	Join Sean Cummings at radii restaurant's exclusive "Chef's Table" 
     23 Aug 10

	radii restaurant at Park Hyatt Melbourne, is offering guests the ultimate interactive dining experience. Join executive chef Sean Cummings in radii's open plan kitchen as he prepares a seasonal degustation menu created especially for you. Sean will entertain and share his culinary tips, tricks and expertise on French/European cuisine, whilst a dedicated wait person will be on hand to attend to your every need. 

For an intimate setting of 10 people or less, the "Chef's Table" is ideal for private dinners, birthday celebrations or a corporate Christmas event. Choose from a selection of delicious courses including ravioli of slow cooked free range chicken in mushroom sage, Spencer Gulf king prawn cocktail, succulent twice cooked pork belly with cauliflower puree with shallot and apple crumble, or wood fired rack of lamb with rosemary jus. 

Decadent desserts such as Manjari chocolate fondant with pistachio ice cream and lemon tart with a pine nut crust and Persian fairy floss will conclude this gastronomic feast and for the wine connoisseur, a selection of fine wines will be carefully chosen to accompany each course. Dinner at radii's "Chef's Table" promises to be lively and memorable experience sure to leave a lasting impression on your culinary memory. 

$200 per person for a six course degustation menu*
$350 per person for a six course degustation menu with matched wines*

*Minimum 4 persons, maximum 10 persons per booking

To book the "Chef's Table" please telephone radii restaurant on (03) 9224 1211. radii restaurant at the Park Hyatt Melbourne is open daily for breakfast and dinner. 


