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Everything that makes pubs tick

De Angelis Group’s remake of the
landmark Macarthur Tavern

How to optimise your
gaming room design

Electrical safety

- most pubs don’t comply

The
Greatest
Ladieeeees and Gentlemen! Introducing the new champion in the
blue corner …. Champion Series Titanium!
Multistar Champion Series® Titanium is packed with choice for every
player. Our newest champ uses a combination punch of old favourites,
a winning global game and new games using proven IGT winners!
• A six game combo with a mix of proven and new games
• Multi-denominations, multi-game with increased feature play
• Traditional Champion Series 3-level jackpot feature

TOP 5

PERFORMER *

Our new champ is ready to compete!
To find out more contact our hotel business manager, Tony Luu, on 0448 424 996 or tony.luu@igt.com

Published June 2017. Subject to change without notice. © 2017 IGT (Australia) Pty. Limited. All trademarks and registered trademarks are owned by
IGT (Australia) Pty. Limited or its related entities. Game type availability is subject to jurisdictional approval. * Based on IGT’s analysis of the MAX
Club report for new games released in last 3 months (31 Jan to 29 Apr 2017), with 5+ EGMs in the market, Multistar Champion Series Titanium is
ranked #4 with ADT of $4,463.06.
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EDITOR’S RANT
There was movement at the Harbour for the word had got around that the
gaming juggernaut had come to play.
Whatever your regulatory, social or professional disposition on gaming,
one of the world’s largest expositions of state-of-the-art will take place in
Darling Harbour’s magic new ICC next month.
Through regulatory headwinds and the hurdles of temporary island
locations, the AGE has reliably grown – in direct relationship with the
popularity of the industry. Setting aside crusader arguments and mistrust
of citizen protectionism, it is surely impossible to argue with the simply
infallible logic of the economics.
2016 saw a whirlwind of top-dollar high-yielding pub sales, invariably
underpinned by a strong gaming operation. Despite the lobbyist’s rhetoric
and even the rise of the fashionable foodie and so-called ‘Masterchef
factor’, the business of food & bev is consistently unreliable when
compared to the seemingly contradictory notion of the business of
gambling.
The percentage of revenue contributed by the proverbial ‘problem’
gambler is even harder to measure than what, and who, actually
constitutes such a thing. Again, discarding whether or not society even
should be concerning itself with Joe Public’s problems, the solution is
clearly not prohibition. And from that, it is not the fault nor the concern of
the retailer of the would-be ‘drug’.
Industry figures cite revenue derived from gamblers playing beyond their
means represents only a fraction overall. Conversely, the communal
benefits derived from the billions of dollars government receives in tax are
significant. In any case, it would seem there is a plentiful purse from which
to draw for greater research into the motivations of the problem gambler,
and how to help these people help themselves, if they so wish.
The nanny-state purveyors of cotton wool need to get a lot smarter if they
are going to soothe what ails the addict, be the vice gambling, alcohol,
drugs or plain old self-delusion. Stop poking the smoke and start fighting
the fire.
In the meantime, hedonism is fun and the world needs more fun.
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CURVE YOUR

THINKING
This year at AGE we invite you to “curve your thinking”
around the possibilities of games, cabinets, services,
technology solutions, and the future of the gaming
industry. You can expect to see new hardware and
technology, insight led venue management solutions
and the industry’s most entertaining new content all
on the one stand.
Immerse yourself in our diverse portfolio that illustrates
both choice and flexibility for your venue including
cross-cabinet compatible content, venue configurable
platforms and a range of commercial options that are
accommodating to your strategy. We look forward to
further strengthening our relationships with you and
gaining your valuable feedback on our portfolio.
See you on stand #100

LEADING NEW THOUGHT. INSPIRING INNOVATION. PARTNERING WITH YOU.

TRADE FEATURE

AGE

- in the new ICC
Australia’s biggest gaming expo
will hit Darling Harbour in August

Mooberry (Scientific Games), Danny Gladstone (Ainsworth),
John Connelly (Interblock), and Steve Sutherland (Konami).
It is expected the panel will provide important insights into the
direction of gaming globally, and what influences that may
have on the domestic industry.

New approaches
AGE 2017 is set to take place for the first time at the brand new
ICC Sydney in Darling Harbour, Tuesday 15th to Thursday 17th
August.
The Australasian Gaming Expo (AGE) is the premier event
in the southern hemisphere for hospitality and gaming
professionals to see the latest and greatest insights and
emerging products and technologies. The event is conducted
by the Gaming Technologies Association (GTA) and this year
celebrates its 28th performance.
The exhibition space within the newly built ICC is the biggest
ever occupied by the AGE and over 250 suppliers will be on
show, covering 19,000 square metres.
Also for the first time this year, the Expo will deliver a program
of informational seminars from some of the industry’s biggest
names. There will be sessions on venues, research, casinos,
technology, cash, investors and emerging markets.
There will be a key session at 9am on the Wednesday, when
financial commentator Michael Pascoe will moderate a panel
of global gaming supply companies’ CEOs. Panellists will
include Trevor Croker (Aristocrat), Walter Bugno (IGT), Derik
6 | July 2017 PubTIC

