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Welcome to Ben&Co. 

Stage One of Chifley’s redevel-
opment will open this November 
with the launch of Level One –  
a sophisticated dining environ-
ment setting a new benchmark 
for quality in the Sydney CBD. 
Ben&Co. meets some of Level 
One’s signature chefs and 
reveals the new food concepts, 
from sustainable sushi to 
seasonal salads and Spanish 
specialities. 

Also in this issue, Ariadne’s  
Dr. Gary Weiss and UBS’ Mat-
thew Grounds team up to bring 
us the inaugural  Sohn Australia 
– Hearts & Minds Investment 
Leaders Conference – an exclu-
sive event that will see top  
money managers recommend 
their favoured stock tips to raise 
money for medical research. 

Meanwhile, Morgan Stanley’s 
Chris Nicol gives his views on 
local equities and the appoint-
ment of new CEO Richard 
Wagner; and Wild Oats Skipper 
Mark Richards talks about the 
thrill of the Rolex Sydney to 

Hobart race and whether the 
team can bounce back from last 
year’s exit to win a record ninth 
line honours. 

Finally Ben&Co. goes behind 
the scenes of the new Fertility 
Research Centre at Sydney’s 
Royal Hospital for Women to 
learn how this groundbreaking 
clinic is putting Australian 
fertility research on the interna-
tional map. 

We hope you enjoy reading. 

 
We’d love to hear from you.  
If you have feedback or would  
like to tell us your story, please  
get in touch.   
 
editor@benandco.com.au

Level One 
A whole new level of dining

Welcome to Level One at Chifley — a curated selection of  
new food concepts by signature chefs and familiar favourites, 
providing delicious, fresh and healthy options in a sophisticated 
dining environment.

Setting a new benchmark for food precincts in the Sydney  
CBD with quality finishes and furnishings, Level One provides 
extended seating arrangements for flexible use of the space  
as both a dining venue and casual meeting place.

Ella Blues by Chinta Ria 
Encasa 
Poku by Flying Fish
Roll'd 
 

Soul Origin  
Sushi Hub
The Gardens
Top Juice

 
Opening early November. 
Visit chifley.com.au
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TWILIGHT RACING
 

November – March
Rose Bay Public Wharf

Unwind from your daily stresses and set sail on the majestic 
Sydney Harbour while the twilight hours cast a beautiful glow 
across the water. Pilgrim Sailing offers the chance to race with 
up to 100 yachts twice a week during the summer months. You 
can get involved pulling ropes on a 58ft custom yacht or simply 
sit back and enjoy the views with a relaxing sundowner.  

pilgrimsailing.com.au 
 
 

 
THE J.P. MORGAN CORPORATE CHALLENGE

9 November
Centennial Park

An anticipated crowd of over 8,000 runners and walkers will 
assemble on 9th November at Centennial Park in Sydney for the 
15th J.P. Morgan Corporate Challenge. Chifley will be hosting a 
marquee at the finish line serving light refreshments exclusively 
for Chifley runners. To attend, register now at Chifley Concierge.

concierge@chifley.com.au

A CONVERSATION ON 'MAKING A MURDERER' 

3 November
Sydney Opera House

Cult Netflix hit 'Making a Murderer' has captivated television 
audiences around the world and has been hailed as one of the 
most important documentary series ever made. Dean Strang  
and Jerry Buting, defence attorneys in the compelling and 
controversial case of Steven Avery, come together to discuss  
the broader implications of the case, as well as the systematic 
failures of the American criminal justice system. Join them in 
conversation and enjoy a unique opportunity to question the  
two most pivotal people in the case that’s got everybody talking. 

sydneyoperahouse.com 
 
 
THE SCHOOL OF LIFE

Castlereagh Street, Sydney

After the sell-out success of a five-week pop-up in Sydney, The 
School of Life has now opened permanently in the CBD. Founded 
in London by philosopher Alain de Botton, the School offers 23 

‘How To’ classes around some of the great questions of everyday 
life from marriage and money to sex and status. According to de 
Botton, “Culture is the next best thing we have to religion yet the 
universities insist on hiding its riches from us.” You’ll find courses 
on ‘Ambition’, ‘Child Rearing’, or ‘Changing Your World’, all 
designed to make life more manageable.

theschooloflife.com 
 

The Briefing

Ben&Co. trades its  
insider knowledge
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The inaugural Sohn Australia – Hearts & 
Minds Investment Leaders Conference is a 
one day event where 15 global and domestic 
finance industry heavyweights, including Oak-
tree Capital Management’s Howard Marks, 
one of the most respected and widely followed 
investors in the world; Manikay Partners’ 
Shane Finemore, former ASX director; Lizard 
Investors’ Leah Zell, described by Forbes 
magazine as the “Queen of Small Caps”; 
and Madeleine Beaumont, a Sydney-based 
director of US investment group BlackRock, 
will share the stage and investment strate-
gies, to raise money for medical research.

Brainchild of Ariadne's  Dr. Gary Weiss, corpo-
rate investor and board director of the Victor 
Chang Cardiac Research Institute, the Sohn 
Australia – Hearts & Minds Investment Lead-
ers Conference is modelled on the Ira Sohn 
Conference in New York, which Weiss regu-
larly attends. Described as the “Super Bowl of 
investment conferences” by The Wall Street 
Journal, attendees pay $10,000 for a ticket to 
hear the world’s top fund managers recom-
mend one of their favourite stocks to raise 
money for medical charities. After his most 
recent pilgrimage to the Sohn Conference, 
Weiss mentioned the idea to UBS Australa-
sia CEO Matthew Grounds, who chairs the 
Victor Chang Institute, and the two brought 
the Australian conference into reality. 

