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Peter McBrearty

The annual Les Clefs d'Or Golf Day is very nearly upon us, and with nearly all the
team spots taken and a large number of sponsors electing to take their places on
the green, it promises to be one of the best so far. Ben Davies has done his usual
exceptional job in terms of organizing the day, and once again the best (and
worst) golfers in the hotel and tourism industry will do battle on one of Melbourne's
excellent gold courses, before enjoying lunch together and boasting of the shots
they've made (or at least, creatively excusing the ones they've missed).

Recently | found myself along with fellow Les Clefs d'Or (LCD) members Steve Ciric
of Hilton on The Park and Ben Davies of the Sofitel Melbourne at a Victorian Attrac-
tions Group meeting hosted by the Tourism Alliance of Victoria. It was the first time
we had attended one of the meetings, and as it turned out a wonderful opportunity
to meet representatives of many of Melbourne and Victoria's premier tourist attrac-
tions and exchange information on recent trends and events in the local tourism
industry. We will certainly be attending future meetings, and in the process keeping
ourselves up to date on developments and events of interest to our guests.

With the expected downturn in business generally as the financial crisis bites, visi-
tors to Australia and Melbourne can be expected to look for the maximum value for
their tourist dollar. At the upper end of the accommodation market, those properties
offering exceptional service continue to strive to ensure they are able to meet their
guests' high expectations. The Sofitel Melbourne made it known when Ben Davies
received his golden keys that they maintained a brand standard requiring an Les
Clefs d'Or member on the Concierge desk, and now the Leading Hotels of The
World (LHW) requires member hotels such as The Langham, Melbourne to have a
Les Clefs d'Or member on their staff as part of the LHW Leading Quality Assurance
Standards.

The commitment of such properties and luxury hotel groups to ensuring their guests
receive only the best service is obviously to be commended and we were re-

cently fortunate to welcome three new members to the LCD ranks in Melbourne.
Glenn Lacey of The Langham, Melbourne along with James Ridenour of the Inter-
continental Melbourne, and Andrew Natoli of the Westin Melbourne were presented
with their keys by our National President Elvis Soiza in front of family, friends and
industry associates in Alto on the top floor of The Langham, Melbourne. All three of
our new members are well known in the Melbourne Concierge community, and
have proven themselves to be exceptional assets to their respective properties. The
Les Clefs d'Or both in Melbourne and nationally continues to grow, and this can only
benefit not only our properties, but our guests and Australia as tourist destination,
as visitors are provided with the best possible experience during their stay. The lux-
ury market has high expectations, and increasingly the premier Australian hotels are
ensuring those expectations are not only met, but exceeded.

Finally, Steve From Hilton on The Park and myself recently made our radio debut
on the Detours Travel Show on Joy Melbourne 94.9, and if you would like to listen in
the podcast is available at http://www.cpod.org.au/page.php?id=118 We would like
to thank Jodie, Greg, Macca and everyone at Joy FM for being such wonderful and
humorous hosts, and being kind enough to have us along for the show.
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Crown Concierge doing their bit for

the bushfires.
(Taken from article by John Hamilton, Herald Sun, Feb 21, 2009)

Never have people been so motivated to do some-
thing......anything worthwhile.....to help victims of the bush-

fires.
This week | heard of Lyn Maskall, who taught at Marysville

Primary School in the 197008s a s
Concierge at Crown. So mother leant on son and now all
Ronny and his fellow conciergeé rcent
their wages) go into a special mi s si
restock Marysville Primary with readers, maths books, sci-
ence and art equipmentdé, says
INDUSTRY PROFILE

Name: Joost Timmer

Company: Gray Line

JLS: Whatds your role with Gray Line?

JT: Sales & Marketing Manager

JLS: What involvement do you have with Les Cliefs

JT: Wedre extremely proud of what has been a il ong

Our Managing Director, Gary Driver, was appointed an honorary member in 2001.

JLS: Whatds the best part of your job/role?
JT: Strategic development of the Gray Lineds bran
new friendships with industry peers along the way.

JLS: Whatds your most memorable moment?

JLS: Favourite getaway/part of Vic

JT: The Yarra Valley, and a few quiet ales from time to time from the 100 on offer at Lambs Go Bar in Fitz-
roy

Joke of the day.

What do you call a man
with no arms or legs lying

on a porch?

Answer page 6.

