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HON. DON PUNCH

ERROL BARRETT

FRIENDS OF
THE TABLE

We extend our thanks to everyone who has joined us as one of our

esteemed guests today and in the past. We especially thank our

Friends of the Table for their support and sharing our vision for

the success of ‘The Table.’ This year’s Friends of the Table are

great pillars in our community. 

We are grateful for their continued support and contribution to the

success of the Chef’s Long Table Charity Luncheons. By assisting

to raise significant funding, they have enabled many local

charitable organisations to introduce or extend much needed

projects to benefit local residents.

MEET OUR MC

Ross Wallman | MC

Ross, the current morning announcer on Perth radio, is a Bunbury
enthusiast and big fan of the Chef’s Long Table Charity Lunch, this being
his 7th year as host.

He is also an ambassador and works for a number of charities including
Muscular Dystrophy WA, Variety WA, Melanoma WA, Ronald McDonald
House charities and many more. He loves people and genuinely cares
about the work he does and organisations he represents.



A MOMENT OF
APPRECIATION FOR

OUR SPONSORS

In the heart of Bunbury, just a few streets from the ocean breeze and the hum of Victoria
Street, sits a restaurant that has quietly become a cornerstone of the Southwest food
scene— Market Eating House.

When chef Brenton Pyke along with his wife Bec returned to his hometown, he brought
with him more than just experience from big-city kitchens. He carried the philosophy
that great food should bring people together. After years working in respected venues —
including stints at Andaluz Bar & Tapas and Melbourne’s The Little Press — Brenton and
his wife Bec decided Bunbury was the perfect place to create something of their own.

In 2015, Market Eating House opened its doors and quickly helped spark a dining revival
in the coastal city. What they created wasn’t just a restaurant — it was a gathering place.
Inside, the warmth of open flames from a custom charcoal grill and wood-fired oven fills
the kitchen with life, and the menu is designed around food meant to be shared.



Brenton’s cooking is bold but comforting,
drawing inspiration from Middle Eastern
and Levantine flavours. Plates arrive kissed
by fire: charred vegetables, grilled seafood,
lamb spiced with fragrant herbs, and dishes
designed to be passed around the table
between friends. It’s the kind of food that
feels generous — the sort that invites
conversation, laughter, and another glass of
wine from the nearby Geographe region.

But perhaps what makes Market special isn’t
just the food. It’s the spirit behind it. The
restaurant reflects the values of its owners:
community, hospitality, and family. Over the
years, Market Eating House has supported
many local events and charities (just like
this one) while building a loyal following of
diners who treat the venue as their second
dining room.

In 2024 Brenton and Bec opened “The Old
Lyric” located on the top floor of Bunbury’s
historic Lyric Theatre on Victoria Street
originally built in 1905. The project was
developed by Brenton and Bec to create a
dedicated event space. It now hosts
Weddings, private dinners, corporate
functions, cooking classes and food focused
event. Through Market Eating House and
The Old Lyric Brenton and Bec have created
something that bridges generations. A
venue where the history of Bunbury’s
culture life meets the city’s modern dining
scene.

For Brenton Pyke, success isn’t measured by
awards or accolades. It’s measured in full
tables, shared plates, and the simple
moment when someone tastes a dish and
smiles.



Retravison

Retravison Bunbury has been a proud supporter of the Long Table since 2018 and are proud
to be a part of the local communities in which we operate. A part of our values relies on
support from clubs and events that offer a place of belonging and inclusion for all members
of the community.

Our ongoing support for local clubs and events provides better outcomes for the many
volunteers and members of events such as the Chef’s Long Table Lunch.
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PRINCIPLE  PARTNERS

WA Skills Training

WA Skills Training has been a Major Partner of the Luncheon since 2015, with Owner and
Managing Director Bob Butson being a patron of the Event since 2013. When asked, Bob
said the Luncheon was the event he looked forward to all year and it has yet to disappoint.

Bunbury Farmers Market

Bunbury Farmers Market has been a proud supporter of the Chef’s Long Table Lunch for over 13
years. Generously donating fresh fruit and vegetables to the event for our wonderful chefs to use
to create  their dishes. Without their generous support we couldn’t support as many local not-for-
profits like we do. 



THE DOOZYS

SASH SEABOURNE

MEET THE
ENTERTAINMENT
Bunbury born and now 6 years aged.... the Doozys have

matured into a must see live experience. Blending

years of performance history, unique and rarely seen

instruments and your favourite songs to ensure every

performance is one to remember. 

