
MENTOR MELBOURNE

PARTICIPATING VENUES

When: Monday 12 March 2012, 2.00pm - 6.00pm
Where: Melbourne Convention Centre,  
1 Convention Centre Place, South Wharf
Cost: $45.00
Bookings: ticketmaster.com.au or call 136 100.  
Provide reference code CHEF when booking.
Eligibility: Attendess must be studying or  
working in the food and wine industry.  

CHEF JAM
The Future of Food
Melbourne Food and Wine Festival is pleased to present this special 
event as part of the Festival’s industry program, proudly supported 
by HOSTPLUS.

New to the Festival in 2012, Chef Jam will explore The Future of 
Food through a series of dynamic presentations delivered by local 
and global visionaries including World’s Number One chef René 
Redzepi (Noma, Denmark).

At just $45 for an afternoon of quick-fire sessions followed by a 
networking event at Showtime Events Centre, Chef Jam has been 
designed to allow all industry – from the apprentice to the  
hospitality legend – a once-in-a-life-time opportunity to learn  
from the world’s most inspiring culinary greats. 

Industry Partner

PRESENTER SESSION TOPICS:

DAVID CHANG The Next Frontier: Where Science and Food Collide

JULIAN GERNER, NEIL PERRY, GEORGE SYKIOTIS Secrets to Success and Longevity in the Australian 
Restaurant Industry

PETER GILMORE Eating with Your Eyes: Tips and Tricks to  
Beautiful Food

CORY CAMPBELL, JOE GRBAC, JOSH MURPHY Next Generation: The Chefs Behind the Chefs

BEN SHEWRY Abstract Creativity

CLAUS HENRIKSEN, CHRISTIAN PUGLISI, RENÉ REDZEPI The Nordic Experience: (Re)discovering a Native  
Culinary Voice

MASSIMO BOTTURA Conceptual Food: From Inspiration to Execution

TICKETS 
JUST  

  
Call Ticketmaster  

on 136 100 or  
ticketmaster.com.au  

$45


