
BEEKEEPERS INN
O U R  S T O R Y

Originally built in 1859, the life of this old building began with Mr. Thomas Higgins. Opening a bar in
the township of Vittoria, he offered 'first class accommodation for man and horse’ - stocking liquors of
the best quality under rules of the house, 'cleanliness and civility'. The hotel traded from 1859 to 1877
under various owners, also operating as a Cobb & Co horse changing station until April 1877 when the
extension of the railway from Sydney reached Orange and the stop was discontinued. 
 
Then known as 'The Halfway House', it was later home to a post office, telephone exchange, local
store, farm supply shop, mechanical workshop, fuel station and had a public telephone box out the
front. It was operated by the Hilder family until the 1970's when it closed and became a private
residence. 
 
 
 
 
 
Grant Lockwood (21.05.58 - 05.06.17) & The Lockwood family.
Vicki Lockwood, Jon Lockwood, Mark Lockwood, Claire Bennett (Nee Lockwood) & Sam Lockwood.
 
In 2003 Grant & his wife Vicki purchased 'The Halfway House' and started lovingly restoring the
building back to its original charm. An antiques shop was first on the agenda but a cafe and farm shop,
showcasing regional foods, quickly followed with the help from their son Mark. This gave Grant
somewhere to sell and promote his reverently produced honey, showcasing different varieties while
educating the public on the importance of bees. He passed all of his knowledge on to his son Jon who
now operates one of the biggest beekeeping operations in Australia, Goldfield Honey Australia Pty
Ltd. 
 
The outer building was a perfect location for daughter Claire to open a wedding reception venue with
a country aesthetic amongst the now established gardens and courtyard. And in 2012 a modern
factory was built to extract and bottle the premium Australian honey, ran by the youngest son Sam,
carrying the same passion as his father. This year also saw Marks inception of Central Ranges Brewing
Co, producing fine ales on site under the brand 1859. 
 
Grant sadly passed away in 2017 but his wife Vicki, together with their four children keep business as
usual. Grant passed on his love of business, bees, honey, agriculture, history, tourism, community &
family. And so the wheels of history continue to turn… 

 
 
 
 
 

T H E  N E X T  E R A



C L A S S I C S

Q U E E N  B E E ' S  B I G  B R E A K F A S T

( A L L  D A Y )

B A C O N  A N D  E G G  R O L L

H O N E Y  T O A S T E D  M U E S L I

E G G S  A N D  B A C O N

A L L  D A Y  -  Y O U R  W A Y

T O A S T E D  F R U I T  L O A F

two eggs cooked to your liking, bacon, honey
sausages, grilled tomato and mushroom,

potato rosti, baby spinach, toasted sourdough,
house tomato relish and chilli jam

$26

with house tomato relish
$10

with greek yoghurt and seasonal fruit compote 
$15

two eggs cooked to your liking, two rashers of
bacon, toasted sourdough and house tomato

relish
$16

with butter and Goldfields Honey
$8

 
E G G S  B E N N E D I C T  

poached eggs, smoked ham and hollandaise
on an english muffin

$18
 
 

 

BREAKFAST MENU

 

B R E K K Y  B R U S C H E T T A

R O S T I  S T A C K

Z U C C H I N I ,  S W E E T  P O T A T O  A N D

F E T A  F R I T T E R S

S M O K E D  S A L M O N  B A G E L

chorizo, halloumi, cherry tomatoes, sauteed
garlic mushrooms, poached egg and dukkah

on toasted sourdough
$18

potato rosti, bacon, egg, garlic mushrooms,
avocado, baby spinach, house tomato relish

and dukkah
$18

with poached egg and a rocket and pine nut
salad
$18

with cucumber, onion and cream cheese
$19

8 A M  -  1 1 . 3 0 A M

S O M E T H I N G  M O R E . .

F E E L I N G  A D V E N T U R O U S ?  S E E  O U R  D A I L Y  S P E C I A L S  B O A R D !



