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BIG NEWS

NEWS

LANTERN TURNING OFF THE LIGHTS
In mid-October, ASX-listed Lantern Hotel Group announced
the sale of its last ‘non-core’ property, the Commodore Hotel
in McMahon’s Point, for $14.5 million.
The buyer was Lane Cove stalwart Graham Campion, whose
family has owned Lane Cove’s Longueville Hotel since 1929.
Campion said the Commodore is the second pub he has been
seeking for some time.
“From word go I thought it was in a good position, and a good
fit for me. Somewhere I can make a difference. I bought it as
a going concern to run and hold on to, not to try and make a
quick profit.
“I think the pub industry is going well. There’s good balance.
But this is my first acquisition outside our Lane Cove, so I’ll be
on a bit of a learning curve.”
The sale price represented an impressive 46.5 per cent
premium to LTN’s 30 June 2016 book value, but in line with a
recent independent valuation, according to Campion.
LTN’s sell-down has thus far achieved around $60 million in
completed and contracted sales, with an average book value
premium of 18.5 per cent. The Commodore was marketed by
Ray White’s Asia-Pacific director Andrew Jolliffe and associate
Blake Edwards.
Just over a week later, LTN shareholders passed a resolution
to sell down the remaining six properties in the portfolio. The
prices being achieved for strong assets in a stock-starved pub
market proved too hard to resist.
Anticipating the favourable vote, the directors had already
listed the top-performing western Sydney pubs Ambarvale
and Uncle Bucks, through CBRE Hotels.
Before the EOI campaign had even closed, the De Angelis
Group emerged as buyer for Uncle Bucks, paying $25.3 million
for the Mt Druitt pub. A 30.5 per cent premium to book value.
“Uncle Buck’s is exciting for us as a diversified purchase,” said
Peter De Angelis. “It has a great retail mix, contributing to the
bottom line upside in both reach and height levels.
“We have big plans for it. We identified it as under-valued and
underdone six months ago.”
Next LTN’s flagship Five Dock Hotel went to market through
Ray White Hotels. Ranked 145 on the Liquor & Gaming NSW
list of gaming venues, it had benefited greatly from the
Group’s investment in new machines, but still held upside in
layout and alternative revenues.
A week later, Colin Parras was announced as buyer for the
Ambarvale Hotel for $21.2 million. This was a new high
premium for the rapidly disappearing pub group, at 50.2 per
cent above book value.
Occupying 7,200 m² in Ambarvale, within Campbelltown LGA,
the Hotel is central to a designated growth area slated to see
33,000 new homes in coming years.
“This is a hotel that has been well-run by Lantern,” remarked
Parras. “Being so close to Christmas, we are just keen to take
over the reins and run it as-is.”
Just three days later, with weeks remaining on the EOI
campaign, former Wallaby Bill Young bought the Five Dock

4 | November - December 2016 PubTIC

Hotel for $29 million – the highest price achieved to date, and
a healthy 38 per cent above book value.
“In effect, the market had been anticipating the sale of this
prominent hospitality asset for some time; and the interest
generated from the beginning of the sale campaign was
commensurately strong,” noted Ray White Hotels director
Andrew Jolliffe.
Two days after the Five Dock sale was announced, the Group
determined to sneak in another before end of year, listing the
Waterworks Hotel through CBRE. The pub is ranked #198 in
one of the State’s top LGAs, with several Top 100 pubs close
by.
The last of the procession for 2016 proved a good decision,
resulting in the largest premium to book value thus far at a
breathtaking 65 per cent. The sale price of $17.228 million was
from an unnamed buyer. LTN purchased the pub just two
years ago for $8.25 million.
At close of year LTN now hold just two assets: the Crown
Hotel in Surry Hills, and the General Gordon in Sydenham.
Each are expected to hit the market early in 2017.
Once the core assets are sold, the Board will determine how
the divestment proceeds are used and whether or not to wind
up the entity. Sale of the company’s ‘core’ business will prompt
its de-listing from the stock exchange, unless monies are
invested into a new primary business.

BEER NEWS

BEER PROFESSIONAL TRAINING REACHES AUS
THROUGH INSTITUTE OF BEER
Talk of the business of craft beer in Australia has reached near
deafening levels in recent years. The phenomenon of complex,
high-taste beer has gone beyond a consumer trend to become
an accepted part of the liquor and hospitality sectors.
The revolution has been alive in the USA for somewhat
longer than Down Under, driven by the American consumer’s
discovery and subsequent love of crafted, hop-driven
products by the veritable army of America’s beer and brewing
enthusiasts.
Blessed with a constant array of boutique micro-brewery
brews, many American venues have taken advantage of the
higher price points and potential for profits in these premium
products. Competition for the emerging market has assisted
the success of the Cicerone Certification Program, which says
it aims to educate and certify industry professionals “to elevate
the beer experience for consumers”.
Three heavyweights in Australian beer – acclaimed brewer
and judge Neal Cameron, former Woolworths national liquor
purchasing & marketing director Ian Kingham, and brewery
aficionado Dave Phillips – have teamed up to form the Institute
Of Beer (IOB). Amongst other specialist beer-related activities,
including tailoring training programs for groups and individual
venues, they will be exclusively offering Cicerone training in
Australia.
There are now over 2800 ‘Certified Cicerones’ in 20 countries
around the world, with around 1,000 people taking the exam
each year. There are over 78,000 of the lesser qualification of
‘Certified Beer Server’ through more than 30 countries, and
another 15,000 take this exam each year.
The market for craft beer in Australian has closely followed the
lead of the US, which began embracing small-scale “microbreweries” in the 90s. The US Brewers Association reports that
as of 1 December, the number of craft breweries in the States
tallies a record high of 5,005.
One of Australia’s most recognised names in specialty beer
venues is The Local Taphouse, with venues in Sydney and
Melbourne. Owners Guy Greenstone and Steve Jeffares
have also driven the hugely successful Great Australian Beer
SpecTAPular (GABS) events, and recently launched their own
brew-pub. Greenstone says the Cicerone training has been an
“outstanding” complement to their businesses.