Scientific Games (SG) is championing new licensed games,
working to integrate branded concepts into proven products,
avoiding the sometimes less-than-perfect fit of American
games released in the sophisticated Australian market.
This approach has seen SG deliver Iron Man early this year,
Monopoly Grand Hotel in past months and soon the third
iteration of the ever-popular Pink Panther, first launched a
decade ago.
“What we’ve been striving to achieve is a good balance
between the razzle-dazzle of universally known brands and
good game mechanics that our local players expect,” explains
SG senior VP Adrian Halpenny. “When you take iconic brands
like Iron Man or Monopoly that are part of popular culture,
there is an expectation that it will be exciting. I think we’ve
nailed it with having good execution with good brands this
year.
“Pink Panther has arguably been one of the most successful
implementations of a licensed character in Australasian
gaming. We have previously sold in excess of 5,000 new
cabinets on the back of the world’s coolest pink cat, and we
are really delighted to be able to bring him back on Dualos for
this year’s show.”
Complementing the licensed brand games, SG is also offering

TRADE FEATURE
Locked & Loaded, the standalone version of the Lock It Link
series.
IGT will be using AGE 2017 to introduce what it says is a
whole new local approach to the ANZ market, “IGNITE – a
new direction” bringing innovation, new solutions and a new
management team.
IGT boasts plenty of success in hotels with its floorspaceoptimising Multistar options, led by the Champion Series.
These multi-game machines are popular with players for
providing the right game when they want it. The Champion
Series Extreme in the CrystalDual-i cabinet is a new multidenominational game, playing from 1c to $1. The Champions
are now joined by Multistar Dazzling Diamonds and the new
Multistar All Stars, with new graphics and layouts and a flexible
mix of volatility and denominations.
A new game play concept called Prize Disk will also be
launched on Elephant King and Wolf Ridge, which displays
bonus values, free games and jackpots that can be awarded
once the feature has been triggered. And there will be
standalone versions of Hyper Hits, for ultimate flexibility.
Operators choose between multiple denominations, RTPs and
six jackpot start-up options, while players can win jackpots,

regularly occurring features and five different bonus prizes.
“IGT has been re-building our business in Australia over the
last year or so,” reports head of marketing for ANZ, Nigel
Turner. “We hope our new ideas for games and systems will
be the spark for new styles of game play, giving players new
choices and operators more opportunities to fire up their
business.”

Seminar Schedule
Tuesday 15 August
12pm Venues: current and future trends
1pm
Research: overview of domestic and
international gambling
2pm
Casinos: new Integrated Resort
Developments
3pm
Technology: key issues, trends and
impacts
4pm
Cash: current and future trends
Wednesday 16 August
9am
Global CEOs: views on global issues
impacting gaming
10am Investors: key concerns and economic
conditions
Visitors must register for seminars at
www.austgamingexpo.com or the Help Line
+61 2 9211 7430.

Scientific Games’ Dualos
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Scientific Games’ Dualos

Dazzling Diamonds and
Hyper Hits from IGT

PROFILE

AGE @ICC AOK
Ahead of next month’s glittering Expo,
PubTIC spoke with GTA CEO Ross Ferrar on
news and hurdles.

Beginning in Sydney’s well-loved Convention & Exhibition
Centre (SCEC) 28 years ago, the Australasian Gaming Expo
(AGE) has grown every year alongside the gaming market in
Australia.
Four years’ ago the big show bid a farewell to SCEC as the
aging structure was demolished to make way for a new stateof-the-art exhibition facility worthy of Sydney’s world-famous
harbour and increasing reputation as the hub of the South
Pacific. For three years the AGE took place in the temporary
structure built on Glebe Island to service the industry during
the construction.
Late 2016 the stunning new ICC (International Convention
Centre) Darling Harbour was unveiled, and this year the AGE
will return to Darling Harbour and experience the upgraded
Centre for the first time, with its inevitable upsides and
challenges.
The post-Expo survey typically reflects high satisfaction levels,
but we asked the man behind the wheel what will be some of
the drivers and potholes in 2017.

PubTIC: Beyond the latest products, what does the face-toface nature of the AGE offer publicans attempting to get more
from their gaming operations?
Ferrar: AGE provides a forum for publicans to gather and
exchange ideas away from their venues and come together as
a community, the benefits of which are very hard to measure
in a survey. With this in mind and to get the most out of
this year’s event, AGE will have a series of complimentary
seminars.

PubTIC: This will be the second new location for the show in
four years. What challenges and benefits have manifested with
moving to yet another facility, and the best yet for the Expo?
Ferrar: One of the biggest challenges is that this year we are
now in a much larger space that required us to attract 30 per
cent more exhibitors than we had at the Glebe Island and
previous Darling Harbour venue. And weeks out from the
show, we’re confident of achieving that target. This will make
it the largest Expo in the history of AGE.

The AGE has steadily grown to become the largest gaming
expo in the southern hemisphere and one of the largest in the
world. Going beyond a showcase for the release of the year’s
new gaming innovations and technology, it has become a
broad B2B marketplace for hospitality in general.
Attracting thousands of visitors, the Gaming Technologies
Association (GTA) incorporates value-adds and incentives to
kept visitors keen. Recent years have seen introduction of the
AGE App, helping attendees navigate registration and their
passage to the (temporary Glebe Island) venue and receive
information packages.
The best-practise evolution of the AGE was instrumental in
Ross Ferrar being elected to the board of the Exhibition &
Events Association of Australasia (EEAA) in June.
In what has become a staple of the AGE, each day two guests
are given tickets to fly to Las Vegas and stay in a luxury casino.
But in context of an Expo that is a well-oiled machine, the fivestar experience to gaming mecca is surprisingly somewhat
down-played.
Ferrar: Since 2011, 30 visitors plus their partners have received
tickets to Las Vegas, and each time they are won, the winners
are totally elated.
Of course, because whatever happens in Vegas tends to stay
in Vegas, we’ve never had any of them come back to us with
any further comments.

