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EDITOR’S RANT
The ‘history repeats’ idiom needs no explanation. I’m confident
everyone has some perspective on a time when a bad decision of
the past (by themselves or someone else) has played out again.
In this context I conjure the memory of the Temperance
movement, which waged war against the evils of drink in the early
1900s. The primary motivation was to stem the decline of society
into drunkenness, particularly amongst women. This went on
to influence the pub industry for the next five decades, notably
bringing about early closing times and the infamous ‘six o’clock
swill’.
A century-something after Temperance began, segments of
Australian society were looking to revisit this push toward
abstinence, or at least prohibition by availability. A couple of
unfortunate random occurrences was all that was needed to
justify throwing a wet blanket over Sydney late-trading venues.
Life in the 21st century is driven by on-demand services and a
virtual 24-hour news cycle, which while frequently too quickly
passing over significant events, also allows for more rapid change
than society has ever previously known.
What previously took fifty years will now hopefully be corrected
in just five, as the NSW Premier again reviews the licensed trade
restrictions (collectively known as the ‘lockout laws’) introduced in
2014.
In these pregnant preliminary days we at PubTIC news have felt
it poignant to bring some context to the argument with some
recent stories under the collective title ‘UKrazy’. The point of these
is merely to demonstrate how our immediate societal ancestor
differs so greatly in its acceptance of the value of personal
freedoms. Alcohol is accepted without being blamed.
There is inherent risk in everything. Australia boasts one of the
best workplace safety records in the world, yet tragically, people
are still killed on worksites. This has quite sensibly not led to
banning work, instead a logical assessment of the cause of the
problem allows the activity to continue at reduced risk to those
who follow.
In a global society sliding startlingly far right, perhaps it is time
to push harder than ever before for evidence-based solutions in
sympathy with the real story. More to follow.
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FEATURE
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Winter Winners

The eternally popular Sunday roast is not just a crowd pleaser,
it’s a great way to make money. So how can you differentiate your
pub’s offering?
And what other menu items can you offer to give your Sunday
profits a lift? Emma Castle reports
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TRADE FEATURE
Looking for some
ideas to tart up your
Sunday roast?
For pork, everyone knows that it’s all about the crackling, apple
sauce and gravy – but have you considered doing a glazed
ham to add a bit of ‘Christmas in July’ novelty to the mix? You
could package this into a set menu that includes a Christmas
pudding-and-custard dessert, and a drink, to increase
customer spend.

Chicken is eternally popular, and you can make it exciting by
doing something like whole butterflied birds cooked under hot
bricks or over charcoal. Or marinate them in herbs and garlic
for a French country vibe.
One way of capitalising on the cosy factor is offering a range
of tempting sides that are cheap and easy to produce, but very
popular with punters. Some good ones to consider are: panroasted Brussel sprouts with bacon, Yorkshire puddings, roast
pumpkin with pistachio dukkah, and cheesy cauliflower bake.

Ditto for turkey. Throw a turkey roast on a Christmas in July
menu, with stuffing and cranberry sauce, and include a dessert
like apple pie or a boozy trifle.
For lamb, mint sauce and gravy are old classics, but Greekstyle slow cooked lamb in a serving size designed for two
people is an absolute hit, especially if you package in roasted
root vegetables and steamed greens. This can be priced up to
around $60 per two-person serve and makes life easy for the
kitchen.
For beef, horseradish, mustards and gravy are all expected
sides, but have you considered doing a beef Wellington? Or
doing a slow-cooked BBQ beef brisket with a selection of
southern US-inspired sides like mustard greens, fried green
tomatoes, cornbread and mashed potatoes?

