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NEWSLETTERNEWSLETTER 

We are aware that we have been 
slightly remiss in sending our 
newsletter. We shared the results to 
our club questionnaire in May. Since 
then the committee has been 
progressing key actions. 

So this is a bit of an omnibus issue 
covering the last six luncheons. You 
will note that we have succeeded in 
our ambition to deliver great, topical 
speakers. Thank you all for 
suggestions. Suggestions always 
welcome of course.  

Some minor housekeeping matters 
to bring to your attention. Due to BNZ 
transaction charges, lunches paid by 
debit or credit card will now be $60. 
You can avoid the additional fee by 
making a direct credit payment for 
lunch to our account for the regular 
price of $55. 

The Committee recently considered 
next year’s finances and anticipate 
that international subs will increase. 
This will be advised when we can 
lock it down precisely.  

Lastly, Skål Wellington wants to 
finish off the year in a true festive 
and collegial way. Julie Wilcox and 
the team from West Plaza always 
provide a fantastic Christmas lunch. 
Put the date in your diary and invite a 
friend. Let’s celebrate another year, 
and I anticipate a fabulous 2017. 

Michael Baines, Skål Wellington 

The Big Catch-up 
Skålleagues enjoyed the August lunch at the Amora. 
Having waited for some time for the changes to settle 
in and the new people to take up their roles, we were 
delighted to have Skålleague, David Perks agree to 
take members through the new structure and 
responsibilities of the Wellington Regional Economic 
Development Agency (WREDA).  
 
WREDA is the new agency for the lower North Island, 
combining the economic development activities of 
Wellington City Council and Greater Wellington 
Regional Council intended to advance the prosperity 
and liveability of the our region. It combines the 
political and commercial clout to drive innovation and 
economic activity, and enhance the region’s reputation 
as a centre of world-class film, IT, education, arts, 
food and tourism.  
 
David’s specific brief is Positively Wellington Tourism 
(PWT), which is a not-for-profit council controlled 
organisation (CCO) responsible for marketing the 
coolest little capital in the world as a destination. 
 
In the past decade, PWT has overseen a growth of 
49.7% in domestic commercial guest nights. Visitors 
now spend over $1.6 billion in the Wellington region 
per year - that's over $3100 per minute. Wellington 
has been positioned as New Zealand’s ultimate urban 
destination. 
 
People other than us say so all the time. In fact, 
Lonely Planet Best in Travel 2011 says Wellington is 
the coolest little capital in the world. Check out Our 
campaigns page for details on recent campaign 
success. 
 
Thanks for the insights David and all the very best for 
this campaign and all subsequent ones! 

August at the Amora 



 

 

 
 

Our November luncheon was hosted by Dean Grocott and the Mercure Abel Tasman Hotel 
team. Skålleagues were joined by Martin Bosley, the multi-awarded and highly regarded chef, 
author, columnist, consultant and champion of eating ‘what’s fresh, what’s local and what’s in 
season’. 
Martin took us on a personal journey from his early career proving himself as one of New 
Zealand’s top chefs to more recent challenges following the decision to close his restaurant after 
13 years. Martin shared how stepping away from something that was his life’s blood and the 
facing the fear of the unknown actually opened a new world of opportunities for him. He 
explained that food is his life, and said “I dream it, think about it, and look at it as a form of great 
story telling that can highlight the strengths of the area - its freshness and of course the 
availability.” His passion for delivering incredible food experiences and telling great food stories 
is evident - whenever someone asks him to be part of any culinary event or experience he 
simply says, “Yes, I can do that”. It’s his can-do attitude that has enabled Martin to contribute to 
some of New Zealand’s greatest gastronomic festivals, grow his consultancy business and 
product line, and run sustainable seafood company, Yellow Brick Road. 
His Prison Gate to Plate experience has proven to be one of the most popular offerings in the 
Wellington On A Plate event. The public is given an opportunity to enjoy an exceptional culinary 
experience behind bars, with all food prepared and served by prisoners at Rimutaka Prison. 
Martin mentors the prisoners, and this year was joined by two local chefs, Chetan Pangam 
(One80) and Amy Gillies (Salty Pidgin). 
Martin noted that serving 300 people over 4 nights is a challenge, but the entire chef team 
including the ‘working prisoners’ delivered everything that was expected and more.  He has 
found this experience particularly rewarding and has appreciated the wisdom, candour and 
inspiration offered by the inmates to conquer challenges and pursue new opportunities. 
A Q&A session addressed some of the challenges faced by the tourism industry, including the 
importance of training, pay levels and career paths in hospitality. Reflecting on his many years in 
white, Martin observed that there was a great place for gastronomic tourism in New Zealand, but 
it was important to address the quality of the products - especially given much of our best 
produce is exported. (See additional story from Travelinc Memo on page 6.) 

