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CHEESE PACKAGE 

 
An excellent cheese tower to impress the highest of  cheese fans, with local Bar-

ossa cheese with a guest appearances from Tasmania and France! 
 

The bottom layer starts with a French beauty Cendre Royale. A pasteurised  
version of  the famous Morbier, distinguishable by the line of  ash running 

through its centre. It has a semi hard texture with a supple rind that has been 
washed to produce a full flavour and aroma.  

 
The next is a firmer cheddar from King Island cheese company in Tasmania. 

The Stokes Point Smoked Cheddar is naturally smoked with Tasmanian  
hardwood. Matured for nine months, the golden rind created during smoking 

acts as a natural preservative.  
  

Our Barossa Brie, artisan made in Angaston, Barossa Valley. With pungent  
aromas of  mushroom and forest characters, our Brie develops as the cheese  
ripens and the texture becomes rich, creamy and oozy. Vegetarian Friendly.  

 
Our Barossa Camembert brings this cheese tower to the end with slight earthy, 
mushroom aromas with a mild creamy palate that will become full, creamy and  

luscious when served at room temperature. Vegetarian Friendly.  
 

This cake will serve 100 people at 110g each.   
 

$440.00* 
 

*cheese only, we recommend you have your cake decorated by your florist.  


