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Congratulations to Victoria’s leading accommodation properties 
and outstanding employees who were recognised at the 

2021 Tourism Accommodation Australia (Victoria) Accommodation Awards 
for Excellence held at Grand Hyatt Melbourne on Wednesday 8 December 2021.

SPECIALTY CATEGORY AWARD WINNERS

HOTEL SPA OF THE YEAR
Chuan Spa

The Langham Melbourne, Melbourne 

HOTEL BAR OF THE YEAR
Lord Lygon

Zagame’s House, Carlton 

HOTEL CLUB LOUNGE OF THE YEAR
Crystal Club

Crown Towers, Melbourne 

REGIONAL HOTEL RESTAURANT OF THE YEAR
Atrium Restaurant

Quality Hotel Wangaratta Gateway, Wangaratta 

Wickens at Royal Mail Hotel

Royal Mail Hotel, Dunkeld 

HOTEL RESTAURANT OF THE YEAR
The Reserve

Amora Hotel Riverwalk Melbourne, Richmond

DELUXE RESTAURANT OF THE YEAR
La Madonna Restaurant & Bar

Next Hotel Melbourne, Melbourne

ACCOMMODATION CATEGORY AWARD WINNERS

APARTMENT ACCOMMODATION OF THE YEAR 
5 Knots Metung, Metung 

MID-RANGE ACCOMMODATION HOTEL OF THE YEAR 
Hyatt Place Melbourne, Essendon Fields

BOUTIQUE STYLE ACCOMMODATION OF THE YEAR
Jackalope, Merricks North

REGIONAL ACCOMMODATION OF THE YEAR
Quality Hotel Wangaratta Gateway, Wangaratta

RESORT STYLE ACCOMMODATION OF THE YEAR
The Sebel Yarrawonga, Yarrawonga

SUPERIOR ACCOMMODATION HOTEL OF THE YEAR
Crown Promenade, Melbourne

RACV City Club, Melbourne 

DELUXE ACCOMMODATION HOTEL OF THE YEAR
Crown Metropol, Melbourne 

PROPERTY PERFORMANCE WINNERS

OUTSTANDING OCCUPATIONAL HEALTH AND SAFETY PROGRAM  
Zagame’s House, Carlton 

OUTSTANDING COMMUNITY SERVICE AND ACHIEVEMENT  
Radisson on Flagstaff  Gardens Melbourne, Melbourne 

BEST MARKETED ACCOMMODATION PROVIDER    
The Langham Melbourne, Melbourne 

EXCELLENCE IN INNOVATION
Element Melbourne Richmond, Richmond 

OUTSTANDING ACHIEVEMENT IN TRAINING AND DEVELOPMENT   
Grand Hyatt Melbourne, Melbourne 

INDIVIDUAL CATEGORY AWARD WINNERS

OUTSTANDING CONTRIBUTION TO THE INDUSTRY
Craig Tiley

Tennis Australia 

CONCIERGE OF THE YEAR
Peter McBreaty

The Langham Melbourne, Melbourne 

REVENUE MANAGEMENT EMPLOYEE OF THE YEAR
Tom Hicks

Jackalope, Merricks North

BACK OF HOUSE EMPLOYEE OF THE YEAR
Jeetha Lazaro

AHS Hospitality 

Kate Cannon 

Crown Hotels Melbourne, Melbourne

HOTEL INDUSTRY RISING STAR 
Kelsey Crosier 

The Provincial Hotel, Ballarat 

FRONT OFFICE SERVICES EMPLOYEE OF THE YEAR
Meiline Leung Pah Hang 

Grand Hyatt Melbourne, Melbourne 

EXECUTIVE OF THE YEAR
Mel Watson

Balgownie Estate Vineyard Resort & Spa, Yarra Valley 

FOOD AND BEVERAGE SERVICES EMPLOYEE OF THE YEAR
Fabian Schenk

The Hotel Windsor, Melbourne 

SALES AND MARKETING EMPLOYEE OF THE YEAR
Carla Surace

Element Melbourne Richmond, Richmond 

CHEF OF THE YEAR
Adam Upton-Browning

Marnong Estate, Mickleham 

CONGRATULATIONS

TAA (Vic): 
State Specifi c Advice with 

National Network and Infl uence
taavic.com.au

A division of the Australian Hotels Association (Victoria)
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A vegetarian recipe to feed the festive masses
Keep-things-spicy
tomato and feta
slab tart
This is proof that simple
foods can do all the heavy
lifting when it comes to
feeding people during the
entertaining season. I used
medley tomatoes because I
love the oomph of colour.

INGREDIENTS
1.2kg medley cherry tomatoes

4 tbsp olive oil

1 tbsp balsamic glaze
1⁄2-1 tbsp salt

2 x 375g sheets puff pastry,
defrosted in the fridge
overnight (I used Careme
brand)

500g Persian-style feta

3 tbsp mayonnaise

1 tbsp cumin seeds, toasted

1 tbsp cardamom seeds,
toasted
1⁄2 tbsp Aleppo pepper (or chilli
flakes)

METHOD
Step 1
Preheat oven to 160C fan-forced
(180C conventional). Line a large
flat baking tray (about 33cm x
45cm) with baking paper.
Step 2
Add the tomatoes, olive oil,
balsamic glaze and salt to a large
baking dish. Toss to combine and
pop in the oven for 30 minutes until

just starting to blister. Remove and
allow to cool completely.
Step 3
While the tomatoes are cooking,
prepare the feta base. Add the feta,
mayonnaise, toasted spices and
Aleppo pepper to a bowl and mix
with a fork.
Step 4
Line your baking tray again and
unfurl the pastry sheets. The 2

sheets should overlap at the centre
and hang over the edges of your
tray – overlapping them ensures
they won’t separate during baking.
Fold the edges of pastry back on
themselves to create a double-
thickness pastry border about
2-3cm wide along all 4 sides.
Step 5
Cut a sheet of baking paper to fit
inside the border and cover this

with pastry weights. Blind bake for
10-15 minutes until the border has
puffed and crisped, and the base
has started to cook without
puffing. Gently remove the pastry
weights and paper and return to
the oven for another 5 minutes, or
until the base section is lightly
golden.
Step 6
Remove from the oven and allow
to cool for 1 minute before
spreading the feta mixture across
the pastry base, within the border.
Step 7
Working carefully, add the
tomatoes in rows across the feta
mixture. Because the tomatoes will
be soft, and some will have split
during the initial cook, strain some
of the liquid away to avoid a soggy
base.
Step 8
Return the tart to the oven for 15
minutes or until the pastry border
is dark golden and the tomatoes
have completely heated through.
Step 9
Remove, season with salt and
pepper and allow to cool slightly
before cutting to serve. This is best
served slightly warm.

Serves 8-10


