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His culinary journey commenced with a formative experience at the esteemed Mt Coot-tha Lookout
restaurant in Brisbane. He had the privilege of training under the mentorship of Manfred Woeller,
former Executive Chef of Singapore Airlines. This invaluable apprenticeship laid the groundwork for
Aaron's remarkable culinary odyssey, taking him on a transformative voyage across the diverse
landscapes of Australia.

Over the period of his illustrious 20 years as a chef, Chef Aaron's style and cuisine have evolved and
flourished, earning him recognition in the culinary world. He prides himself on using the freshest,
highest-quality ingredients, allowing the inherent flavours to take centre stage in his culinary creations.
Chef Aaron aspires to delight and inspire, creating unique culinary experiences that celebrate the
artistry of food and elevate the dining experience to new heights.

Introducing Chef Aaron, a culinary
visionary, born and raised in Australia,
discovered his passion for cooking at a
young age. Fueled by his parents'
profound love for the culinary arts and
their dedication towards running
successful restaurants.

With an unwavering determination, he
seized every opportunities to refine his
skills in the kitchen, dedicating his after-
school hours, weekends, and holidays
to lay a solid foundation for his aspiring
culinary career.