The AGE is free for hospitality
professionals. Click for registration
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FINANCE

Renovation Time

Continuing our commentary on the role of finance in the pub sector,
Rob Gleeson talks of the vital role of cap-ex and reinvention.
Constant reinvestment in your operation through renovation
is critical to its ongoing success – whether it be a cosmetic
facelift, a complete rebuild, or even a greenfield development
such as the successful Gregory Hills Hotel or the recently
completed The Prince in Kirrawee.
Your management approach to capital expenditure and how
you fund it, is vital.
Key elements like DA approval, finding the right designer,
architect or builder all need to be addressed. But inspiration
and that light bulb moment can sometimes best come from
looking at other pubs that have recently had works completed.

• How long is the trade up period? (The time until upside
of works is realised)
• What will be the overall improvement in cash flow posttrade up?
• What impact will it have on the valuation of the pub?
• What will be the impact to the bank and the current
finance arrangements?
The ability to move quickly on changes to plans is critical,
and it is important that when thinking about your next capital
works you engage a specialist to help you address your
funding needs.

We believe there are three key aspects that need to be
addressed when planning a renovation: control, funding and
impact.

Rob Gleeson
Principal, Hospitality Advisory

Have you considered who will control the planned works?
•
•
•
•

Who is going to manage the budget?
Have you planned for contingencies?
Do you need a project manager?
Will the bank ask for a quantity surveyor?

• Is a fixed-price contract required?
Have you considered how to finance the planned works?
• What debt will result?
• How will it affect cash flow?
• Should savings or cash on hand be used, or a mixture of
both?
Have you considered the likely impact of the planned
renovation?
• Are there matters that need addressing during the
renovation or post-completion?

rgleeson@mortgagesco.com.au

Mortgages & Co
Mortgages & Co is a modern debt advisory firm focused on
clients and the services they want delivered, stemming from
decades of accumulated experience in financial services.
The principles’ knowledge of banking and finance industries
aim to ensure mortgagees get objective views, the right advice
and the product that suits their situation.
Everybody, every business, every time.
Mortgages & Co P/L, credit representative 481603, authorised
under Australian Credit Licence 389328.

Pink Panther burst onto our gaming screens 10 years ago. Since then,
the world’s coolest cat has proven to be one of our most successful
and enduring game brands in Australia having sold over 5,000
new games across the e-Star and Equinox cabinets in 2010 with
the sequel Pink Panther Returns.
Now we welcome back Pink Panther in 2017 with an exciting
new game series to be unveiled at AGE.
Meticulously crafted to deliver an exciting and entertaining
gaming experience that incorporates contemporary game
trends with the latest generation technology. Pink Panther
will be available with four brilliant new titles –
Kalahari King, Mega Mariachi, Many Fortunes and
Big Ned Kelly.

See us at
AGE 2017
Stand #190

Ray Brown 0417 234 001 David Grey 0410 536 146

Head Office and Showroom
4 Newington Road,
Silverwater NSW 2128
Phone: 02 8707 6300 www.sggaming.com

THE PINK PANTHER TM & © 1964-2017
Metro-Goldwyn-Mayer Studios Inc.
All Rights Reserved.
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Electrical Safety – No Room For Error
We rarely give it more thought than flipping a switch, but the
danger posed by electricity is only ever one mistake away. In
an electrical age, venues should know what they must and
must-not do. Adam Le Lievre reports
Note: the author is not a qualified electrician. This article is for general information and guidance use only
and should not be regarded as technical or legal advice. Readers should seek expert technical advice from a
relevant competent person such as a licensed electrician on individual circumstances.

RCDs are electrical safety devices designed to immediately switch off the supply of
electricity when a dangerous level of electricity is detected leaking to earth. RCDs offer a
high level of personal protection from electric shock.
Workplace injuries and fatalities can be prevented by the use of properly installed and
maintained residual current devices (1).
12 | July 2017 PubTIC
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According to the Electrical Regulatory and Authorities Council
(ERAC) of Australia and New Zealand, from 1 July 2015 to
30 June 2016, 18 electrical deaths from 17 incidents were
recorded.

being bypassed. “If you have a number of fridges together, or
an old fridge, the RCD could trip all the time. So sometimes
people take it off and just have a normal circuit breaker, and
that’s when you can get electrocuted.

Seventeen of these deaths were from sixteen incidents
involving “customers’ installations, appliances or equipment”,
and of those electrocuted 12 of 18 were either non-electrical
workers or the general public.

“If you’ve got an earth leakage circuit breaker (RCD), you can
get electrocuted, but you shouldn’t get hurt because it’s quite
quick. The residual current is low and the reaction is quite
quick.