K I D S  B R E K K Y

K I D S  P A N C A K E S  

K I D S  B A C O N  A N D  E G G S

 

 

 

with maple syrup and ice cream
$8

with toast 
$8

 

 

 
 

 

 
 
 
 
 

 

 

 

 

B R E K K Y  E X T R A S

V E G E T A R I A N ?  V E G A N ?  F L I C K  T H R O U G H  T O  O U R  p l a n t  b a s e d  m e n u !

G L U T E N  O R  D A I R Y  F R E E ?  O U R  C H E F S  C A N  M O D I F Y !  J U S T  A S K  O U R  W A I T S T A F F

 

 

 

 

 

halloumi.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
bacon..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
sausage..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
egg..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
avocado..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
mushroom..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
tomato.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
spinach..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 slices toasted sourdough..... . . . . . . . . . . . . . . . . . .
rosti... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
 
extra sauce 
bbq, tomato, tomato relish, beetroot
relish, honey pickle, gravy.... . . . . . . . . . . . . . . . . . . . .

 

 

 
 

 

 
 
 
 
 

 

 

P A N C A K E S

W A F F L E S

 

 

B A N A N A  B R E A D

S C O N E S

maple syrup, whipped cream and seasonal
fruit
$18

with chocolate ganache, fresh berries and
icecream

$18
 
 
 

butter and Goldfields honey
$8

 
H O N E Y  D A T E  &  W A L N U T  B R E A D

butter and Goldfields honey
$8

2 scones with strawberry jam, whipped cream
and Goldfields honey

$8 
add extra scones - $2 each

 
 

C A K E S  A N D  S L I C E S

see dessert cabinet 
 
 

S W E E T  T O O T H ?

$3
$3
$3
$3
$4
$3
$3
$2
$3
$3
 
 
 
$1

S O C I A L  B U M B L E  B E E ?
F O L L O W  U S  O N  F A C E B O O K  A N D  I N S T A G R A M  T O  S T A Y  U P D A T E D  O N  W E E K L Y

S P E C I A L S ,  U P C O M I N G  E V E N T S  A N D  O U R  M O N T H L Y  S U N D A Y  S E S H !

 

                       @ B E E K E E P E R S I N N             @ B E E K E E P E R S I N N C A F E  



B U R G E R S  A N D

S A N D W I C H E S

B E E K E E P E R S  B E E F  B U R G E R

S T E A K  S A N D W I C H

C L A S S I C  B L T

M U S H R O O M  &  H A L L O U M I

B U R G E R

 

180g beef pattie, maple bacon, american
cheddar, oak lettuce, tomato, onion, aioli and
tomato relish on toasted brioche with chips  

 $22
 

scotch fillet steak, oak lettuce, tomato,
caramelised onion, beetroot relish and bbq

sauce on sourdough with chips
$22

 

bacon, lettuce and tomato on toasted
sourdough with chips and aioli

$16
 

grilled field mushroom, haloumi, pesto, oak
lettuce, tomato and honey balsamic reduction

on brioche with chips
$20  

 
 

G F  B R E A D  A V A I L A B L E

 
 

 

 

1 8 5 9  B E E R  B A T T E R E D  B A R R A

W I T H  C H I P S ,  S A L A D  A N D

T A R T A R E

 $ 2 4

 

 

 

 

$1 from every serve sold goes to cancer
research

 

 

 

LUNCH MENU
1 1 . 4 5 A M  -  3 . 3 0 P M

G R A N T S  F I S H  &  C H I P S

 

L A S A G N E

Q U I C H E  O F  T H E  D A Y

 

 

 

with chips and salad
$18

with a garden salad 
$16

 
B R U S C H E T T A

tomato, onion, garlic and parmesan cheese on
sourdough with a honey balsamic reduction

$12

 

 

 
 
 

 
 
 
 

F E E L I N G  A D V E N T U R O U S ?  S E E  O U R  D A I L Y  S P E C I A L S  B O A R D !

S O M E T H I N G  M O R E . .