“At both The Local Taphouses and at Stomping Ground
Brewing Co. we put all our front of house staff through the
Certified Beer Server training programme, and we’ve had five
go to the next level of Certified Cicerone. Four of those will
now sit the Advanced Cicerone exam overseas in the first half
of 2017.
“Through the Cicerone programme our staff have more
complete product knowledge and greater confidence in their
serving skills. I would recommend it to anyone wanting to
elevate their training programme,” suggests Greenstone.
“It’s not just about knowing beer,” furthers IOB’s Education &
Technical director, Neal Cameron. “Its knowing how to store
it, serve it and most importantly assist your customer with
making good choices in what has become a bewilderingly
complex business. If someone’s paying $10 for a schooner
of beer, its unforgivable if that beer is not served in perfect
condition.”
Major US breweries have integrated Cicerone training into
their business, including the world’s largest ‘craft’ beer brand,
Samuel Adams, but also mainstream brewers such as ABInBev
and Miller Coors. Heineken made Cicerone training mandatory
for all its employees, irrespective of their role.
“It’s got to the stage in the US where not having a Cicerone
qualification to demonstrate your broad range of beer
knowledge means you’re in the minority,” suggests Cameron.
IOB will begin offering Cicerone training from February, 2017,
involving online learning and face-to-face exams.
The levels of training are:
-Certified Beer Server: broad qualification to train and certify
knowledge on everything relevant to serving beer. Involves
purchasing and storage, common faults, perfect pouring and
knowledge and communication of major styles.
-Certified Cicerone: a significant advancement on CBS, taking
4-6 months’ hard study atop good basic beer knowledge.
Involves training in all beer styles in the BJCP, major faults and
causes, storing and serving, draught system operation and
diagnosis, production methods and ingredients and what they
do, beer and food matching, and history and evolution of beer.
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THE DRAMA OF CARLTON’S
(LATE) CORKMAN IRISH PUB

They said they had no plans to demolish the pub, but did so
due to concerns about the structural integrity of the building
after the fire, which had nothing to do with them.

Early on Saturday, 8 October, emergency services were called
to attend a fire at the historic but vacant Corkman Irish Pub.
Police reported the fire as being treated as suspicious.

In early December, Premier Daniel Andrews’ Government
announced intentions to introduce legislation allowing the
Courts to seriously penalise developers performing illegal
building works. The laws will see offenders face up to five
years’ prison, individuals fined up to $93,276 and corporations
up to $466,380.

The 1857-built pub had been purchased two years earlier for
$4.76 million by Stefce Kutlesovski and Raman Shaqiri, through
their company 160 Leicester Pty Ltd. Although tenanted at
the time, it closed for business sometime during the next six
months.
Exactly one week after the fire, Melbourne City Council began
receiving calls complaining of demolition noise at the site.
Inspectors arrived to find the heritage pub largely demolished.
They issued an order to cease work, but the crew returned
the next day and completed the demolition. No demolition or
planning permit had been issued.

The Corkman site owners, dubbed the “cowboy developers”,
face penalties from Victoria’s Planning Department and the
EPA, but the collective costs are still unlikely to rival the
windfall of the property’s lift in value potential.

THE TUSSLE FOR CAIRNS
COURTHOUSE

The Victorian Planning Minister referred the matter to the
Victorian Building Authority for investigation.
Property experts suggested the value of the property had
immediately doubled, to around $10 million.
Inspectors soon found asbestos waste at the site, and
ordered it to be covered. A tip to the EPA hotline led to
more being found – dumped illegally at another property
owned by Kutlesovski and Shaqiri for just 10 weeks. The EPA’s
Daniel Hunt said if found guilty of dumping construction
and demolition waste the defendants faced a fine of up to
$758,350, plus more for failing to adequately cover the waste
at the Carlton site.
Planning Minister Richard Wynne began an action with the
Victorian Civil and Administrative Tribunal (VCAT) attempting
to force the owners to replicate the heritage building. This
would apply to the location even if the current owners sold, or
if 160 Leicester P/L went into liquidation.
In a letter to the Planning Minster, National Trust chief
executive Simon Ambrose suggested it may take larger
fines and possible criminal prosecutions to scare parties
considering abusing the planning process.
Kutlesovski and Shaqiri had been avoiding the media, but
engaged legal representation and lobbyists to help manage
the fallout. The Planning Minister received a letter apologising
for the illegal demolition and pleading ‘best intentions’.

The Courthouse Hotel in Cairns has proven to be one hot
potato in the latter half of 2016.
Listed entity Lantern Hotels put the historic former courthouse
turned pub to market in June as part of its ongoing selldown of assets. Once the EOI campaign ended in July, it was
announced Pelathon Management Group would be buying it
for $6.25m.
Cains Council then surprised everyone with a public
announcement they would be acquiring the Hotel, claiming
they didn’t get the opportunity to pitch for it during the EOI
campaign. Lantern announced ‘stay tuned’.
In November, the sale went ahead to Pelathon, with Jaz
Mooney relaying they were looking forward to taking over for
Christmas. But Council were undaunted, and broadcast plans
for compulsory acquisition. The 95-year-old building was
to be the centrepiece in grand plans to create a world-class
attraction and turn the town of 150,000 souls into the cultural
hub of northern Australia.
After more uncertainty, an apparent compromise emerged,
whereby Council bought the pub from Pelathon for $5.75m,
surrendering the 35 EGMs, potentially worth around $1.5m to
Pelathon once eventually sold through the State’s scheme for
surrendered machines.
Pelathon were invited to stay on as tenants into 2017, while
Council determined its next moves in the masterplan.
But the final surprise was on Council, as Pelathon announced
its exit and the pub’s last trading day to be before Christmas.
Cairns Mayor Bob Manning admitted their surprise, but is unphased.

The demolished Corkman Irish Pub. Black & white image
circa 1955, courtesy Victorian State Library.
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“We will be moving on this straight away ... we’re not a council
that mucks around.”