With the aim of raising $3 million for Aus-
tralia’s leading medical research institutes 
– Victor Chang Cardiac Research Institute, 
Black Dog Institute, MS Research Australia 
and Juvenile Diabetes Research Foundation – 
Grounds hopes the conference will also raise 
awareness and support for medical research 
in Australia. “Australia punches above its 
weight when it comes to the quality of medical 

research done here,” says Grounds. “But it has 
fallen behind the rest of the world in terms of 
per capita funding.” He argues that putting 
money into medical research is an invest-
ment in Australia’s future, to improve health 
and create real businesses for the future.

Simon McKeon, chancellor of Monash Uni-
versity and founder of MS Research Australia 
says that people in business in Australia need 
to help support more charities and medical 
research. “It is important that we find a bit of 
time here and there to use our skills to grow 
these very important organisations, which 
often don’t have the support that business has 
to get things done,” says McKeon. “But chari-
ties need to also rethink how they raise funds 
and give something back to donors, particu-
larly well-heeled ones, rather than it being a 
one-way street.” With all proceeds from the 
event going towards the elected charities, the 
Sohn Australia – Hearts & Minds Investment 
Leaders Conference is a good model where 
donors get something in return for giving.

“The conference is more about getting  
into the mind of a fund manager and how 
we really think,” says Madeleine Beaumont. 
Grounds agrees that the attraction of the 
conference is hearing top fund managers 
explain their investment strategy. “It’s one 
thing to know what’s in an investor’s port-
folio but it’s another thing to hear from the 
horse’s mouth why they have such a strong 
conviction about a particular investment.”

A strong believer in the “exchange of ideas” 
that will result from the event, Weiss has 
acted on a conference investment tip in 
the past – buying shares, which have since 
doubled, in Nasdaq Chinese online travel 
firm Ctrip after a US hedge fund manager 
presented a convincing case at an Ira Sohn 
Conference. Weiss says, “We have endeav-
oured to assemble a line-up of speakers 
which will be unprecedented in the Aus-
tralian context. It will be a unique oppor-
tunity to listen directly to presentations 
by investors one only ever reads about.”
The event is indeed a rare opportunity to 
hear from a selection of the world’s most 
talented investors, including some of Austral-
ia’s most well-known money managers: Kerr 
Neilson from Platinum Asset Management, 
Hamish Douglass from Magellan Financial 

Group and Geoff Wilson from Wilson Asset 
Management. Former Prime Minister Paul 
Keating and NSW Premier Mike Baird 
will also be speaking at the conference. 

The conference has generated strong 
traction from the Chifley community with 
BlackRock, Crestone, Morgan Stanley and 
Paradice Investment Management all sup-
porters, making it a marquee event in the 
financial calendar. Crestone senior partner 
and adviser, Leigh Birtles says, “This group 
of investment managers includes many of the 
world’s best so to see them in Sydney is a won-
derful opportunity while raising much-needed 
funds for Australian medical research.” 

The Sohn Australia – Hearts & Minds Invest-
ment Leaders Conference will be held at the 
Sydney Opera House on 11 November. 

For full list of speakers and to register your 
interest, visit sohnheartsandminds.com.au

Insider Tips in the Name  
of Charity

Asking investment leaders 
to share their trade secrets 
is usually considered a 
cardinal sin. Yet a group of 
world-class fund managers 
will gather in Sydney this 
November to do just that. 

↑ Left to right: Peter Joseph, Blackdog Institute; Simon Rothery, 
Goldman Sachs Australia and NZ, a sponsor of the confer-
ence; Richard Goyder, managing director Wesfarmers and 
chair of Juvenile Diabetes Research Foundation; Matthew 
Grounds, UBS; Simon McKeon, Monash University.

↙ Dr Gary Weiss, founder of the Sohn Australia – Hearts & 
Minds Investment Leaders Conference.
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According to Morgan Stanley’s Chris Nicol,  
to understand how markets are likely to per-
form in the near term, first it’s important to 
understand what’s happened so far this year. 

“Morgan Stanley started the year fairly 
bearish towards the outlook for risk asset 
performance, including equities,” says Nicol. 
For instance, the business held the view that 
China’s fiscal stimulus package wasn't going 
to be able to provide the support required to 
shore up its economy. “We also had a situa-
tion where financial conditions were tighter 
after the US Federal Reserve increased the 
cash rate at the end of 2015. There was an 
expectation this was going to lead to lower 
growth within the US,” he adds.

Back in Australia, at the start of the year the 
Australian economy was reacting to the early 
stages of a housing slowdown, stemming 
from tighter credit regulations and a tight-
ening of bank lending. The risk of Britain 
leaving the European Union was also in the 
background. “All that set a fairly cautious 
tone and in the first six months of the year 
that played out across a number of different 
scenarios. There were big changes for macro 
risks, first flagged at the G20 finance meeting 
at the end of February. China made a call for 
greater fiscal stimulus to be adopted by many 
countries across the G20. It then embarked 
on a significant stimulus package that has 
played out this year,” Nicol adds.

As the rhetoric from the Fed suggested 
further rate hikes were on hold, demand for 
risk assets rose. This, combined with Chi-
na’s stimulus package, prompted renewed 
interest in resources equities, which had 
previously been discounted by the market. 
“We have to acknowledge China’s stimulus 
package is probably going to last longer than 
we thought. That has direct implications for 
the stability of commodity prices. We expect 
continued positive earnings momentum for 
the resources sector through the rest of this 
year.” 

As a result, Morgan Stanley expects the All 
Ordinaries index to trade between 5200 and 
5800 points by the end of 2017. Says Nicol: 
“It's a fairly wide range. The downside is 
going to be driven by global macro risks. The 
upside would be an absence of those risks.”

