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ABOUT THE NEW GENERATION ‘FORBES AND BURTON’ 

Owners: Mr. Mandat Lieu & Mr. Hy Tri To 

We took over Forbes and Burton on the 9th February 2010. We knew from the start that we had a 
responsibility to the many members of the public who have over the years helped make Forbes and 
Burton not just another Darlo café but an institution in an area renown for those who enjoy eating out. 
With this in mind we decided to not make any initial changes so as to allow ourselves the chance to 
see what so many have experienced and enjoyed.  

As such it is only in the last three months that changes have started to be made, changes that we have 
given much thought to and that we feel will enhance the overall experience while taking nothing away 
from what made Forbes and Burton what it was and still is to this day. To put it simply we wanted to 
create something more food focused, using the freshest possible seasonal ingredients matched with 
attentive, knowable service while at the same time keeping true to our roots by still providing the 
most delicious organic coffee Sydney has to offer.  

So what once was an all-day breakfast café with menus that hadn’t changed in years has now become. 

• A relaxed café by day serving both a full a la Carte breakfast and separate lunch 
menu with all day breakfast on the weekends keeping tradition going. 

• A beautifully transformed dining room by night with soft candlelight and exquisite 
food created by our team of handpicked chefs led by award winning Chef Paul 
Pereira.   

Now Forbes and Burton showcases the best ingredients available transformed into a variety of 
seasonal menus to match perfectly with the time of day being it sunrise, an early start and that first 
cup of coffee; to early evening, a corner table, good company and the whole night yet to enjoy. 

 



TRADING HOURS 

Breakfast & Lunch 

Monday – Friday Breakfast 7am – 12pm 

   Lunch  12pm – 3pm 

Saturday – Sunday Breakfast all day till 3pm (lunch specials available from 12pm) 

Dinner 

Wednesday – Saturday Small Plates 5pm till late 

   Dinner  6pm till late 

 
Contact Details: 
e: forbesandburton@gmail.com 
 

In a nutshell, we at Forbes and Burton now offer the following features … 

 
• Located on the corner site of Belgrave Terrace; a beautiful, heritage listed 150yr 

old sandstone building. 
• Fully licensed 
• A range of seasonal menus 
• All day weekend breakfast 
• Organic and free range produce (including coffee) 
• All dietary requirements catered for 
• Ever changing daily specials 
• Juices freshly squeezed to order 
• Wide range of take away food and drink options 
• Outdoor seating 
• Child friendly 
• Student discounts 
• Free Wi Fi 
• Functions 

 
CUISINE: 
 
Ranging from a fresh take on breakfast favourites to modern Australian with Asian and European 
influences for lunch and dinner. 
 
COFFEE: 
 
The Golden Cobra (organic, fair trade coffee) 
 
 



KITCHEN BRIGADE: 
 
Head Chef 
Paul Pereira 
 Fine Fish 
 Sails on Lavender Bay 
 Conrad Centennial Singapore 
 The Tenth Restuarant 
 
Sous Chef 
Sauwaluck Pipatpitayakul 
 Fine Fish 
 Flying Fish 
 
Senior Chef de Partie 
Melody Herbert 
 Quay 
 
 
Chef de Partie 
Chandra Bong 
 Aperitif 
 
Junior Chef de Partie 
Jenny Jeon 
 Fine Fish 
 
Junior Commis Chef  
Sabindra Neupane 
 Forbes and Burton 
 
 
FRONT OF HOUSE: 
Floor Manager 
Robert Vandenberg 
 Fine Fish 
 The Lincoln 
 Bathers Pavilion 
 
Night Manager 
Alice Pamment 
 Aperitif  
 The Lincoln 
 
Head Barista 
Xavier Naughton 
 Single Origin 
 Toby’s Estate  