ENTERTAINMENT

NIGHTLIFE AND SPOTIFY MAKE MUSIC TOGETHER
Music technology leader Nightlife Music has joined forces with
global streaming giant Spotify to create crowdDJ, a world-first
technology that allows Spotify users to choose and save the
music they listen to in venues – hospitality, fitness, and retail.
After a successful trial in over 600 venues, the crowdDJ
app is now officially available Australia-wide, and is set to
revolutionise the way music is played and consumed in public;
from pubs and bars to bowling alleys, family restaurants to
fitness clubs.
crowdDJ is the brainchild of Brisbane-based Nightlife Music,
Australia’s biggest background music specialist, which boasts a
listening audience over two million people per week. Nightlife
Music invested nearly $10 million developing the Spotifyfriendly platform and cites plans to release more new music
products over the next few years.
Nightlife managing director Mark Brownlee says the
technology “is the most significant innovation for commercial
music in decades”.
“Once upon a time you would walk into a pub and put money
in a jukebox. Now you simply open our app and choose one
of your Spotify songs to play in the venue. Consumers have
so much choice through Spotify, but playing music in public
venues is much harder and that’s where Nightlife comes in.”
The partnership with Nightlife gives Spotify access to ears in
thousands of venues nationwide, while ensuring any music
played is commercially licensed. Michael Richardson, head

of business development Asia-Pacific for Spotify, says the
Nightlife partnership will ‘hit the right note’ with music fans.
“crowdDJ offers the most personalised public listening
experience possible. Not only are fans able to choose music
from their existing Spotify favourites to play in-venue, but
they’ll also be able to save any venue playlist they’ve loved so
they can listen to it later, on Spotify.”
Nightlife says gyms, shopping centres, casinos, retailers and
amusement centres are all keen to use the crowdDJ platform,
but the sector that will benefit the most is hospitality, where
music is entertainment.
National brand manager for Bavarian Bier Café, Shaun Baker,
said music is a critical part of the mix in their venues.
“We have worked with Nightlife for years to produce the
soundtracks for our venues. crowdDJ has been a real eyeopener – seeing how much more the music means to people
when they choose it themselves.”
Brownlee says the response from the pub sector for the
Nightlife/Spotify products had been “overwhelming”.
“Punters around Australia have spoken, with more than
600,000 tracks chosen every month on crowdDJ through
various venues, and nearly four million tracks chosen since the
product launched.”
crowdDJ® (registered trademark) is the first in a line-up of
innovations Nightlife and Spotify expect to roll out in 2017.
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What They Said …
By all accounts, 2016 was a big year in Australian hotels. Big ideas, big renovations, big new builds like Melbourne’s Garden State
Hotel and Sydney’s Gregory Hills Hotel. There were plenty of big-ticket sales, particularly in the eastern states, and some big
changes to the regulatory landscape both taking place and in the wind.
Much of the country has lost ground in the battle with protectionist groups advocating abstinence in alcohol and gaming. The
nanny-state voices have won the attentions of the public ear and politicians largely due to media around violence, despite
figures showing sustained declines in violence in venues and in overall alcohol consumption by Australians.
Western Australia continues to wrangle with the fading of the mining boom, bringing opportunity to new industries, and a hotel
sector under greater duress than the States allowing gaming in pubs. New South Wales and Queensland have gone the path of
cotton wool for citizens, while Victoria sensibly reaps the benefits of its advantage.
***
One of the biggest names in hotels in the great State of Victoria
is Zagame’s. The family-owned business operates a half-dozen
pubs, mostly in suburban Melbourne, plus one in Ballarat.
Victor Zagame began the operation back in 1971 with the
purchase of the Albion Charles Hotel. Victoria’s hotels were
predominantly “dark, dingy corner pubs” and Victor’s dream was
to offer an elegant, family-friendly environment, serving quality
food at a good price.
While the family business has expanded its hotel footprint,
it has also diversified into complementary assets and now
incorporates restaurants, bars, and the Grand Hotel and Casino
in Vanuatu. There is also a property arm to the business,
investing in opportunities both in Australia and overseas. These
Zagame Group at AHA(Vic) Awards 2016 days Zagame’s is led by Victor’s sons, Victor Jr and Robert.
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Having worked to establish a trusted name in hospitality, the
Group has self-branded six pub establishments – in Ballarat,
Berwick, Boronia, Brunswick, Caulfield and Reservoir. The ‘Kid’s
World’ concept has been introduced at most venues. Designed
for children two to 12 years, it reduces the hassle and stress of
family dining out and offers welcome relief for parents.
Growth and diversity is strongly embedded in the Zagame
mantra, and they believe there is always room for
improvement, executing a near-constant regime of renovation
and innovation.

The Victorian chapter of the Australian Hotels Association
has developed key relationships and strategies in regards to
regulation and social accountability.
“AHA(Vic) reflects on 2016 as a stable regulatory regime
for publicans and hoteliers,” reports CEO Paddy O’Sullivan.
“Imperative to this outcome is the collaboration between
State Government, regulators, enforcement agencies, local
government and the Victorian licensed venues.

The Group is no stranger to accolades, and 2016 was no break
from tradition. Zagame’s Berwick was the Group’s most recent
subject of reinvention, and the efforts paid off. Berwick picked
up both Best Sports Bar - Metro, and Hotel of the Year - Metro
at the AHA Victoria Awards for Excellence – before the parent
company went on to take out the prestigious award for Group
Operator.
Group operations manager Chris Christou spoke about the
philosophies behind their success.
“As a group, we strive to grow our market share in the industry.
This year has been no different.
“Our staff go through a thorough induction program, as well
on the job training, to ensure knowledge and passion reflects
our service levels.
“2016 has been a very exciting year for Zagame Group, the
opening of MPD Steak Kitchen (Berwick) in June, as well Two
Buns Burger & Bar (Richmond) adding different dimensions to
our group.”
Christou says they believe in diverse businesses that hold
interest to broad demographics, and they’re not shy to try
innovations such as home-delivery liquor from the hotel’s
bottleshop.
“After an extensive renovation in 2015, Zagame’s Berwick
– led by venue manager Hussein Dergham – has achieved
remarkable feats. We feel we can now cater for everyone in
the family.
“Our multi-faceted venue is now complete with two dining
precincts in Zagame Family Kitchen and MPD Steak Kitchen,
and a large sports bar that won’t disappoint.
“Our aim was to ensure our guests feel at home when they
walk through the doors. To bring a world-class venue that
brings class and style out of the city to the suburbs.”
As per the credo, Christou says reinvention has already begun
at the next venue, Zagame’s Ballarat.
All legitimate businesses are prisoners of their own regulatory
requirements, and the fun-loving hotel industry attracts more
than its fair share of pacifying bureaucracy. While several
Australian states grapple with the socio-political dilemma of
freedom versus harm minimisation, Victoria has stood out as a
voice of reason.

