
THE UNSW STAFF SOCIAL CLUB 
Moroccan Feast Lunch 
Sunday 19 August 2012  

  
In the heart of Sydney’s eastern suburb, the owner of Moroccan Feast has created a Moroccan atmosphere, which through 
its traditional themes, colours, scents and flavours, transports you to far away Morocco. 
The dishes are cooked and served in the centuries-old tradition that has been passed down from Moroccan mother to 
daughter for many generations…with the number one rule in mind that guarantees that special taste: To cook from the 
heart.  
Morocan Feast  want to give  customers a unique dining experience, so everything you eat is traditional Moroccan – 
composed of authentic typical ingredients and  old recipes. You’ll find a warm and relaxing Moroccan atmosphere with 
friendly staff, surrounded by genuine antique decorations, furnishings and charming traditional lanterns. Close your eyes 
and take in the Moroccan rhythms, fragrances and tastes…it’s a sensual experience that you won’t forget.  
The Moroccan kitchen has a rich history and its dishes provide bountiful variety.  
Moroccan food is one of the most cleverly balanced cuisines on earth: spices are used to enhance the flavour of dishes and 
there is nothing like the seductive, warm waft of the delicious spices as you open the lid of the Tajine. The Morocco kitchen 
mixes Arab, Berber, Moorish, Middle Eastern, Mediterranean and African cuisines. The cooks refined Moroccan cuisine over 
the centuries and created the basis for what is known as Moroccan cuisine today. 
A banquet lunch will be served - starters, main meal, dessert, mint tea and soft drinks.  Other drinks at your own expense. 
Moroccan Feast is licensed and BYO ($4 wine corkage per person – own expense) 

 
Date:    Sunday 19/8/2012 
Time:   12 noon. 
Address:  Moroccan Feast, 127 Avoca St., Randwick  
 
Cost:   Member and one guest: $35 per person (max. of 2  at $35 each) 
   Guests: $42 per person. 
 
Sorry no telephone bookings and no refunds. For any enquiries: please contact  Nadia Withers, 9385-3652 or 
n.withers@unsw.edu.au  . Deadline: Thursday, 26/7/2012.  
------------------------------------------------------------------------------------------------------------------------------------------------------------------- 
DATES FOR YOUR DIARY: (more information to follow) 
Sunday 19/8/12 – 12noon – Moroccan Feast (lunch) 
Monday 20/8/2012 1 p.m. Annual General Meeting 
Friday 31/8/12, 8 pm – Sleeping Beauty – Russian Ballet 
Sunday 21/10/12 Berry Garden Festival 
Sunday 11/11/12 Day Trip to Robertson 
Sat./Sun 8-9/12/12 Cherry and Berry Picking Week-end in Orange 
Wed 2/1/2013 1 p.m. – Legally Blond: The Musical 
------------------------------------------------------------------------------------------------------------------------------------------------------------------- 
 
To : Nadia Withers, School of Marketing, UNSW, Sydney NSW 2052 
Deadline: Thursday, 26/7/2012  
Moroccan Feast Lunch 
 
Name : ----------------------------------------------------------------------------- 
 
School/Address: ----------------------------------------------------- Extn. No. ----------------- 
 
Email Address:  -------------------------------------------Mobile No./Home No.: ------------------------- 
 
----- places at $35 each (max. 2 each at $35)   $-------------------- 
----- places at $42 each      $-------------------- 
 
Total        $-------------------- 
 
 
A cheque for $--------- made payable to The UNSW Staff Social Club is enclosed. 
 
If you wish to pay by cash then please hand-deliver to Nadia Quad Bldg. Room 3031B (ring first and make arrangements). 
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