
Food for 
the Mind

FOOD FOR THOUGHT 

Professor Andrew Scholey of Swinburne 
University’s Brain Sciences Institute 
is an international expert on the links 
between nutrition and mental function. 
This lecture is aimed at the general 
public and will explain how food, 
nutrition and certain herbal extracts 
directly affect mood and mental capacity. 
Some of the foodstuffs covered will be 
available for tasting and testing. 

WHEN 10 March, 6.00PM – 8.00PM 

WHERE Swinburne University, 
400 Burwood Road, Hawthorn

COST Free

BOOKINGS 03 9214 4444

NUTRITIOUS CAN 
BE DELICIOUS

We love dining out. We want long, 
healthy lives. Melburnians, amidst 
concerns of increasing diet-related 
allergies and disease, are looking to 
combine both. Historic Bluestone 
in Flinders Lane shows you how. 
Discover healthy eating and menu 
choices with Terry Martinesz, 
reputed nutritionist with 28 years’ 
experience in health management, 
while savouring contemporary 
Melbourne cuisine that proves 
Nutritious Can Be Delicious.

WHEN 10 March, 7.00PM – 11.00PM 

WHERE Bluestone Restaurant Bar, 
349 Flinders Lane, Melbourne

COST $120.00, members $108.00

BOOKINGS 03 9620 4060

OLD WORLD, NEW WORLD 
AT THE NGV 

Persimmon at NGV International hosts 
a unique old world, new world evening. 
Join an exclusive journey of the NGV’s 
20th century collection with a private 
introduction by an NGV curator. Enjoy 
abundant cocktail food from the 
Persimmon kitchen, compare Victorian 
and European wines, and savour 
delicious autumnal cocktails. 
A perfect celebration of Melbourne’s 
art and food culture.

EVENT CODE P0928 

WHEN 11 March, 6.30PM – 9.30PM 

WHERE Persimmon at NGV 
International, 180 St Kilda Road, 
Melbourne

COST $90.00

BOOKINGS 03 8662 1555

ART FOOD WINE WATER 

Hosted by Guy Grossi, Sanpellegrino 
and ACCA. ACCA @ Mirka is a 
collaboration between the Australian 
Centre for Contemporary Art, Mirka at 
Tolarno Hotel and Sanpellegrino, with 
ACCA creating exhibitions of work by 
emerging Australian artists. You are 
invited to support these new talents at 
the opening of the first exhibition for 
2009, followed by a four-course dinner 
with matching wines.

WHEN 11 March, 7.00PM – 10.30PM 

WHERE Mirka at Tolarno Hotel, 
42 Fitzroy Street, St Kilda

COST $110.00

BOOKINGS 03 9525 3088

LUCIO’S LIGURIAN 
KITCHEN 

Celebrate Italian cuisine with a 
three-course dinner with matching 
wines in the company of Lucio Galletto 
and David Dale. Originally an architect, 
Lucio moved to Australia for love and 
opened Lucio’s in Sydney, now one 
of Australia’s most-awarded Italian 
restaurants. David is an award-winning 
writer and journalist. Cost includes a 
copy of their collaborative book Lucio’s 
Ligurian Kitchen (RRP $65.00). 

WHEN 11 March, 7.00PM – 11.00PM 

WHERE Café Di Stasio, 31 Fitzroy Street, 
St Kilda

COST $150.00

BOOKINGS 03 9525 3999

ORGANIC PRODUCER
DINNERS

Join a shared table and meet local 
Victorian organic and biodynamic 
producers while enjoying a 
seasonal five-course dinner at 
BCOZ Organic Dining.

The Organic Carnivore – 
Wednesday 11 March 
Meet our lamb and beef farmer, 
Shane Blundy from Cherry Tree Farm 
in Gippsland, for a meat lovers’ feast 
matched to the wines of legendary 
winemaker Phillip Jones from Bass 
Phillip, who has been growing his 
wine using biodynamic principles 
for the past few years.

During the evening you will hear 
from the producers about their farms, 
philosophies and the way in which 
they bring the best of regional 
Australian produce to the table 
at BCOZ Organic Dining. 

The Organic Herbivore – 
Wednesday 18 March
Enjoy a vegetarian feast and meet 
the producers, Meagan Bertram from 
Yarra Valley Gourmet Greenhouse, 
who grows our beautiful zucchini 
flowers, heirloom tomatoes, chillies 
and herbs, with Michael Gow from 
Raw Wine, matching vegan-friendly 
organic wines from around Australia.

WHEN 11, 18 March, 7.00PM – 10.30PM 

WHERE BCOZ Organic Dining, 
403 Riversdale Road, Hawthorn East

COST $95.00

BOOKINGS 03 9882 7889

Food for the Mind

Are your fondest memories closely linked 
to food? How does nutrition affect your mood 
and mental capacity? Why do the French have 
such a strong emotional connection with food? 

Intimate dinners of discovery through to 
expo-style ideas forums, will nourish your 
body and mind. Food for thought.



FOOD FOR THE MIND

KITCHEN GARDEN DINNER 

Circa, the Prince is hosting a kitchen 
garden dinner featuring local, organic 
and sustainable produce. This exclusive 
event will be held on the outdoor terrace 
of The Prince Deck, where guests can 
take in the stunning views of St Kilda 
and Port Phillip Bay while enjoying 
Matt Wilkinson’s exquisite food.

