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BE/T VIETNAME/E RE/TAURANT

IN /YDNEY METRO

It's official: Pho@Fairfield is the
best Vietnamese restaurantin
Sydney, taking out the top spot
at the 2013 Savour Australia
Restaurant & Catering Awards
(RCA) for Excellence. Evaluating
restaurants for the quality of
their service and the authenticity,
flavour and presentation of their
food, the awards recognise
outstanding achievements in the
Australian hospitality industry.

The team at Pho@Fairfield are
committed to serving up the best of
traditional Vietnamese cuisine in a
relaxed, sophisticated atmosphere.
Pho’s success positions the club
as a dining destination in Sydney's

west and celebrates the food and
culture of the local community’s
Vietnamese population.

"THE PHO |/ LIGHT,

CLEAN AND PACKED

WITH FLAVOUR, U/ING

|7 DIFFERENT HERB/ AND
JPICE/ — MANY OF WHICH
ARE PLUCKED FRE/H FROM
THE VENUE'S ROOFTOP
HERB GARDEN”

The competition for this year's Best
Vietnamese Restaurant was fierce

— Surry Hills" Red Lantern, founded

by celebrity chef and Western

AT 20135 JAVOUR AU/TRALIA
RE/TAURANT & CATERING AWARD/

Sydney local Luke Nguyen, was also
a finalist. Nguyen also contributed
to Pho@Fairfield's success — he

and his father, Lap, used their
extensive experience of making and
appreciating pho to consult and train
the chefs in the national noodle dish
when the restaurant first opened its
doors in 2003. As a result, the pho is
light, clean and packed with flavour,
using 17 different herbs and spices —
many of which are plucked fresh from
the venue’s rooftop herb garden —

to create the perfect fragrant,
aromatic broth.

Pho@Fairfield’s a la carte menu was
developed by popular Vietnamese-
born chef Nhut Huynh, and is geared