SPONSOR SPOTLIGHT
Yookson Road Engineering

Yookson Road Engineering is proud to be a sponsorship
partner for the Chefs Long Table Charity Lunch, supporting
local culinary talent and community engagement. Their
commitment to excellence in engineering aligns with the
event's dedication to quality and collaboration, fostering
connections that nourish not only local businesses but most
importantly, give back to the community.

Peos

Discover Peos Estate, a family-owned winery in Manjimup, Western
Australia, crafting premium cool - climate wines with passion and
tradition. From estate-grown fruit to meticulous winemaking, Peos
Estate delivers distinctive, elegant wines that reflect the region’s
unique character—perfect for those seeking quality, authenticity, and
memorable wine experiences

Award-winning WA Songwriter Sash Seabourne is quickly

making a name for himself as one of Australia’s rising

Folk artists. Sash is cementing himself as one of the

rising names in Australian folk, with eyes set on the

international stage. 
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 CHAIRPERSON’S 
WELCOME

Danni Butson
Chairperson

Good afternoon!

A very warm welcome to the Chef’s Long Table Charity Lunch 2026. It is an honour to be here
today to celebrate our 22nd annual event - a remarkable milestone for the South West.

On behalf of the committee, I would like to acknowledge the generous support of our event
partners for their ongoing commitment to The Lunch. Your contributions play a vital role in
supporting our community, and we sincerely thank you. Without everyone who has been part of
the last 20+ years we would not be able to raise over $1.14 Million for our community.

A huge thank you to everyone here today - our regular patrons, sponsors, supporters, volunteers
and past diners - who have helped raise funds to keep the spirit of community giving alive,
allowing local charities and community groups to continue their invaluable work.

It has been a year of growth for many of our sponsors and supporters - our local chefs, wineries,
producers, suppliers, sponsors and small businesses and we are indebted to everyone who has
continued their generous commitment to our unique charitable landmark event.

This year we welcome you to another memorable and fantastic luncheon. By being part of this
year’s celebration, you are helping to make a real difference in the community and in the lives of
those who need it most.

Enjoy!



The Peos Estate Four Aces Range includes:

Chardonnay
Cabernet Sauvigon

This range of wines in named after four magnificent Karrie Trees, nearly 75 meters tall and over 400 years old.
Located down the road from our winery in Manjimup.

Willie Creek

RAFFLES
Peos Wines 

Win a private experience for two guests at the newly open Elizabeth Keys Location in Perth.

Our Harvest Your Own Pearl Experience is now available in both our Subiaco Showroom as well as our
Elizabeth Quay Showroom!

Enjoy a truly unique, once-in-a-lifetime experience of harvesting your own Australian South Sea Pearl straight
from a Pinctada maxima oyster. The pearls are produced at our Willie Creek Pearl Farm in Broome and brought
to Perth for this exclusive experience.

The value of the pearl inside remains unknown until the breathtaking moment the oyster is opened and if the
pearl is valued between $500 AUD and $3,000 AUD, it is yours to keep!

Your chance to win 12 bottles of the Peos Estate Four Aces Range; simply fill out
the subscription card on the table and place it in the box on the stage. Vic Peos
will draw the winer of this range during the day.

The Karri tree is one of the largest living
things on our planet. One tree can weigh over
200 tonnes, grow to 90m in height, take nine
people holding hands to span it's girth, and do
it all in 400 years. 

Nestled among the tranquil tall timbers the
Peos vineyard's gravelly soil in ideally suited
to crafting premium wines, and with the Peos
family having tilled those soils for over half a
century we believe this is a fitting moniker for
flagship range.

Pion Noir
Shiraz



BUBBLING WITH EXCITEMENT

This lightly sparkling Sauvignon Blanc is made in the traditional method.
Bursting with passionfruit, citrus and herbaceous aroma's. The wine has small
delicate bubbles and finishes clean and crisp.
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Enjoy a glass or two of the stunning Sparkling
Sauvignon Blanc Brut upon entrance to this
year's event. Generously donated by Murray and
Lucy from Hackersley Estate Wines.

THE FROTH STATION
FROTH CRAFT BREWERY BEER WALL

Purchase one of the limited edition Froth branded stubby holders at the Froth
Bunbrewery Beer Wall during this year’s Chefs Long Table Lunch. Just 100
stubby holders are available, priced at $50 each.
Inside every stubby holder is a numbered card. Once sold, a random draw will
determine one lucky winner.

