A taste for

oL

Art can be edgy, ground breaking and yes.
sometimes you can even eat it. These Docklands
chefs sculpt beauty from everyday produce.

A free outdoor exhibition
has Docklands looking like
a work of art

As part of the Contempora2
Sculpture Award, contemporary
works by 24 Australian artists will
be dotted around the Waterfront
City and NewQuay promenades,
making it Melbourne's largest
exhibition of contemporary
sCuipture,

The exhibition showcases
works by some of Australia’s
best-known artists includ

Peter Blizzard, Anton Hasell,

y until March
12 and help choose the 31500
award winner by filling in an
entry form.

boarawalk dail

by Cruz Galleries and W,
City. is a festival of the sens
visitors' tastebuds will also
a workout with more than
waterfront cafes and restaurz
all within walking distance.
“The skill, passion and hard
work put into pr 1g a dish is
na less than an artist creating

masterpiece — an overall package

ol colour, aroma and'taste.” Man
Mo chef Mike Chen said

Check out the
= dishes !

block, Fish Seafood Grill &
Rotisserie

® For more information

about Contempora2, visit
www thatsmelbourne.com.au

Rise
by John
- Woffinden.
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One of the
Contempora2
sculptures,

Aqua Infusion by Fish Seafood
Grill chef Anthony Dole.

his King,
tiger pl'?
with hofiey]
glazed 8

Lollipop Carpacio by Kobesones chef
Junzo Nagamine.



