
‘We literally gave MPT a budget and they did the rest. Maxxam and all its staff simply 
got on with our job, achieved our goals and MPT delivered the reward. The use of MPT 
and their corporate packages provides a win-win for the staff and bottom-line of 
Maxxam.’

Brad Krauskopf, Director - Maxxam

‘Happy to report the Vice President of the largest privately owned company in the world 
thought Suze & MPT were great, so thank you very much & congratulations.’

Jacquie Bayne, Executive Assistant - Cargill Australia Limited

A CHEF-LED JOURNEY THROUGH 
THE MORNINGTON PENINSULA

Exclusive to Melbourne Private Tours, this experience enables delegates to really touch, taste, connect 
and learn about the Mornington Peninsula and all that it has to offer. 

Embrace the day with a scenic coastal drive south of Melbourne to the Mornington Peninsula and prepare 
to be inspired and delighted by this diverse, boot-shaped region.

First stop includes an opportunity to marvel at the panoramic views of the city, bay and peninsula from 
Arthurs Seat lookout. From here, delegates will meet our highly regarded local chef for a private, culinary 
expedition through the peninsula.

Each journey changes seasonally but groups may meet cheese makers, press olives and learn about olive 
oil production, pick berries, collect fresh seafood, go behind the scenes at a bakery, select juicy 
hydroponic tomatoes or learn about chocolate making.

Groups then arrive at a private kitchen with the produce they have collected throughout the day, and 
prepare for an afternoon of fun with an intimate, hands-on cooking class. Learn more about using local, 
seasonal ingredients and then feast on your creative work.

A private barrel tasting of local cool climate wines is also included. 

Notes 
Experience runs for approximately 9 hours. 
Group sizes vary depending on the experience.
All classes require pre-payment to secure the event. 