H E A L T H  K I C K E R S

S M O K E D  S A L M O N  S A L A D

Q U I N O A  B O W L

B A R L E Y  B O W L

 

 

 

with rocket, avocado, citrus segments and a
pomegranate balsamic reduction

$22   GF

with sweet potato, baby spinach, capsicum,
beetroot, zucchini, fried chickpeas and 

lemon greek yoghurt
$18   GF

add chicken $3

with beetroot, honey roasted carrot, sweet
potato, capsicum, rocket, broccolini, fried kale

and a honey mustard vinaigrette
$18   GF

 

 
 
 

 
 
 
 

A L L  D A Y  B R E K K Y

Q U E E N  B E E ' S  B I G  B R E A K F A S T

E G G S  A N D  B A C O N  A L L  D A Y

Y O U R  W A Y

 

 

 

two eggs cooked to your liking,
bacon, honey sausages, grilled tomato and

mushroom, potato rosti, baby spinach, toasted
sourdough, house tomato relish and chilli jam

$26

two eggs cooked to your liking, two rashers of
bacon, toasted sourdough and house tomato

relish
$16

 

 

 
 

 

 

 

 

 

 

A N T I P A S T O  B O A R D

C H E E S E  B O A R D  

 

 

 

chefs selection of cured meats, vegetables
and dips with lavosh

$20

3 cheeses with quince paste, seasonal fruit,
fresh honey comb and lavosh

$18

S N A C K  O R  S H A R E 

C H I P S  W I T H  A I O L I  $ 8

 

G A R D E N  S A L A D  $ 6

 

 

 

 

 

 

 

 

 
 
 

 
 
 
 

 

A L L  $ 1 0

 

 

 

 

nuggets and chips
cheeseburger and chips

fish and chips
 

or combo with juice and sundae - $15

 

 

 

F O R  T H E  K I D S

 

 

 

B A N A N A  B R E A D

S C O N E S

 

 
 
 
 

butter and Goldfields honey
$8

 
H O N E Y  D A T E  &  W A L N U T  B R E A D

butter and Goldfields honey
$8

2 scones with  strawberry jam, whipped cream
and Goldfields honey

$8
add extra scones for $2 each

 
C A K E S  A N D  S L I C E S

see dessert cabinet

S W E E T  T O O T H ?

V E G E T A R I A N ?  V E G A N ?  F L I C K

T H R O U G H  T O  O U R  P L A N T

B A S E D  M E N U !
 

G L U T E N  O R  D A I R Y  F R E E ?  O U R

C H E F S  C A N  M O D I F Y !  J U S T  A S K

O U R  W A I T S T A F F

 



S O C I A L  B U M B L E  B E E ?
F O L L O W  U S  O N  F A C E B O O K  A N D  I N S T A G R A M  T O  S T A Y  U P D A T E D  O N  W E E K L Y

S P E C I A L S ,  U P C O M I N G  E V E N T S  A N D  O U R  M O N T H L Y  S U N D A Y  S E S H !

 

                       @ B E E K E E P E R S I N N             @ B E E K E E P E R S I N N C A F E  

 

P U L L E D  J A C K F R U I T  B U R G E R

Q U E E N I E S  C H I C K P E A  C U R R Y

M O D I F I E D  L U N C H  M E N U  I T E M S

 

 

bbq seasoned pulled jackfruit with slaw and
chips

20

sweet potato, kale and chickpea curry served
with coconut cream and garlic flatbread

18
 

 
- barley bowl   18
- quinoa bowl   18

- mushroom burger   20
 

 
 
 

 
 
 
 

PLANT BASED

B R E A K F A S T
 

M O D I F I E D  B R E K K Y  I T E M S

 

 

 

S E E  O U R  D E S S E R T  C A B I N E T

F O R  O U R  V E G A N  O P T I O N S

 

 

 

 
- zucchini and sweet potato fritters   18

- rosti stack   18
- brekky bruschetta   18

- pancakes   18

 

 
 
 

 
 

W E ' v e  A D D E D  A N D  M O D I F I E D  S O M E  O F  O U R  M E N U

I T E M S  T O  B E  V E G A N  F R I E N D L Y !

L U N C H

S O M E T H I N G  S W E E T ?