In terms of the outlook for local equities in 
2017, a concern is China’s stimulus package 
running out of steam. “A lot of the structural 
issues in our economy are going to remain 
and will pose greater risks through the 
course of next year. Also, we may not see the 
same levels of economic growth in the US as 
we have this year. “There’s the risk of a hard 
Brexit, which has implications for the euro 
region. But the biggest risk we forecast is the 
local housing market and we believe the Aus-
tralian housing market has peaked.”  

As a result, the equities market is trading 
at elevated multiples. While the resources 
sector is displaying earnings growth, other 
major sectors such as industrials and banks 
are only expecting modest growth next year. 
As such, Nicol says Morgan Stanley is advis-
ing its clients to be overweight resources. 
“We've now had consensus upgrades for the 
key commodities that matter for Australia, 
whether it be high coal prices or better than 
expected iron ore prices. In fact, there is 
a raft of commodities, such as nickel and 
manganese, that are experiencing positive 
momentum, or displaying stable returns.”

He says this means equity analysts are likely 
to upgrade their forecasts for stocks that 
would benefit from the lift to commodity 
prices. These include BHP Billiton, Rio Tinto 
and some of the smaller mining companies 
listed on the ASX. “The contribution of 
resources stocks to the index has gone from 
10 percent of the market to 15 percent of 
the market – that’s a 50 percent increase in 
weight. It's a much bigger sector than it was 
at the start of the year and the only one that's 
generated positive earnings momentum.”

In other sectors, Nicol says Morgan Stanley 
is still underweight bank stocks. “Our view 
is that the banks’ earnings trajectories look 
flat at best. They have a number of issues that 
could potentially put earnings at risk on a 
12-month view. The first is capital increases 
that may come from regulatory intervention. 
“More importantly, we expect the housing 
sector to slowdown through the course of 
2017. If that happens it’s going to cap the 
banks’ ability to grow earnings, and there’s 
also heightened competition within that. In 
terms of like-for-like comparison we think 
the banks don't have a lot of earnings growth. 

Their return on equities is under pressure, 
as are their dividends. So we don't see any 
significant multiple expansion for the banks 
at this point.”

However, Nicol says there are opportunities 
for investors who know where to find them. 
“One area that we are quite positive on is the 
mid-cap universe. Finding growth opportu-
nities in this area continues to make sense.” 
The local currency is another area, “The Aus-
sie dollar has been fairly stable on a three-
month view. Our house view is still for a fairly 
decent correction in the Aussie dollar back 
below 70 cents through the course of next 
year. On that basis that brings the foreign 
earner cohort of stocks back in vogue. “But 
we think it's not just currencies that will drive 
those stocks, it's the fact they have very good 
business models and better growth profiles 
than many of the industrial stocks sitting 
within the market at the moment. That would 
be another area of focus for us.”

Aside from what's happening in the markets, 
Nicol says 2017 will be an exciting year for the 
business as Richard Wagner steps into the 
CEO role. Steven Harker becomes vice-chair-
man after 18 years as CEO. “Morgan Stanley 
is a home grown business. It's been 18 years of 
hard work for Steven Harker, Ian Chambers 
and Richard Wagner. I think the business 
has grown from an organic perspective very 
strongly over that period of time. “Having 
Richard step into the CEO role should mean 
the status quo remains in terms of stability 
in our senior ranks. He runs a very successful 
investment banking business and taking his 
expertise across the wider business should 
bode well for us. It will reinforce the success 
that we've had as a firm and it’s a real positive 
for the business,” he adds. 
 
 
 
 

 
Morgan Stanley,  
Level 26, Chifley

A Macro View on Markets
Morgan Stanley's Chris Nicol, head of equity strategy and  

economics, shares his views on the outlook for local equities  
and Richard Wagner stepping into the CEO role.
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A WHOLE 
NEW LEVEL  
OF DINING

New food concepts, luxury interiors and fine  
furnishings are just the beginning. 

WELCOME TO THE NEW CHIFLEY

PHOTOGRAPHS BY  
IRENAEUS HEROK & ANT GEERNAERT
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The burgeoning dining scene in Sydney’s 
CBD is continually evolving to keep up with 
the frenetic pace of the city worker’s daily 
lifestyle. 

Chifley’s major redevelopment of its retail 
precinct will set a new benchmark of excel-
lence, with the first stage of the project, the 
launch of Level One, opening this November. 
Level One will be home to an array of excit-
ing new providores and carefully selected 
food retailers offering new food concepts, 
casual cafes and takeaway options, in a 
sophisticated dining environment.

“Chifley is unique for the quality of its ten-
ants,” says Jonathan Richards, Director of 
Interior Design at SJB, who led the redesign. 
“So the emphasis is on quality. Quality of 
materials, finishes, furnishings and fittings - 
quality uncompromised.” 

Inspired by the Manhattan Art Deco style  
of the building itself, the refurbished Chifley 
showcases a new aesthetic style, based on 
the exceptional finishes and bespoke details 
for which the building is renowned. “Since 
its inception, Chifley has been an iconic 
building in the Sydney CBD,” says Richards. 
“Known for its extraordinary marble detail-
ing and the soaring heights of the lobby 
spaces. We have retained these quintessen-
tial Art Deco features, and used genuine 
quality materials to accentuate the rich, 
luxurious feel and sense of drama.”

180 tonnes of New York and Nero Marquina 
marble were imported from Italy, 20,000 
Herringbone marble tiles were hand-cut and 
laid, whilst lighting fixtures were sourced 

from around the world. The interior palette 
of black marble, aged-brass and dark timber 
echoes the Art Deco style. 