Behind the bar and throughout all pubs there are hundreds of
different electrical appliances, from fridges, chillers and glass
washers, to TVs, pokies and juke boxes. Danger is present
with any electrical appliance, but this is compounded when
electrical appliances are not handled and/or operated in the
prescribed manner, which can result in serious injury or death.
A woman was recently taken to hospital after suffering an
electric shock at a hotel in Adelaide’s north.
News Limited reported emergency services were called to
the Kingsford Hotel in Gawler, where the woman received
an electric shock while moving a fridge. The 36-year-old
was unconscious when ambulance officers arrived, and was
transferred to Lyell McEwin Hospital. Luckily her injuries were
considered non-life-threatening.
This incident serves as a timely reminder to ensure your
business is compliant and safe.
In high-risk workplaces such as behind the bar or in
commercial kitchens, additional duties to manage electrical
risks are required, including regularly testing electrical
equipment, with testing and tagging requirements, and
ensuring all electrical equipment utilises RCDs (Residual
Current Devices).

PubTIC caught up with Glen Haron, principal at Haron Robson,
a multi-disciplinary design consultancy specialising in creative
and technical lighting design and electrical engineering, as
well as energy and audio-visual planning and advice.
Since 1 January 2013 it has been a requirement that RCDs
be used in high-risk workplaces like pubs and commercial
kitchens, under clause 164 of the Work Health & Safety
Regulation 2011. Despite this, Haron estimates there would be
tens of thousands of non-compliant installations in hospitality
workplaces.
Haron says he regularly encounters the problem of the system

Residual Current Device being tested

“A lot has been put into this area by Standards Australia and
government departments to minimise risk to people, both
employees and visitors to buildings.
“It’s a mandatory requirement that buildings be tested each
year, but not many people do that.”

By law, if you are a person with management of a workplace,
you must make sure that RCDs used at the premise are tested
regularly by a competent person to ensure they are working
effectively. You also need to keep a record of testing (other
than push-button testing) until the device is next tested or
disposed of.

A competent inspector will be checking:
1. That properly installed and maintained RCDs are fitted where electrical equipment
is used in ‘higher risk’ operating conditions
2. Where fitted, RCDs can be checked by an electrician that they are fully functioning
and protecting any high-risk electrical equipment used throughout the premise.
July 2017 PubTIC | 13
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NOTE: A competent person is someone who has acquired –
through training, qualification or experience – the knowledge,
skills and necessary permits to carry out inspections and
testing of electrical equipment.
Pub electrical equipment that typically requires an RCD:
•

devices used in kitchens

•

electrical equipment used for cleaning or by maintenance
staff

•

around performance areas where bands may plug in
electrical appliances

•

equipment used in function areas, such as bain-maries,
water boilers and extension leads

•

amusement devices, such as bouncy castles and
children’s rides

A good time to have your RCDs checked is when you
complete scheduled mandatory inspection and testing and
tagging of your electrical equipment.
Pubs must ensure electrical equipment is regularly inspected
and tested by a competent person if the electrical equipment:
•

is supplied with electricity through an electrical socket
outlet (‘plug in’ equipment), and

•

used in an environment in which its normal use exposes
the equipment to operating conditions that could result in
damage to the equipment or a reduction in its expected

life span (eg. exposure to moisture, heat, vibration,
mechanical damage, corrosive chemicals or dust)

The frequency of inspection and testing will vary depending
on the nature of the workplace and the risks associated with
the electrical equipment. A record of the testing must be kept
until the electrical equipment is next tested, permanently
removed from the workplace or disposed of.
Not getting these things right can result in serious injury or
death, which could also cost a business its survival.
Clause 164 of the Work Health and Safety Regulation 2011
says: (in a circumstance set out in subclause (1))
“a person conducting a business or undertaking at a
workplace must ensure, so far as is reasonably practicable, that
any electrical risk associated with the supply of electricity to
the electrical equipment through a socket outlet is minimised
by the use of an appropriate residual current device”.
The penalties for the incorrect management of these risks can
be in the tens of thousands.
There’s no room for error when it comes to electrical safety
in a business. If you have any doubt about your compliance
contact your electrician.
You can read more about regulations specific to your state at:
https://www.safeworkaustralia.gov.au/electrical-safety

‘Test and Tag’ is a generic name given to the process of visually inspecting and
electrically testing in-service electrical equipment for personal safety. Colloquially,
it is also referred to as; tagging, test tag, test and tag, electrical tagging, appliance
testing, portable appliance test or lead tagging.
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Do’s and Don’ts of Gaming Room Success
PubTIC spoke to Paul Kelly, designer of Macarthur Tavern gaming room, on best practise design

Optimising a pub’s gaming operation is about providing an environment where players feel relaxed and free to engage with the
machines in their own way. The space represents an escape from the day-to-day and should reflect the kind of place the gamer
would like to go to vacation.
Paul Kelly is working with hotel and club operations on some of the most innovative gaming spaces in Australia, including De
Angelis’ Macarthur Tavern, and has detailed his top “do’s” and “don’ts” of gaming room design that have made him a leader in
this arena.

