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ed with a sirmple

igned for maximum cormfort

" With a toasty, sandstone ope 048 L0SY, QIS GRINK Wil Irends. 3 Uik ang
Weed | ng fireplace, dark timber floors and lacy ™ " V" 41 TS
wooden chandeliers, this hotel is the B
O Ut th e perfect place to hibernate uuriﬂg i & oo T R

vibe with loeg communa! tzbles. a pool ahi=

m t't' n colder months — and a chart-topping sereens and specialty besrs on tap. The Front Bart
CO pe | |O restaurant seals the deal. aads 10 the Back Bar, which features lofty oailing

sangstone firepiace, 'ush graen garosn outl

hOte | d i n i n at ExBl e 1) 1551, 10 5 Vet Phugle isho e galher bangueltes aoaing ammente and sty
g : 15 tha Rose, Shamrock & Thistle), is one of the origina

Ihe Wine Bar is the hedden gem, perfectly |

. .
inner west h § has evolved over the years 1o

I S I I les L Weads Holel Fileg with an old-world of
pecome ane b the area's mast popelar nospitality

ied with brown leather armaha

destmalions

softly-lit lamps and an intricats

There was a sipnificant rise in the number of pabs ed-metal celling - begging for an intimate

around Baimain and Rezelkz during the 1800 anc 1l or fing wine. A Szparals

whilst they were known mostly for thaie ‘raugh and with fich Florence Brozdhurst wallpaper and red veive

tumble’, many of these historic pubs are now kiwn for vanquettes mae it ideal for priva
Ol

axperience Tha 3 Weeds is the perfa

ng 4 far more refined and comgplete hospitality galfierings

ampl n our bars, our customers tend to be peopla who

i of the hote!  few years ago or work in the local area,” Lic
Hole! News

A complete refuriist

transtormed 11 Info an architectural masterpiecs,

leaturing ornata wooden chandaliers and luxunous Being in Sydney’s inner west, ol

lurrmstings. The almosphere has been described 4s predomirantly young-io-middie-aged |
moaarn chic meetS ye olde pub and offers patrons who enjoy the stylish surrounds and almosphse=

combination seating in different areas to make the mosl we offer

Ofcnl Pfubhcaton of the fustmikan Hokis Associaion 0w South Waks




efurbishment of the
hotel a few years ago transformed it
into an architectural masterpiece,

ng ornate wooden chandeliers

uxurious furnishings.’

These is no shodage of hotels in the local Rozzlle area,
which is abundantly peppered with restauranis and

i0 even local markets and an galkeries. So for
the 3 Weeds to

ap abowe the slandard hole! offering and provide a

stand out from Ihe rest, it neaded to go

a St

point-of-diftarence for ils customers.

The ambience is spol on, particularly on a busy day or
night, whese the duzz in the different bar areas is
somewhat amplified — ensuring the customers keep

coming back. The sarvice stafl are friendly and

knawledgeable and pride ihamselves on their

“There probably isn't one, single aspect that | can

&lribute to the hatel's sucoess alone,” Mr Hogan

coniinues

s of tha 3 Weeds Rozalle is due to

the multi-faceted aspect of the opesation which brings

people in for all sors of diflerent reason.

According to Michagl Hogan, whether il be for drinks
with frienas, 1o attend a funchion, play triviz or to have

i A
#{hs

d ez customers are inside the hotel, they

tend 1o siay see what else is on offar

sually come back again for a
difierent reason

can peovick

0 many

different things 10 catar different tasles and cocasions.”

With its axceptioral madern Ewrop2an meny, The

Restaurant at the 3 Weeds has picked us some presty

Imprassive awards

i 8 Pub by

an Sestaurant & -Liai;'u":‘: \
med the ARA (NSW)'s

d as well as Gowme! Travellers Wine

! of

55 award; and leatured in this year's Good

4110 be acknowledged in the public domain for
th niard work and dedication that is put in at ail levels
rom managament through to the individual stafl out

tha $ )

Mr Hogan saxd

S ZIS0 an indicztion that oy » and indust

experts nave mon regard or our products and the way

style and s designed to 2nabie diners to relax ang

VRN next page
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competition
hotel dining at
its finest

