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Message from the State Delegate
Peter McBrearty, Langham Hotel

The first half of this year has definitely proven to be increasingly challenging for many

of Australia's major hotels. Occupancy has often been lower than usual, and accordingly
many properties have encouraged full time staff to use any excess annual leave, and made
more limited use of their part time and casual staff in a effort to hold down costs. However
a tendency of late for many guests and customers to book their accomodation, dining, and
associated activities within hotels at relatively short notice has at times made balanc-

ing trimmed staffing levels with meeting guests' expectations quite difficult. A similar quiet-
ening of demand has also been noted in many of the associated tourism companies and
restaurants. On the positive side though, many of our members have noted a strong sense
of interdepartmental co-operation at their properties as management and staff alike work
together to ensure they weather the downturn successfully, and that their guests enjoy their
stays to return (hopefully along with brighter economic days), in the not too distant future.

At the 56th U.I.C.H. Les Clefs d'Or Congress in Hangzhou China, our Australian Past
President Colin Toomey of the Shangri-La Sydney was elected as 3rd Vice President, and
more good news followed, with Gustavo Concha of the Hilton Auckland becoming UICH
Zone Director Oceania. As President of Les Clefs d'Or New Zealand Gustavo has presided
over a continual period of growth and development, while also encouraging the fostering of
talented new members and strengthening the ties across the Tasman with his associates in
Les Clefs d'Or Australia. With Colin and Gustavo taking up their new roles we can only
anticipate Australia and New Zealand further enhancing their relationship with the Conci-
erge community worldwide, to the ultimate benefit of not only our members but equally
importantly our guests.

On the local scene, the Les Clefs d'Or Golf Day was again a success, and was definitely a
testament to the organisational skills of Ben Davies from the Sofitel Melbourne, our golfing
guru and the primary force behind the LCD Golf Day each year.

The annual Les Clefs d'Or AGM is swiftly approaching, and members will gather in Mel-
bourne early in July to conduct a Concierge workshop to discuss developments in guest
service and related matters both nationally and internationally, and also to welcome our
new members into the association in conjunction with our honorary members and industry
associates. Again the event will be held with the valued assistance of many of our industry
partners including The Langham, Melbourne, APT Day Tours, Where Magazine, The Deck
Restaurant Southgate, Gray Line Day Tours, Eureka 89, Chateau Yering, and the Mel-
bourne Cricket Club and National Sports Museum. As always the members based in the
host city will take the opportunity to show off its attractions, and this year down South we all
look forward to welcoming our new International 3rd Vice President and perhaps also our
new Oceania Zone Director along with our interstate associates, and showing them the
best of Melbourne.

Finally, the annual Les Clefs d'Or Concierge Ball is well on track, with the Victorian Minister
For Tourism the Hon. Tim Holding, having already confirmed his attendance. This year the
Ball will be held on Sunday November 8th at Hilton on The Park, and will again allow those
in the Hotel and Tourism industry to get together and enjoy an opportunity to relax after the
busy Spring Racing season. The "Casino Royale" theme will allow the men to embrace
their inner Bond, while the ladies may choose to put their hair up - before letting it down
again on the dance floor. Nominations for the Alfred Jasinski Award For Excellence in Ser-
vice will soon be sought, and the award itself will be announced on the night, with previous
winners including Anthony Szostak of the Marriott, and Matt Wall of the Westin Melbourne.
We hope we'll see you all there!
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As always our members have been out and about braving Melbourne's occasionally inclement weather on various re-
search missions devoted to expanding their repertoire of essential knowledge (and unfortunately in some instances, also
their waistlines!).

For some time Taxi (www.transporthotel.com.au ) at Federation Square has maintained a reputation as one of Mel-
bourne's upper echelon restarants, combining views over the Yarra toward the Botanical Gardens and Southgate with a
stylish interior, and the added drawcard of renowned chef Michael Lambie as the prime creative force in the kitchen. Re-
cently some of us were hosted at a Les Clefs d'Or dinner at Taxi, and while a fortunate few had dined there in the past,
we wondered whether the passage of time might have had any major effect on Taxi's appeal. As it turned out, the unani-
mous opinion of everyone at the dinner was that one of Melbourne's premier restaurants remained as interesting and
enjoyable as always.Those new to Taxi found dishes such as kingfish sashimi with ponzu jelly, spring onion and sesame,
brandade crumbed with yuba with a spicy tomato jus, and honey caramelised figs with Pedro Ximenez parfait and fig
vincotto had them asking themselves two questions - why hadn't they dined here before, and what exactly are ponzu
jelly, yuba and vincotto??

All of which just goes to show that while we may not be walking paragons of restaurant terminology we do know when
we're having really interesting dishes placed before us, and that it's a rare dining venue that produces a unanimous
thumbs up from such a disparate group. We enjoyed ourselves immensely and all agreed there are definitely far worse
locations to dine from a delectable menu while watching the Yarra flowing by - and to take a moment to spread the word
to our associates and guests that whatever they are, ponzu jelly and yuba are very definitely worth trying....