AHA(Vic) CEO Paddy O’Sullivan

“This was positively demonstrated at the Melbourne Licensees
Super Forum earlier this year where all stakeholders along
with licensed venues in the City of Melbourne, Port Phillip
and Stonington came together to promote Victoria’s vibrant
hospitality scene. AHA(Vic) would like to take this opportunity
to applaud the leadership of Lord Mayor Robert Doyle for his
ongoing determination to ensure relevant stakeholders work
together to identify issues and manage appropriate solutions.
“We are committed to promoting a shared responsibility
between those who sell and supply liquor and those who
consume it.”
2017 will see AHA(Vic) continue to work with State
government for outcomes that meet the expectations
of both community and industry. High on the agenda is
implementation of the upcoming results of the review into the
Liquor Control Reform Act, currently in progress, and “ensuring
Victoria is a great place to do business” for hotels.
O’Sullivan says industry representation is made easier with
so many outstanding examples of community-minded
businesses.
“There are so many stand out hotels in Victoria! First of all the
opening of Garden State Hotel this year was such a fantastic
addition for the city of Melbourne – a brand new three-storey
pub in the heart of the CBD.
“AHA(Vic) is also very proud of the contribution pubs make to
their communities. Congratulations must go to the Rushworth
Hotel for winning the Outstanding Community Service award
for 2016.”
***
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Fox Hotel, Brisbane

Colonial Leisure Group (CLG) is
similarly based in Victoria, but
now holds hotel titles in four
States since this year’s acquisitions.
CLG is the product of high-profile entrepreneur Chris Morris,
known amongst other things for his dislike of pokies in pubs.
In the first half of 2015, Morris bought Townsville’s Jupiters
Casino for $70 million, distinguishing that casinos are different
in that they are specifically designed for gambling.
CLG operates nine pubs in Victoria, four in Western Australia,
and now one each in NSW and Queensland. The no-gaming
policy makes CLG ideally suited to the competitive WA market,
where they have thrived. Last year, CLG’s Print Hall Hotel in
Perth dominated the AHA(WA) Awards for Excellence, taking
four awards including top honour Best Hospitality Venue for
the third consecutive time.
In January of this year, CLG sold another of its freeholds

in a sale and lease-back to its now familiar landlord, Mazen
Tabat. The next month they bought the lease of the troubled
Keystone’s large-format Newtown pub, marking their debut
into NSW. A few months later CLG entered Queensland via
acquisition of Brisbane’s huge and colourful Fox Hotel.
The company likes to keep a diverse portfolio, also counting
amongst its hospitality assets restaurants, a brewery and
resorts. A sharp self-introduction video produced for CLG
(Love Your Work) relays core philosophies of innovation and
people; “Our reputation is built on our staff’s passion … at CLG
it’s the people that make the difference.”
Offering a rare perspective to the national industry, CLG’s
national GM Lawrence Dowd shared insights to the Group’s
fortunes.
“CLG has reported some strong results across the board in
general, but it’s been a challenging October in WA and Vic due
to the longest and coldest winter for some time. The average
rain fall and mean temperature was a big factor. (Melbourne:
average temperature down 7.0 degrees, rainfall up 56mm;
Perth: average temperature down 6.1 degrees, rainfall up
72mm.)
“However, I think we are just getting fitter and more organised
on every front. The people we are attracting has been great
and its refreshing to see so many passionate people wanting
to be a part of what we are doing.”
WA continues its transition past the mining windfall, and many
in hospitality have seen the wisdom in positioning service
and tourism as the natural replacements for attracting new
consumer and investment dollars to the State. Assets such as
CLG’s Raffles Hotel and Print Hall are primed to take advantage
of this trend.

Newtown Hotel, Newtown, NSW
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In other precincts, Dowd says the future is less ascertained but

MAJOR FEATURE
outlook still positive.
“We are seeing some legislative challenges with the new
lockout laws in Queensland, but luckily our pub The Fox
Hotel is outside of the zone, therefore it could present some
opportunities for us.
“We are working hard on the Albert Park Hotel (Victoria)
redevelopment, which we are pumped about. It’s really going
to the next level for what you can achieve within a relatively
small site.
“We’re also focusing on our latest acquisitions, being the Fox
Hotel in Brisbane and the Newtown Hotel in Sydney, so watch
this space.”
The AHA(WA) is similarly highly active in the regulatory
environment, and leads the charge for members to fill the
economic hole left by mining.
“In 2016, the AHA(WA) made the greatest gains when it comes
to pushing tourism and destination marketing to the top of
the government’s agenda,” reports CEO Bradley Woods. “For
the past couple of years, it has become increasingly clear
how important tourism will be for WA’s hotel and hospitality
industry and the State’s
economy moving forward.