The winner will receive a Golden Ticket to Froth, including two entry passes to
every Froth hosted event for 12 months. Valued at $2,500, this exclusive prize
offers a year of great beer, food and entertainment.

 PRIZES AND GIVEAWAYS
Door Prizes of $200 vouchers from:

Lost Bills
Bunbury Farmers Market
Market Eating House

Retravision
Froth
Nougat and Nice



SPONSOR
SPOTLIGHT

Nougat and Nice
Founded by husband and wife duo, Sarah and Chad Sorensen in 2016.

At Nougat & Nice, we take care and pride in making high-quality nougat. We strive to source premium
ingredients and give a creative twist on a classic nougat. Our nougat is designed around desserts to give
something different, yet familiar. This nougat is perfect in baking, as a gift, on a dessert table or just with
family and a glass of wine. 

So indulge in a bit of nougat and treat yourself​. As a small business, we have the flexibility to provide an array
of different services/products in the areas of wedding cakes, bombonieres and custom cut nougat (suitable for
any occasion). 

Feel free to contact us through our website to follow your wildest imagination on these, or any other, possible
requests.

Little Birdie Bar | Mobile Coffee Bar
The Chef’s Long Table Lunch would like to welcome Megan and Emma and their Little
Birdie Bar to our wonderful event.

Generously donation their time and skills to provide you with beautiful coffees and tea
throughout this event. 
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You can catch them down at Sykes Foreshore, check out their Facebook page for operating hours or if you are
looking for a portable bar for an event please check out their socials or have a chat to one of the lovely ladies
today.

It is wonderful to have another local business involved in this event! 

Thankyou Megan and Emma and we hope to have your support for the years to come.

Roberts Transport Solutions
Roberts Transport Solutions is proud to support this event and the hardworking community behind it. Our
business is built on reliability, commitment, and family values. 

Working with the table feels like joining a team that shares those same principles—people who care deeply,
work tirelessly, and make a real difference together.



$ 1, 300, 000+
RAISED IN TOTAL
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BENIFICIARY GRANTS

$ 48,000 +
TO MILLIGAN COMMUNITY CENTRE

$ 50,000
TO SW YOUTH DRIVER PROGRAM

$ 60,000+
TO SEA SEARCH & RESCUE BUNBURY

$ 80,000+
TO VAL LISHMAN HEALTH RESEARCH

$ 90,000+
TO SOUTHWEST REFUGE

$ 105,000+
TO ROYAL FLYING DOCTORS



Brunswick Junction Volunteer Fire and Rescue
Purchase of 4 x iPad Air 11inch with Wifi and Cellular

We will utilise the purchase of iPads for our in-vehicle mobilisation
as well as for our team training and activities for our public
engagement. Utilising the BART software we will be able to have real
time tracking of our vehicles when on call giving our Officers greater
oversight and peace of mind when managing our personnel. This will
also aid us in our turnout to emergencies state wide. In terms of the
training we hope to use these tablets to increase the range and types
of training available to our members and to our other support
agencies including St John WA, WA Bushfire Service and the SES. We
will then also be able to utilise the tablets when conducting
Community engagement evens such as school visits, community days
and the Brunswick Show. Although the direct benefiet will be to our
brigade the benefit that comes from our greater training and
response capability will emenate the the greater community of
Brunswick Junction and our mutual response areas such as Harvey,
Binnigup, Myalup, Australind, Burekup and Collie.

Bunbury Rowing Club
Safety Boat Outboard Motor

The project is to purchase an outboard motor to fit to our safety
and coaching boat. This boat is used by our coaching team and
accompanies rowers when on the water. The boat and outboard is
also used when we hold regattas twice a year on the Leschenault
Inlet and the Collie River. We have a strong program of School
aged children rowing and also Masters rowers who are aged 55+.
THese groups along with open rowers will gain maximum benefit
from this project as the outboard will be used as a safety and
coaching boat which is in daily use throughout the year. Often this
boat is on the water twice a day. Once early in the morning and
then again after school on weekdays and then again on Saturday
morning for our club session.

Harbour Refuge and Support Services
Whitegoods for new refuge

We are opening a new refuge in early to mid 2026 and we will be
needing to purchase white goods and electrical goods. The refuge is
an expansion of the existing building and will offer crisis
accommodation to women and children escaping family and domestic
violence. The new refuge will provide support to up to 200 women
and children each year. This will bring the total number of women
and children in Harbour refuge accommodation to 520 women and
children each year. Women and children staying in the refuge will be
the direct beneficiaries. They will be able to access all the household
amenities as they plan for the next step in their recovery.