SkålNewsSkålNewsSkålNewsSkålNewsSkålNews 
• Christmas Luncheon, 8 December, West Plaza. 

• February Luncheon, 9 February 2017, Copthorne Oriental Bay. 

• 2017 Membership Notices will be sent during December for 
payment by 20 January 2017. 

• All card payments for luncheons will now be $60. 

• Situations Vacant: If you would like to offer your skills to help 
with our Skål newsletter contact Michael or John. 

• Skål Wellington AGM, 9 March 2017. 

• Skål New Zealand AGM, 7/8 April 2017 in Auckland. 

 

The Say-Yes Man 



 

 

Despite our May luncheon clashing with TRENZ we 
had a good turnout at Rydges Hotel to hear from our 
guest speaker Simon Fleisher, Chief Executive 
Officer of Wellington Cable Car Limited. 
 
Simon’s informative presentation provided a 
fascinating historical background to the Cable Car  as 
domestic transport and a tourism attraction, and 
updated us on recent changes and future plans. He advised the Cable Car was undergoing a 
long planned refit, which will keep it going for quite some time.  

 
The Cable Car has been with us since 1902, most Wellingtonians 
would consider it as an essential part of not the capital city’s 
infrastructure, and its very character as well. It’s early 
development was key to the opening up of what has become one 
of the most prosperous and attractive suburbs of Wellington. 
 
In 1978, the Cable Car got a fundamental rebuild and turned into 
the funicular railway that we’ve come to know and love for the past 

37 years. It was designed by a Swiss company called Habegger, which then became Garaventa, 
who are now part of the famous Doppelmayr group that originated from Austria, which has the 
lion’s share of the ski lifts and funicular railways around the world. 
 
Each of the cars can carry approximately 75 people fully laden and they run every 10 minutes for 
15 hours per day, although the frequency of service is increased on busy cruise ship days 
(approximately 60 days per annum). Many people seem to be of the impression that the Cable 
Car is a quaint little thing that gently glides up and 
down the 600m long hill, with very little effort required 
by anybody. 
 
A huge amount of change is going on behind the 
scenes to modernise and update the services, while 
still maintaining the heritage feel. The new Kelburn 
terminal building was opened in December 2013 is 
the most obvious change recently. Behind the 
scenes, we have been working very hard with 
Garaventa and Doppelmayr for the complete 
replacement of virtually all the plant and equipment 
that drives the Cable Car, plus a significant rebuild of the car bodies to get another 10 years life. 
This is a $4 million project, with the assistance of a $2.5 million WCC grant. The Cable Car will 
close for 8-10 weeks to do this. This will transform the machinery and reliability of the Cable Car 
to give us another 30 years. 
 
Looking further ahead, they will need to replace the rolling stock in 8-10 years time and, although 
they hope to increase the carrying capacity to alleviate the queues on cruise ship days, 
particularly when 2 ships are here at the same time. The intention is for the Cable Car to become 
a fully integral part of the Metlink public transport network over the next 2-3 years (it’s currently an 
independent transport operation). 
 
The future is bright for the Cable Car and the team there are really excited. 2015/16 was a good 
year in terms of passenger numbers and revenues, and the tourism market in Wellington. 

Cable Car – Past and Present 



 

 

An inspiring luncheon was held at Bay 
Plaza in June where we were treated to 
a remarkable story of inspiration and 

focus by one of our Skålleagues – Olivier Lacoua who outlined to the gobsmacked audience that he 
will embark on a 10 day, 250 km race in the middle of the Sahara Desert next year.  
 We have your attention – don’t we!!  Yes, we will keep you up to date on his progress.  His story… 

 
 
When Olivier was a young man of 18 years of age he took part in a school exchange to Spain. 
Through a terrible accident he was burned badly on his arms and legs and was rushed back to 
France, for medical assistance. It was the Red Cross that stepped in and rushed him home.  
 