Layout

Facility

DO
•
Create a pattern that lets patrons easily walk through the room,
allowing them to peruse the machines and options
•
Position the cashier booth to be the first thing seen when
entering. Where possible, have the cashier in view from all
positions – provides a sense of security
•
Where possible, have the area appear as one room, even the
smoking and non-smoking
DON’T
•
Create too many dead ends or areas people cannot walk through
•
Put more than four machines in a row
•
Make patrons leave the area for things (amenities, service, etc)

DO

Service
DO
•
Provide a cashier / gaming bar and CRT. Let the customer choose
interaction with an employee or not
•
Let customers have access to their own complimentary services,
don’t make them have to ask (coffee/tea/snacks)
•
Roster staff exclusively for gaming customers, who may be
spending hundreds, rather than sharing with a beverage bar and
customers buying drinks
DON’T
•
Provide too much alcohol, which promotes discussion. Serious
gamers don’t talk to anyone

Lighting
DO
•
Use indirect and reflected lighting, and allow the machines to
illuminate the room
•
Balance the lighting level with the machines. A Dali system
allows lights to be adjusted individually
•
Illuminate important entrance points and service points, allowing
people to ‘hide’ in the light levels of the rest of the room
DON’T
•
Provide a lot of lighting
•
Have lights directly over machines
•
Use any lights above ‘warm white’

•
•

Give the gaming room its own external entrance
Provide a lobby before a choice between gaming and nongaming options
•
Have an ATM at all exit points
•
Give the gaming room its own toilet and bar facilities
•
Foster the feeling of the gaming room being its own venue
DON’T
•
Make the gaming room the only smoking area in the venue
•
Internalise the gaming room, preventing external access
•
Share toilets with other parts of venue, if possible. They should
be seen to be part of gaming room, not obviously the rest of the
venue
•
Provide single access / co-gender toilets. Have separate male and
female

Position
DO
•
Position the gaming room such that it can be viewed from
outside as its own venue, allowing customers to come who may
not come to pubs
•
Give it the ability to advertise itself – signage
•
Give consideration to parking and discretion
•
Allow for internal access, preferably off the sports betting rather
than horse racing / track area
DON’T
•
Make the internal access off the bistro
•
Put the gaming room next to the high-volume beverage areas

SEE MORE IMAGES OF
MACARTHUR TAVERN
GAMING ROOM
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All in the Family
Burdened by its own success the Macarthur Tavern
needed a rebirth, so the De Angelis family set about
changing truth and perception, morphing it from party
town to community hub. Clyde Mooney reports
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The Macarthur Tavern, occupying an expansive corner block
on Gilchrist Drive opposite Macarthur Square Shopping
Centre, is a landmark of the Campbelltown community.

burden was high, and while security remained in control, the
pub was increasingly hard to manage and the late-trading
success began to not warrant the effort.

For years it was the go-to place for nightlife for miles around,
attracting up to a thousand people on weekend nights. But the
changing social face of drinking and subsequent controls on
high-volume establishments has made this format increasingly
unviable for many.

“The focus was more on the music side of things, the DJs and
probably the weekends,” recalled Brendan. “The issue was the
sheer numbers, we used to just get so many people.

The De Angelis family is a stalwart of Aussie pubs. Patriarchs
Archie and Robyn – sister to Arthur Laundy – sired four
children. Son Peter De Angelis now fronts the group, assisted
by brother Philip and sister Nicole, who is married to Brendan
Hood, who joined De Angelis Hotels & Investments (DHI) 25
years ago aged 21, and is now group head of operations.

PubTIC caught up with the family to hear the challenges
overcome in reinventing such a well-known venue.
***
Campbelltown is a region of south-west Sydney seeing
unprecedented growth, largely due to State government
mandate. The De Angelis’ have invested heavily in the area
and intend to capitalise on its increasing population and
development.

“We didn’t want to be out there at two or three o’clock in the
morning anymore trying to manage it ourselves, and we went
through a process of ‘how do we do this?’”
In Q4 of 2015, DHI determined enough was enough and
began considering how to change the situation. The thinking
was to ditch the late-night and go for a family-friendly
environment with far greater focus on day trade. But the
restrictions had taken their toll, and the group was reluctant to
spend too much on a big-budget overhaul.

If at first you don’t
succeed …
Initial work began swiftly, and largely due to DHI’s in-house
construction team was completed before the end of 2015.

The Macarthur is a large one-level pub with a substantial food
offering. For years it operated the popular Vibe nightclub,
which became a staple of the area. The high number of
patrons resulted in incidents that took it to the ominous
list of violent venues, bringing applied safety measures and
restrictions.

The first stage was repositioning some aspects of the pub,
most notably the gaming room. The new TAB area would be
expanded and occupy the former Pharoah’s Lounge, with the
EGMs moved to a new place designed by specialist Paul Kelly.
The new gaming space incorporates best-practise concepts
to optimise it for punters’ enjoyment, including a requisite
second entrance.

Busy nights saw 35 security guards at the venue and
authorities trolling for troublemakers. The cost and regulatory

“That stage went over quite well, but we were still having
trouble changing the image,” explained Brendan. “We thought
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we needed a really good facelift – the pub to change, the
décor to change. That’s when we came up with the idea of the
Verandah bar, which is where Nicole came in with her design.”

“It has given that whole area a completely different feel to
what was originally there, and we’ve seen amazing results,”
furthered Nicole.

“The question was how were we going to change the image
of the hotel without spending too much money,” offers
Nicole. “We thought this is the chance for us to grab these
young families that want to go to a place in the south-west of
Sydney.