2026 BENEFICIARIES



Pregnancy Assistance Bunbury
Feeding our Babies (Major Grant) - A project designed to ensure all our
babies are receiving the nutrition they need.

Pregnancy Assistance Bunbury (“PA”) serves new parents and their
children in Bunbury and surrounding communities, providing
information, emotional support, material goods, and referrals to other
support services. An important part of our work is helping parents to
feed their babies, with more clients requesting support with feeding
than anything else. Our stocks of donated items are not sufficient to
meet the needs of vulnerable families who seek our help. We are
seeking a CLTL grant to supplement our supply of feeding items, and in
doing so support the healthy development of vulnerable children
throughout the South West. 

Milligan
Outdoor heaters, chairs and tables for Dinner at Milligan

Milligan currently holds a monthly free community dinner called
Dinner @ Milligan but it is far more than just a meal. It’s a space for
connection, belonging, and community strength—a warm, low-barrier
event that welcomes everyone, regardless of circumstance. It’s
designed to build resilience through storytelling, shared food, and
human connection whilst tackling food insecurity. Our community,
particularly those experiencing food insecurity or social isolation
benefit from this project.

2026 BENEFICIARIES

PA encourages breastfeeding where possible, but recognises that many families formula feed for
various reasons. Whether parents choose to breastfeed or bottlefeed, PA staff provide education, advice
and help making contact with support services including child health nurses, the Australian
Breastfeeding Association and lactation consultants. Our clients frequently request items such as
bottles, sterilisers, bottle warmers, formula and formula dispensers. In addition, breastfeeding mothers
require breast pumps (manual or electric), milk storage bags, nipple creams and breast pads. 

Many of these items are prohibitively expensive for vulnerable families under financial pressure to
provide all that is needed for a new baby during a cost of living crisis. PA’s “Feeding our Babies”
project would aim to provide clients with a starter kit comprising two new bottles, a microwave
steriliser, and a bottle warmer. For parents planning to formula feed, a tin of formula and formula
dispenser would also be provided. 

To help breastfeeding mothers, we are seeking to purchase three high-quality electric breast pumps to
be loaned to our most vulnerable clients (with an appropriate incentive to return them in good working
order once they are no longer required). Breastfeeding mums would also be provided with milk storage
bags, nipple balm, breast pads, and, where appropriate, manual breast pumps from our donated supply.
Providing clients with the abovementioned items would also give PA the opportunity to educate carers
about their correct use, for example, the importance of sterilising bottles correctly and serving milk at
a safe temperature. Much of the anxiety we see in our clients is related to feeding. 

A CLTL grant would allow us to help give babies the best start in life, and ease financial distress for a
significant number of families in the South West.



South West Opera Company Inc
New Clavinova Piano

The South West Opera Company is a not for profit musical company
that performs a variety of music across the South West such as-the
opening of the BORR, Bunbury Centrepoint Christmas Carols, Harvey
Harvest Festival, Bunbury Fringe Festival. We also produce our own
range of musical events such as - The Phantom of the Opera (BREC),
Pirates of Penzance (BREC), Christmas Concert series (St Boniface)
and requiem choral performances. 

Thommo’s Community Garden Inc
Shelving for Nursery and Craft Room

Construct shelving for both our nursery and craft room where
we create plants and items for sale at our 2 Open Days each
year to raise funds to enable us to grow and donate
approximately $65,000 worth of organically grown vegetables
to Foodbank in Bunbury each year.

Zonta Club of Bunbury Inc
Grant will be used to purchase car parts to make vehicles roadworthy,
for transfer of vehicles, plus registration if needed.

The project operates at Advanced Auto Solutions in Bunbury by
Nathan Reed. Cars are donated and made roadworthy, transferred,
licensed if unlicensed and donated to domestic violence victims.
Harbour Refuge in Bunbury selects the recipients of the vehicles
based on need. This project gives women not just transportation, but
independence—a crucial step in rebuilding their lives. Having access
to a car allows them to find or maintain employment, take their
children to school, and begin a new chapter with greater stability and
confidence.

