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HIGHLAND FEAST ORGANISERS PROMISE ANOTHER CELEBRATION OF TASTE, STYLE, SKILL AND SURPRISES AS TOP HIGHLAND RESTAURANTS GEAR UP FOR 
FESTIVAL LAUNCH

With less than two weeks until the launch of Highland Feast 2006 organisers are promising another mouthwatering celebration of the very best in food and drink served up in some of the UK’s most spectacular scenery. 
Highland Feast 2006 runs for an appetising 17 days from Friday 29th September until Sunday 15th October.  This year’s programme once again delivers fabulous flavours in stunning locations throughout the Highlands including gourmet dining afloat Loch Ness, gala dinners in the finest hotels, open air events and barbeques and a host of family fun and cookery demonstrations across the Highlands.

Festival Director Willie Cameron says: “Each year Highland Feast becomes more inclusive and more varied, showing that the food and drink sector in the Highlands continues to go from strength to strength.  This year is no different with innovation, creativity, quality and entertainment guaranteed at each and every event.” 

“Whether its tastings or nosings, barbeques or banquets, dancing or just watching, our culinary experts, chefs, food writers, and personalities will produce seventeen days of excitement from the shores of Loch Ness to Fort William and from Beauly to the banks of the Spey.” 

Now in its sixth year the festival has grown to become one of Scotland’s largest and longest celebrations of food, drink and entertainment attracting culinary experts, chefs, entertainers and producers as well as lovers of good food with a programme of events running throughout Inverness, Loch Ness and Nairn, Aviemore and the Cairngorms and Lochaber. 
Family-focused highlights this year include the Monster Meal at Baxters Festival of Running, the World Porridge Making Championship in Carrbridge, and the Aviemore Highland Half Marathon coinciding with Celtic Fayre in Aviemore.  Elsewhere gourmets can enjoy a seafood banquet in the restaurant aboard The Barge Loch Ness, Afternoon Tea at Dunain Park in Inverness with food writer Sue Lawrence, Dinner on the Diner at Aviemore with the Strathspey Steam Railway and the return of Festival of the Scone at the Corner on the Square in Beauly.
The Tulloch Group is the festival’s main sponsor.  Chairman David Sutherland says:  “We are delighted to continue our sponsorship of Highland Feast this year. Once again we look forward to enjoying some wonderful Highland cuisine served up by our talented chefs in imaginative ways.  And, as ever we look forward to the creative and innovative dishes and events which Highland Feast always manages to surprise us with over the 17 days of the festival.”

Historic Cawdor Castle will become the Highlands’ seat of fine cuisine when Lady Cawdor opens the gates to present a celebration of the finest Highland organic food for Highland Feast 2006. The Living Food at Cawdor Castle event on Saturday 30th September will showcase the very finest organic food and local produce as suppliers and producers from across the Highlands gather in stately surroundings.

Lady Cawdor says:  “As someone who cares about the way food is produced here in our own organic fruit and vegetable gardens, I am delighted to host this celebration of all that is best in the Highlands. It will be a very special day at Cawdor Castle and we look forward to welcoming many visitors for an event which will be a treat for all the senses.” 

Another special feature of the festival this year is the innovative Dine Around concept, developed originally by VisitScotland for the competitive Glasgow and Edinburgh food scenes, which will offer fixed price menus for the duration of the festival.  A two course meal starts from as little as £9.50 and a three course meal from just £15, and can be booked direct with participating restaurants as detailed on the festival’s website www.highlandfeast.co.uk.
The importance of Highland Feast in raising the profile of the food and drink sector of the Highland economy has also been recognised by local enterprise company HIE Inverness and East Highland whose Chief Executive Stuart Black says:  “Highland Feast has grown over the past six years to become a fixture in the cultural calendar of the Highlands and a key event in promoting the very best of the food, drink and leisure industry in the area. The fact that it now runs a programme of events across the area over seventeen days during our tourism ‘shoulder months’ in the autumn shows that the festival is continuing to come up with the recipe for success.”

Throughout Highland Feast, a selection of the Highland’s finest establishments is offering festival-goers the opportunity to taste some of the best produce in the area – and for free - ranging from House of Beauly and the Black Isle Brewery to The Ship’s Biscuit, Story and The Pork Cheese and Pie Shop in Inverness.  

With events which combine the very best of the highland landscape, people and produce with the talents of some of Scotland’s top chefs and the bustling city ambience of Inverness, Highland Feast brings fun and fabulous food together in Scotland’s liveliest food festival.

The appetite for entertainment is also well served at live music events including the Kilt, Ceilidh and Craic cabaret evening hosted by TV’s Phil McHugh at Macdonald Aviemore Highland Resort which is also the setting for Celtic Fayre showcasing good local food from the Highlands, Wales, and Ireland with tastings, live music and cookery demonstrations.

For a full list of events running throughout the festival as well as special Gourmet Breaks and participating Dine Around restaurants, visit the regularly updated website at www.highlandfeast.co.uk or telephone Highland Feast 2006 on 01463 222915 for a free festival brochure or email info@highlandfeast.co.uk.  
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