Beef wellington
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TRADE FEATURE
For carnivores:

Slow-cooked lamb
shanks with garlic mash,
steamed green beans
and red wine jus
RRP: $25
Ingredients

For vegans:

Single serve Vegan
Shepherd’s Pie
With the increasing focus on plant-based menus, and
some customers opting to go meat-free, it’s wise to offer a
vegan special that’s not a pasta or a risotto.
RRP: $15
Ingredients

Lamb shanks ~ $13.99 kg
Per serve: 1 x 500g shank ~ $6.95
Rosemary ~ $2.95 bunch
Per serve: 1 x sprig - 59c

French lentils ~ $3.30 per 375g
Per serve: 100g - 88c
Tomato paste ~ $1.25 per 500g
Per serve: 20g - 9c

Garlic ~ $2.50 per head
Per serve: 2 x cloves ~ 50c

Garlic ~ $2.50 per head
Per serve: 2 x cloves - 50c

Olive oil ~ $15.95 per litre
Per serve: 50ml ~ 79c

Onion ~ $2.75 per kg
Per serve: 1 x onion - 27c

Potatoes ~ $3.95 kg
Per serve: 200g ~ 79c

Vegan Worcestershire sauce - $2.80 for 250ml
Per serve: 25mls - 28c

Steamed green beans ~ $2.50 for 250g
Per serve: 62g - 62c
Red wine jus - Red wine ~ $10 for 750mls
Per serve: 100mls - 75c
Butter ~ $4.50 for 250g
Per serve - 20g - 90c

Vegetable stock powder ~ $3.69 per 250g
Per serve: 25g - 36c
Cornflour ~ $1.50 per 300g
Per serve: 5c
Carrot ~ $1.50 per kg
Per serve: 1 x carrot - 37c

TOTAL COSTS: 		

*$11.89

GROSS PROFIT/SERVE:

$13.11

Celery ~ $3.90 per bunch
Per serve: 39c
Potatoes ~ $3.95 kg
Per serve: 200g - 79c
Oat milk ~ $2 per litre
Per serve: 20c

Is there anything more sumptuous than
lamb that is slow-cooked until it falls off
the bone?
8 | June 2019 PubTIC

TOTAL COSTS: 		

**$4.18

GROSS PROFIT/SERVE:

*$10.82

*Prices correct as at June 5, 2019
**Minus kitchen operating costs

ON THE JOB

Turning the ‘Swinging Arms’ into a friendly
neighbourhood meeting place
Adam Carswell is owner-operator of devoted Bendigo establishment the
Cambrian Hotel, offering reflections on regional realities for the modern pub.
From the 70s until well into the new millennium, our little
bolt-hole halfway between the hospital and the showgrounds
in North Bendigo was known as the pub to go to if you
wanted to “punch on”.
And if you weren’t white, straight, and familiar, you weren’t
exactly going to be made welcome.
Fast forward to our own custodianship and one night in late
2014, when we were rudely reminded that this kind of carryon hadn’t yet fully gone away. It was one of our first big beer
events and the place was chockers. Bistro full, bar pumping,
lots of folk gathered around the beer garden fires, ensconced
in amiable chat.
By that time of evening I myself had joined a fire group, with
my favourite tipple of the time (a schooner of Mountain Goat
Summer Ale), when a shrieking voice pierced the air.
“There’s a fight out the front!!!”
In the seeming half-second it took me to get there, what had
started as nothing more than a bit of push and shove had
become a 20-person scrum, with expletives being thrown
around threatening to become right hooks.
What might have turned into an all-in brawl, however, quickly
dissipated, and all that took was the majority of the bar
making it crystal clear they weren’t having anything of it.
It was a real eye-opener to see our patrons go into bat for us

like that – sending the implicit message they knew we didn’t
see our venue as a place of aggression or antisocial behaviour.
We realised that because, in the preceding months, we had
led by example to promote this new kind of culture; the pub
‘community’ was beginning to sort itself out. That’s not to say
that we’d been overly pious – we knew we weren’t a church
and that patrons typically wanted to relax over a few drinks
and to be able to express themselves.
But we had asked them to think about what they would deem
to be acceptable behaviour in their own homes, and to please
follow suit in ours.
To state the bleeding obvious: alcohol can bring out the worst
in us, so it’s essential to continually monitor the vibe on any
given night, to keep an eye on situations or conversations
that might escalate. You don’t need to put a sign on the wall
to make yourself clear. It’s a matter of being proactive and
engaging with the public in a ‘hard but fair’ manner.
If someone goes beyond the boundaries we’ve set, we have a
chat about it and move on with life. If said person deliberately
repeats their behaviour, then it’s probably time to encourage
them to go elsewhere. After all, it’s not just your reputation
at stake, aggressive or drunken behaviour definitely isn’t a
favourite of the authorities.
We still encounter the odd train-wreck, but we’re happy to say
we’ve managed to keep an (almost) perfect track record.
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MARKETING