The Verandah is at the back of the Tavern at a significant
height above the sloping ground, overlooking Western
Sydney University and much of Macarthur. The vista suits the
aesthetic ease of the space, but the topography makes for
some chill breezes through a district that regularly sees subzero temperatures during winter. To address this, DHI fitted
a tall louvered glass wall to shield or allow airflow without
interruption to the panorama.

“It was an interesting project for me as an interior designer.
We usually rip everything out and start again. This was about
looking at what we’ve got, what can we work with and how
can we change it. How can we rebrand this space and attract
a different crowd?”
This challenge produced what is now the Verandah Bar, which
is mostly about an outdoor area of the Tavern that previously
was hardly used. The transformation began with painting
virtually everything white, and tweaking the layout to provide
more intimate spaces of assorted sizes to encourage groups.
Outdoor areas should embrace nature, so a plethora of plants
were brought in to populate the expanses of white. Furniture
fabrics were changed to earthy tones of humous, with breakouts of floral, and blue and white stripes, beneath umbrellas
and festoon lighting to invoke summer warmth.
The patio already boasted an engineered vertical garden wall,
created from aluminium bracing and equipped with adjustable
watering systems. The automatic watering was expanded,
drawing irrigation tubes through garden beds and floors to
keep it functional but out of sight. Provision was made to
shape and route the delicate vines gradually growing into
place, roofing trusses fitted with suspension wires that will one
day be draped in greenery.
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“We also got a new heating system to keep the area nice
and comfortable … last year it got a bit cold outside,” added
licensee Matt Lopez. “It creates a whole new atmosphere out
there.”
The heating system is gas-fired ducting that directs hot air
downward to provide significantly greater heating benefits
than portable gas units.
“Every winter we’ve had trouble with people saying it’s too
cold out here,” added Brendan. “It’s generally been much
warmer out here now, but we were having trouble with the
heaters burning plants and we had to move them around.”
Beyond the overhauls to gaming and the Verandah, the Tavern
operates a 100-seat restaurant that enjoys enough trade to
require bookings. In addition, there is a niche ‘VIP’ area beside
the main seating that serves well as a when-required group
setting.
These areas are flanked by a wall of natural timber blade
panels, creating a shifting sightline for passers-by. On the
other side is one of the service areas, incorporating a highly
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functional two-sided bar that also serves the Verandah.

way we could target the families,” offered Nicole.

Past these is another smaller dining area framed by a glass
wall, the other side of which is the new kids’ play area, already
well patronised by local mothers and budding Campbelltown
progeny.

The kids and family days are absolutely free and quickly
attracted dozens then hundreds of people. They take place
mostly on the Verandah, providing some separation from the
other dining zones.

Continuing through the hotel, next is the former nightclub.
Much of this area is now the indoor portion of Verandah Bar,
the rest officially now function space. There are lounges and
bench seating and the beginnings of a cocktail bar, which like
a number of the service areas, sports a roller shutter to close it
off when not required, but the thriving restaurant has claimed
much of the space for seating and lately it has been set for
dining every night.

One character employed is Olaf, the chirpy snowman from
Frozen. A frazzled mother asked about securing him for her
child’s party, which would cost $250 for the contractor. In
consolation, the woman was given the same amount in
vouchers for the bistro, to offset the cost, and hopefully further
the Tavern’s changing reputation as a place for the family.

Changing hearts and
minds
Already a well-established venue with high awareness
amongst locals, DHI next set about educating the existing
patron base to the new-improved Macarthur Tavern.
“We had a great Facebook following, about nine or ten
thousand, but they were mostly 18 to 25-year-olds,” reports
Brendan. “But things really started to change when we told
everyone we’ve got an idea for a child’s play area.
“It was one of the best posts we’ve had in years, probably
about 3,000 hits. That’s when we really started targeting that
approach. Matt had an idea of doing a kids’ play day on the
first Sunday of every month. We have the dog Marshall, kids’
characters, costumes, face-painting, lolly bags, photos and
things like that.”
“The associated environment had changed, so we were ready
to remarket, and I think bringing the playground was another

“We’ve been talking about ways to further evolve it,”
says Brendan. “We’re thinking about a Bathurst weekend
promotion, maybe using 12-volt cars for the kids to race
around a circuit in the carpark. Last year we did a Christmas
toy drive for the hospital. What can we come up with this
year?”
“We’ve also done a food truck that is a burger bar,” adds Matt.
“We were going to put in an outdoor kitchen, but the pricing
was a little out of reach, so instead what we’ve done is a
mobile option.
“We do five or six burgers out of there. Over the weekends it
works really well with the families, it’s nice and relaxed.”
“It’s gimmicky as well,” furthers Nicole. “It’s a little retro blue
and white van that sits in the corner.”
“Originally, we bought everything gas except the deep fryers,”
continues Brendan, “then when we went to do it we realised
how many bottles of gas we’d go through a week. So now the
BBQ is gas, everything else is electric.
“And if we want, we can take it to school fetes or just get it out
there. We’ll put the DHI or Macarthur logo on it, of course.”
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Breeding ground
While the region provides a good pipeline of adolescents
eager to earn cash, the process of grooming staff through
the ranks to become assets of a company does not simply
happen. This is ingrained into the DHI philosophy, which
boasts a strong core of long-serving and vested employees.
“That’s why families work pretty well in pubs,” suggests
Brendan. “When you walk through you want it to be looking
good because it reflects on yourself.
“Matty’s been with us for ten years. Guys like these that know
our attitude – he walks into a place and he feels like it’s part of
him as well. It takes the staff and everyone to care about it as
much as you do, otherwise it’s just not going to work.”
The family also operates its construction arm, led by Philip,
a qualified builder. This is an aspect of the company Peter
believes gives DHI an edge.
“It’s an incredible advantage, because it gives you complete
control,” he says. “Anytime you own the venue and you
are building within your own structure, you can turn
jackhammers on and off when you want to, which you
can’t always do when you are relying on an independent
contractor. We say we’ll work through the night tonight, and
it’s me or Philip on the jackhammer … the effect it has on your
patrons is unquantifiable upside.
“I think it also allows us to negotiate contracts more
effectively.”
The new improved Macarthur Tavern is now enjoying a
distinctly quantifiable upside in trade, without the grind
and anguish of its previous incarnation. Day trade has lifted
enormously and the gaming room has climbed over 80
places in the L&G state rankings, while security costs have
plummeted and the spectre of drugs and random acts of
violence is no longer part of the equation.
But the fate of their former patronage still comes to mind,
even as the pleas to bring back the nightclub finally fade.
“It used to be an enjoyable environment; the music, the vibe,