JT: Recent dinner with the Mel bwenyenteranhbgs Cl efiéds D

age
on i

doOr
st an




An essential item in the armoury of any professional Concierge is a thorough knowl-
edge of the various dining destinations in their city. While it may not be the most ardu-
ous task in their working day it is equally essential they regularly personally experience
what is on offer, to enable them to accurately recommend the ideal venue for each of
their individual guest's personal requirements. To that end we have been out and about
tasting, sipping, quaffing and sampling to find the best of Melbourne for our guests. It's
a tough job, but é

Our first stop was at Rockpool, a relatively recent arrival on the Melbourne restaurant
scene and yet already something of an icon and despite their friendly reservations peo-
ple, very definitely a difficult table for the working Concierge to source on a Saturday
night. Why? Renowned Sydney chef Neil Perry at the helm, dry aged streak, pre-
mium seafood, a wine list that would make many a French sommelier green with
envy, and some of Melbourne's best restaurant staff ensure that while Rockpool
may not be one of Melbourne's cheaper restaurants, it certainly is one delivering
value for money. We sampled a variety of delicious entrees, followed by a slow
cooked sirloin which cut like soft butter, and finally a simple pavlova drizzled with
passionfruit sauce which was proof that simplicity sometimes trumps complexity on
the dessert plate.

Kingsleys Steak and Crab House is a restaurant we had visited in Sydney at a Les
Clefs d'Or AGM several years ago, but they have now arrived in Melbourne and if
our experience is anything to go by, should be a welcome addition to the array of
Melbourne restaurants catering to consumers of cow and crustaceans. After a deli-
cious entree of beef carpaccio, we were treated to an array of steaks ranging from
sirloin to Wagyu and as our cholesterol levels rose so did our appreciation for each
steak's respective qualities. Matched wines, each delivered with a knowledgeable
description by our sommelier complemented each course and enhanced our experi-
ence. The bar area at Kingsleys promises to be equally popular decorated as it is
with modern minimalist style and overlooking Flinders Lane, and offering an interesting
array of bar food.

Our next culinary venture was to Lamaro's. in South Melbourne. Long a favourite
with Melbournians clever enough to find renowned chef (and part owner) Michael
Lambie's food in stylish surroundings at a very reasonable price, Lamaro's once
again impressed us in all the major categories sought by our guests. Hosted by the
ever delightful Victoria Wilson, the ambience was warm and welcoming in the pri-
vate dining room, but equally so in restaurant itself and also the bar, where a range
of imported beers are available on tap beside the locals. There are also fireplaces in
the main dining room, bar and wineroom. The menu was delicious, the wine delightful,
and the service friendly and well informed. As the level of cheerful conversation rose,
so did our appreciation of a venue which managed to ensure its clientele left as they
ideally should - well fed, smiling, and happy.

Finally a venue which may possibly placate those missing the late lamented Le
Restaurant at the Sofitel. Eureka 89 sits perched high above Melbourne, features a
degustation menu influenced by Raymond Capaldi, and is arguably unparalleled
when it comes to views over our beloved city. The food is intriguing, the views stun-
ning, the service humorous and professional, and the overall experience definitely
memorable. The six course degustation menu is $120, or $210 with matched wines.
Watching the carpet of lights unfurl below as each artfully produced course appears
before you is definitely one of life's better experiences.

Experience
Eureka 89

Most enjoyed at wonder
ful evening
(Although we cannot
speak for Anthony from
the Marriot, seen deep i
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Page 4 CONCIERGE PROFILE

Kate Quigley, Concierge Manager, Radisson Flagstaff

How many years have you worked as a Concierge
| am actually pretty new at this 8 | have only been in
Concierge for 5 months.

What is your Hospitality background

| started in hospitality straight out of high school back
in 2002, working at the then Duxton Hotel as a tele-
phonist for ten months. After a two year break out of
the industry | returned to hospitality in late 2005,
working as a Guest Service Representative at the
Radisson. Over the last three years | have moved my
way up from GSR to Assistant Manager to my current

role as Concierge Manager.

What is your definition of Concierge

To me Concierge is the heart of guest service. It is
our job to make all our guests feel at home and to
help them with any thing they need. It can be a bit
daunting at times travelling to a new city, so it is our

responsibility to make them feel like a local.

What is the most unusual request a guest has asked.

WOW! That is a hard question as there are so many! A guest once asked me to play tennis with him
as he really wanted to play while he was in Melb

ised quite howun-at hl etic | was when he asked me to pl ayé

Who would you regards as your Concierge mentor
Probably the master himself & Peter McBrearty. My Rooms Division Manager Marcus Packham is also
a great mentor to me, as he was a Chief Concierge back in the day.

What is your favourite?

Restaurant &1 love Pure South down at Southbank. Another favourite is Longrain in China Town. Al-
though Melbourne has so many fantastic restaurants, that is hard to name a favourite. We are very

blessed to live it such a wonderful city.

Melbourne Attraction &l love the view from the observation decks. Sometimes | forget how beautiful
Melbourne is, so is nice to go up there and see it from a different angle.

VIC Destination & 1 love the Dandenong Ranges. There is something so magical about the towns up
there and the view from the lookout is stunning!

If you could choose any hotel in the world to work as the Concierge, which would you choose i The
Plaza Hotel in New York. NY is my favourite city in the world and the Plaza is such an iconic and
beautiful hotel that | can only imagine how amazing it would be to work there.
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