AHA(WA) CEO
Brad Woods

“We also continued efforts to streamline liquor licensing
legislation, and build on our success of securing extended
Sunday trading and a reduction in compliance costs. We
also achieved success, along with our national partners, in
reducing the proposed backpacker tax. This will undoubtedly
encourage more working holiday makers to WA, where they
make a significant contribution to hotels and other local
businesses.”
As one of the few States to not entertain strict regulatory
measures in recent years, the WA branch has also sustained
the position of an appropriate level of accountability for hotels
on social issues with alcohol.
“The AHA(WA) will continue to fight for trading conditions that
allow for growth in the industry. We will also push government
to recognise individual responsibility, increase penalties for
those who misbehave on licensed premises, and expand the
use of barring notices.”
As the western state and world’s most remote capital city
continues construction of over 3,000 new hotel rooms, slated
for completion by 2020, Woods made special mention of
the world class COMO The Treasury hotel in the completely
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refurbished State Buildings.
***
The Fitzgibbons hotels are the stereotypical family-run Aussie
pubs, forming integral parts of their respective Queensland
communities.
The family entered the business back in 1960 with the
purchase of the idyllic Glen Hotel in Eight Mile Plains. Three
generations later, it is still a proud member of the team.
Originally opened by Charles Baker in 1865 as Baker’s Hotel,
its name later changed to the clunky Eight Mile Plains Hotel,
before two Scottish sisters took over and in 1927 re-named
it after the rolling hills of their homeland, bringing about its
moniker The Glen.
The Fitzgibbons also run Toowoomba’s landmark pub,
now known as Fitzy’s. It has previously been known as The
Caledonian, the Post Office Hotel, and Fibber Magee Irish Pub.
The policy is to regularly reinvent the décor and layout to
ensure “an ever-contemporary place” for patrons to socialise,
dine and enjoy live entertainment.
Atop the impending lockout regulations, Queensland
precincts have seen reduced barriers to new business and the
emergence of low-equity competition that has spread margins
thin in many regions.
“Our pub Fitzy’s is in Toowoomba, about an hour and a
half drive from Brisbane, with a population of 150,000. The
population is very static as it does not have a huge tourist
market,” states John Fitzgibbons – QHA 2016 Publican of the
Year.
“2016 saw the addition of several small bars and laneway food
outlets as well as a huge extension to the major shopping
centre, so we certainly felt the impact of the extra competition
and there is more to come.
“The existing operators have had to look hard at their offerings
both in price and offers. The good thing is that Christmas
trade has returned very strong, but many challenges still face
us in the New Year.
“To compete you have to be right up to date with your
offering. In 2014/15 we anticipated some of the challenges
by adding a craft beer bar called ‘Tapestry’ with a street food
focus of burgers, tacos and share plates. The venue serves
36 beers on tap as well as a huge range of whiskeys and
rums. We play live music and entertainment six days a week.

MAJOR FEATURE
but we will commence major renovations to Fringe Bar in
Brisbane’s Fortitude Valley, which we hope to reopen in July.”
***
In May, 2015, a new group burst onto the scene in Sydney,
built on the backbone of industry stalwarts the Waugh family.
Backed by some deep pockets in pubs and real estate, Public
House Management Group (PHMG) assumed operations
at a couple of the Waugh’s hotels, and set about buying an
impressive new portfolio.

Tapestry, in Fitzy’s Toowoomba

At the same time, we added a new 120-seat function room,
increasing our functions offerings to three rooms.

“The addition of these new revenue sources, together with our
Fitzy’s on Church Restaurant & Bar, has enabled us to compete
with the ever-changing hospitality scene.”

Shortly following their debut acquisition, Mosman’s Buena
Vista, PHMG set its sights on the lucrative and highly gentrified
Paddington precinct. In July, they bought the Kelly family’s
Royal Hotel for around $15m, in October the bought the
Ryans’ Woollahra Hotel for $30m, and in December they
completed the hat-trick, picking up Joe Saleh’s gastro pub the
Four in Hand for $8m.

Fitzgibbons echoed the concern about changes to regulations,
suggesting “our industry is constantly under attack” from
legislators. But the push for innovation and relevance marches
on.
“Already this year trading hours have been wound back from
5am to 3am in the Safe Night Precincts, and as of 1 February,
2017, state-wide closing hours will be 2am. Safe Night
Precincts may elect to trade to 3am with a 1am lockout.
“It will be business as usual for Fitzy’s Toowoomba in 2017,

L-R: Mitchell Waugh, Guillaume Brahimi, Tony Squires

Consolidating the move into Paddo foodie sophistication,
in April of this year renowned kitchen maestro Guillaume
Brahimi came into the fold as executive group chef. This
facilitated expansion and repositioning of the Woollahra’s
famed Bistro Moncur brand, spawning a second outlet at the
brilliantly renovated Buena Vista – renamed The Buena – and
a Moncur bar at the original site.
Although backed by a long-standing name in pubs, PHMG
has achieved much in its short history to date. Beyond
acquisitions, some fancy make-overs have bolstered the
investments.
At this year’s AHA(NSW) Awards for Excellence, PHMG earned
Best New Redeveloped Hotel for its work at the Narellan,
Best Fine Dining Restaurant for the iconic Bistro Moncur, and
topped it off with the coveted Group Operator award for 2016.
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“PHMG has seen substantial growth this year – a trend we
are confident will continue in 2017 and beyond,” says group
founder and director, Mitchell Waugh.
“With the redevelopment of the Narellan Hotel, acquiring
three iconic Eastern Suburbs venues, the complete renovation
of The Buena including the addition of Bistro Moncur
Mosman, and the refurbishment of Bistro Moncur Woollahra in
conjunction with the opening of Bar Moncur, there have been
a number of highlights for us.
“However, winning Group Hotel Operator of the Year at the
AHA(NSW) Awards for Excellence was a great reflection of all
the hard work the PHMG team have put in throughout the
year.”
Aiming very much toward community-oriented pubs led by
foodservice, PHMG is largely outside the spectre of legislative
headwinds, but not the winds of change.
“In addition to growing the business, we are always looking to
improve our venues to ensure an enjoyable guest experience,
and this will continue to be a focus in 2017.”
NSW is by far the largest State in hospitality, in part due to
Sydney’s role as a gateway to the country. The largest city
population and ever-present tourism factor have played
roles for and against the introduction of sweeping reforms
to protect patrons from themselves, often at the expense of
vibrancy and business viability.
But pressure from stakeholders including industry and
opponents to the flagging vitality of the city’s nightlife
have brought about some loosening of the noose in some
important aspects of the liquor industry.
“We had to wait right to the very end of the year, but the NSW
Government’s announcement in December confirming reform