everyone having a great time,” laments Brendan. “Are they
just going to stop that? If you look on our Facebook account
they still ask to bring it back, so obviously people are missing
something like that in this area. We don’t want to do it, but
where are these people going?
“I have conversations with my publican mates all the time
about that: where do you prefer to have your kid, at a
nightclub, or going to someone’s house party?”
“If you’ve got a thousand blokes in your room, and you have
five assaults, that’s just half of one per cent,” explains Peter.
“You have one assault in a small venue, and effectively you’re
more dangerous than we are, but I don’t think the legislation
allows for that.”
“I think the public’s becoming educated to the fact that they
can’t carry on like they used to, because everyone as a whole
is refusing service,” says Matt. “A lot of schools are doing RSA
courses, teaching them about what they can and can’t do,
which is good.”
“When we first opened, the attitude was ‘you can’t tell me
not to drink’. I think that’s also changed in the area,” furthered
Brendan.
“At the end of the day, that style of business was never our
core,” states Peter. “I think everybody in our game that stands
the test of time needs to be adaptive. If you’re inflexible, you
won’t survive.
“I’ve been very proud of what Nicole, Brendan and Philip have
achieved in what was a significant rebirth of a venue, and
Paul Kelly did a fantastic job on the gaming room. We had
enormous heat from the police and the constraints that these
big entertainment venues attract is I think at times unfair.
“We’d never do another Macarthur Tavern – no bloody way,
too much of a hassle – which is sad, because communities
do enjoy those venues. But the additional constraints and the
bureaucracy, it stifles enthusiasm and progress.
“What we have now is still a work in progress, but it’s one step
at a time and I think we’re heading in the right direction.”
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NEWS
JUNE’S GREATEST CLICKS
Michael Thiele and Craig Ellison, the team behind Open Door
Pub Co, have executed the freehold acquisition of Hardiman’s
Hotel in Kensington.
Formed in 2004, ODPC accumulated a large portfolio of
leaseholds before selling the lot, 17 leases and head office to
Dixon Hospitality in late 2015.
Hardimans Hotel, built in the late 1870s, was originally
designed to resemble a boat, even sporting porthole windows.
Rick Richards and Jane Holmes bought it 1 January 1998 and
have lived in and operated it since.
Thiele and Ellison have been eying the area and particularly
the Hardimans for quite some time, watching the growth in an
area they say has only two hotels left and is “crying out” for a
modern hospitality operation.

Still on a high from his recent purchase of Dean Haritos’
Verandah Hotel, Simon Tilley has expanded his CBD-based
portfolio to the north shore with purchase of Balmain Pub
Group’s famous Greenwood Hotel for just over $10 million.
Built as a church in 1878, the building became a pub in 1992,
with Wills pulling the first ever beer, under the employment
of Tony and Morris Green. He returned 22 years later with
BPG to buy the leasehold operation. BPG announced the
sale campaign of the picturesque sandstone pub in late April,
following the recent passing of one of the Group’s major
partners.
The Greenwood marks the third recent sale for BPG, the
strategic reshuffle thus far netting nearly $25 million with
divestment of its Town Hall Hotel in Balmain, and Erskineville’s
Swanson Hotel, all managed through CBRE Hotels.

Having now secured it, Thiele says it needs a “significant
investment” but he intends to bring the pub up to the standard
expected in Melbourne’s thriving hospitality scene.
***
Iris and Gallagher Hotels have furthered their history,
selling each other the Hunters Hill Hotel and Tiger Bar in a
transaction topping $64 million.
Sam Arnaout’s Iris Capital has been behind some very
successful pub developments, including a huge remake of the
Hunters Hill Hotel (HHH) and surrounds.
Patrick Gallagher snapped up Hurstville’s Tiger Bar in late
2015 for close to $28m, citing an interest to diversify the
group’s portfolio across key Sydney regions. It held a gazetted
40-metre redevelopment height, but Gallagher has no history
of this and very much considers himself first and foremost a
publican.
Conversely, Iris has really ramped up its property and
development business in recent years, most notably with
the huge 1.66Ha Newcastle East End project, occupying four
blocks. But Arnaout says his heart is still with pubs and parting
with HHH, one of the group’s first, is bitter-sweet.

