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FOOD HOTEL DINING

Consuming passions

Isupscale hotel dining staging a.
comeback? Yea or nay, it  question that
an ey put i s ek e
than-anticipated opening of e
D B bt M
Four Scasons Hotel.

itfollows Brent Savage moving his two-
hatted Bentley from its Surry Hillsdigs to

edtogive the.
g bone china-
nulmg shake-u
ar el hghprole
e R M

ed
director, overseeing
the launch of the award-winning Gowings
Bar and Grill in Sycney and QT Canberrals
Capitol Bar and Gl
Restaurant & Catering chief exccutive

John Hart says the embracing of a name or
celeb chef makes  great deal of common ~

Pucks, Heston Blumenthials, Nobu
e
name and star|

Best e e workang here.“Ou)ofeing
5 compelling enough to get people to walk
through the (Four Seasons) siding doors,

he lobby; and into the restaurant”
e says of Pei Modern, modelled on his
‘Melbourne establishment of the same-
name, which it at arm length from the
Sofitel i the porte-cochere a the “Paris
end” of Collns Street.

But the arrangement benefits owner-
chefs. Best and Savage, whose restaurants
are autonomously operated within the
bt environment s avantage el
ity location. With Pei M
Saracionof g In SYiny rancel
heart with a constant drip-feed of suits.

They also see a plus in sharing
amenitics Bet points o the Four Seasons’

shmonger and smoking

making al our own charcuterie, things we
cantdo in a stand-alone restaurant, he
s the hotel relationship

new and more sophisticated level” Hart
also indicates restaurateurs can profi
from lower rents.
In addition, Luke Mangan - whose Giass
Horel

gagrand back with bi

narnesand

power, writes Paul Best.
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‘We're being
disrupters of
hotels in Australia.
Robert Marchetti

QT Hotels

Orientallast month) “You need the name

butalso the personality that drives i” says

Mark Holmes, Crownsexecutive generl
manager, food and beverage.

Youalso need o find what worls for
both parties. According to Holmes, Crown
will use the name, pay a franchise fce and
operate the restauran et the name chel
run the resaurant with Crown having a
hand in the day-to-day analysis of profit

remain at arm's length from
the restaurateur and simply take:a
percentage (712 per cent)

Butits horses for courses In Sydriey,
EchoEneranment owns BLACK by
Ezard - with Teage Ezard managing thé

the

turning 10 nextyear - say o entertinment complex. also eatur
i dients, modern, healthy twists Monsteretaurar, Stclano Manfredis Bals and D Chang’
5 ‘McConnell says. Its In 2016, QT will Melbourne-—a
Savage (360) appreciate. “Theresalsono  alsovery siver or Butin Melbourne, he owns his
2 g da but
you  Restaurant with Raymond Capaldi, Park  Marchetti space. The phenomenon has also spread
accounting.” Mangan says. A lot of tick past 9pm. Hyatts Radii with Paul Wilson, ain PHOTOS: beyond the capital cites, in popular
lgamated Holdings' QT Sydney iday
Iy hoteldining, Bannisters, Maniredi at Bels the best
Luxury hotels buddy “experiential M -n PETERBRAG examples. Shannon Bennett s also
chefs to prevent in-house guests walking  lfestye” rather than a chef. "It for people  establishments~ the Adelphi with Teage turning Burnham Beeches
9 king out Ezardand in Victoria Dandenongs, into a premium
iy stay. Tocal particularly Wilkinson was eat-and:stay destination.
(ift  culture;” expi the kitchen. However, “the top cheftop hotel”
numbers from 10 per cent to 30 or 40 per entreprise s stll ull ofrisks. Marchettis
s 2 hits f Giuseppe, Amaldo & Sons at Crown closed
With QT G Neil after the company behind the venture
oneof 1 went into liquidation last year,reportedly
equal 0 if not beter than, the sexier in- the fi with debts of about 516 million.
vogue stand-alones. these chefs). Next year, Crown will be the iton at Melbourne’ South Wharf
* just de fy-in-ly-out Spanish Michelin-star
Monster The Canberra- ro Dinner by Hes chef Ramon Freixa adios after his cuisine
in-sar The Fat failed o fire. Hamish Inghams The Woods
moukd 3 also didntast. ‘s ot that the restaurant]
i berra i i I i, PR
hotel guests”  Australia 1 bel of timing” Ingham

munity. not justrely
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