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OR MUCH of its 50 vears
Burnham Beeches, a little
slice of England tucked away
in the Dandenong ranges, has
been shrouded in secrecy.

The Sassafras mansion, set in 23
hectares of lush gardens, has
plaved & number of robes; it has
been home for the Nicholas
{Aspra) family, a hospital during
the war years and — more receni-
Iy — served as the company's
research headquarbers.

Except for the occaslonal open
day it was nod for the pablic. Only
the people who worked [hers
enjoyed the beauty and gracious-
net of fhe massion and its
SlrTounds. -

Juow Burnham Beeches is a fux-
ury country house hotel and res-
itmurant — the brainchild of Mr
John Guoy, a former Cunard
steward, ouilders' laborer, sales
representative and restaurateur
who has spent 53 million baying
and re-modelling the property,

Mr Guy bought Burnham Beech-
es early last year, He has insisted
on a high standard of intermal
decorating, and _bhas given the
house the splendor to maich the
gardens.

The complex opened for busi-
ness two weeks ago; an official
opening & planned in about three
muonihs,

His ambition, Mr Goy says, s to
crenie o residential hotel of world-
class standard, worthy of five stars
in the European Relais el Cha-
teaux rating system. He sees the
culinary aspect as one of the most
fmpariant, a5 the 1dd-seat resiau-
rant is Burnham Beeches' major
public allraction.

Certainly, Mr Guy's fop chefs
a:eqm 1o have the experience to ful-
fil hix ambition. The execufive
chel, [an MacKenzie, has worked
at ihe London Savay and Glen-
eagies in Scotland, The secomd
chef, Michael Hoar, bas worked at
the Toronto Hilton and the London
Dnarchester.
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There are Tour chefs and thres
apprentices, The third chef is Greg
Erown, an Ausirallan. He hat
worked at Froo Frous in the city
and at the Cobswold Country
House, and, as Mr Guy puls it,
“already holds two ‘Age’ Good

Food plagues”,

Mr Guy sums ap his dims for
Eurnham Beeches this way:
“We're lpoking for thal peérson
who's seen what Melbourne itself
kas fa offer, and ks looking for
something better,”

He describes the house as “a
solid concrefe monolith of 200
squares”. "I's been a bullder’s
nightmare o converf bacause the
walls are solid copcrete,™ he said.
“It ook three weeks (o demolich
one wall in the kitchen, and the
ballders broke two jackhammers
doing iL”

Mr Guy says the property was in
a good condilion whenm he bought
iit, altkough il was somewhat jom-
bled because of (he addition of
partitions fo create offices and
laboratories.

“The bullding was gutted of its
services, then we started from
seraleh, rewiring and replumbing
it, The work was more adding
things than pulling them oul™

There were eight laboratories
on ithe first floor. On the ground
flnar were three laboratories, sev-
eral offices and a staff canteen. In
the hasement were several librar-
bes and filing rooms, a chemical
giorage area and a theatrepe,

Following altérytions there are
mow five suites on the first floor, &
large dining area, kitchen and bar
on the ground floor, and down-
stairs a stall dining and changing
room, & patisserie, a bakery and a
large wine cellar.

An area at the top of the build-

Ing. formerly a slorage room, has
been opemed wop &5 a cockiall
bounge for bouse guests, The roof,
which his an observation tower,
commands splendid views over
Eherbrooke Forest.

The former theafrette in the
Eagzement kos been converted o
i conference room. Mr Guy re-
ceived specialist securily advice in
s design, and saye it @5 un-
buggable. A maulti-lingeal trans-
lator booth will scon be installed,
?r.n?.me room will be completed in

LY,

“We can guaraniee {o any com-
pany in Australin Chal meetings
keld in that room will be com-
pletely private he saye

Mr Guy says the alierations
include am elaborate concrete
stairway with small woodén 38c-
tions so carpets can be properly
laid, and the installation of a
30,000 telephone system, so
guests in the five sulies can dial
internationally.

“Short culs were nol an oplion in
this praject,” Mr Guy savs

In the thres weeks before Burn-
ham Beeches opened, Mr Gay
found friemds and scquaintances
to best the food from his kitchen,
bakery and patisserie

Aboul G600 meals, fealuring
about 18 main courses, wéne pro-
duced at a cast of between $10,000
and $12000, The idea, Mr Guy
says, was to fest how the kitchen
and walters operated in the new
restaurant, and o selile on & start-
ing menu of about six main
COUTRES,

“The only ather place I know
that tested their kitchens in this
way was ihe Regency, and they did
it for two weeks."

Facllities for house guoests at
Burnham Beeches will be gquite
exiengive, When removations are
complete there will be a tennls
court, squash court, new swim-
ming pool, [Wo EAMES rooms,
siuna, bicycle riding track, two
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TOFP LEFT: Johr Guy in the
diningroom — “a major
public atiraction".

ABOVE: The mansion —
set for a new life,

FAR RIGHT: George Nicho-
las, the man behind the muiti-
L iha o i

RIGHT: Alfred Nicholas,
bought the land in the 1920s.

horses for riding and three kilo-
mttres of bushwalking area.