Why You must
YouTube
Video has taken over as THE preferred
medium* amongst web-surfers –
particularly the younger generations. PR
professional Michael Willcocks of Men At
Work elaborates.
I compete in international American-style BBQ competitions,
and a few months back I posted a video on Facebook of yours
truly cooking on a BBQ at home. There was sound, visually
appealing fire, and whilst they couldn’t smell it, I assure you it
smelt amazing.
The reason I mention this is that many of my friends and
Followers added commentary and engaged with the post.
Certainly more than they normally would.
The figures say that these days more than one-third of all
online activity is spent watching video, and I started to wonder
why. The answer seems to lie in the strength of the medium
– and the trend toward video as a first preference by curious
consumers.
The richness of video content allows you to establish an
emotional connection with your audience, through moving
images and commentary. Big brands and smart marketers use
this to their advantage in everyday advertising. If you think
about banking or insurance advertisements on TV you can see
what I mean; they go all-out to offer an emotional connection
to the brand or message. In my instance, me cooking let my
Followers feel a bit like I was cooking for them.

promotional video – can really boost the way an audience
engages with you. But it also works toward building loyalty
even before they’ve stepped into the pub.
People looking at choices of where to go are more likely
to click on a video than an article or web page – and they
want to see other people enjoying themselves at your pub.
Assuming you go on to couple this with a positive customer
experiences in the venue, you have a recipe for success, and
something they are likely to want to share with friends.
My tips:
+ Make sure you spend time properly identifying your
audience, and how you believe you should target them.
+ Video content doesn’t have to break the bank. If you are
going to film, try doing a whole day and have content ready
on hand. You can use lots of variations in editing for your
future posts.
+ If you’re a sole operator who is the face of the venue make
sure you get in front of the camera. It’s a missed opportunity if
you don’t. And just be yourself – a publican.

Hospitality is all about creating experiences that will evoke a
positive emotion, making it ideally suited to video content.
Translating this into your digital marketing – such as creating
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*Insight’s survey: Top100 brands loved by Australian youth.

MAJOR FEATURE

The Path to
Station House
After more than two decades capitalising on opportunities, Sam
Arnaout has taken Iris Capital to the upper echelons of hospitality
and re-written the perception of a publican-developer. Clyde
Mooney joined him at the group’s strategically executed new
pub in Campsie.
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MAJOR FEATURE
A casual 30-minute drive south-west of the Sydney CBD will
take you into the heart of the greater west, where pubs boast
a century of trade and heritage buildings dot the landscape.
The bustling Campsie intersection of Beamish Street and
South Parade sees the continuous hum of pedestrian and
vehicular traffic all day. On the south-east corner a nononsense interwar three-storey building was constructed in
the 1920s, embossed with the moniker Station House.
In the two-thousand and teens, this proud old building had
become a run-down mix of ten oversized apartments above a
collection of transient retail spaces. Sam Arnaout’s Iris Group
bought the building in 2015, along with a nearby underperforming pub, with hopes its hotel licence and 27 EGMs
could be relocated within the highly regulated LGA.
Campsie Council were firmly in favour of the plan, and ILGA
approved moving the licences, but outside influences brought
about a contracted process taking several years and final
determination in the Supreme Court before construction
began on Campsie’s first new pub in seven decades.