‘Being in Sydney's inner west
our clientele is predominantly
young-to-middle-aged
wno enjoy the stylish surrounds

and atmosphere that we offer,

) .
= See page 16 for this ‘winter

mouthwatanng
mushroom lgzagne

warming’ recipe’,

enjay thair surroundings

“Sirmilarly with o ber ar2as, The Reslaurant atrracts
2eple from @ wicer arga oecause of its rapatation lor
dishirg aut 2xcelienl loed, Paogle witn 29 appragiation
for fine focd and wing will come across Sydrey ta try it

aut,” Mr Hogan cantinuad

Earlier Ihis year, former sous ohel Leigh McDivitt took
ovar e r2igns from formar chal Joan Evans. He had
big shaes to fill, &s Evans was responsible for putting

a0

¢s Rozellz an the mag lor %5 fire dining. Bul
MeDivitl fias cone so with aploma, making some
nstrumenial changas and adting his own style to both

tng tar and restaurant manus

McDivitts career spans some 10 yezrs and includes
savaral awerd-winnirg restaurants sush as the Mervale
Group's Est., Bistra CBD and Slip Inn. He [oinag the
team at the 3 Weeds Roze'le in 2007 and has since

lzken The Fastaurant 1o & axziting new (evel

Thera a7 Iwo distinct faod oiferings at the hotel. The
330 TeU Previces ouaality, BIstro-style cining rangirg
T 2i2éz ang 13pas, 1o haarly sub fare such &s steas
SaNSWICTes and pies The Restauranl on the oeher baad,
provides madarn Eurcoean cuisine wilh a fosus on

aresenting the Irgshast ingradiants possibla in a ting

‘ Liluae ™

diring style

“Qerall, the focd ofarirg is ircredibly impartant 1o the

nolel’s brade and the reason many of cur galrons coms

n tha first

2." Mr Hopzn said

“We & locusad an being at 1h top al tha fist of Sydnay

pubs, whilst trying fo raise the profile and stancerd af

The Basfaurant. Qur merus ara corstantly evowing as

Divit: cortirues 1o create nzw and axziting

Leigh i

offerngs,’
The mast poouiar enr the mary is seaed scallops

d

with morcilia, cherizo, frutfled whita baan pur

uabiy corianges and I1's 3 toup choice In the mains

between the pan roasted John Dary fillet ard braisad

vagyd short nb wilth sz'sif

and tha black angus tllet v

also ust inlroguced & 7-course 1ashing
merd in The Restaurar: on Tuesday, Waenesday and
Thureday nights. This tasting menu shoaczses the est
af what The Restzurant nas to offer and puts the hotal an

par with sore of Sydnay's op resiawants



WINTER WARMING RECIPES ~ JuLY 2008

Flavours to L

savour [I[||‘|||g —
hecolder -

s

0s Bortoll Wines suggests... Dean
Shiraz

non THE WATERSHED HOTEL, DARLING EARBOUR

VEGETABLES AND RED WINE SAUCE

Ingrediants

'
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UEAL SHANKS WITH CALIFORMIA MASH POTATD, SEA

SONAL
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2 Dice the mind vegetabées approximately 2cm in
=2z 3nd add 1o tha shanks.

3 Add 400ml red wing, add 1he 3 lilres beelveal

ok, adi some of the chooped herbs, chopped gartic.
:mato paste, hand squashed ripe cooking tometoes

Tren o

ver wih {oil and place in oven for

zopeoximznzly 3-4 hours. While cooking, check the
$anks and if the liquid seems to evaparale to

quickly, add some more stocx. Deperding on the oven,
e meat is reacy when tender and stowly falling off the
sone (but not entirely)

4 While the wveal shanks ara cooking, peel the potaloes

0ok in seasoned water until they are tender, then

arain tha water

California mash

/hilg the potztaes are still hol, add Iha Sour craam
slices shallots, szasan and fighlly sauteed bacon
2nogpad into small pleces. Witn gloves on (carsful, as

y hot) Hightly mix with your hands 10 achieve a
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shunky consistency,

5 Thg liquid from the shanks plus the 100mé of

2 wing shoulg be reduced 1o 3 ‘desirad

2ONSISIEncy.

& To serve, plaoe appraximately 250gms of Caldoenia

%0 in 2 deeo bowl, 1han placs veal Shank ¢n

) ol polato, ladel sauce and vegables aver the

7 Finish the dish with chopped mixed

D Bovtoli Wines supgests... Windy
Peak Sangiovess

Outdoor Gaming
& Smoking Terraces

Independent Expert Advice

CULLINAN IVANOV CALL RICHARD CULLINAN ON 0417 297 891 OR 02 9212 1796

Have you optimised your design for maximum revenue improvement?

Is your vital investment and revenue protected and
beyond challenge by Health Authorities?

Richard Cullinan has worked vith large cub and pub groups in developing many
of the major smoking solution projects in the industry, He has an in depth industry
leading knowledge of the regulations and their practical application in design.

He has successiully liaisad with Health Autharitias cn mary mgor outdoor areas

Ocaal Pubycaton of T Ausyakan Hoteds Assockaton eow South ¥kes



