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R
ESTAURATEURS may 
be feeling the pinch but 
not all are packing their 

bags and heading for the 
high country.

In Broadbeach, at least there are 
two new ventures under way – Thi-
erry Hinaut’s refi ned Biscotti in 
Broadbeach on the Park which 
opened last Thursday and Andrew 
McElhone’s yet-to-open ‘1 two 3’ 
Mediterranean in the Phoen-
ician building.

Considering they operate more 
than one restaurant each, the men 
exude confi dence in the hospitality 
industry which has had a tough time 
in the past 12 months.

Thierry also owns French rest-
aurant Bistro Blanc while Andrew 
has Sage and Yellowfi n – all of  
them in Broadbeach.

The ‘1 two 3’ concept will launch 
later this month in what was, until 
recently, Sopranos and promises 
to be something a little different in 
its approach.

From small to substantial, tiny to 
tremendous, do you fancy a little or 
a lot?

This revolutionary concept allows 

the diner to decide the portion size 
dependent on appetite and budget.

There will be popular dishes from 
all around the Mediterranean with a 
Modern Australian slant. 

Spanish paella, a French-inspired 
lamb rack, a tender osso bucco and 
a choice of  North African tagines 
are just some examples of  what will 
be found on the menu.

“We believe you should have the 
choice and fl exibility to eat the 
way you want to eat, so we offer 
two or three different sizing 
options on most of  our menu 
items,” says Andrew.

“Our revolutionary format allows 
you to abandon the constraints of  
traditional a la carte dining and rev-
el with us in culinary promiscuity 
and indecision.”

The ‘1 two 3’ concept works 
like this:
O 1 – is designed to offer ‘just a 

taste’ and give customers more din-
ing freedom than ever before. 

Having taster options affords the 
freedom to explore more dishes and 
allows diners to surrender their fear 
of  committing to a single dish by 
trying a little of  everything.
O Two – most items on the food 

menu are offered in an entree size.
O 3 – diners know their appetite 

better than the restaurant, so they 
can dictate the size of  the serving. 

After all, diners know how much 
they want to eat. Mini, moderate or 
massive, it’s up to you.

No one will have to miss out on 
anything as all of  the desserts are 
portioned in taster size as well as 
regular and platter sizes.

Just choose one, two or any three 
tasters preferred and create your 
own dessert plate. 

It’s an affordable way to eat as 
much or as little as you like.

Even the wine and beverage men-
us are designed to give guests great-
er range, choice and fl exibility than 
ever before. 

Most wines and other hot and 
cold beverages are also served in 
keeping with the theme of  
three sizes.

There are no rules to the way this 
menu is approached. 

Diners can order several things at 
once and have a little picnic at the 
table, or they can order one dish at a 
time and just keep ordering and eat-
ing until they feel satisfi ed.

It’s as easy as ‘1 two 3’.

u CONFIDENCE in expansion 
doesn’t stop with Broad-
beach restaurateurs.

Tony Percuoco, of  Ristorante 
Fellini, has added to his portfolio by 
purchasing a property in Byron Bay 
with a restaurant its intended use. 

But it will not be Tony who 
runs it.

His hands already full with his 
Marina Mirage restaurant and 
Mudgeeraba-based Eco Fellini, he 
intends to lease the Byron property 
at a modest rental to a restaura-
teur-chef  who can establish and 
develop a top restaurant.

“I want to give someone a 

chance to really build something,” 
says Tony.

“The rent will be more than 
manageable with annual increases 
that won’t break anyone’s bank.”

Tony also is closer to completing 
the refurbishment of  Fellini, which 
has included a range of  sound-
reducing features.

But while life goes on for some, 
it has ended for Indian restaurant 
Raj Palace across the corridor 
from Fellini.