The Road to Station House
The ‘bones’ of Station House were always up the task, and Iris
has a history of heritage-sympathetic projects. The original
terracotta roof can still be seen, now pierced by the kitchen’s
exhaust. But despite the final appearance, everything visible
has recently been skinned back to bare, with the fitting of new
windows and shopfront, render, paint and traditional exterior
wall tiling. The finishing touch was a big new entrance added
on the corner that looks like it was always there.
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Inside, the whole ground floor was excavated and internals
gutted. Power, gas and water have all been upgraded. Access
was upgraded to code, and a lift installed in the new lobby
off Beamish Street, servicing the 22 new self-contained
apartments in the upper levels, each with their own kitchen
and ensuite.
Incorporated into the exterior is the restaurant, Green Basil,
which opened in May this year. Beside this is Beamish Lane,
providing access to the compact new loading dock, housing
the coolroom and trash, including repository for the garbage
chute from the upstairs apartments. South Parade offers the
Hotel’s side entrance, where patrons can reach the restaurant
or discretely enter the gaming room.
Joining Sam for a chat on a Thursday afternoon, the bar

MAJOR FEATURE

is well-patronised with a mix of locals and tradies, sipping
schooners and keeping an eye on the TAB. At one end of the
bar is a modest takeaway bottleshop, offering quick access to
passing commuters.
Central to the pub’s footprint is an elegant hallway, branching
to the lobby, gaming room and public bar. Standing sentry at
one end is a striking gold ball water feature that feeds into the
living décor; dozens of fish traverse and swarm throughout a
sunken waterway that flanks the corridor before disappearing
under a wall into and through the gaming lounge. This room
reflects an understanding of the market and clientele, adorned
in high-end detailing, with privacy a key factor in the layout.
The Station House design was created by Squillace Architect,
which Iris has used for the past 15 years, at iconic project such
as the Hunters Hill Hotel and Clovelly Hotel. Construction was
by Chilli Group. Iris like to control much of the build, engaging
departments over end-to-end solutions. “Risk equals reward …
no risk equals higher price” Sam says.
The new corner entrance belies its age, seeming to have
always been part of the old building. It leads into the main bar,
where I met with Sam to get the skinny on the Station.

SA: “We basically tried to not offend a heritage item. When
I originally bought this asset, four years ago, I lodged the
DA and IHAP (the Independent Heritage Assessment Panel)
recommended it for approval, and council approved it
unanimously. They were very supportive.
“I got the DA in record time – three months. A big part was
they saw the value in having the public house use; it afforded
their restoration of the heritage item, and was a good fit
into what was otherwise a very old and tired Beamish street
corner. They accepted our vision and shared it.
“The reality is, it’s easier to do a greenfield build. You start from
scratch, you draw up a box and off you go. When you’re doing
a brownfield refurbishment, particularly a heritage item, it adds
a layer of complexity. But what the charm of the old heritage
building does is allow it to look like it’s been there forever. At a
glance you’d think that pub’s been there for 80 years.”
CM: “You really don’t see brand new pubs in these established
precincts.”
SA: “I think that’s why it’s been so well received. Its success has
been testament to the fact that the area needed something
else. It sits in the streetscape nicely, and I think a great
June 2019 PubTIC | 13

MAJOR FEATURE
addition to Campsie and Beamish street.”
CM: “I appreciate it can take a lot of work to make something
look like it’s always been there.”
SA: “Absolutely. Making it part of the fabric meant that we had
to masterplan the whole thing before we put a shovel in the
ground. It was a top-down and bottom-up renovation. We
couldn’t open any part in stages, it had to be done as a whole.”
In terms of meeting market expectation, Sam reports the
accommodation is at full capacity and day trade is consistent,
managing to not appear geared to ‘tradies’. The Hotel’s licence
at the old premise exited the L&G rankings at #287. Station
House debuted at #66 in 2018, and last edition held position
#26.
SA: “It’s been able to achieve both a clean environment that a
lady from an office could come and enjoy a quiet drink, or a
tradie off a jobsite could come. All walks of life can be here.”

Building Iris
Iris Capital launched in 1995. After two decades buying and
selling, the group has ramped up its presence in recent years.
Late 2018 saw purchase of Neville Blair’s Milestone Hotel
at Kingswood, and just days later, settlement on the Rogers
portfolio for circa $30 million.
The cheque-writing went up a notch in May 2019 with news
Iris had secured the iconic Steyne Hotel in Manly from Arthur
Laundy, John Singleton and partners. The sale, circa $63
million, represented a record deal for a Sydney freehold going
concern.
CM: “Congratulations again on The Steyne. One of my old
favourites. Any clear plans in mind – such as the tower Singo
had in mind?”
SA: “Let me say I never bought it for its development
attributes. We’ll get in there, live in the joint and understand it.
There’s some stuff we’ll hit right away; the outgoing owners
knew it was ready and I don’t think I’m going to offend
anyone by saying that.

