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NSW FOOD AND WINE 
TRAIL – SYDNEY TO 
THE BLUE MOUNTAINS  
TO ORANGE
Head inland from Sydney across the majestic Blue Mountains to 
discover a land of culinary contrasts and cool vineyards.

The route across the Blue Mountains takes in the pretty villages 
of Leura, Katoomba and Blackheath before descending to open 
country and the university town of Bathurst (with a pit-stop at the 
region’s premier patisserie) and finally, the vibrant city of Orange. 
This district, historically renowned for fruit, has morphed into a 
dynamic wine region known for its fine chardonnay and pinot noir 
– and great food. Four distinct seasons make for contrasting food 
and wine experiences: summer in Orange is all about outdoor 
eating and chardonnay, while bracing winter weekends mean 
hearty braises, fortifying reds and roaring open fires.

DAY 1: SYDNEY TO ORANGE

Your trip through the Blue Mountains will be full of fine food 
experiences. Stop for refreshments in Leura: a hot chocolate 
at Café Madeleine or a handmade chocolate from owner Jodie 
Van Der Velden’s chocolate shop Josophan’s across the road. 
Something more savoury and substantial? There’s Leura Garage 
at the top of Leura mall.

Two stops in Katoomba are essential: Blue Mountains Food Co-op 
for fresh produce from commercial and backyard growers, and 
Carrington Cellars and Deli at the iconic Carrington Hotel for 
local produce and central western wines.

At Blackheath, further west along the highway, there’s the funky 
Anonymous Café or Vesta, a cool local bar and restaurant that 
opens at noon on weekends.

The spectacular descent on the western side of the mountains 
leads to Little Hartley – apple orchard territory – and Vittoria, 
home to the Beekeeper’s Inn, a café and farm shop that sells the 
owner’s honey.

In Bathurst, Philippe Legall’s sublime pastry skills are on show 
at Legall Patisserie Café. Buttery pastry elevates simple pies and 
quiches to a high art and the sweet treats, cream-filled choux, 
lemon tart, Japonais and mille-feuille are a treat. Hole-in-the-wall 
Crema on George is good for a takeaway Campos coffee every day.

TOP: LEURA GARAGE. MIDDLE: PHILIP SHAW WINERY. BOTTOM: 
RACINE RESTAURANT.



Book ahead for your guided wine tasting at pioneering Orange 
winery, Bloodwood. Rhonda and Stephen Doyle were the first to 
plant a vineyard in what was once a fruit-growing district; now 
Stephen consistently produces award-winning wine. The private 
hour-long tasting is fascinating and fun.

Refined wines call for refined food and Orange’s Racine is a 
modern gastronomic adventure in an Aussie shed on an  
Orange vineyard.

DAY 2: ORANGE AREA

Take it easy this morning with a gentle stroll around town’s food 
providores. Pick up a fresh croissant at Racine Bakery; join the 
locals for coffee under the quince trees at Hawkes General Store; 
fossick for kitchenware at Essential Ingredient and be inspired 
by local gourmet produce in stock at A Slice of Orange. A visit to 
Cook Park and the handicraft Park Guildry, with its homemade 
biscuits, is a must. 

On the outskirts of town, you’ll find another regional produce 
champion and café in The Agrestic Grocer. Meanwhile, the Orange 
Region Farmers’ Market, held on the second Saturday of the 
month, is another “must do”. Follow it with a seasonally  
themed cooking class at Lesley Russell’s Orange Regional 
Cooking School. 

Dedicate the afternoon to a self-guided Orange wine trail. You’ll 
need a good map of the area from the Visitor Information Centre 
on Byng Street. 

Wineries are located off the main roads that head out from 
Orange: along Forbes Road, you’ll find Philip Shaw and Printhie 
while along Canobolas and Cargo roads you’ll discover Borrodell 
on the Mount, with an orchard boasting more than 170 apple 

varieties, De Salis, a cellar door with wonderful views, as well as 
Brangayne of Orange, Canobolas-Smith and Word of Mouth. Head 
along Icely Road at Emu Swamp and you’ll spot the picturesque 
Mayfield Vineyard. 

Another alternative is to taste more than 100 local wines in town 
at Ferment, the Orange Wine Centre or pop into the Swinging 
Bridge Cellar Door, next to the bustling Union Bank Wine Bar.

Dinner tonight is at chef Simonn Hawke’s fine diner, Lolli Redini.

DAY 3: ORANGE TO SYDNEY

Today is all about leisure. Start with brunch at the Old Convent 
in Borenore, a tranquil rural setting with terrific French-inspired 
country cooking by Josie Chapman.

Hop on your hire bike at The Lakehouse, a kiosk and bar that also 
does picnics and canoe hire.

A drive to the village of Millthorpe reaps many rewards. The 
cobblestone roads, small timber workers’ cottages and verandah-
posted shops evoke Millthorpe’s mining past. But Angullong and 
Bantry Grove winery cellar doors, clothing boutiques, galleries, 
homewares shops, the pubs and cafés are all vigorous statements 
of the present. The sun streams through the plate-glass windows 
of Tonic, Tony Worland’s smart country restaurant, making it  
the pick for a weekend lunch or dinner before you drive back  
to Sydney.

UNION BANK WINE BAR.
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