The experience is heightened by a dramatic 
new pièce de résistance, an enormous back-
lit skylight above the triple height columns 
around the rotunda. Taking inspiration from 
internationally iconic public buildings like 
Le Bon Marche in Paris and The Guggen-
heim in New York, the glowing skylight acts 
as a focal point and “throws a lovely wash 
of light through the atrium void creating a 
theatrical ambience,” says Richards.
“We want people to feel enlivened in the 
space, like they have walked into an extraor-
dinary retail experience of international 
standing where everything is done excep-
tionally well.”

Stage two of the redevelopment will open in 
2017 with an expanded restaurant offering.

MEET THE NEW RETAILERS →

"Chifley is unique for the quality of  
its tenants so the emphasis is on quality  

– quality uncompromised." 

THE NE W CH IFLE Y
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POKU BY FLYING FISH
EAT CLEAN

Entrepreneur Jack Fonteyn and 
Chef Jason Roberts are the 
founders of Poku – a new food 
concept based on the traditional 
Hawaiian fish salad. The first  
of its kind in the CBD, it’s fresh, 
healthy and fully sustainable.

What is Poku?  
Jason: Poke is essentially a fish salad bowl 
that originated in Hawaii. It has elements 
of sushi but it’s a more fulfilling meal and 
experience. We changed the name to Poku 
to make it more playful. We use Ora king 
salmon, king fish and tuna, depending on 
what’s in season, with a selection of flavours 
and textures, such as creamy spicy togarashi 
sauce, puffed rice for texture, and different 
beans and raw vegetables. It’s super clean 
and makes you feel really good! 

Where did the idea come from?  
Jack: I saw a couple of places in the US start-
ing to play with this primitive Hawaiian sushi 
dish and I knew there was a market for it here, 
where people are looking for a nourishing 
bowl of goodness. I kept thinking “How can 
I make it better?” so I started with sourcing 
the best ingredients. We’re blessed with 
incredible produce here; we work with Con 
Nemitsas at Southern Fresh Seafood – the 
best seafood supplier in Australia. They’re all 
about providence and sourcing sustainable 

ENCASA
A TRUE SPANISH EXPERIENCE

Colombian Maria Barona and  
her Spanish husband Francisco  
“Pachi” Rodriguez are the dynam-
ic partnership behind Encasa.  
Part cafe, part delicatessen, this 
vibrant neighbourhood tapas  
bar brings traditional Spanish 
food to Chifley.

 
What is Encasa all about?  
We want to give people a true Spanish expe-
rience that doesn’t cost the earth. We make 
sure that not only the food but the service 
and ambience are as similar as we can get 
to any bar or restaurant in Spain. Our staff 
aren’t necessarily all Spanish, we employ peo-
ple from all over the world, but if you've got 
passion for what you do, it shows. We don’t 
want to ‘Australianise’ the experience. If you 
come to Encasa, you’ll get real Spanish food.

What is your speciality?  
The chorizo bocadillo (sandwich) is our best-
seller; it’s definitely a lunchtime favourite. 
The calamari and aioli bocadillo is also really 
popular, followed closely by the pulled pork 
with queso fresco and capsicum relish. And 
our Colombian coffee is the best – that’s my 
influence! 

What will customers see at Encasa at  
Level One?  
The Encasa mural will be there! It’s a little 
piece of Madrid and it’s become part of the 
Encasa DNA. We also wanted to make sure 
the Level One space has a deli feel. Although 
it’s a smaller space and more fast paced, it 
will be a full service deli, selling meats and 
cheese to take home. 

Chifley will be your fourth site. What’s the 
secret to your success?  
We offer people value for money everyday and 
although our food is made using  the best and 
freshest produce, we don’t over complicate 
things. We keep it simple and let the flavours 
and product speak for themselves. Pachi and 
I are always in one of the stores, making sure 
our vision is translated through our food and 
our hearts are all in it. 

fish. Then I found a great chef who lives and 
breathes eating well. So for me, it’s about 
finding the concept, making it better and 
having the best people. It’s about un-compli-
cating food. 

How does the brand reflect you? 
Jason: I see food as a source of energy, it’s 
fuel. Poku fits into my frame of mind based 
on the need to eat cleaner and healthier.  
Jack: It’s just something we believe in. It’s 
what we want to eat to nourish ourselves 

and it’s good for our community. We want to 
educate our customers on where our product 
has come from and who caught it, not only the 
fish but also the salads. 

How do you feel about opening at Chifley? 
Jack: I think Chifley customers are our ideal 
customers. They want to know where their 
food comes from and it’s important that we 
can share that story. Level One is our first 
spot and we’ll be the first operators of this 
food in the CBD, so it’s really exciting. 
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What’s on the menu?  
The summer menu will consist of a breakfast 
antipasto and traditionally made bagels; 
moving into lunch we'll have our signature 
porchetta and pastrami sandwich and fresh-
ly made salads, pasta, pizza and house made 
cannoli. I work with the best local producers, 
farmers and suppliers in Sydney, and our 
Gypsy coffee is roasted locally – it’s the best 
coffee in Sydney!

What gets you excited about food?  
I love to create dishes that I know Sydney 
locals will love! Sal reflects my New York  
food pilgrimage. I go there every year to get 
inspired and soak up new food ideas. Sal  
will master the pastrami sandwich, as well  
as offering green salads and nutrient bowls  
– classic New York with the healthy twist that 
Sydneysiders want. 

What are you looking forward to about being 
at Chifley?  
Offering our customers the chance to unwind 
in the beautiful new space with an Aperol or 
Negroni and charcuterie on Thursday and 
Friday afternoons and early evenings. 

