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When someone hears the words ‘gourmet 
food,’ most think about extravagant riverfront 
dining with grand pianos and waiters in penguin 
coats; very rarely do they think that Mungindi 
would be synonymous with ‘gourmet’. Well ladies 
and gentlemen; we introduce Sarah Slaughter and 
her gourmet catering business, The Fenton Larder. 
 

Based on the Slaughter property 25km from the 

Mungindi Township with her husband Jeremy and 

their three sons, Sarah brings mouthwatering baked 

goods, hand in hand with a restaurant quality 

catering service to the Mungindi community.  Sarah 

says that The Fenton Larder is just a way of fueling 

her lifelong passion for cooking. “It had always been 

at the back of my mind- it has always been a dream 

of mine- to own my own catering business.” 

When asked why she named her business The Fenton 

Larder, Sarah says “Well, Fenton is our property name, 

so obviously that’s where that comes from… and I 

thought Larder was a good reference to the gourmet 

trend and a small, creative business”. The name 

reflects the homestyle nature of Sarah’s cooking but 

any sense of ‘rustic’ is well balanced with the added 

intrinsic modern flavour she brings to the table. The 

three pears on the logo were designed by good friend 

and local graphic design artist Anna Harrison, to 

symbolize Sarah’s’ three sons, Ardie, four years, and 

two year old twins Billie and Charlie. 

 From humble beginnings just over 12 months ago, 

The Fenton Larder has picked up positive reviews 

from the community, and with Sarah’s large variety 

of baked goods and gourmet meals, there’s something 

for everyone- even the busy cotton contractor and 

country bachelor - with easy frozen meals available 

by direct order or at her regular market days. Fenton 

is also in the process of making these products 

available at the Smashed Bean. 

Local barista, John Beckenham, has created a name 

for not only his flourishing coffee business, but The 

Fenton Larder too. The Smashed Bean sells Sarah’s 

to-die-for baked goods on a rotational sample menu, 

including gluten free, sweet and savory options, a 

reflection of Sarah’s vision to make Mungindi a more 

facilitated and cosmopolitan community. “When 

I heard that John was starting the coffee shop, I 

approached him about it and he was very excited 

about bringing a small, quality, locally produced 

product to his store.” 

With winter just around the corner, you’ll be 

comforted to know that The Fenton Larder offers a 

range of hot, home-style, Winter-warming delights 

and comfort food on the menu suitable for all taste-

buds and bound to keep the masses happy. The future 

looks bright for The Fenton Larder. Once Sarah’s sons 

start school, she’ll be focusing on advancing the 

business, but at this stage she’s taking it slow and 

easing into the fast-paced lifestyle of a Mungindi 

businesswoman. 

It doesn’t take a genius to figure out that Sarah’s 

cooking is the best that Mungindi has seen in a 

long while- if ever. But it’s not just Mungindi that 

The Fenton Larder services- Sarah adds that she’s 

recently catered for a function at Dirranbandi and 

is willing to travel around the Balonne and Moree 

districts.

Whether providing an individually styled formal 

menu for 20 guests at a private dinner party, garden 

or high tea, or catering a sumptuous gourmet feast 

for up to 150 lucky guests at a large party, The Fenton 

Larder provides the perfect option, all you need do 

is pick up the phone and give Sarah a call on 02 

6756 5118 or you can drop her an email at sarah@

thefentonlarder.com.au. And don’t forget to check 

out her yummy website: www.thefentonlarder.com.
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