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Home Grown Proves Best

On behalf of the Foundation, I have been overwhelmed with the positive feedback
from our inaugural Home Grown Gala Dinner and thank everyone for their support
of our event.

A dinner such as this requires great input from many sources to ensure success.
Simon Bryant has our heartfelt thanks for returning to The Hilton for one more
magical night. With the magnificent support of Dennis Leslie and the Hilton team,
the food, service and atmosphere were simply outstanding.

Our friends at Jacob’s Creck provided exceptional wines that were enjoyed by all
and truly complimented each course. Tasting Australia ensured terrific support from
gourmands across Australia, thrilled by our South Australian produce. Our thanks
also go to Jam, who created the impressive artwork, Nippy’s and Coopers Brewery
for their wonderful support.

Our mystery guests added a touch of excitement to the dinner, with many guests pleased
to have the likes of Bernard Hickin, Stephanie Alexander OAM, Peter Cundall AM
at their tables. Thank you to all our mystery guests; Tony D’Angelo, Zannie Flanagan,
Rebekah Richardson, Sam Kurtz, Sophie Thomson, Ian Parmenter, Maggie Beer AM,
and Michael Keelan for your generous support.

Our Premier Table supporters all planted a stake for the new Kitchen Garden with a
generous commitment that is a great beginning for this exciting project. Thank you to
The Hilton, Santos, Jam, Adelaide Airport, The Irwin Family, The Hill-Ling Family,
Built Environs and Jacob’s Creek.
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We celebrate the generous support the Foundation received, which enabled the
Foundation to raise a net of $60,000 towards the Kitchen Garden. Our priority
remains to support the funding of the Kitchen Garden within the Adelaide

Botanic Gardens for everyone in South Australia to enjoy. Please visit our website
(www.abgf.org) for information on future events such as the Big Picnic Day out in
April 2011 or to register your interest in sponsoring the 2012 Home Grown Dinner.
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Mrs Ruth Hemmerling

Chair, Adelaide Botanic Gardens Foundation
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Thanks to our event suppor ters:
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(Logos not available at time of printing.) Doo Bee Honey Staging Connections
Australian Caper Company Luxe Asia City Guides Stephanie Alexander
Beryl Bredon Harding’s Fine Foods The Buffalo Restaurant
Central Organic Stall 72 Miss Merbein The Food Forest
David Niemann Richard Gunner’s Fine Meats Tim Newberry

David & Lynette McFarlane Riviera Bakery Woodside Cheese



