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For fine food in phenomenal locations head for Highland Feast 

Now entering its sixth successful year, Highland Feast is the north of Scotland’s premier food and drink festival. Celebrating the finest food, drink and hospitality the Highlands has to offer this year’s festival programme runs from Friday 29th September to Sunday 15th October and, together with an exclusive range of Gourmet Breaks and Dine Around set menus, makes Highland Feast the ideal destination for discerning diners and good food fanatics this Autumn.  

Hosted in a variety of venues at diverse and spectacular locations across the region, the vibrant Feast menu features a range of mouth-watering events from whisky tasting, gastronomic dinners and real ale festivals to seafood cruises, ceilidhs, organic and Scottish food tastings.  With dozens of events, participating hotels and restaurants to choose from throughout the festival, there truly is something to suit every palate – and pocket!

Outstanding local produce is at the heart of Highland Feast, but great food needs to be sustainable. This is what the Living Food at Cawdor Castle event demonstrates with its impressive range of indigenous organically-grown produce, which is available to taste and to buy. Supported by the Soil Association and the international Slow Food movement, leading chefs stage cookery demonstrations while organic producers from the area share their thoughts – and samples of their goods – on sustainable growing methods. 

Further fine food cooked to perfection by talented local chefs can be found on gourmet menus at restaurants on land and sea. Enjoy seasonal seafood aboard a traditional herring drifter sailing on legendary Loch Ness; sit down to Dinner on the Diner in the carriage of a Fifties’ Pullman rolling stock, watching Speyside from your table; or combine canapés, Scottish fizz and a fabulous 4-course dinner with fine art and a medley of live music at the Auld Alliance Restaurant’s Extravaganza in Kingussie. 

Meanwhile, keen cooks should head for Dunain Park Hotel, Inverness to the Highland Feast launch of cookery writer Sue Lawrence’s latest book, A Cook’s Tour of Scotland: from Barra to Brora in 120 recipes. Have your copy signed by the author before relaxing over an afternoon tea of home baking.

And there are plenty of family-focused events too – the Monster Meal at Baxters Festival of Running, the 13th Annual World Porridge Making Championships, and the Aviemore Highland Half Marathon coinciding with Celtic Fayre which showcases good local food from Wales, Scotland and Ireland with tastings, live music and cookery demonstrations.

And finally, in addition to the great value offered by the tailor-made Gourmet Breaks, this year restaurants across the region are taking part in the new Dine Around concept. Already popular with other city food festivals, Dine Around sees top-notch chefs create and serve up special fixed price menus for the duration of the festival, offering fantastic Highland cuisine at a fraction of the usual cost.

Fine food in phenomenal locations; it’s what Highland Feast is all about. 

ENDS

Notes for editors:

· Highland Feast runs from Friday 29 September to Sunday 15 October

· A full list of Festival Events, special Gourmet Breaks and participating Dine Around restaurants are detailed on the festival web site: www.highlandfeast.co.uk
· Alternatively, for your free festival brochure call 01463 222915 or email info@highlandfeast.co.uk   
· Highland Feast, in association with the Press and Journal, is sponsored by: The Tulloch Group, Macdonald Aviemore Highland Resort, 21st Century Kilts, Scottish Liqueur Centre, Ian MacDonald Insurance Services
· Highland Feast 2006 is supported by: HIE East and Inverness, VisitScotland
· www.highlandfeast.co.uk is sponsored by Open Brolly
· Photographs available on request
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