2026 BENEFICIARIES

All of these events require the use of a Clavinova piano. Our current piano is far out dated and aging.
A new Clavinova will allow us to continue our performances across the South West. It will also be
easier to transport than our current piano and therefore allow us to increase our range. Benefiting
both Performers and Audiences across the South West. The greatest benefit for this project will be
experienced by our 55 singing members. Music and singing is a proven factor in emotional wellbeing.
It also promotes social connection and a sense of community. Our group meets to rehearse 2 nights
per week. The piano is essential for these rehearsals. The other major beneficiaries for this project
are the local community that support us by being a part of the audience at all of our events.
Attending concerts allows people to connect with others through music. We often have audience
members comment on how much joy, peace and fun they experience.
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SPONSOR SPOTLIGHT

Totally workwear

Totally Workwear Forrest Ave Bunbury is part of Australia’s
largest workwear network and is proudly locally owned and
operated. We supply quality workwear, boots, hi-vis, safety gear
and uniforms, stocking trusted brands like KingGee, Jet Pilot,
Bisley, Bundstone, FXD and Bolle—delivering comfort, durability,
safety and personalised local service you can rely on.

Roofwest

Roofwest is a family-owned and operated roofing company that has serviced homeowners and
businesses in Bunbury and the Southwest for over 30 years. This year the team at Roof West are
extending their community support to the Chef’s Long Table Charity Lunch and its 2025 beneficiaries.

Froth Craft BunBrewery

Part brewery, part restaurant, part cultural hub, part family
venue, part theatre, part beer garden, part function venue,
part local meeting spot, part employer. 

A progressive venue that takes an active part in the
community and one you want to be ‘a part of’. Innovative
design means walking into the City of Bunbury’s first brewery
is like walking into an oldfriend’s house, but that old friend
just happens to brew a huge range of artisan craft beers
and cook you a delectable meal in their commercial kitchen.
It is be warm, rustic and inviting and hard to walk out of.



OUR DINING PARTNERS
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M E E T  T H E  C H E F S

Jerry Fraser
King of the Oysters

Byeongha Jo
Rose Hotel

Brenton Pyke
Market Eating House

Scott Savage
Saint Aidan Wines

Tanya Punch
Tapa-Licious

JunHwi Heo
Treendale Farm Hotel

Brooke Cochrane

Richard Abbott

Sarah Sorensen
Nougat & Nice

Don Hancey
WA Cheese Ambassador

Shaun Morrison
Eaton Tavern



DINING MENU

CANAPES

Jerry Fraser |  Fresh shucked Albany Rock Oysters (GF, DF)

Brenton Pyke | Market Eating House | Sesame Crab Toast, Yuzu Mayo, 
Pickled Cucumber & Tobiko

Tanya Punch | Tandoori Chicken Pappadum, Mango Salsa (GF)

Shaun Morrison | Eaton Tavern | Harissa Grilled Octopus, Merguez Espuma, 
Crisp Roquette, Butter Beans & Turnip (GF)

JunHwi Heo | Treendale Farm Hotel | Slow Smoked Harvey Beef Brisket, Pico De
Gallo, Spiced Whiskey BBQ Sauce

Brooke Cochrane | Mediterranean Lamb Blini, Whipped Feta, Balsamic Roasted
Cherry Tomatoes

MAINS

Scott Savage | St Aiden Wines | Apple & Fennel infused Pork Tenderloin, Crispy
Polenta, Black Garlic Aioli, Pineapple Salsa Fresca (GF)

Richard Abbott | Braised Beef Brisket, Pomme Puree, Heirloom Carrots (GF)

Byeongha Jo | Rose Hotel | Luv a Duk Sous Vide Duck Breast, Pumpkin Puree,
Steamed Greens & Balsamic Jus (GF)

Tanya Punch | Poached Chicken, Spiced Fig & Burrata Salad (GF)
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DINING MENU

Dessert

Sarah Sorensen | Nougat and Nice
Alternate Drop

Pistachio & Strawberry Nougat Tart
Maple Pecan Nougat Chocolate Tart

Cheese Table

Don Hancey | WA Food Ambassador
Dellendale Denmark

Cambray
Denmark Farmhouse Cheese 

Browns Dairy 
Harvey Cheese

Quindanning Buffalo Milk Cheese
Halls Suzette

Margaret River Cracker Company
Mettes Crackers

Knutsford Shards

Tea & Coffee

Little Birdie Bar, Bannister Downs Milk and Margaret River Roasting Co
Complementary barrister made tea and coffee available to order at the van. 
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BEVERAGE SPONSORS
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BEVERAGE MENU

