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Welcome 

June is a special month for us as it marks 12 months since we opened amok restaurant.  

For one night only, I’ve teamed up with my mentor, chef Leslie Chan and good friend chef Hoang Lee for 

this special evening, Reflections of my Asia. Together we’ll be cooking up a storm with flavours from Hong 

Kong, Cambodia and Vietnam, right here in Melbourne. You will enjoy a six course dinner including wines 

that ties flavours from our upbringing with a modern twist. 

We are also proud to donate 10% of proceeds to Kantha Bopha Children’s Hospitals in Cambodia.  

Enjoy your evening with us and thank you for your support.  

 

Chef Woody Chet 

 

Reflections of my Asia 

 

Amuse Bouche 

Freshly shucked oyster, pomegranate boba, black Kampot pepper, truffle oil, finger lime 

Toasted disc topped with duck mousse, onion marmalade, micro herbs 

 

Appetiser 

Grilled Moreton Bay bug, with a fresh pineapple salsa 

 

Cold entrée 

House cured Cobia, wasabi cream and a spiced soy dressing 

 

Hot entrée 

Peking duck breast with honey carrot puree, cucumber pickles, rice flour crisp, Chinese pancake, 

hoisin sauce 

 

Main 

Vietnamese beef Rib Stew, with baby vegetables and coconut rice 

 

Dessert 

Lemongrass and lime infused coconut panna cotta 
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Meet your chefs 

Leslie Chan, Rational BDM & Consultant Chef – Comcater 

Leslie has been working in the hospitality industry more than 25 years where he initially trained in 

Hong Kong. His interest in the culinary sciences led him to complete a diploma of hospitality at 

Holmesglen Institute of TAFE, succeeded by a bachelor degree in Hospitality and Tourism 

Management at Latrobe University. Leslie then returned to Hong Kong, where he worked as part 

of the opening team of Hong Kong Disneyland Resort in 2004. 

On returning to Melbourne permanently, Leslie has worked at such prestigious establishments at 

the Sofitel Hotel and the Kooyong Lawn Tennis Club. In 2006 Leslie moved back to Holmesglen 

TAFE to share his eclectic experience to an emerging generation of chefs.  

Through his commitment and passion for cooking, he won the 2012 Outstanding Staff Award at 

Holmesglen TAFE and gold medals from the Australian Culinary Challenge for four consecutive 

years – 2010, 2011, 2012 and 2014. 

Leslie is actively involved in industry and community festivals such as the Melbourne Master 

Cooking Class from 2007-2015, working with top chefs. He is also served as a committee 

member of the Australian Culinary Federation – Victorian Chapter in 2012. In November 2013 

Leslie was elected as a position of Vice President. He still coaches and mentors students, many of 

whom have set out to achieve their dreams into a reality. 

Recently he won three Gold Medals and Most Outstanding Chef of the year 2015 at Australian 

Culinary Challenge at Sydney.  

 

Woody Chet 

Nurturing his fascination with food by watching his mother cook, Woody quickly learnt what is 

traditionally passed down from mother to daughter.  

Moving to Australia in 2006, he studied at Homesglen and then completed his Apprenticeship in 

Certificate III Hospitality in Commercial Cookery in 2014. 

Chef Chet's contagious passion for the culinary arts has won him national accolades, namely the 

Most Outstanding Apprentice Chef award at the Australian Culinary Federation’s Fine Foods 

competition in 2013.  

 

Hoang Le 

After trying out other trades, Hoang found his perfect fit as an apprentice chef specialising in 

Vietnamese cuisine. His desire to push boundaries eventually led him to work at the prestigious 

Chateau Yering, where he trained with renowned chef Mathew Macartney. He then moved to 

Hampton’s Sebastian’s Food and Wine to complete his apprenticeship. 

Hoang has won countless awards across the country and captained the successful Holmesglen 

team in the VIC-TAFE Cookery Challenge for two years running. His fine culinary skills and 

creative edge also earned him the honour of Holmesglen Iron Apprentice Chef in 2013. 