***
Inner-west publican prophet Ray Reilly bought Goodtime
Hospitality’s West Village Hotel – aka the White Cockatoo.
Locky Paech and James Bodel formed their hotel group
mid-2014 with the purchase of Petersham’s White Cockatoo.
After running it for six months they executed a two milliondollar renovation and relaunched the pub as West Village in
late 2015, but amid changing circumstances including Paech
expecting a child, it was back to market in March this year.
After years consolidating his much-adored Henson Hotel,
mid-2016 Ray Reilly divested his long-held Trinity Bar and
took on Newtown’s Sydney Park Hotel, opposite St Peters train
station.
As the Paech’s welcome a new addition to the family, Reilly
ramps up his expansion rate, acquiring West Village for around
$6.5 million, completing his “golden triangle” and trilogy of
solutions.
Despite embracing the f&b-based improvements at the pub,
Reilly is not as enthusiastic about the name change tips he’ll
like revert back to the White Cockatoo. But beyond ‘add-ons’
he remains coy about specifics except to say it won’t be the
child-friendly “circus” that is the Henson.

***
July 2017 PubTIC | 21

NEWS
MOELIS FINALLY SECURES
REDCAPE DEAL
Ending two years’ speculation, a vehicle controlled by
investment bank Moelis Australia finally cemented purchase
of the high-flying Redcape Hotel portfolio for $677 million.
The deal was through a specialty fund – the Moelis Australia
Redcape Hotel Group (MARHG).
MARHG will comprise close to $400m in equity as well as
around $320m in senior debt, for a total sale price with stamp
duty of more than $710m. The vendors are US hedge funds
York Capital and Värde Partners, that took if from the original
purchaser Goldman Sachs, which was engaged to negotiate
the recent sale process.

Dixon (DHG) stormed onto the Australian hospitality scene in
2012. Led by executive chairman Bruce Dixon and bringing
some high-profile business backers, it quickly expanded
courtesy of full portfolio acquisitions of the Open Door Pub
Co’s 17 pubs, the three Drink n Dine pubs, and the five Beer
Deluxe pubs.
The leasehold-only business model projects strong returns
through its f&b and experience-based hotel and restaurant
operations, and has specifically adopted only pubs without
gaming.
Since the beginning it has entertained the idea of an IPO
for its accumulated portfolio, now counting 48 venues, with
valuation expected around $186 million. But it was confirmed
earlier this year the IPO was ‘on hold’ indefinitely.

The portfolio consists of 25 gaming-focused hotels, 23 of
which are freeholds. Three are in Queensland, and 22 in
NSW, with 12 in the Top-100 including #1 and #4. The price
represents a portfolio capitalisation rate of 9.6 per cent and
MARHG is expected to deliver investors an initial cash yield of
8.75 per cent per annum, with anticipated earnings growth of
three to five per cent annually.

KKR (Kohlberg Kravis Roberts) is a major player in multiple
asset classes, including private equity, energy, and real estate.
It helped fund Dixon into the purchase of six of the Keystone
Group venues, being sold under receivership, for a price
believed to be around $40m. This debt was understood to be
due upon completion of the IPO. In June KKR announced a
“partnership” with DHG, acquiring a majority stake

Once the deal is completed Moelis will input $40 million as
a strategic investment, representing a ten per cent interest.
Eligible investors will next be given an opportunity. Most head
office staff will be retained in a hotel operating agreement and
key executives will be issued up to 426,797 Moelis shares.

KKR does not share DHG’s distaste for poker machines and is
understood to be involved with bidding (against Tabcorp) to
buy gaming giant Tatts Group.

Moelis Australia undertook an IPO in April, but has since
acquired both Redcape and specialist property manager
Armada Funds Management, bringing another $1.5bn in assets
under its wing.
MARHG sees opportunity in the Redcape portfolio through
further investment cap-ex and the possible trading of mature
and non-core assets, bought at attractive “portfolio” prices.
The intention is to float MARHG on the ASX in 12 to 18
months.

SOLOTEL’S NEW
MARLBOROUGH AND
PUBLICAN OF THE YEAR
Solotel has taken the reins at Newtown’s landmark
Marlborough Hotel, furthering its grip on the inner west and
installing publican of the year Amanda Verratti to further
Public House successes.
Following announcement of the acquisition in April, Bruce
Solomon’s group took the keys to ‘The Marly’ in June and have
begun plans for applying their formula within the large-format
pub, boasting nearly 1,000 m² across three levels.
Solotel purchased the Newington Inn in late 2014, executing
a re-brand as Public House Petersham (PHP) and placing new
publican Amanda Verratti mid-2015. Verratti was recently
bestowed Time Out Sydney’s Publican of the Year award – the
first time a woman has won the title.

KKR MOVES IN TO DIXON

The Marly is Solotel’s fourth venue in Sydney’s edgy inner
west, building upon its dominance with The Bank beside
Newtown Station, the nearby Courthouse Hotel, ‘The Courty’,
and local stalwart the Erskineville Hotel – ‘The Erko’.

KKR has ended speculation, announcing acquisition of a
“majority share” in the fast-growing Dixon Hospitality Group
for an undisclosed amount.

Solotel has come to realise the value of connecting with the
locals, who will inevitably choose to either engage or avoid an
establishment.
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