“I’m going to undertake the conversion of the rooms, into a
more boutique offering, and attend to the rooftop, which in
my opinion needs attention. That rooftop bar can be one of
Sydney’s best, and it’s a long way from achieving its potential. I
think the sports bar and gaming room are underdone, but the
rest of the pub fundamentally just needs to be refreshed, and
restoration of the heritage façade.
“We’ll touch the whole pub at some point, but one thing I
want to be very conscious of doing is keeping it a pub first
and foremost. The Round Bar – you can’t touch that, it’s one
of my favourite spots in the pub. All I’m going to do is clean it,
restore it and leave it.
“I don’t think you can compare The Steyne with anything else
in the area, or in Sydney, and maintaining its pub feel is going
to be very important in any look we give to it.”
CM: “It seems like a big price – a record, in fact – but knowing
it’s a little tired my guess would be it’s probably worth another
$20m at peak performance?”
SA: “That’s exactly where it should be. It’s a big number,
psychologically, but it’s also a lot of real estate in an
irreplaceable location, and a lot of business. The sum of the
parts are worth close to that – half an acre on the beach, 30
poker machines and a licence. There’s probably ten other
assets worth more, they just don’t sell.
“I’m not in the business of collecting trophies. My trophy
cabinet’s full. I’m looking for a smart business decision that
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Hotel Steyne, May 2019. A national record.

MAJOR FEATURE
through the cycles is that the pubs are constant. They are
cashflow right through the lifecycle of the development, and
you can turn it on or off at any time.”
CM: “Have you – or might you with some of your larger pubs
– try Justin’s specialty of splitting venues into a collection of
smaller offerings?”
SA: “No, but watch this space. The Steyne lends itself to be
exactly that: rooftop bars, café here, restaurant there, Round
Bar, Beach Bar, Henry’s Bar.”

makes sense, and it if comes with an iconic asset that’s a
bonus.”
CM: “What do you call your trophies?”
SA: “My trophies are my family and my personal assets. I
don’t judge anything in business as being a trophy. I’ve got
favourites, obviously, and I consider the Steyne to be the
flagship of the portfolio now, but we’ve got a lot of good pubs.
I don’t look at any and think ‘we’ve got to get out of there’. I’m
biased enough to say our portfolio is one of the best.”
CM: “You had a big project in repositioning the Wentworth.
How has that gone, nearly a year on?”
SA: “We just finished the carpark. We’re always tweaking it and
getting it right. I just got approval there for a 150-room hotel.
We’ll probably do that in the next couple of years.”
CM: “You’re clearly one of the most active publicandevelopers, but I don’t know any others that are building and
selling apartments too.”
SA: “I think we are – as opposed to a hybrid developer –
genuine publicans, and genuine property developers, and
we genuinely do both sides well. We’re at 22 pubs now, and
there are no rats and mice pubs in there. We’re balanced in the
sense of a food, beverage and gaming business, which I think
is critical.
“In the property arm we have some 1400 apartments in
the pipeline, and we have a land subdivision. Our property
business is probably twice the size of our hospitality. We
are quite diverse in that regard, and certainly have good
geographical spread of risk.”
CM: “I have noticed you have one of the more diverse hotel
collections, all over Sydney – and now all over Newcastle,
with six pubs in range of your huge East End project. And you
tell me you still call yourself a publican first.”
SA: “Ha – it’s what has allowed me to afford the property
lifestyle that we enjoy. It’s pubs that brought me to property,
so I don’t forget that. The thing that’s allowed us to grow
16 | June 2019 PubTIC

CM: “Not suggesting to try to be everything to everyone, but
I do think it’s a smart approach to diversify, de-emphasize
one overarching theme, and have opportunity to rethink
something underperforming.”
SA: “Absolutely. It’s easier to refresh or reposition a small area
than it is an entire 2,000sqm venue. It’s also good to have
diversification, like you’re de-risking the asset, catering to
more than one market.”

