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“It's good to know
where your food comes from”



The Ship Inn owns and operates its own farm, Boonara Station
just 50 kilometres west of the Ship Inn on the banks of the Bremer River.

We produce our own Beef, Lamb and chickens with animal welfare
being our core priority.

We have also partnered with some of the best local free range farmers
including the amazing Gooralie free range pork and Bangalow Ducks
from the Northern Rivers of New South Wales.
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Boonara station is a 100 acre property a mere 50km west of The Ship Inn.
On the banks of the bremer river in the stunning Scenic Rim, Boonara was
originally an irrigated lucerne farm. Since purchasing the property in early 2021,
we have adopted a holistic approach with animal welfare and land care our core
priorities. We acknowledge that Mother Nature farms with animals and through
proper grazing practices, pasture improvement and the planting of trees,
we are slowly returning the land to its original state.

BOONARA

GRAZING
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The owner of the Ship Inn, John Mander-Jones was raised on a sheep
and cattle property at Dirranbandi in South Western Queensland. For the past
30 years, John has been involved in the hospitality industry and has been a strong
supporter of the concept of ethically raised, local products for his restaurant.
John recently took up Boonara Station to grow stock specifically for the
Ship Inn and in doing so becomes a 6th generation Queensland farmer.
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Our cattle are bred in the Channel country in far western Queensland on Cannaway

Downs by Hamish and Mary Mcintyre before being backgrounded on Mooramanna

Station and finished on the lush pastures of Boonara Station with access to natural

grains as a supplement as required. No growth promotants or hormones are used
with our stock and their well being is our top priority.
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Arriving as one day olds from Bonds hatchery in Toowoomba, our chickens
are raised for the first Month in a temperature controlled area before being
released to run on the green grasses of Boonara Station or the Friday Hut Farm
at Bangalow in the Northern Rivers of New South Wales.

The Chickens live in large chicken coups that slowly move over the land

to give the chickens constant access to fresh grass and they always have
access to fresh water from the Boonara Spring.
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FRIDAY HUT
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We are proud to be raising Charollais sheep, a breed in its infancy in Australia.
From the same region of Eastern France where Charolais Beef hails from.
The Charollais is quickly gaining a reputation as an extremely well muscled
sheep that produces superior tasting lamb.

Bred on Myee Stud on the fertile Darling Downs by Gary and Nicky Cooley
and finished on Boonara Station with a mix of irrigated grasses and constant
access to natural grains. Our sheep have access to their own shed for their
protection and comfort - The Sheep Inn.
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Situated near Goondiwindi in the heart of Queenslands Darling Downs,
Gooralie is a long established mixed farming enterprise operated
by Mark and Charisse Ladner.

The care, passion and dedication to animal welfare in Gooralies farming
consistently produces exceptional quality pork.

Free of growth hormones and antibiotics, Gooralie free range pork
is known for delivering on taste, tenderness and flavour.