of the Three Strikes Scheme was clearly the highlight of 2016,”
reports AHA(NSW) CEO John Whelan. “The current legislation
is flawed, unfairly penalising good hoteliers and making our
banks very nervous. Removing strikes from the ‘bricks and
mortar’ is a great result for the hotel industry.
“It was also nice to get an hour back for takeaway sales and
see the announcement of positive reform to the Minors
Sanctions Scheme.”
AHA(NSW) President Scott Leach notes progress in industry
working with authorities, and some reconsideration of the
blanketing laws.
“There were several highlights from the last 12 months; one
would definitely be our strong working relationships with
Governments at both the Federal and State levels. There have
been some encouraging signs here in NSW recently with
regulatory change. We have put considerable effort into this
and hopefully these changes are an encouraging sign that
we may finally be subsiding from the highwater mark of the
‘nanny-state’.”
Moving into 2017, Whelan says he will closely follow the
passage of change in regulations through parliament, hopes
to see bottleshop closure times returned to midnight –
particularly in hard-hit regional areas – and will in general
keep up the fight against improper policies.
“Ensuring certainty and stability in our trading environment
is always of the utmost importance, whether it be gaming
tax rates, smoking restrictions, gaming operating conditions,
alcohol regulation or trading hours.”
The President is even more vehement, vowing to take the
fight to the law-makers in the coming year.
“The first thing is an unashamed attack on the microlegislation that’s ruining hospitality,” responded Leach. “Hotel
operators are frustrated by the overwhelming, un-coordinated
approach of the increasing number of local, state and federal
agencies that are, to put it bluntly, sucking the life out of
having a fun night out.
“We will be embarking on an unprecedented program over
the next two years to ensure that the needs of the industry are
understood.”
The AHA leaders had plenty to offer in terms of stand-out
performances in the past year, but both cited the work of
Arthur Laundy and Fraser Short at the spectacular Watson’s
Bay Hotel. Whelan also gave a special nod to the induction
of Patrick Gallagher into the Association’s Hall of Fame, while
Leach commended the rise to stardom of PHMG but reserved
a special mention for the sublime execution behind one of
Solotel’s Darlinghurst cornerstones.
“The Green Park is a pub where I particularly like to have a
quiet beer, and a place that really has stood the test of time as
a stand-out in its local community.”

AHA(NSW) President Scott Leach
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And the
winners were ...
The NSW division of the Australian Hotels Association was
the last to recognise its star performers for the past year, and
another big Awards night capped off the season with a bang.
Adam Le Lievre reports
NSW and National President, Scott Leach

On 29 November, the Australian Hotels Association (NSW)
held its annual Awards for Excellence, at Sydney’s The Star.
NSW President and recently elected AHA National President
Scott Leach told guests it was the Association’s “biggest
awards ever, with a record crowd of more than 1,200 industry
and business leaders and 440 finalists across 42 award
categories”.

and well. The Shire was well represented with Northies, Taren
Point Hotel, Ugly Pizza and Huxley’s all getting the nod.
Regional NSW claimed ‘Best Outdoor Experience’ with Wagga
Wagga’s Kooringal Hotel and Crows Nest Hotel picked up ‘Best
New/Redeveloped Hotel – City’.
If it’s a cracking feed you’re after, look no further than ‘Best
Steak Venue’, the Sackville Hotel in Rozelle, ‘Best Burger Venue’,

The Star’s Sky Terrace provided an impressive pre-dinner
meeting place, looking over Pyrmont Bay and towards the city
before guests were ushered into a deep red-lit ballroom for
a three-course meal and entertainment. The night kicked off
with an innovative 3D animation and dance display by Staging
Connections.
Full of puns and keeping the crown alive was MC Shane
Jacobson. Notable guests included Minister for Corrections,
Emergency Services, and Veterans Affairs David Elliot, Shadow
Minister for Trade, Tourism and Major Events, Penny Sharpe
and Member for Coffs Harbour, Andrew Fraser.
There were plenty of great success stories on the night,
evidence that the industry is getting on with business, alive
Crowd at AHA National Awards For Excellence
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the Bayview Hotel in Gladesville, and the Village Green Hotel
in Grafton for NSW’s best meal under 15 bucks.
Regional Hotel of the year (the cream of the crop) went to The
Sunken Monkey Hotel in Erina, with Arthur Laundy and Fraser
Short’s Watson’s Bay Boutique Hotel named best in Sydney.

“Many young people in regional NSW don’t have access to the
same opportunities as those in metro Sydney and the $20,000
scholarship goes towards the costs of accommodation while
studying in Sydney. It’s our way of evening the playing field a
little and ensuring we have the quality people to lead us in the
future.”
Speaking with PubTIC the following day, many of the big
winners were quick to recognise the contributions of others.
Laundy was full of praise for his business partner Fraser Short,
and GM of the Sydney Collective, James Wicks.
“The Watson’s Bay was a fantastic effort by Fraser and James*
and the boys – they’ve done a wonderful job there,” said the
veteran. “I congratulate the AHA, the whole event was very
good.”
PHMG had a big night, picking up Best New Redeveloped
Hotel - Country for the large-format Narellan (joint winner
with the Malouf’s Gregory Hills Hotel) and the legendary
Bistro Moncur in the Woollahra snatched Best Fine Dining
Restaurant.

AHA NSW Hotel of the Year - city: Watson’s Bay Hotel

Industry stalwart Patrick Gallagher was recognised for his
contribution to the industry, presented the Cyril Maloney
Medal. A humble Gallagher noted he was honoured to receive
the award and acknowledged his peers.
A highpoint of the night was the awarding of three $20,000
scholarships to aspiring hospitality professionals for a
subsidised two-and-a-half-year Bachelor of Business degree in
International Resorts and Hotel Management.
The winner of the coveted prize was Hayley Melhuish from
Salamander Bay. But it was later announced that due to
the incredibly close result between the three, the two other
finalists would also each receive the full scholarship.
AHA President Scott Leach said “These scholarships are about
giving students a chance to achieve their dreams, but they are
also a way we can give back to regional communities.
“We owe a lot to regional NSW. It is where many of our
industry’s greatest contributors, and our most memorable
characters, got their start.

But the biggest honour was snatching Group Hotel Operator
of the Year, which founder and MD Mitchell Waugh says was
very much a Group effort.
“We owe this award to every single one of our dedicated staff
and team members who work across the PHMG portfolio. We
look forward to another great year in 2017!”
Humble Hall of Fame inductee Patrick Gallagher admitted he
didn’t work out that it was him they were talking about until
about halfway through AHA CEO John Whelan’s ‘Guess Who’
introduction.
“It wasn’t until they said Brian and Pam Gallagher and seeing a
photo of myself at age five the penny dropped.”
Also picking up Best Traditional Hotel Bar for his Union Hotel,
said he was grateful for both the wins and missed nominations
amongst such a strong field of finalists.
“The win for the Union was fantastic. Thanks and
congratulations to all the staff on that. I might be biased,”
he reflected, “but I felt last night was a great event for the
industry.”