The Journey
Growing up in what he describes as “the humblest beginnings”
in western Sydney, Sam served time as a paperboy and
worked at Macca’s before taking the anticipated route into
a trade, completing his apprenticeship as a panel beater.
After this came a stint in sales and a diploma in construction
management before Iris – Independently Rising in Strength –
came to fruition.
SA: “Most people live their life trying to find one thing they
really enjoy. I’m blessed to do two things I love: development
and hospitality. A big part of what motivates me was having
kids at a young age. I have a 24-year-old son, who is in the
business with me, and daughter who’s 21. It’s been me and my
wife Christie from the very beginning, shoulder to the wheel,
pushing.”
CM: “How did you get into pubs?”
SA: “I started flipping houses that were my primary place of
residence, to build capital. We probably moved a dozen times

MAJOR FEATURE
by the time I was 21. Every six months or so. I built 50-60
thousand deposit and in ‘98 bought the old heritage licensed
Post Office from Australia Post at Lidcombe.
“We were all in, running it, building up the business, expecting
to make 80 grand each. When the Olympics came in, we
relocated it and sold the business and the building and made
$2.5m EBIT. That’s what started it, turning tens of thousands
into millions. It was more money than we ever had in our
life. All of a sudden I had real money to buy my first pub
– the Horse & Jockey. What drove me to that was it had a
development play.”
CM: “So you bought the pub from a developer perspective?”

comp then DA, and I got approached by Greenland saying
they wanted to buy it. I flew to China and did the deal. Mate –
that was the best deal I’ve ever done.”

SA: “Correct. I bought that for $4.5m, sold it to Arthur for $8m.
I used that money to buy and sell, including the Redfern post
office, eventually had enough money to sell everything down,
consolidate, and buy the Cabramatta Inn, in 2002. I chased
that one down. It took six months. I bought it from 96-yearold William Beaumont for $16m, later sold it for $36m. From
that I bought Revesby, Bankstown, Criterion, Oasis … built a
pub portfolio.

CM: “There must be a big team behind the Iris brand these
days.”

“Then in January 2007 we sold the whole portfolio, just before
the GFC, to Hedley and NLG, for $350m.”

SA: “The burn in the belly.”

CM: “That’s nine years, from a 50k deposit to selling a $350m
portfolio. Wow. When did the pub-developments begin?”
SA: “I bought and held the Hunters Hill Hotel, got a DA and
did a luxury development down at Drummoyne. I bought
the Clovelly Hotel, got the approval for it, did that residential
development and pub. We basically did that between 2008
and 2011, then I went and bought the Crest Hotel and that
was the game-changer.”
CM: “I recall you bought the tower, and two pubs below, for
$65 million? And after getting the approvals to rework the
tower into residential, sold it for $150m? I’m sure it was a
tricky DA, but that’s some serious mark-up!”
SA: (laughing) “It was worth it! The lockouts came in while
I had it, and it could have gone either way. We did a design

SA: “I’ve got a very efficient team. There are people that have
been with me for over 10 years. We’re an evolving business,
we’re dynamic, our conditions are good and our venues are
great and we keep reinvesting. The story’s good.”
CM: “What motivates you to keep striving?”