SAL
NEW YORK DELI STYLE WITH  
A HEALTHY TWIST

Inspired by a passion for  
travel and food, Sal is the latest  
venture from Romolo owner 
George Nahas. Based on the 
classic New York deli, Sal will 
bring fast, fresh Italian-American 
favourites to Sydney. 

Where did the idea for Sal come from?  
The idea hit me on a recent trip to New York 
when I was eating in a deli called Rosso. It was 
tucked away in the West Village and you could 
feel the influence of generations of Italian 
Americans. I loved the fast-paced environ-
ment and made to order take-away food, but 
also that you can eat in and enjoy the hustle 
and bustle going on around you. 
 

ELLA BLUES BY CHINTA RIA
LOVE, HAPPINESS & MALAYSIAN FOOD

Simon Goh’s energy and enthusi-
asm for all things jazz, blues and 
Malaysian food is contagious.  
His restaurants are tributes to  
his most loved musicians and  
his new concept at Chifley, Ella 
Blues, is the next chapter in the 
colourful Chinta Ria story.

What’s behind the Ella Blues concept? 
All my restaurants are rooted in either a  
song or a particular sound, so Ella Blues is  
a continuation of the story. It’s a tribute to 
Ella Fitzgerald, who is very special to me. 
The design is very bluesy with a lot of vintage 
Asian and some New Orleans but selling 
Malayisan food! 

What’s on the menu?  
Malaysian food today is a fusion of Indian, 
Malay and Chinese. My favourite dish is 
Ayam Ria, chicken infused with  dried chilli 
and ginger, otherwise known as ‘Happiness 
Chicken’. Ella Blues will have more of our soup 
noodles and stew dishes, it’s going to be fast 
but robust – it’s comfort food! 

What’s the secret of your success?  
My team. They don’t work for me they work 
with me. We’re a family and our whole philos-
ophy is that none of us is as good as all of us. 

What are you looking forward to about being 
at Chifley?  
Bringing the Chinta Ria love to Chifley – we 
serve quality Asian food with a bit of fun. It’s 
all based on the Buddhist way of life – you’ve 
got to feel good, right? I’m a funky Buddhist 
and I want to spread good karma!

THE NE W CH IFLE Y
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Chad wears Aquila Hudson Almond blazer $359 and Hudson Almond chino $159.  
Annabelle wears Karen Gee Flagship dress $2,200 and stylist’s own jewellery.

Out of Office
As the festive season approaches  

update your day-to-night wardrobe  
and head into the night.
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Annabelle wears Leona Edmiston June dress $265, Gold Mule heels $359,  
Marina Rinaldi Sabina handbag $680 and stylist’s own jewellery.

FASH ION & L I FEST YLE
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Chad wears Rodd + Gunn O’Connell Place jacket $399, Brymer pant $169,  
Chadlington shirt $179, Lambert Road pocket square $49  

and Daniel Wellington watch $329 from Pen Ultimate.
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Annabelle wears Leona Edmiston Tabitha limited edition dress $495, stylist’s own  
jewellery and heels. Chad wears M.J. Bale Saunders tuxedo jacket $699, Saunders vest $199, 

Saunders pants $299, Rausing white shirt $149.95 and Harwin bow tie $79.95.
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Annabelle wears Marina Rinaldi Dorotea dress $1375,  
Leona Edmiston Lucette heels $279 and stylist’s own jewellery.
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Annabelle wears Leona Edmiston Meg dress $425 and stylist own heels.

FASH ION & L I FEST YLE
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Chad wears Aquila Maxwell blazer $379, Maxwell pant $169, Rodd & Gunn  
Admirals Way shoes $299 and Daniel Wellington Dapper watch $429 from Pen  

Ultimate. Annabelle wears Marina Rinaldi Norma short jacket $1810, Leona  
Edmiston June dress $265, stylist’s own heels and jewellery.
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SYDNE Y TO HOBART



Following its forced exit from the 2015 Rolex Sydney to 
Hobart race, eight-time winner and race record holder 

Wild Oats is back to defend its title. Skipper Mark Richards 
talks exclusively to Ben&Co. about adventure, adrenalin 

and the iconic race that makes him proud to be Australian.  
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“I’m pretty sure I’ve got salt water running 
through my veins”, says Mark Richards. 
From sailing a ‘little half tonner’ from Syd-
ney to Hamilton Island when he was 18, 
to building boats for real estate moguls 
and winning the Admiral’s Cup, Richards 
has spent most of his life on the water. 
“I started sailing when I was six and I’ve 
always loved handling boats, whether it’s a 
powerboat or a sailboat, it’s in my DNA.”

Richards has been skipper of Wild Oats 
– the 100ft ‘maxi’ yacht owned by the busi-
nessman and winemaker Bob Oatley – for 
20 years. “I met Bob at a barbecue one 
Sunday afternoon,” says Richards. “I was 
building boats for other people and Bob had 
been out of boating for ten years but the 
next morning he came in with his cheque-
book and asked me to build him a 60ft race 
yacht. I ended up skippering it and that was 
20 years ago.” Richards and Oatley were 
“inseparable from day one” and Wild Oats 
XI, said to be worth more than $10 million, 
is the most successful yacht in the 71-year 
history of the Rolex Sydney to Hobart race. 

Sydney to Hobart ranks among the top 
three offshore yacht races in the world and 
is widely considered to be the most difficult. 
No yachting event in the world, besides the 
Americas Cup, attracts the media cover-
age (Wild Oats’ mainsail has an advertising 
price tag of $500,000), and it has become 
an icon of Australia’s summer sport, in line 
with the Melbourne Cup and the Test cricket 
(last year 600,000 people converged on 
Sydney Harbour foreshore to watch the race 
kick off). “No sport in the country stops 
the Boxing Day cricket except the Sydney 
to Hobart”, says Richards, “and even the 
cricketers watch the start of the race!” 

