
Sophie Wright, the young British 2005 NZ-

UK Link Foundation Culinary Exchange 

Award winner (formerly the Foundation’s 

Toast NZ award), is learning from some of 

the best of New Zealand’s chefs during 

her working holiday this month. 

 Come and help us celebrate the 

success of the Exchange and taste what 

these young chefs have to offer by 

coming to a special event at Zibibbo 

Restaurant, one of the five host 

restaurants.  

Savour a delicious four course dinner, 

created by Michelin-starred Adam 

Newell and Sophie Wright.  New Zealand 

Venison has been supplied by Deer 

Industry New Zealand and each course 

will be matched by wines supplied by 

Pernod Ricard New Zealand, the new 

name for Allied Domecq Wines. 

 
FEAST ON OUR CULINARY EXCHANGE 

A Taste of Toast 

Bookings by Monday 20th March 2006 

$70 (Friends of the Link), $80 (non-Friends).  
Contact the NZ-UK Link Foundation, P O Box 1812, Wellington.  Tele-

phone: 04-924 2800. Fax: 04-473 4982.  

Email: link-foundation@clear.net.nz 

 
 
 
 

Zibibbo Restaurant, 
25-29 Taranaki St.  

Wellington  
7.00pm 
Tuesday  

28 March 2006 
 
 

Event supported by 
 

Thank you to supporters and sponsors of the Culi-

nary Exchange, without which none of this would 

be possible—these include the British Craft Guild 

of Chefs, Hospitality Standards Institute of New 

Zealand, Deer Industry New Zealand, Great Taste 

New Zealand, Mainland, Kapiti Fine Foods, New 

Zealand Beef & Lamb, Peter Gordon, PPCS 

Brooks, Southern Hospitality and Trinity Hill Wines. 