CM: “I’m sure you’re putting food on the table these days.”
SA: “Ha! No doubt, when you’re starting out it’s about wanting
to get ahead. Then when you do get ahead it’s about wanting
to do what you enjoy. As I said, I enjoy what I do, and when
you love what you do it’s no longer work. Two decades on it’s
now just a part of my life. It’s who I am.”
CM: “Being a ‘property guy’, do you see any issues on the
horizon, now the election jitters are over?”
SA: “Steady government for the next three years, with
good policy and a majority, is good for the market, and
that translates to stability in housing, which is our largest
economic driver at the moment. Confidence is more
important than growth. When confidence is there and
transactions are happening … supply and demand are what
drives prices.
“I think pubs are in a good space. Yields are certainly topping,
but I think interest rates will underpin the value of the going
concerns, and I think as long as you can keep getting value
out of your business the yield becomes secondary.”
CM: “You have the advantage of being a publican also selling
private residences, so a unique finger on the pulse.”
SA: “We’ve got good understanding in what all sectors of the
market are doing, be it commercial, residential, hospitality,
in Sydney, Newcastle and the Hunter – what people on the
ground are doing and what the confidence translates to, and
at the moment, the sentiment’s good.”
CM: “Sam – thanks so much for your time.”
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NEWS
SEAMUS DOWN, IMPERIAL
AND AMBARVALE BETTER
THAN EVER
May brought news beloved east Melbourne local Seamus
O’Toole Irish Pub was closing, having failed to reach an
agreement with landlords, the Knox Ozone precinct. The
bawdy venue, fondly known as ‘The Irish’, opened in the
centre in 2002.
It is understood the pub’s owners sought a discount on rent,
reported at $60k per month.
Westfield Knox centre management confirmed the pub’s
owners had confirmed the decision to close, likely on
Sunday 2 June. PubTIC was unable to make contact prior to
publication.
Devoted patron Jackson Griffith created The Last Goodbye
event, offering lovers of The Irish “one last goodbye in a epic
night out!”

precinct is slated to see tens of thousands of new homes, and
he relayed big expectations for the future.
Following extensive planning and a 12-month build, the southwestern Sydney pub has now roughly doubled in size, with
multiple zones catering for a diverse market.
Star is the all-new Ambarvale Brewing Company, with highly
visible tanks at the rear of the main bar, expecting to produce
68,000 litres of beer annually across a “full spectrum” of flavour
profiles.
Also new is The Greenhouse garden oasis, featuring potted
and hanging plants, polished copper pendants and a tile
mosaic floor, as well as a kids’ play area, and new sports bar
and VIP lounge.
“This is the first venue of its kind in southwest Sydney,” says
Parras. “It’s one-stop … brimming with theatre, local produce
and entertainment for people from all walks of life.”

MINOR INFRACTIONS &
FEWER VIOLENT VENUES
The manager of Gosford’s Coast Bar & Restaurant is facing
heavy penalties for allowing two underage girls on school
work experience to serve alcohol.
An investigation by Liquor & Gaming NSW, with review of
CCTV footage, found two work experience girls aged 16 and
17 served alcohol to patrons, despite conditions of the work
placement that prevented this. Neither held RSA qualifications.

***
Imperial Hospitality Group unveiled its rebranded Imperial
Hotel, formerly known as Shenanigans, bringing a locals’ feel
to a classic Maitland landmark. In early 2017 brothers Sean and
Clayton Barrett and three close mates took the plunge and
bought title of their first pub, from long-time owner-operators
the Thomas family.

NSW liquor laws stipulate that minors must not serve alcohol
at a licensed venue, unless approved by the Independent
Liquor & Gaming Authority (ILGA), and staff must have
relevant competency cards or RSA certificates.
Alain Alpha was convicted on two counts of both allowing
minors to serve liquor and an employee selling liquor without
RSA certification, fined $2,500 for the breaches and ordered to
pay more than $17,000 in legal costs.
***

Stating at purchase intentions to literally move in and ‘get
a feel’ for the place, it now sees new life again via IHG. The
new interior layout accommodates another 30 patrons in the
upstairs restaurant, now seating 150, with up to 250-pax in the
public bar.

New South Wales Liquor & Gaming released its latest halfyearly list of ‘Violent Venues’ – presenting the best results in
years. In the past six months the list has halved from 12 to six,
with incidents down 52 per cent. For only the second time
ever there are no venues in the most restrictive level one
category.

It is a return to a more traditional Australian pub style and
what the guys think their fellow Maitlanders want in their
local.

Last list’s top score went to The Argyle, which tightened 53 per
cent to almost drop from the list altogether. The Coast in Coffs
fell 32 per cent, and former regular at #1.

“We ‘de-Irished’ it,” explains Sean. “It hadn’t been touched since
1998, it was due for an overhaul.”

Ivy continued its diligence, dropping to just 16 incidents,
representing one in more than 100,000 patrons. By
comparison, BOCSAR data shows domestic assaults occurring
at the rate of one per 14,786 over a comparable period.