Wines

Rose | Hackersley Estate

Froth Brewery Bunbury Beers  
served on tap by Tailored  Taps

Low Alcohol: Captain Lager 3.5%
Low alcohol: Summer Ale 3.5%

Full Strength: "Hopmouth" XPA 5.1%
Full Strength: "Stoned Over"  Hazy Pale Ale 5%

Low Alcohol: "Yeah Baby" Ginger Beer 3.5%

Sparkling

Reds

Whites and Pinks

Sparkling SB and Sparkling Chardonnay | Saint Aidan Wines

Non-Alcoholic 
Mixed soft drinks

Lightly flavoured sparkling mineral waters
Living Springs chilled water

Peos Estate Non-Alcoholic Wine
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Sparkling SB and Sparkling Chardonnay | Hackersley Estate

Fiano | Saint Aidan Wines
Chardonnay | Talisman Wines

SBS | Willow Bridge Estate
Rose | Rascals Corner

Moscato | Saint Aidan Wines

Mondeuse 24 | Hackersley Estate
Tempranillo | Saint Aidan Wines

Reserve Shiraz | Smallwater Estate
Pinot No | Peos Estate
Cabernet | Peos Estate

Montepulciano | Harvey River Estate
Precursor - CS and PV blend | Smallwater Estate



THANK YOU TO OUR
AUCTION PARTNERS
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1. The highest bidder accepted by the Auctioneer will be the buyer, with the Auctioneer having
the right to refuse any bid if it is not in the best interest of the seller.
 
2. A bidder may bid on behalf of another entity. This bidder will take full responsibility for
payment of the item if successful.
 
3. The amount of the advance of each bid is regulated by the Auctioneer and no bidder can 
retract their bid once accepted by the Auctioneer.
 
4. If any dispute arises in relation to any bid, the Auctioneer may immediately either 
determine the dispute or resume the bidding at the stipulated last undisputed bid. 

If the dispute still remains  unresolved the CLTCL Committee Auction Co-ordinator 
will make and announce his/her decision which will be final and no further debate will be entered
into.
 
5. Full purchase price must be paid by 5pm on the 15th March 2026 before collection of the item.
 
6. No correspondence will be entered into.

Terms and Conditions

Chris has been an auctioneer since 1994, having previously
worked as a livestock agent and current auctioneer for
Waddingham Rural Agencies

Over the past 17 years, his expertise as an auctioneer has
helped us raise significant funds.

Chris Waddingham | Auctioneer

AUCTION
DETAILS



FAST AUCTION

Morning Cruise in the Ferguson Valley for a 3 hour Wine Tour - 
Visiting 2-3 wineries with a choice of either our 1968 Mustang
Convertible or 2018 Chrysler 300 SRT. T&C Apply
 Donated by Pop A Cork Tours

Kinchrome Tool Box - 13 Draw 419 piece AF & Metric Toolkit
Typhoon Tools
Donated by Heatleys Safety & Industrial

$3,000 Voucher for use with Triple M Radio advertising Package 
Donated by SCA Media

Segway E3 PRO Electric KickScooter - Take your ride to the next level
with the all-new Segway E3 Pro, designed for riders who demand
performance, comfort, and reliability. Whether you're commuting
through the city or cruising on the weekend, the E3 Pro delivers a
powerful, smooth, and intelligent riding experience.
Donated by retraVison Bunbury

$3,000 Voucher for use with GWN7 advertising package
Donated by GWN7

“Get Lost” Arvo – Master Class with Lost Bills Tiny Bad Ass Bar. You
and 5 Friends to attend Lost Bills Tiny Bad Ass Bar for a 3-hour Master
Class in liquor and cocktails. Learn about the history of liquor and
cocktails while you enjoy a cheeky beverage or two. You will be able to
choose a liquor of your choice for the group to enjoy 3 tastings and
learn how to make 2 cocktails. You can choose the liquor of your liking
for the group ranging from whiskey, rum, tequila, vodka or gin. 
Donated by Lost Bills

2026 Team Signed Fremantle Football Club Jersey
Donated by Fremantle Football Club

Hisense 46 Bottle Dual Z one Wine Cabinet (Black) with 24 Bottle
of Peos Estate Wine
 24 Bottles of the Peos Estate wine range: Four Aces Suit, Four
Kings Suit, Four Jacks Suit
Combining style with functionality, this wine cellar ensures your
wines are stored reliably and efficiently to enjoy for years to come.
With two discreet variable temperature zones for any kind of wine
as well as ample storage, this cellar is perfect for wine enthusiasts
and hosts. 

