls served on 
wheels, offering a fruity journey that's both nutritious and 
enjoyable. 

Their acai bowls are crafted with the finest acai berries, 
known for being dairy-free, gluten-free, and packed with 
antioxidants, healthy fats, and fiber. The bowls are fully 
customisable to cater to various dietary preferences, 
including vegan and gluten-free options. 

Very Berry Adelaide operates a mobile food truck, making it 
convenient for customers to enjoy their flavourful creations at 
local events, festivals, markets, and catering services. 

For more information or to connect with Very Berry Adelaide, 
you can reach out via their website or social pages.
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www.veryberry.com.au
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0421 850 605

 

veryberryadl@gmail.com

Opening Hours
•	 Bookings required. 

Participant at the
Moonlight Markets





Nino’s Smallgoods
Australia’s authentic Italian Smallgoods manufacturer.

657/659 Lower North East Rd, Paradise SA 5075

08 8337 2166

www.ninosmallgoods.com.au

Opening Hours

•	 Monday - Friday: 8 am - 5:30 pm
•	 Saturday: 8 am - 12:30 pm
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If you are interested in joining us for a small group Food Trail 
Bus Tour please visit www.campbelltown.sa.gov.au/foodtrail 
for tour dates and details or contact  
mail@campbelltown.sa.gov.au.

72 James St
Campbelltown SA 5074
08 8365 2722
lochielpark@btmgolf.com.au
www.btmgolf.com.au  

Lochiel Park Golf is located at James Street, Campbelltown. Considered to be one of Adelaide’s most picturesque and scenic 
Par 3 golf courses, it is set amongst beautiful gum trees with Fourth Creek as a feature.  

A fully licensed café and outdoor BBQ area provide the perfect setting for any function. The café is proud to offer several Flavours 
of Campbelltown Food Trail products including cakes and biscuits from local wholesale patisseries as well as select feature items 
from various Food Trail members throughout the year. There is also a free Book-a-Bike bicycle hire service available on site.  
 

Lochiel Park Golf
at Geoff Heath Par 3

Flavours of Campbelltown



Information accurate as at June 2026.  
Council takes no responsibility for the accuracy of the information 
contained in this booklet. Refer to website for updated information.

www.foodtrail.net
mail@campbelltown.sa.gov.au 

Bus Tours
If you are interested in joining us for a Flavours 
of Campbelltown Food Trail Bus Tour please 
contact mail@campbelltown.sa.gov.au.

Flavours of Campbelltown