Matt will be creating a seven-course 
tasting menu using organic vegetables 
and herbs from Circa’s very own kitchen 
garden – currently, the only of its kind 
in inner-Melbourne. Together with 
sustainable produce from select local 
suppliers such as Oss smoked eel and 
Powlett Hill pork this will be a dinner 
to be savoured.

Wines chosen by sommelier Liam 
O’Brien will complement the light, fresh 
autumn flavours of the menu and will 
include bio-dynamic and organic wine.

We invite you to join us at The Prince 
Deck for what promises to be an evening 
of exceptional food and wine. 

WHEN 12 March, 7.00PM – 11.00PM 

WHERE The Prince Deck, 
2 Acland Street, St Kilda

COST $170.00

BOOKINGS 03 9536 1122

STARTING A CAFÉ
OR RESTAURANT?

Then make sure your dream 
is based on reality.
Invest in your future success – 
information you can take to the bank. 
This one-day event features a panel of 
successful Victorian restaurant and café 
operators who’ve made it, and are still in 
the business, as well as industry expert 
Ken Burgin. You’ll discover tricks and 
traps for the unwary, preparation for due 
diligence if you are buying a business, 
information about the latest trends, 
licensing, legal and purchasing issues. 

The workshop will cover 
topics such as: 
How to have success with staff – your 
biggest expense and management 
challenge. The joys of staff recruitment, 
retention and management. 

Discover the secrets of the kitchen – 
how to handle the chef and kitchen 
staff, especially if they know much 
more than you.

What equipment, design and marketing 
strategies will ensure a profitable 
operation? Cost control and financial 
management – how to make a profit.

These are big questions, and it’s 
important to know the answers 
before you take the plunge!

WHEN 21 March, 9.30AM – 4.30PM 

WHERE Polly Bar, 
401 Brunswick Street, Fitzroy

COST $295.00 lunch included 
($250.00 for two or more)

INFO www.profitablehospitality.com

HEALTHY FOOD EXPO 

The Healthy Food Expo will be the 
ultimate ideas forum for the health 
conscious. If you have a specific dietary 
requirement, already follow a healthy 
diet or are just curious about what 
you should be eating, the expo will 
provide simple and practical ideas 
to suit your needs.

The expo will showcase the latest 
in product innovation and food ideas. 
Learn more, sample and buy the best 
healthy food products and services 
from industry leaders and specialised 
suppliers alike, all under one roof.

Nutritionists and celebrity chefs will 
be on hand, inspiring visitors to adopt 
a healthy approach to eating and 
cooking up a storm on stage.

Because healthy eating is different for 
everyone, a category system will be in 
place to help visitors navigate the expo. 
The categories will cover allergies, baby 
& toddler, diabetes, GM free, healthy 
help, heart, low fat, low GI, no added, 
organic, pregnancy, vegetarian/vegan 
and wheat/gluten free foods.

Feed your mind at Australia’s first 
Healthy Food Expo – an event dedicated 
to all things healthy.

WHEN 21, 22 March, 10.00AM – 5.00PM

WHERE Melbourne Convention 
and Exhibition Centre, 
2 Clarendon Street, Southbank

COST $18.00, concession/child $13.00 
family $50.00 (two adults and two 
children), children 6 years and under free 

INFO 1300 652 062

COOK A BOOK FRENCH 
DINNER

Your hosts, editor and publisher 
Antoni Jach and Bordeaux-born 
restaurateur Olivier, will celebrate 
French food and literary tradition in 
which gastronomy plays a significant 
role. Your culinary and cultural 
encounter includes a three-course 
dinner with matching wines and a 
fascinating discovery of the selected 
book of the evening, the writer and 
his relationship to earthy delights 
and French identity. 

WHEN 12, 15, 19, 22 March, 
7.00PM – 10.30PM 

WHERE Chez Olivier, 
121 Greville Street, Prahran

COST $115.00

BOOKINGS 03 9525 2273

FED FEST 09 

Indulge your senses as Melbourne’s 
freshest short film festival, FedFest 09, 
comes to life. Celebrate the cream of 
international filmmaking and feast 
upon a program of the best short 
films produced from Australia and 
abroad. Be inspired and entertained 
in a vibrant carnival atmosphere with 
roving performers, music and food stalls 
before the films kick-off at sunset. 

WHEN 15 March, 5.00PM – 8.00PM 

WHERE Federation Square, 
cnr Swanston and Flinders Streets, 
Melbourne

COST Free

INFO www.fedfest.com 

CHOOSING WHOLEFOODS 
WISELY

We are bombarded with dietary advice 
every day. We all have different lifestyles, 
medical histories and attitudes towards 
food, so no single eating plan can serve 
everyone’s needs. Evidence strongly 
supports choosing natural wholefoods 
as essential for wellbeing, from dealing 
with cravings, digestive disorders, food 
intolerances to preventing arthritis, 
heart disease, diabetes and cancer.

Learn to choose organic wholefoods 
wisely with our trainer Sandra Dubs.

WHEN 19 March, 6.30PM – 9.00PM 

WHERE Box Hill Institute of Tafe, 
Elgar Campus, 465 Elgar Road, 
Box Hill

COST $45.00

BOOKINGS 1300 363 430
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