F1

F2

F3

F4

F5

F6

F7

F8
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LIVE AUCTION

Luxury Private Dining Experience - Custom luncheon dining experience for 6 guests onsite at Peos
Estate in Manjimup. (T&C Apply)
Donated by Peos Estate

Money Cant Buy Experience – VIP Experience for 2 People at Perth SuperSprint 2026 (August 1st-
2nd) Includes – 2 Corporate Hospitality Tickets in Pirtek Suite, behind the scenes tour, course car
ride, VIP access to Shell Garage, Meet Sheel Racing Drivers, Grid Walk & Access to Victory Lane At
Conclusion of Main Race (T&C Apply)
Donated by Matt Stone Racing

Cooking with Brenton - Private Masterclass Experience - Gather your friends, family or team for an
exclusive Cooking with Brenton masterclass at The Old Lyric. 
Including:

A private Cooking with Brenton masterclass for up to 10 guests, Exclusive use of The Old Lyric
during your session
Hands-on cooking, guidance and demonstrations
A shared feast enjoyed together at the end
Recipe pack to take home (Approx. 4 hours and up to 10 guests) 

Date to be mutually agreed upon, and must take place on a weekday (T&C Apply)
Donated by Old Lyric and Market Eating House

Underwater Dining at the Busselton Jetty - Today you are bidding for the exclusive opportunity to
dine at the iconic Underwater Observatory -eight metres beneath the sea.
This experience entitles eight guests to a stunning five-course dinner, perfectly paired with local
wines.
Your evening begins with a private corporate buggy escort along the Jetty before descending below
the surface to dine surrounded by breathtaking marine life.
An unforgettable night of fine food, exceptional wine, and truly one-of-a-kind ocean views.
T&C Apply 
Donated by Busselton Jetty
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Unwind & Dine at Yala Yallingup & Yarri Resturant - Two nights’ accommodation staying in one of
our luxuriously appointed suites, Breakfast each morning, Bottle of Sparkling, Gourmet hamper with
an array of local produce on arrival, 90 minute Wattleseed Ritual spa treatment per guest, & Three
course dinner for two at Yarri Restaurant (T&C Apply)
Donated by WA Skills Training

Total Fit Out - Valued at $2500 - Your choice of what you need for your workforce from the king-
gee, PIP, Bills, Jet Pilot and FXD brands. 

King Gee $500
Fxd $500
Bolle $500

T&C Apply
Donated by Totally Workwear

Stunning 9k White Gold Australian South Sea Cultured Pendant - 13-14 mm Pendant with
Australian South Sea Cultured Pearl on white gold
Donated by Willie Creek Pearls

2027 “Chef’s Short Table” with Chef Brenton Pyke 
Donated by Chefs Long Table Chairty Lunch Committee
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TABLE PLANTS  & STANDS

The floral arrangements on each of the Long Tables, plus the Short Table, are to be sold with all
funds going towards our worthy beneficiaries. Bidding Booklets are on each table with the
corresponding plant & stand.

Simply fill out your details on your favourite table decoration bid sheet, enter your highest bid, and it
could be yours. Entries close at 4:00pm, the highest bid will get to take home their chosen table
decoration.

Bidding to start at $80 for the decorations on the Long Tables and $100 for the Short Table. 

Happy bidding!

WWW.CHEFSLONGTABLE.COM.AU

LIVE AUCTION

Jet Pilot $500
PiP $500
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Gift Voucher valued at $160
Donated by X-Golf Bunbury

Gift Basket
Donated by Nougat and Nice

3D Butterfly Metal Art
Donated by Elite Fabrication

3D DragonFly Metal Art
Donated by Elite Fabrication

Giant Squid Metal Art
Donated by Elite Fabrication

Giant Grouper Metal Art
Donated by Elite Fabrication

Santa Stop Here Metal Art Sign
Donated by Elite Fabrication

Santa Stop Here for a Beer Metal Art Sign
Donated by Elite Fabrication

Santa Stop Here We Have Booze Metal Art Sign
Donated by Elite Fabrication

Native Garden Stake Metal Art
Donated by Elite Fabrication

Welcome Metal Art Sign
Donated by Elite Fabrication

V.W. Van Metal Art
Donated by Elite Fabrication

Nanna’s Kitchen Metal Art Sign
Donated by Elite Fabrication

WWW.CHEFSLONGTABLE.COM.AU

SILENT AUCTION
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Ocean Animals Metal Art (Marlin, Turtle, Tuna)
Donated by Elite Fabrication