AHA WA Best Hospitality Venue: State Buildings
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MAJOR WINNERS OF 2016
AHA NSW Awards For Excellence
– 29 November, 2016
BEST NEW/REDEVELOPED HOTEL - COUNTRY
JOINT WINNERS: Gregory Hills Hotel, Gregory Hills and
Narellan Hotel, Narellan
BEST NEW/REDEVELOPED HOTEL - CITY
WINNER: Crows Nest Hotel, Crows Nest
HOTEL OF THE YEAR - COUNTRY
WINNER: The Sunken Monkey Hotel, Erina
HOTEL OF THE YEAR – CITY
WINNER: Watson’s Bay Boutique Hotel, Watsons Bay
GROUP HOTEL OPERATOR OF THE YEAR
WINNER: Public House Management Group (PHMG)

AHA Victoria Awards For Excellence
– 14 November, 2016

AHA Victoria Group Operator: Zagame Group

QHA Awards For Excellence
– 28 September, 2016
BEST REDEVELOPED LICENSED PREMISES (up to $2m)
WINNER: Prince Alfred Hotel

OVERALL HOTEL OF THE YEAR - REGIONAL
WINNER: Cardinia Park Hotel, Beaconsfield

BEST REDEVELOPED LICENSED PREMISES (above $2m)
WINNER: Finn McCool’s

OVERALL HOTEL OF THE YEAR - METROPOLITAN
WINNER: Zagame’s Berwick, Berwick

OVERALL HOTEL OF THE YEAR
WINNER: Prince Alfred Hotel, Booval

BEST REDEVELOPED HOTEL
WINNER: Somerville Hotel, Somerville

HOTELIER OF THE YEAR
WINNER: John Fitzgibbons, Fitzy’s Toowoomba

BEST HOTEL GROUP OPERATION
WINNER: Zagame’s Corporation

AHA WA Awards For Excellence
– 7 November, 2016
BEST REGIONAL HOSPITALITY VENUE
WINNER: Settlers Tavern

AHA National Awards For Excellence
– 19 September, 2016
BEST REDEVELOPED HOTEL - GENERAL DIVISION
JOINT WINNERS: Beach House Hotel, Hervey Bay, QLD and
Collaroy Hotel, Collaroy, NSW

PERTH’S BEST HOSPITALITY VENUE
WINNER: State Buildings

OVERALL HOTEL OF THE YEAR - REGIONAL
WINNER: Sandstone Point Hotel, Sandstone Point, QLD

GROUP VENUE OPERATOR AWARD
WINNER: Colonial Leisure Group

OVERALL HOTEL OF THE YEAR - METROPOLITAN
WINNER: Rosstown Hotel, Carnegie, VIC

QHA Best Entertainment Venue, On-Premise Liquor outlet, Keno, Pub TAB, and
Environmental Practice: Comiskey Group (Eatons Hill Hotel and Sandstone Point Hotel)
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ALCOHOL INCIDENTS

much more likely to happen at the home
Article courtesy of Australian Hotels Association’s Hotel
News October, 2016
New research reveals that alcohol-related injuries
presenting to hospital emergency departments most likely
happen at home. Chris Gatfield investigates.
A recent study has shown that alcohol-related injuries that
present to hospital emergency departments are actually
far more likely to happen at home than at pubs and clubs,
according to new research by the University of New England.
Professor Kim Usher from the School of Health said the
research showed that 36 per cent of alcohol-related injuries
happen at home, 13 per cent on the street and just 10 per cent
at licensed premises.
Professor Usher was unequivocal about the source of
misconceptions around the safety of licensed venues.
“The media would lead you to believe that the majority of
injuries happen at licensed venues when, in fact, the chance
of injury is much higher when you are at home,” she said.
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Professor Usher implied that the ever-increasing upward
pressure on the price of a schooner of beer compared to a
bulk-discounted bottle of the same product from a large chain
outlet may be exacerbating the trend.
“This study shows that the home is a place of danger when
drinking,” she said.
“It appears more people, especially the young, are drinking at
home because it is cheaper than going out.
“An injury due to assault is 84 per cent more likely to happen
in the home compared to other locations.”
The patterns found in the study are mirrored in the New South
Wales crime statistics. BOCSAR indicates that 55.4 per cent of
all assaults occur in residential settings. 16.2 per cent occur
outdoors on roads, streets and footpaths, and just 6.4 per cent
occur in licensed premises. (refer Fig. 1)
The risk of domestic violence in residential settings was

SPECIAL REPORT
identified by Professor Usher as a driver of ED presentations in
the study.
“The study showed women with alcohol-related injuries were
most likely to have sustained that injury in the home (rather)
than at a licensed venue, with 59 per cent of those injuries
reported to be the result of domestic violence by a partner,”
she said.
Professor Usher also noted that most of the previous research
related to alcohol-related injuries had focused on licensed
venues, and that few studies have focused on alcohol-related
injuries in the home.
In the endless debate over the safety of licensed premises, it’s
often forgotten that the vast majority of alcohol consumption
in Australia occurs in residential settings.

An estimated
75 per cent
of alcohol is
consumed at
home or at a
friend’s home.

cent since 2008.
The latest figures show that the rate of assault on licensed
premises is at the lowest level ever recorded by BOCSAR.
Contrastingly, there were more domestic violence related
assaults in residential settings during the year to June 2016
than any other year on record.
This flatly contradicts the claims of activist members of
the medical profession who are currently agitating for the
retention of the 10:00pm curfew on takeaway alcohol in NSW.
The five per cent reduction in domestic violence that they
attribute to the restriction certainly isn’t reflected in the official,
publicly available BOCSAR statistics.
In any event, what the report fails to highlight is the
proportion of emergency department admissions that are
alcohol-related is relatively small, even when measured at
peak periods.
Activists commonly describe the impact of alcohol on
Emergency Departments in apocalyptic terms – phrases like
“war zone”, “the equivalent of a toxic spill or a natural disaster”
and “like a military field hospital” have been used in the recent
past.
The evidence actually suggests otherwise. At St Vincent’s
hospital near Kings Cross, research found that just 4.3 per cent
of Australasian triage category 1 and 2 presentations could be
identified as alcohol-related serious injuries.

The 15 per cent of alcohol consumed on licensed premises
is imbibed in a highly regulated setting, with CCTV, security
staff, and Responsible Service of Alcohol laws encouraging
responsible behaviour and generating a family-friendly
atmosphere.

