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Shared Tables Lunch at Stella Dining & Rooftop

You are invited to join Shared Tables for our Christmas Cocktail Party on Monday 9" December 2024 at Stella Dining &
Rooftop Bar, hosted by Michael Tse, Head Chef & Ali Mousavi, Owner. Enjoy an evening of fine food, wines and party
the night away with our amazing singer & DJ - Cassidy La Creme playing all your favourite hits.

Head Chef, Michael Tse, brings a wealth of international experience, having worked in esteemed kitchens from
Vancouver to Melbourne, including Le Crocodile and Vue De Monde. With a foundation in European fine dining and a
love for Italian cuisine, Michael's culinary journey began with his father, a former Head Chef who inspired his
commitment to cooking. At Stella, Michael infuses traditional techniques with his own creative flair, crafting handmade
pastas and dishes that pay homage to his roots and delight our guests.

Ali’s passion for creating exceptional dining experiences began in his father’s restaurant, where he learned the art of
bringing people together over good food. This vision has culminated in Stella, a restaurant named for his daughter and
inspired by family, tradition, and fine taste. Ali has dedicated years to perfecting the Stella experience, from the
handcrafted pizza dough — a cherished family recipe — to every detail that makes Stella a true destination on Chapel
Street.

Beverages will be provided by Vranken-Pommery, Tokar Estate, Balgownie Estate, CUB and Mountain Goat Beverages.

I look forward to catching up with you at 6.30pm on Monday 9" December 2024. The cost is $100.00 including gst per
person. Stella Dining & Rooftop Bar is located at 427 Chapel St, South Yarra VIC 3141.

Please reply as soon as you can by logging onto the Shared Tables website www.sharedtables.com.au and click on the link
for the event and pay online using *credit cards VISA, Mastercard and AMEX. *terms & conditions and charges apply see
website for details

I would like to advise that if we receive a cancellation after close of business (5.00pm) Friday 6" December 2024 the full
cost of lunch will be charged to the individual. For an update of events with Shared Tables go to
www.sharedtables.com.au

Please note that if you have a food or wine supplier who is interested in being involved with Shared Tables - please direct them to me to discuss potential sponsorship
opportunities. We are not able to have industry suppliers attend our lunches as your guest, as we need to ensure we are supportive and protective of our current
partners. Your assistance and compliance in this matter will ensure that our organisation is sustainable for our members. Our Gala Ball is open to all members of the
food and wine community and we encourage you to make industry colleagues aware and we look forward to welcoming your ideas and feedback.

Kind regards
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