For eight years Raj Malhotra’s 
Raj Palace entertained diners with 
excellent Indian dishes. But an 
expired lease and a revamp of  the 

centre has brought the restaurant’s 
run to a close.

u ONE of  the fi nest chefs on the 
Gold Coast, Laurence Griffen, is 
running his own race since the clo-
sure of  Caffemio in Southport, 
much to the distress of  the average 
diner who can no longer enjoy his 
stunning creations.

Owner-chef  at the former Salty 
Plum, in Broadbeach, before it 
fell under the developer’s hammer, 
Laurence took some time out and 
then cooked at Hans Torv’s 
Courthouse Hotel before moving 
into Caffemio in Southport’s Piv-
otal building.

When that closed suddenly 
Laurence took on a teaching role, 
private catering and catering for 
functions – and he’s been busy 
ever since.

“What, with the cost of  every-
thing these days and the concern 
about fi nding good staff, I think I 
am better off  doing what I’m 
doing,” he says.

“I’m making money and I have a 
lot more time to enjoy life.”

But it only needs a convergence 
of  circumstances to bring him 
back into a restaurant of  his own 
and, thankfully, he will not rule out 
the possibility.

u CARLSON Hotels Worldwide, 
one of  the world’s largest, 
privately owned hotel companies, 

awarded top hotels, managers 
and employees at the company’s 
recent global business confer-
ence in Las Vegas with Radisson 
Resort Gold Coast winning a 
prestigious President’s Award for 
the fi fth time.

The President’s Award is given 
for excellence in property quality, 
management, sales, marketing and 
guest satisfaction. 

Radisson Resort Gold Coast 
general manager Gerard Knight 
says he is delighted with 
the result.

“The Gold Coast team pull out 
all the stops to ensure every sec-
tion of  the hotel operates at pre-
mier level,” he says.

“This year’s result is particularly 
rewarding as the wet weather 
placed extra pressure on staff  dur-
ing the busiest time of  the year.

“The Radisson is now in 
prime position. 

“The recently completed refur-
bishments, last week’s 10th birth-
day and a record number of  con-
ference bookings are among 
the highlights.

“More leisure travellers are 
choosing to stay within the Radis-
son Resort’s peaceful surrounds 
just 10 minutes from Broadbeach. 

“Diners have discovered Che-
los is a top spot to eat whether 
guests are in-house or just 
looking for a well-priced 
quality restaurant.”

u RUINART, the fi rst champagne 
house, founded in 1729, is devoted 
to the production and commerce 
of  champagne wines. 

In the world of  champagne 
and based on originality and 
individuality, Ruinart led the way 
as to the actual concept of  a 
champagne house.

Ruinart is the true image 
of  authentic, fundamental val-
ues, selective, rigorous but 
not austere. 

The house has retained all the 
specifi c values of  refi nement, inno-
vation, culture and art de vivre, 
making it the perfect fi t for Sofi t-
el’s Room81. 

Room81 offers Ruinart as the 
hotel’s signature French sip and to 
celebrate this perfect partnership 
Room81 will host a Grand Cham-
pagne Launch on Saturday April 
19 at 7pm.

The tasting trolley will be a per-
manent addition to Room81 and 
will allow guests to experience 
Ruinart French champagne for 
their sampling pleasures.

Tickets for the Room81 offi cial 
launch and dinner are selling fast 
for $160 a person including cham-
pagne matching. 

Reserve your evening at the Gold 
Coast’s fi nest French Champagne 
Launch by  contacting Sofi tel Gold 
Coast on 1800 446 424.

Easy as ‘1 two 3’

Bits ‘n’ pieces happening on the Coast

Tony Percuoco from Ristorante Fellini, Main Beach

Restaurateur Andrew McElhone

QUICK BITES

B0
9A

83
47

62

44 COMMERCE DRIVE ROBINA QLD 4226

Special
Tuesday 
Night

4
COURSE
DINNER

$39.90p.p.

La Porte Verte
(The Green Door)

French Restaurant

Dinner: Monday to Saturday 6pm
    Lunch: Friday – Closed Sunday
 licensed • airconditioned or alfresco dining

Bookings Essential 
Phone 5593 2566