This has been the inspiration for Olivier. He is now committed to running marathons to raise money 
for the Red Cross. The money helps others who are in desperate situations around the world. 
Olivier has been raising awareness for the New Zealand Red Cross since 2008. His aim is to run 
100 marathons before 2020. He has already run more than 70, including 6 ultra-marathons, 3 
full Ironman triathlons and 7 half Ironman triathlons. 
 
His new project, the toughest footrace in the world, should raise $26,200 
for the New Zealand Red Cross. The 32nd MARATHON DES SABLES is 
organized by Atlantide Organisation Internationale and will take place from 07 
to 17 April 2017 in southern Morocco. Under the aegis of the Moroccan 
Ministry of Tourism the event will attract around 1,300 French and foreign 
participants. The MARATHON DES SABLES is a foot race, open to runners 
and walkers, with several stages, free style, and with food self-sufficiency 
over a distance of about 250 km. Each participant must carry his/her own 
backpack containing food, sleeping gear and other material. 
www.marathondessables.com 

 
The New Zealand Red Cross is a humanitarian organisation, which has more than 15,000 members 
and volunteers. In 2015, New Zealand Red Cross has celebrated its ‘Century of Care’ – 100 years 
of activity in New Zealand. Red Cross delivers core community services, such as Meals on Wheels, 
Community Transport, Refugee Services, first aid courses and emergency management operations. 
Internationally, New Zealand Red Cross sends aid workers overseas to assist in areas where 
humanitarian assistance is needed; this includes disaster preparedness and response. In 2013, 17 
workers were sent to the Philippines in the aftermath of Typhoon Haiyan and in 2014, 18 New 
Zealand aid workers responded to the Ebola epidemic in West Africa. www.redcross.org.nz 
 
Additional information: Olivier Lacoua 027 637 6566 olivierlacoua@hotmail.com 
 

SUMMARY 
250+ kms (156+ miles) 
6 stages over 7 days 

A long stage of 80+ kms (52+miles) 
Self-sufficient with water rations & tent supplied 

Temperatures of 50+ degrees centigrade 

RUN Olivier RUN !! 



	

The September luncheon was held at the Thorndon Hotel by Rydges (formerly Portland 
Towers). Skålleagues were treated to a story of Olympic proportions by our own Iain Craw 
from the Petone Working Men’s Club.  Iain is also involved with a company called Jet Set 
Sports, which supplies some of the hospitality packages on offer at the Olympics (summer and 
winter). Involved since 2000, Iain provided a remarkable insider’s view of his behind-the-
scenes experience at these events, and the most recent Olympics in Rio. 

• Founded by Sead Dizdarevic in 1975 in Far Hills, New 
Jersey USA 

• First contracted in 1984 for the Olympic Games Sarajevo 
• Official Sponsor & Ticket Sales Agent for the National 

Olympic Committees of Australia, Bulgaria, Canada, Great 
Britain, Norway, Russia, Sweden & USA 

• Has further expanded in 2014 into the FIFA World Cup 
• Global offices in Australia, Austria, Brazil, China, Norway, 

Russia, Sweden, Switzerland, UAE and Great Britain 
 

Rio 2016 – FAST FACTS: 

• 31 Hotels (3.5 – 5 Star) 
• 700 Staff 
• 5 Departments including Client 

Services, F& B, Transportation, 
Accommodation, Security and 
Administration 

HOSPITALITY CENTRE: 

• Grand Mercure Hotel, 
Riocentro 

• 17 Days of Hospitality 
• 5000 – Guest Covers  
• 35 Floor Staff 
• 5 Celebrity Guest Chefs 
• 5 Access Control Staff  
• 1 Hospitality Centre Manager 

 
 

 

FINAL FACTS – OLYMPIC COST: 

• $US12 000 000 000 – Rio 2016  
• $US17 000 000 000  – London 2012 
• $US44 000 000 000 – Beijing 2008 
• $US51 000 000 000 – Sochi 2014 

	

FEEDING THE OLYMPIC HOSPITALITY NEED  



 

 

 

Kathy Ombler joined Wellington Skålleagues for the November lunch at the Mercure Abel Tasman 
and filed these pictures and story with Travelinc Memo, which is a twice-weekly advisory of 
happenings in the tourism industry. More info at: http://www.travelinc.co.nz/content/memo 

 

 Christmas Luncheon  8 December West Plaza Hotel 

Bring A Friend, Confirm Early 