***
Colin Parras has unveiled his Ambarvale ‘superpub’ and
micro-brewery. Parras purchased the big hotel on 7,200sqm
in Campbelltown from Lantern in 2016 for $21.2 million. The
18 | June 2019 PubTIC

Criticism of the scheme has previously centred around its
inability to account for patron numbers in the calculations.

NEWS
STRATEGIC EXPANSIONS

Jaz Mooney’s Pelathon Group has taken on another big
project in self-proclaimed Brisbane’s “Best Pub” – the noble
and sometimes notorious, Normanby Hotel.
A living hero of Brisbane’s history since 1890, the Normanby
is found on a big 3,683sqm block at Red Hill’s ‘Fiveways’
intersection. Since 1999 it was a project by Ezidebit founder
Michael Dempsey and partner Otto Wilhelm, who undertook a
big renovation in 2003.
A decade and a half after it was in considerable need of a
refresh, and the owners determined to offer the heritage-listed
building to market, boasting major development potential
amid large-scale local projects.

The brand new joint venture between Australian Venue
Company and Coles has kicked off further expansion plans
with purchase of Open Arms Hospitality’s Brisbane hot-spot
Riverland.

Turnaround specialist Pelathon Management Group has now
emerged as the new keeper of the Normanby, set to take on
the lease for two years, with the option to buy the freehold.
“It will be shut for about four months. We’ll do a full refurb top
to bottom,” explains Mooney.

Open Arms took on Riverland as a greenfield site, opening in
2017, in a stunning location overlooking the Brisbane River.
It has built a strong reputation for food and drink and great
entertainment, offering a chic industrial fit-out, 24-metre bar,
open-air beer garden and converted shipping containers with
a rotation of vendors serving authentic street food.

MOMENTO ANNOUNCE
ORAN PARK HOTEL

This marks the first acquisition for the newly-formed
Queensland Venue Company (QVC), which sees AVC
operating the formerly Coles-held 87 pubs, predominantly
located in Queensland. It joins QVC’s venues in Brisbane
including The Regatta, Darling & Co., Kingsleys, Buffalo Bar and
Fridays, and paves the way for Coles to acquire and operate up
to three bottleshops nearby.

Around sixty kilometres south-west of the Sydney CBD, Oran
Park was long known only for its racetrack, with the only
residents being grazing cattle. In 2006 it didn’t appear on the
Census, in 2011 is counted just 195 residents.

***
High-flyers Arthur Laundy and John Singleton sold Manly
institution The Steyne to booming Iris Capital in a record deal
for a Sydney freehold going concern.
Built 1859, the Hotel Steyne has stood sentry over the Manly
Beach for generations, on a big 1,948sqm block at the eastern
end of the precinct’s famous Corso.
In 2010 a big-hitting consortium, comprising Laundy,
Singleton, investment banker Mark Carnegie, investor Robert
Whyte, and at that stage retail billionaire Gerry Harvey, bought
the pub for a reported $27 million from Sydney bookmaker
Bruce McHugh. In early 2019 it was determined to put the big
hotel to the open market.

Momento Hospitality has taken first steps to a brand-new pub
for the burgeoning Camden region, submitting plans for the
impressive Oran Park Hotel.

In the 2016 Census Oran Park had sprung to 4,765 residents,
with extensive local works and more people on the way. It is
on the northern edge of the greater Camden area, considered
one of the fastest-growing in the country.
In May Marcello Colosimo’s Momento submitted a DA to put
the official stamp on the emerging suburb. The multi-level pub
will feature a first-class restaurant and bistro, plus wood-fired
pizzeria and cafe at street level, function rooms on the first
floor, and a rooftop cocktail lounge. There will also be two
boutique cinemas, each seating 40 people.
Approvals are expected to take around 12 months, potentially
allowing construction to begin mid-2020, which is projected
to take another year.

Sam Arnaout’s Iris Capital has made a string of acquisitions in
the past year, notably in Newcastle and the Central Coast.
The record price paid for a going concern in Sydney did stand
with the Lidcombe Hotel, sold for around $54 million earlier
this year. The freehold of Byron Bay’s ‘Top Pub’ sold late 2017
for a reported $68 million.
***
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