First run in 1945 with just nine competitors, 
the race was initially planned to be a cruise 
by sailor Peter Luke and his seafarer friends, 
but when a visiting British Royal Navy Officer, 
Captain John Illingworth, suggested it be 
made a race, the event was born. It now has 
close to 120 international entrants compet-
ing. “The history is incredible”, says Richards. 
“Over the years the race has attracted all 
sorts of interesting characters – politicians, 
business tycoons, sporting legends and the 
sailing elite. It’s a big deal. Ted Turner came 

out here with an old 12m Americas Cup boat 
and he won and that was back in the 70s!”

According to Richards, the 628-mile ocean 
race is one of the most dangerous in the world 
and the biggest challenge is the unknown. 
“That’s the attraction of Sydney to Hobart, 
nobody knows whether it’s going to be a 
southerly or beautiful down wind condi-
tions. Come Boxing Day, whether you like it 
or not, you’ve got to make the most of those 
conditions.” Sleep deprivation, seasickness 
and fear are just some of the challenges that 
sailors must overcome. “Seasickness is a 
funny thing”, says Richards, “It’s one of the 
only situations in life where you just instantly 
want to die.” Fear is also present as boats 
leave temperate Sydney conditions and 
venture out of the Heads into much colder 
southerly winds from Antarctica and the 
often brutal waves of the notoriously unpre-
dictable Bass Strait. In 1998, mountainous 
20m waves sank fives boats, killed six sailors 
and led to another 55 sailors being rescued 
from high seas and broken decks by helicop-
ter pilots. Billionaire American yachtsman 
and technology mogul Larry Ellison, who 
survived the race and won line honours on 
Sayonara, famously vowed he would never 
do “another Hobart if I live to be 1000.”

For Wild Oats XI, last year’s race was equally 
disastrous, and though nobody died, it 
was one of the 31 yachts that was hit by the 
overnight storm and forced out of the race. 
“The first night into Hobart we got a bad 
southerly that we weren’t ready for, coupled 
with some small human errors and before 
we knew it the mainsail was ripped and we 
were out of the race. It was a huge blow,” 
says Richards. “Bob was also very sick and I 
spent a lot of time nursing him, it was a tough 
time. Saying that, like everything, every now 
and then a good kick in the pants is good for 
you and we got a good kick in the pants.”

After eight line honours victories and an 
unbeaten race record of one day, 18 hours, 23 
minutes and 12 seconds, Wild Oats’ biggest 
challenge this year is getting over last year. 
After the loss of Bob Oatley in January, Rich-
ards is determined to do well and make Bob 
proud. A peerless crew shares his dedication, 
“The crew is critical to the wellbeing of the 
yacht”, he says. “It doesn’t matter what you’ve 

"It doesn’t matter how  
cutting edge your tech- 
nology, when things go 
pear shaped, you need  
the right guys on board." 
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got on board or how cutting edge your tech-
nology, when things go pear shaped, you need 
the right guys on board.” He puts his team’s 
success down to chemistry, “The key to any 
good crew straight off the bat is chemistry. 
If you don’t have good chemistry, it doesn’t 
work. And like any business, you’ve got to 
have the right people doing the right jobs.”

But Richards, who recently turned 50, 
doesn’t want to talk about winning. “We’ve 
won some Hobarts we shouldn’t have won and 
lost some Hobarts we shouldn’t have lost, so 
I don’t talk about winning until I get there.” 
And he doesn’t plan on stopping any time 
soon, “The next ten years are going to be 
quite remarkable in terms of technological 
advancements and I’m still young enough to 
take part in what’s happening. Some people 
are negative about technology giving boats 
an unfair advantage, but if it weren’t for 
technology, people wouldn’t be on the moon. 
One day I hope we’ll be sailing on the moon.” 

 
Read the full interview with  
Mark Richards at Chifley.com.au

↖ Mark Richards, skipper Wild Oats.

↙ Wild Oats' mainsail has an advertising  
price tag of $500,000.

← The Wild Oats crew, Sydney to Hobart 2015 

↓ The 300m high rocks of Cape Pillar on the 
Tasman Penninsula, Southern Tasmania. 
Image credit: Rolex. 

"Seasickness is a funny thing. It’s one of the only situations  
in life where you just instantly want to die." 
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We live in a time of profound demograph-
ic changes. Over just a 20-year period, the 
average age at which women are having their 
first child in Australia has moved from 25 
up to over 30 years of age. As marriage and 
children have given way to travel, career as-
pirations and a mortgage, people are waiting 
longer to start families. This causes problems 
for a lot of people – one in six Australian cou-
ples now suffer infertility. And while IVF (in 
vitro fertilisation) has been a huge advance 
in assisted reproductive technology (ART), 
it doesn’t solve the problem of ageing eggs; 
women using IVF will still see their fertility 
decline with age. “Our ovaries don’t go to 
the gym”, says Professor Bill Ledger, head 
of UNSW Medicine’s School of Women’s and 
Children’s Health and professor of obstetrics 
and gynecology. A vital yet little-known fact 
is that fertility falls off a cliff for women at a 
certain and very particular age, and that age 
is different for every woman. “All too often I’m 
faced with breaking bad news to disappoint-
ed couples in their early 40s who expected 
IVF to solve their fertility problems. The sad 
truth is that just 12 percent of IVF cycles in 
women over 40 result in the birth of a baby.”