Webber Family Q3200N
Donated by Retravision

Artwork “Swan River”
Donated by Butson Family

Gift Voucher for “The Entertainer” 
Meat Pack
Donated by Goose and Goat Butchers

Photography Session
Donated by Aleisha Jean Photography

One Month Membership to F45 Dalyellup
Donated by F45 Dalyellup

2 x Adult Tickets for a Dolphin Swim
Donated by Dolphin Discovery Centre

6 x Bottles of Verve
Donated by Liquor Barrons

$200 Gift Voucher
Donated by Treendale Farm Hotel

$200 Gift Voucher
Donated by Rose Hotel

$200 Gift Voucher
Donated by Eaton Tavern

Custom Fire Wood Storage Piece
Donated by Yookson Road Engineering

White Wine Selection
Donated by PEOs Estate
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Red Wine Selection
Donated by PEOs Estate

AFL Football
Donated by Viva Energy (Shell Fuel)

Fuel Voucher 
Donated by Viva Energy (Shell Fuel)

Local Produce and Wine Hamper
Donated by Geovine Wine Bar

Gift Hamper with Wine, Nougat and plant (package 1)
Donated by Chefs Long Table Committee

Gift Hamper with Wine, Nougat and plant (package 2)
Donated by Chefs Long Table Committee

Wooden Motorbike Rocking Horse
Donated by Bunbury Regional Prison

Wellness Voucher
Donated by Zinc Wellness

DeLonghi Coffee Machine Magnifica S Fully Auto 
Donated by Retravsion

Luxury Linen Hamper
Forty Winks Bunbury, Busselton and Margaret River

Loaded Tea Kit and Voucher Bundle
Donated by Slurp Bunbury

Dried Flower Arrangement
Donated by The Green Depot

Hair Care Bundle and Voucher
Donated by Hair For All

Hair Care Bundle and Voucher
Donated by Loft Avenue for Hair

SILENT AUCTION
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Wooden Chopping Board
Donated by Bunbury Regional Prison

Wooden Chopping Board
Donated by Bunbury Regional Prison

6 x Mixed Wines (package 1)
Donated by Harris River Estate

6 x Mixed Wines (package 2)
Donated by Harris River Estate

6 x Mixed Wines (package 3)
Donated by Harris River Estate

Pot Plant (Item 1)
Donated by The Green Depot

Pot Plant (Item 2)
Donated by The Green Depot

Teddy Bear
Donated by Second Bloom

Fuller Co-Op Gift Basket
Donated by Fuller Co-Op Vendors

Cheeseboard and Wine Glasses
Donated by Janiep Designs

Handmade Ceramics Gift Pack
Donated by Ornately Yours

Magnum of Shiraz
Donated by Hackersley Estate

Mixed Wine Case
Donated by Smallwater Estate
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None of this would have been possible without one very special lady Leonie Kershaw!
An institution in the local hospitality industry Leonie, with daughter Tania started out with a
catering company and small shop front, Mangrove River Café. They quickly outgrew their
little shop front so struck a deal with Prosser and took over the office building next door.
That’s when Mangroves really took off. 

In 2011 Leonie was inducted into the Inaugural WA Women’s Hall of Fame for her service to
the community always striving to support local, Leonie is one of WA’s most loved and
inspirational leaders. Always leading by example Leonie has mentored countless people from
Chefs to Waitstaff.

A very hard but fair leader Leonie gained unwavering respect from all who crossed her path.
Living by the motto “Service above Self” Leonie is the living embodiment of this and has
dedicated her life to helping others, so today on the 20th Anniversary we celebrate You
Leonie, your service and dedication to the industry and everyone in it.
Thank you Lenoie for everything

TO THE
FOUNDER

23 years ago, three pillars of the Hospitality
Industry of WA put their heads together to
find a way to raise money to save the Historic
Bunbury Jetty whilst also promoting local
Food, Wine, Restaurants & Chefs. It wasn’t
long and the Chefs Long Table Charity Lunch
was born.

Starting out with 100 guests and some of the
best chefs of the Southwest the first year of
the Chefs Long Table was an absolute success
raising over $6000 for the Jetty and for the
past 22 years we have watched this lunch
grow into what you see today. Raising over 1
million dollars for Local Charities and non for
profits all over the Southwest.