At present sheep and catile
graze in paddocks on the properiy,
adding & country atmosphere,

The original swimming poal will
be removed (o make way for
another 30 suites and the bwo
games rooms. The four houses on

the will be
the property occupled by

A large vegeinble garden will
supply the kilchens, There ars alia
wo greenbouses and an indoor
migshroom farm.

A pair of hrebinds regularly
come up to the house, They have
become very tame, Mr Guy says,
and he hopes they will become a
major atiractbon for guesis,

Mr Guy says the privacy at
Burnham Beeches is something he
hopes will attract important over-
spa% visibors, as well as busingss-
men for lanches and conferences.

“Where You can have privacy at
the Hillon or Wentworth {Regent),
you're & prigconer of thal privacy.
Onece you walk into the corridor
yvou'rs in & public place,” he said,

Abput 36 people will be em-

ploved at Burnham Beeches. The

refaurant r and head e
ceptionist came the English
wirsion of Burnham Beeches — @
fracious mansion in the stockbro-
kiers" belt between High Wycombe
and London — and two of fhe
three pardeners were formally
employed at (he Melbourne Royal
Botanic Gardens.

Mr Guy, 43, who is married with
two chl.]n?u'lumm mﬁnlgdlau;d“m}l:
ing in Weymouath, ;
served on ihe Canard Line for five
years, mostly on the Queen Mary
and the Queen Elizabeth, as a
steward and deck steward.

In 1861 he migrated o Australia,

but found & job in the catéring in-
dustry hard to find. After four
months unemployed, he worked as
a builders’ labarer, before becom-
ing & zales représeniative,
" He worked for a number of
firms until 1971, when he bought
his first restaurant, the Barbeque
Inn at Elwood, A year laler he
Bought o second restaurant, the
Kitch-Inn.

Mr Guy said both Were very sic-
cezsfyl, helped by the sarge in in-

e

terest in BYO restaurants at the
time. In 1975 he bought his third
restaurant, the Harborside Inmn,
which he sold last year.

From 187378, Mr Guy was the
president of the Restaorant and
Caterers Association. He has also
been & member of ihe mational
execulive of the Resfaurants” Asso-
ciation, and i= sill an execative
member of the Hospilality Indus-
try Association of Yictorla.

Burnham Beeches is preseatly
running under a BY'OQ licénce. An
application is pending for a toarist
facility lcence which allows the
serving of lhguor,

The four-bedroom Nicholas
suite costs $250 a nighl, including
breakfast, The ather four suibes
are priced at $120 or $130 a ndght.

The restpurant i$ open Seven
davsa week, Lunch (about $15-520)
is served belwesn noon and 2 pm.
Dinner, at about $30 a head, =
served between 7 pm and mid-
night. Afternoon teas are available
each day betwesn 3 pm and 5 pm.

For furlber information ring
Eurnham Beecches on T35 15903,

.......

A touch of England
in the Dandenongs

HE LAND for Burnham
Reeches, named after a
housa near Slough,
Esll was bought by Mr Al-
Micholas in the laie 19205, He

Abawt
s s
eELate.

coantr

Golden camellias frem China,
butierfly delphinlums, bonfire

and blue salvia, nodding daffedils.

and rare orchids from England

and Evrope were imporied, ala
with a varfety of rare shrubs a

i

It is said that Mr Nicheolas or-
nised a ship from England to
out specially chasen beech

trees were im-

:
i
¢
:
t
:

dendrons were planted so they
would flower In sequence,

Mr Nichalas was the brother of
ke 5i Kilda chemist, Mr Gearge
Micholas, who developed Aspro
imto a mulbti-milllon-dellar inter-
national company. Mr George
Micholas died in 1960,

The house was bulli in 1933,
seon  after the gardens were
compleied, and Mr Nicholas, his
family amd about eight servants
moved in.

The M-room mansion had four
bedrooms. The masier bedroom
had adjacent sun, dressing and

bathreoms. An indsor swimming
poel could be reached by a tunnel
frem the house, There wat alse &
tennis eouwrt and ome of Auwstra-
Ha's lirst squash couris

Mr Nicholas died in 1537, and it
is thought that soon afterwards
his family moved owi, Durin
Warld War Il the house was
as & children's hospital, and aiter
the war &5 & resi and recuper-
ation hotel.

It was handed back to the
family, and In 1955 the Nicholas
company took it over and eon-
veried the house inte a veteri-
nary research building.

In 1878 the Micholas company
made Burnham Beeches iin
research headguarters, and vei-
erinary research was dropped
for pharmaceutical and analyt-
ical development and research,

At this time, the lour Bouses an
the properly were modernised,
roads resorfaced, power
changed, MMBW watler connect-
ed, and the sperting facilities up-,
graded for the benelit of stafl.

The Nichalas company merged
a few vears later with Kiwid Inter-
national, and the headquarters
maved to Clayten South. Burn-
ham Beeches was asctioned in

Jdate 1551 and boaght by Mr Guy.