For Professor Ledger, how we prolong fer-
tility into later adulthood is a question we 
all – scientists, governments and the com-
munity – should carefully consider and this 
means remaining at the forefront of research 
and treatment. “In the world of IVF, science 

and medicine collide. Every few weeks a new 
development occurs in the world of science 
that might be useful in treating patients. We 
have to keep on top of that new knowledge 
and make sure we apply the best of science 
to clinical practice.” This is the aim of a new 
research-based public fertility clinic in the 
heart of Sydney’s Royal Hospital for Women. 
“Private practice is effective”, says Professor 
Ledger, “but you can’t do research because 
the patients aren’t interested.” The Fertility 
Research Centre (FRC) will be a research-fo-
cused clinic, with patients being more inter-
ested in helping with cutting edge research  
in order to provide the most up-to-date 
treatment. “The better the research”, says 
Professor Ledger, “the better the treatment.” 

Opening in April 2017, the FRC will provide 
everything to couples hoping to have chil-
dren, from initial tests and counselling, to 
emotional support and medication, right up 
to IVF genetic diagnosis if it’s needed. “We’re 
trying to make infertility more acceptable 
and more patient friendly using fewer drugs 
and medicalisation, while maintaining the 
quality of treatment,” says Professor Ledg-
er. “I think people are willing to trade off 
a small reduction in the chance of a baby 
per go against making each attempt more 
acceptable and less interfering. This will 
mean less tests and less time off work, which 
particularly resonates with career women.” 

A huge breakthrough came last month when 
it was announced that Australian scientists 
have developed a method of administering 
IVF without the use of hormones. “Anyone 
who’s ever seen a couple going through IVF 
knows that it’s the hormones that upset 
people; they make them feel nauseated 
and bloated”, says Professor Ledger. “Hor-
mone-free IVF would make it more affordable 
and accessible especially to those who are 
reticent about it because of the side effects. 
If we could eliminate the drugs from infer-
tility treatment, that would be fantastic.” 
The FRC will be the first place in Austral-
ia this treatment is available to women. 

Freezing eggs is another way scientists are 
re-engineering fertility. Social egg freezing 
is essentially half of the IVF treatment but 
instead of fertilising the egg and putting 
it back into the uterus, multiple eggs are 
frozen indefinitely. In America, in a nod to 
modern social changes, women have started 
bequeathing eggs to their daughters. Egg 
freezing preserves the fertility of adults and 
teenagers, but it can also preserve fertility in 
cancer patients. Professor Ledger has over 
100 referrals every year from local cancer 
specialists of young men and women who are 
going to have chemotherapy or radiotherapy, 
which they know has a high chance of leaving 
them infertile, and want to talk about freez-
ing eggs. “Talking about it is important”, says 
Professor Ledger. “Not everybody has to take 

A Fertile Future
The new Fertility Research Centre at Sydney’s Royal Hospital  
for Women aims to remove the barriers to IVF. The first public,  

research-based clinic of its kind in Australia, it will give the best  
quality treatment to the greatest number of people. 

ROYAL WOMEN 'S FOUNDAT ION
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it on. In fact only around half decide to pre-
serve their fertility and the other half tend  
to find it too difficult. But providing that 
service is one of the most important things 
we’ll do.” Part of the FRC will be dedicat-
ed to the treatment of oncology patients at 
no cost to the patient (freezing eggs cur-
rently costs between $10,000-$12,000 per 
attempt) using the Medicare rebate. This 
treatment will be done at the centre as part 
of the Oncofertility Consortium, based in 
Chicago, which does global research on how 
to improve treatment for these patients. 

The FRC will also be home to a $50,000 
machine, which removes a small piece of 
DNA from the unfertilised egg that is then 
put through a genome-tracking machine to 
determine whether that egg carries faulty 
DNA from a genetic disorder. Eggs con-
taining faulty DNA will not be put through 
to fertilisation. This has the potential to 
wipe out inherited genetic diseases in a 
family in one generation, which accord-
ing to Catherine Oates-Smith, CEO of The 
Royal Hospital for Women Foundation, “is 
getting the doctors extremely excited.” 

“We decided early on that we’re not going  
to accept second best,” says Professor 
Ledger. “The technology we have, the re-
search and clinical equipment will be top 
quality and that doesn’t come cheap so 
fundraising is everything.” The hospital has 

high profile supporters, among them Kellie 
Hush, editor of Harpers Bazaar and found-
er of Bazaar in Bloom – a glamourous ini-
tiative that unites business and fashion in 
support of women’s health. Dubbed by the 
media ‘fashion backs fertility’, the Founda-
tion raised over $250,000 at the 2015 event, 
which sees 27 Australian fashion designers 
create couture one-off gowns to be shown 
at the extraordinary fashion show evening. 
This year, Merivale mogul Justin Hemmes 
will host the event at his exclusive Vau-
cluse home. “The Royal Hospital for Wom-
en is a public hospital serving women all 
over Australia”, says Foundation President 
Kellie Hush. “It’s a really important charity 
and we need to do something big because 
they’re doing big things for women’s lives.” 

Professor Ledger’s immediate goal is to 
democratise IVF and give the best quality 
fertility treatment to the greatest number 
of people. “I haven’t seen any research that 
says wealthy people make better parents 
and I see the heartbreak of people who can’t 
afford private fertility treatment. To give 
them a chance is an important gap that we 
need to fill. If I can do this, I’ll be happy.”

The Royal 150 Year Gala Dinner, 10 Nov,  
Sydney. For corporate tables contact  
sam@royalforwomenfoundation.org.au 

↑ The Royal Hospital for Women Foundation CEO, Catherine 
Oats Smith; Foundation President and Editor in-Chief Harp-
er's BAZAAR Australia, Kellie Hush; Professor William Ledger.

↑ Lara Worthington with Catherine Oats Smith.

