
1HERSA1 E003

FOR LEASE 

Manenti Quinlan & Associates        www.mq.com.au(02) 9744 8833

MANLY BEACHFRONT HOTEL
• Extensive restaurant and bar opportunity

• Additional wedding/conference facilities

• Quality, location and style throughout

• Suit professional hospitality operators

Adam Spencer-Carr 0427 468 357
Leonard Bongiovanni 0403 022 021

Flexible lease terms – call to inspect

Restaurant Opportunity

COCKLE BAY AREA

Centrally located, iconic 
Harbourside dining area.

Recently refurbished, spacious, modern kitchen,
office, and wine storage. Open plan fl exible fl oor
space, seats 144, plus expansive terrace seating 100
with commanding water views. Licensed for 269,
including private room.

Excellent condition, nothing to spend.

Close to major public car parking. 
Long lease. PRICED TO SELL.

For further details contact Michael Fischer or 
Jozsi Feszt 

FESZT & FESZT 
Restaurant Brokerage Services

9929 7342 or 0418 866 899 ONLINE SPECIAL - PREMIUM
RED DOZEN ONLY $144

exceptional,

 f ine, boutique

and premium

wines online

boozebrothers.com.au/online

See our huge range of premium wines, boutique wineries
& young guns in the wine trade at our online wine store.

* For orders over $200. BBR2161

FREE *
freight

to your door

Retail Opportunities for Lease
38 Waterloo Street Surry Hills
(Corner Adelaide Street)
Base your business in Sydney’s
oldest and most vibrant quarter.
Ideal for bars, cafés, restaurants.
Completion August 2010.
www.deNode-SurryHills.com.au
Enquiries: Con 0418 632 153

www.braza.com.auwww.braza.com.au
Open 7 nights, lunch from Wednesday to SundayOpen 7 nights, lunch from Wednesday to Sunday

13, Norton St - Leichhardt13, Norton St - Leichhardt Ph: 9572 7921Ph: 9572 7921

Potts Point now has a
new late night destination.

Open Wed - Sun from 6pm til 4am

33 Darlinghurst Rd, Kings Cross 9368 7333

Enjoy the mellow sounds of Jim Pennell
and Glenn Henrich over lunch.
When: 6–8 June (long weekend)
Time: Lunch seatings 11am–1pm and 1.30pm–3.30pm
Venue: Chinese Garden of  Friendship, Darling Harbour
Cost: $25, includes entry, lunch and a glass of wine
Bookings preferred,
call (02) 9240 8888

Enjoy
and G
When: 6
Time: L
Venue:
Cost: $
Booking
call (0

Fixed Rate Feast at Bistro CBD
The bottom line doesn’t have to hurt the waistline.

Monday to Friday 12 - 3 pm
2 courses for $30, 3 courses for $40

BYO for dinner Mon – Wed
Bookings  are  essential 8297 7010
 Level 1, 52 King Street, Sydney merivale.com

From pharmacy to supermarketLONG BLACK
Yoghurt pioneer Daniel Carasso died in Paris aged 103. His father, Isaac Carasso, launched
the Danone brand – named after Daniel – in 1919 when yoghurt was only found in a few
countries. At first, it was sold by prescription in pharmacies. Daniel popularised the food
and made Danone into a global brand.
The New York Times

The Sydney Morning Herald May 26, 2009 Good Living 3

+ The 2009 Sydney Royal
Fine Food Show champions
are announced. They include
the white vienna loaf at
Chester Square Bakery, at
Chester Hill, the rosemary
pane croccante at Brasserie
Bread and the surf’n’turf pie
at Mick’s Bakehouse, Leeton.

+ Prawn wrapped in
prosciutto with balsamic
dressing doesn’t sound
overly Japanese, but it’s on
the menu at the new Wako
Japanese restaurant in
Chinatown.

+ Sommelier Nicolas
Cleradin has jumped ship
from Galileo to Altitude
restaurant.

Chocolate connoisseurs rejoice!
Seriously, has someone checked this city’s chocolate
consumption lately? With Lindt and Guylian chocolate cafes
across the city and new Vanderwee Chocolates in Double
Bay and Belle Fleur on Parramatta Road, sweet tooths are
well covered. But wait, there’s more. The Chocolate Room
opens on Sussex Street in the city in about two weeks,
followed by a Parramatta store. The ‘‘specialist chocolate
indulgence cafe’’ has Victorian stores and one in India.

Melbourne’smanwiththe
Midastouchgoessolo

Photo: Lee Besford

What’s going on at Pizza e Birra and Mille
Vini, two of the busiest joints on Crown
Street, Surry Hills?

Mauro Marcucci (pictured), the
Melbourne operator with the Midas
touch, who is a partner in the businesses,
phoned Short Black
saying he wants
customers to know,
‘‘I’m no longer
involved in day to
day operations . . .
I’m on my way
out of the
partnership.’’

Very curious.
Marcucci wouldn’t

elaborate and his partners weren’t available
for comment.

Marcucci says he knows nothing about
rumours of another Pizza e Birra project
near The Beresford Hotel, but wants to
do his own solo ventures in Sydney down
the track.

The fine art of catering
John And Peter, the Sydney caterer that slipped into
the limelight when it prepared the chow at the Kidman-

Urban nuptials, has opened a London office. Co-owner
John Wilson (pictured) wants a crack at high-end

European events, kicking off with a gig at the
Venice Biennale next week.

‘‘We’re moving away from the sausage.
Australia has always been represented by
the barbecue,’’ he says.

He is doing something more perilous:
serving Italian food to Italians.

‘‘We want to show them Australia
has a sophisticated understanding of
Italian food.’’


