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Melbourne Food and Wine Festival is pleased to present this special i’

event for the next generation of industry leaders, as part of the
Festival’s industry program, proudly supported by HOSTPLUS. 4 }
When: Monday 19 March 2012, 10:00am - 1:30pm

Coat: $35.00, includes lunch with the experts
‘Boohkings: See below for booking details
€ligibility: Employer or teacher’s name and contact

number to be provided upon booking.

Melbourne’s top restaurant operators plate-up firsthand insights
into managing a food and wine business in this dynamic half-day
information exchange, exclusively for budding hospitality students
and those already engaged in the industry. Discover the tricks of
the trade from front-of-house service and environment design, to
costing a menu and venue marketing. This is a rare chance to learn
from the best in an informal environment where all your questions
can be answered.
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SESSION TOPICS: BOOKINGS

DONOVANS Passion & reality: creativity, costing & management 03 9534 8221

EZARD Managing a two hat restaurant 03 9639 6811

. MADE ESTABLISHMENT : 1 " £ 03 9207 7424
' (formerly The Press Club Group, | Group 1: Building a long term career as a chef (presented by Philippe Mouchel) :

: hosted at PM24) : Group 2: Creating & maintaining your brand

MATTEO’S Overcoming the pitfalls and challenges to create long term success in the restaurant business : 03 9481 1277 Industry Partner
: MOMO : Creating a successful team environment and staying competitive in the market place 03 9650 0660 : -
: NUMBER 8 RESTAURANT & D : : L 039292 6213
| WINE BAR : Kitchen operations, front of house and events & marketing :

| BRIGHT YOUNG THINGS - . 1039499 9401 HOSTPLUS
. (hosted at Porgie + Mr Jones) : ’ : : expect more