With perhaps a slightly lower profile, but an equally fervent fan club, The Deck (www.thedeckrestaurant.com.au )

at Southgate has proven to be a long term favourite for many of Melbourne's Concierge community. Why? Well, when
you combine views over the Yarra (perhaps there is something about that slightly turgid brown flow which aids digestion,
but it's probably more to do with the sensation of philosophical tranquilty rivers seem to induce), with a genuinely warm
welcome and knowledgeable but unobtrusive service, a wide ranging, interesting, and stylishly presented menu from chef
Hayden Smith (who will still whip up a side dish of excellent mash on request for those in the know and is equally at
home with pork belly, duck breast, a massive rib-eye, subtle risotto or delicate souffle) - you tend to end up with a very
contented clientelle. That of course can only bode well for the hard working Concierge when their more discerning guests
return from dinner to once again report total satisfaction with their restaurant recommendation.
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A little further afield is Mama Ganoush
(www.mamaganoush.com ) in Chapel Street Windsor, where we
dined upon delightful middle-eastern influenced dishes including
baba ganoush, falafel with tahini yoghurt, baharat roasted quail,
double cut lamb cutlets (again spiced with baharat - another culi-
nary mystery item, but it seems to do very nice things to the

dishes containing it whatever it is!) and served with labne za'atar ;

(time to admit that too falls into the fold of mysterious middle i v/(}‘\ ‘
eastern items where it's best to eat first, and admit you have no idea what it means later), Owner Geoff Malouf and
and various other delectable things. Dinner was topped off with either Morrocan mint tea or Chef Eric Hendry

viscous dark Arabic coffee guaranteed to kick start the most reluctant heart. All in all, a very
enjoyable experience and not too far from city hotels to be worth a short trip by taxi, train or
tram.

Once we were able to drag Ben away from i mmersing hims
to the nearby Council House 2 , (218-240 Little Collins Street, ph.9639-7778). Here beneath one of Melbourne's most
environmentally sound buildings is a simple and initially unremarkable looking dining venue/bar serving a fascinating ar-
ray of dishes sourced primarily from Victoria - including the beer, wine and even some of the spirits on offer, right down to
the salt on the tables. Try a Bling Pale Ale if a full bodied brew very suitable for a cold winter's night might appeal (and if
you're not driving!), quail sausages with Mt Zero lentils and cherry tomato chutney, salt cured Bendigo duck with pickled
watermelon, or a surprise favourite on the evening - cauliflower fritters with cinnamon yoghurt. A breakfast menu is also
on offer (including green eggs - environmentally speaking, rather than per the Dr Suess story) which had some of us re-
solving to arrange a breakfast "meeting" to try an omelet with Yarra Valley goat's cheese and asparagus, or perhaps
baked eggs with roast tomato, feta and chorizo. Anything of course, to further the ethically pristine cause of research for
our guests....



http://www.transporthotel.com.au
http://www.thedeckrestaurant.com.au
http://www.mamaganoush.com
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MondayApriIG‘“ZOOQ. A day that shall live in infai ay
off the feat off the year and managed to live up to their swaggering, trash talking, and bragging ways |
actually winning the 2009 Les Cl @frse adr6lOy6 é.ol f a

Alas it was not to be, but to come third after proudly coming last the previous year was definitely a fait
effort, however not quite enough to topple the mighty teams of Ronnie Chong and his team from Bay

view on The Park, or the ultimate winners of the day from the Langham, Melbourne.

After the rustic surrounds of last year it was nice to once again return to the slightly more luxurious
surrounds of Sandhurst Golf Club, located (surprisingly)Sandhurst. From the time of arrival the staff
of Sandhurst were amazing and could not do enough to ensure the smooth running of the day, and
huge thank you goes to Matt and the team for making it (as many regular Golf Day attendees have

stated), the best LCD Golf Day yet. In fact, plans are already under way to return next year.
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In addition to the golf course and staff, the day is not possible without the continued support of SPONSOTg, p and way with Eureka
of Les Clefs d6Or in Melbourne and once again gk@d@&HilFEng}i%n%eni

some for the first time which was greatly appreciated.

Our major sponsor Where Magazine once again provided amazing support, in addition to the invitati
kindly arranged and distributed by APT, the coach to the course provided by Grayline, the golf day s
from Lightning Ridge Opals and Windsor Chauffeur Drive, and welcome kits from Avis, there were a

number of sponsors on the holes that braved the less than ideal weather to show their support.

Thank you to Capricorn Limousines, Avis, Lightning Ridge, The Meat and Wine Company, Grayline,
tional Opal Collection, AAT Kings, Hidden Secrets, Shortlist Maps, Rejuvenators, Phillip Island, Eurg

Sky Deck, and APT.

After everyone made their way onto the course and finished their round, thankfully without too much
rain, the players and attendants made their way into the Clubhouse for a well deserved lunch and pr

tations.

And what better way to cap off the day than a joy flight over the course? Thanks to Eureka Sky Deck
attendants on the day were invited to take short joy flights over the course to promote the new EureK

Sky Deck Heli Experience.

Thankyou to everyone who attended, our sponsors and supporters for what was a very successful day
and for those non golfers out there you have 12 months to hone your skills would love to see you

next year!

Congratulations to Team Marriott. Anthony
ONinjaoé Szostak wil NEVER | et us forgag

this!!
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