That drinking in an unregulated environment presents greater
risks than doing so in safe, well-run licensed premises should
come as no surprise, but it’s important to remember just how
slight those risks are in the first place.

The evidence suggests that these safeguards are having an
impact.

The vast majority of people who enjoy alcohol do so safely
and moderately, and should not face restrictions on the
activities to control the ‘risk’ associated with the small minority
who choose to misuse the product.

Incidents of non-domestic assault on licensed premises have
been falling steadily for nearly a decade – down over 45 per

Australians are drinking less than at any time since the 1960s.
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OUTBACK & PROUD

MANNAHILL HOTEL

Good tucker, cold beer … and a step back in time.
Words and images by Greg Smith.
Nobody knows for certain how the name began. Accepted
wisdom says that it’s a reference to food from above.
Some reckon the old-time shearers and drovers were prone
to saying “the tucker is pretty good on the Manna Hill run”,
which incidentally was how the name was originally gazetted.
Sometime along the track was changed to Mannahill and
nobody knows why.
Anyway, the biblical connotation is given further credence by
the SA Government’s establishment of an experimental wheat
station out there in 1876, which they named Manna Hill. It
didn’t work, the rain didn’t come. Well, not straight away. The
experiment was deemed a failure at the end of the first season
after an investment of five hundred quid (a big heap of money
back then) produced only enough feed for the working horses.
When everyone else walked away from Mannahill station, a
bloke named Dave Ferry decided to stick around to keep the
local eating house running. (This wasn’t the pub, that came
later.) It turned out to be a lotto win for Dave, because a
couple of years later the rain did come, in fact it flooded the
whole area, and the wheat finally came up. Dave went and
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found a machine and cut it for chaff, which he sold for a small
fortune. It’s not clear whether the SA Government heard about
his windfall, since he did the business across the border in
NSW.
In the early 1880s there is still no pub, but don’t worry it’s
getting closer. There was some small-scale gold mining
activity in the district, big mobs of cattle used the route to get
to the railhead down the track, and the railway line is about to
be extended. Then in1886, the SA Government made another
investment, and for a short time this one paid off nicely. A
grant of six-hundred quid helped set up a consortium of gold
seekers, who went out and found the motherload, and the
Mannahill gold rush was on. Reportedly, 5000 prospectors
rushed to Mannahill within two months. They dug up over
three tonnes of the precious stuff, which was a couple of
million dollars’ worth.
During this euphoria, the railway station was built. There was
water here for the trains, so it became an important service
depot, and remained so until steam disappeared. Finally, two
years after the railway, the pub was built.

OUTBACK & PROUD

You’d think it would have been a great time to build a pub
here, but once again, the timing was off. The gold had petered
out the year before. Mannahill Pub was finished the year after
the big rush was over.
Still, history wasn’t ready to abandon this icon of Aussie
establishments. Another saviour of Australia’s economy now
stepped up to provide some very good seasons for the new
pub; she jumped onto the sheep’s back, and is basically still
there.

“They called it my Tree Change, but there aren’t many trees
out here.”
In fact, there isn’t much of anything out there, basically a
pub and an abandoned railway station. The road runs arrow
straight east and west from the Mannahill pub, with the
nearest towns being Peterborough, 130km east, and Broken
Hill, 155km westward. In its hey-day the population was
around 200 residents, plus seasonal and itinerant miners.
Today, Di says, “There’s six of us, and two dogs.”

With a bar and kitchen that were well supplied thanks to the
railway station directly across the track, the house was kept
pretty busy for many shearing seasons. A newspaper article
from 1886 (Melbourne Argus, 22 October) reported the hotel
provided accommodation for up to 50 people, although the
current owner, Di Highet, scratches her head and wonders
where they would have been sleeping.
“Even with the rooms that are falling down,” laughs Di, “I can’t
see where 50 people could fit. They must have been a lot less
fussy back then.”
Di moved to Mannahill in 2001 from the silver sands of Sellicks
Beach, just south of Adelaide.

Apart from running the pub, Di is also the local post agent.
In fact, when I turned up before opening time on a cold, wet
morning I caught her sorting the day’s mail on the pool table.
The fire was blazing and the atmosphere was embracing.
And I’m not just talking about the warmth, but the almost
overwhelming collection of memorabilia that takes up every
piece of available space.
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There has been mining activity in the area on and off since
way back, but this is still primarily sheep country. And the
shearing season still provides Di with some busy days, though
it’s unpredictable.
“The guys just seem to feel it’s time for a night out
sometimes,” she says.
When I ask her how busy the passing trade keeps her, she tells
me that she sells more coffee over the bar than beer.
“I’m a pretty good barista”, she proudly claims. Most of the
travellers who drop in during the day are looking for a cuppa
and a break from driving. “During the travelling season, I also
have a lot of caravans stop for the night in the paddock next to
the pub.”
In 1968 the trains stopped stopping at Mannahill. It seems that
the railway station was built too close to the track for safety
with modern trains. Di explains, “The structure has to be three
metres or something from the line, but the veranda is only
three inches.”
That’s a bit close for comfort when the Indian Pacific flies
through on its weekly return journeys. So, this lovely piece
of railway history is off-limits. Even though a few years ago
volunteers spruced up the lovely old classic South Australian
sandstone building, nobody is allowed in there. A shame really,
as it would make a wonderful museum.
Di could easily fill it with stuff from the pub, and still have a
fascinating museum around the bar. Most of the memorabilia
echoes the history of the district, though my personal
favourite is the jukebox – an old Edison cylinder gramophone,
in perfect condition.
The newspaper article referred to earlier concluded with, “The
country around here possesses a very dreary outlook.”
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I would beg to differ with that viewpoint. True, there are
not many trees, as Di pointed out, but for me this is outback
Aussie at its best. Then again, that writer did have to spend
a couple of days in rattling, non-air-conditioned steam train
carriages to get there. And the accommodation back then
was possibly a little less than salubrious. My journey was in a
Landcruiser on sealed road, with a caravan behind complete
with innerspring mattress and fridge.
I asked Di, do you ever get lonely out here?
“It’s quiet, but never lonely,” she replies. “There’s always
someone dropping in, and I seem to always run out of time.”

FEATURE
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