 

C O F F E E  A N D  T E A

J U I C E

 

 

 

 
flat white, cappuccino, latte   4 | 4.5
long black   3.7
piccolo, macchiato   3.5
espresso   3
 
mocha, chai, hot chocolate   4.2 | 4.5
 
spiced chai, made on milk   4
 
warm milk and Goldfields honey   4 | 4.5
 
local loose leaf tea blends by Tea Karts
pot of tea | 4.5 
range on request 
 
extras | soy milk, almond milk, lactose free
milk, syrups, extra shot        70c
 

 
apple, orange, pineapple, local cherry   4
 
almighty juice 5.5
- beetroot, blackcurrant & ginger
- carrot orange & tumeric    

 
 

 

 

FANCY A DRINK?

F L I P  O V E R  F O R  S O M E T H I N G  A  L I T T L E  S T R O N G E R

 

S O F T  D R I N K

S H A K E S  A N D  S M O O T H I E S  

 

 

 

 
coke, coke zero, squash, lemonade   3.5
 
karma softdrinks | cola, lemmy lemonade,
gingerella   5.5
 
mayfields softdrinks | claret cup, lemonade,
cola   5
 
kombucha | peach, raspberry lemonade, apple   
5.5
 
small acres | non alcoholic apple & cherry
cider   6
 
sparkling water 250ml   3
sparkling water 750ml   6.5

 
milkshake | caramel, strawberry, chocolate,
vanilla, lime, banana, honey   5.5
 
kids shake 4.5
 
add malt   20c
 
smoothie | banana, berry or mango   7

 

 

 



 

W I N E

S T O N E  P I N E  S P I R I T S  $ 1 0  

S M A L L  A C R E S  C I D E R

 

 

 
Mortimers - Sauvignon Blanc.... . . . . . . . . . . . . . . . .8/35
Mortimers - Chardonnay..... . . . . . . . . . . . . . . . . . . . . . . . .8/35
Mortimers - Pinot Noir.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8/40
 
Tamburlaine - Moscato.... . . . . . . . . . . . . . . . . . . . . . . . . . . . .8/30
 
Orange Mountain - Reisling.... . . . . . . . . . . . . . . . . . . .8/40
Orange Mountain - Rose..... . . . . . . . . . . . . . . . . . . . . . . . .8/38
 
SeeSaw - Prosecco..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10/34
 
Angullong - Cabernet Sauvignon..... . . . . . . .8/40
 

 
Dead Mans Drop (Spiced Rum)

Finger Lime Vodka
Gin 

Honey Liqueur
 
 

P I C K  A  M I X E R  O F  Y O U R  O W N  O R
H A V E  O N E  O F  O U R  F A V O U R I T E S !

 

 

- Dead Mans Dark and Stormy
- Gin and Tonic

- Honey Liqueur & Sparkling Mineral Water
 

 
apple or pear

8

 

 

S O C I A L  B U M B L E  B E E ?
F O L L O W  U S  O N  F A C E B O O K  A N D  I N S T A G R A M  T O  S T A Y  U P D A T E D  O N  W E E K L Y

S P E C I A L S ,  U P C O M I N G  E V E N T S  A N D  O U R  M O N T H L Y  S U N D A Y  S E S H !

 

                       @ B E E K E E P E R S I N N             @ B E E K E E P E R S I N N C A F E  

In 2012 Mark Lockwood founded Central
Ranges Brewing Co. which is located here
on site at Beekeepers Inn, producing fine
ales under the brand 1859 - the original
year the inn was built. The English style

vats can be viewed through the large red
barn doors in the courtyard area. 

SOMETHING STRONGER?

L A G E R  3 . 5 %  *

 

P A L E  A L E  4 . 5 %  *

 

H O N E Y  A M B E R  A L E  4 . 8 %

 

H E F E W E I Z E N  4 . 7 %  *

 

X P A  5 %  *

M I D I   $ 5

S C H O O N E R   $ 7

 

T A S T I N G  F L I G H T  $ 1 2

1 0 0 m l  O F  E A C H  B E E R *  T O

T R Y