↑ Justin Hemmes and partner Kate Fowler.

"I see the heartbreak of people who can't afford 
private fertility treatment. To give them a chance is 

an important gap that we need to fill." 
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Competition? What competition.
With a global network of over 150 premium workspaces,  

Servcorp's COO Marcus Moufarrige tells Ben&Co. why the  
co-working movement is an opportunity not a threat.

Servcorp is in its fifth consecutive year of 
growth. What do you attribute this to?

It’s two fold: Servcorp is a cyclical business 
and to some extent we’re at the mercy of the 
commercial property market and generally 
over the last five years there’s been an upward 
trend in commercial real estate so that’s defi-
nitely helped. The other side of it is that we’ve 
pushed more into a premium space, which 
I believe we’re alone in. The quality of the 
buildings we select and the amount we invest 
in technology – these things help set us apart. 

You have recently expanded into the Middle  
East, where do you see opportunity for  
further expansion?

We opened in Dubai in 1999 and that spawned 
openings in Kuwait, Bahrain, Iran and Sau-
di Arabia, where we’ve recently seen huge 
expansion. Saudi has performed better 
than any other market I’ve seen, which is 
surprising given the oil price has dropped 
so much, so it’s an exciting market to be in. 
In terms of new opportunities, the US has 
been challenging due to a slow post-GFC 
economic recovery, but we still see a lot of 
opportunity there. We’ve invested over $30 
million in 23 centres since 2010, including 
Texas, which is home to four out of ten of the 
fastest-growing economies in America. 

Other than a physical space and accoutre-
ments of an office, what else does Servcorp  
offer its customers? 

The first thing is the locations; we’re only in 
premium buildings like Chifley, One World 
Trade Centre in New York, the Cheesegrater in 
London and the IFC in Hong Kong. Our offices 
are smartly furnished with common areas – 
just bring a computer and you’re away. And 
you get that in 150 locations – you instantly 
become part of a network of 150 offices across 

the world. The second thing is the technol-
ogy; you get everything you’d expect from 
a multinational corporation and more. The 
third thing is people; a trained team – recep-
tionists, secretaries – is there for you to use 
on demand. The last thing is flexibility; you 
can sign long and short-term leases and move 
freely within the global Servcorp network. 

How has the Servcorp Virtual Office evolved 
since it was founded in the early 80s? 

We outperform our peers on most corporate 
metrics and that’s because we’ve automat-
ed all of our business processes. We run a 
global 150-location operation as one build-
ing, one phone system – it’s a completely 
global platform. This gives better customer 
support, enables our team members to sell 
more and automates the Virtual Office sales 
process so that we can scale. A lot of R&D has 
gone into taking our unique IP and systems 
and automating them into online process-
es. Now you can use your phone to book an 
office in Tehran and the receipt number is 
your new telephone number in Iran, which 
will instantly be answered by a reception-
ist. You can be set up in 20 cities around the 
world in ten minutes. So automation has 
given us a huge competitive advantage. 

What threat do co-working start-ups such as  
WeWork pose to Servcorp?

We see WeWork as an opportunity rather than 
a threat because they’re educating the market 
that flexible workspace is a great thing. It’s 
gone from being a niche to a mainstream 
market. Meanwhile, we’ve cemented our 
positioning as the only premium brand in the 
market, while most of the co-working guys are 
operating in the second-tier space, so overall 
we’re happy about the co-working revolution. 

Servcorp is a family-run business. What  
advantages does that give the business  
over your competitors?

I think you spend a lot more time think-
ing about your business when you own it. 
Being second generation I’ve grown up 
with the business; it’s in my blood and 
it’s that relentless connection to it that 
beats management that isn’t as vest-
ed as you are and helps you succeed. 

What are the challenges of a family business?

When your father is incredibly vested and 
is a pretty serious control freak, it can be 
really challenging! My brother worked in 
the business for ten years and finally they 
couldn’t see eye to eye on anything. Luckily 
I have a unique skill with I.T. that Alf doesn’t 
possess so we compliment each other more 
than we clash. We’re far enough away in 
what we run to survive but if we ran a res-
taurant together, we’d kill each other! 

Do you think of Servcorp as an Austral-
ian business or a global business?

We’re a proudly Australian global compa-
ny. 80 percent of our income is generated 
offshore and a lot of people ask why we’re 
still domiciled here when we could move 
our base and pay less tax. But we’re in Aus-
tralia because we love it here and we like 
contributing and it will stay that way. 

What do you enjoy about being at Chifley?

Chifley is the most prestigious building in  
Australia so as a premium brand, there’s no 
way we wouldn’t be here. It’s perfectly posi-
tioned and it’s a building with class and char-
acter, which are two things we like.  
 
Servcorp, Level 29, Chifley
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Chifley Q&A
What's the secret to wellbeing in the workplace?

Simon Adams   
Payce

Morning exercise, challenge 
yourself, prioritise, build mean-
ingful relationships with your 

co-workers, celebrate the wins, 
never take yourself too seriously, 

and coffee (lots of it).

Elizabeth Dinh   
Bank of Queensland

You are only as good as the team 
around you – great colleagues 

and management. 

Jasmine Bancan    
Investec

Laughter! Staying positive and 
genuine with your colleagues is  

a necessity in maintaining a 
healthy work-lifestyle balance.

Bella Hart 
SuperConcepts

Working with a supportive group 
of people, having the flexibility  

to achieve balance between work 
and home life and a constant 

supply of chocolate!
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Welcome to a  
whole new level of 
dining at Chifley 

A curated selection of new food concepts by signature  
chefs and familiar favourites in a sophisticated  
dining environment. Opening early November.

 Visit chifley.com.au


