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sourmet breakfasts featuring steak and black pudding
ire among Ryan Taylor's latest creations at his fine-dining

estaurant, the Quarter on Hay.
-arolyn Herbert reports.

gge, A love of food and customer Service i5 in Byan
Taylor's blood

His father was a chef his mother a food and bevernge
imnager, and welth auach of his 203 spend wodkieng alongssde
altharar founder Mic Trombolt, there was u.|w.a.}';_~. & [pei=
ibligy Mir Taylor wodld one day open hia own fine-dining
LELETRTRET
=] can't remember ever nol being anpund food,™ Mr Tay lor
d Gmado.

“My first pay cheque was M) bucks when | was cight vears
Id amd 1 was clonring some plates snd helping my diod 0wl
¥ ehopping up some vegetables.”

Before he opened his restaurani, the Duartér on Hay. in
wiober of 2000, Mr Tavlor worked m the hospiainy indus-
§ for more than a decade, s manager of finc-dining af the
herston and ms parl of &r T i lsali®s
wende, Balthazor sand Eepcing.

However, m 2005 at ihe age of 29, Mr Taylor felt he should
nd 8 carcer that woald provide grester Ninancial stabsiliny

["'-'IHEF'.SFI'! in the howpiulity industry from an enrly

miftigeinent lenm
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“1 fell ot my age, | should have done something maore
respandible mand | wus ready for a rest from hospiiabity,”
he sayi.

Mr Taylor accepted a job n PR al Hays Recruitment and
worked there for almost four ¥Cars,

An office job was not all that 1 was cracked up (o be amd
Mr Taylor®s passion for hospitality alwavs bubbled away
beteath the surfsce.

1 weanted to see whet i was like o have weckends off, bat
if tarmead ool that the corpomle wiodld wasn't & Im,ge feduce
tion in siress i all and my Iove of hospiakily was u.|1|h'.:3r:
there,” he suys.

M Taylor begai to cast his cye over potentlal sites on Hay
Street with & view of sstting wp his own goumeed lasch bar,

A representalive of the Wesley Uniting Clurch told Mr
Taylor's mother {hai i§ wanted o sef up 8 restavrant &t the
Wiaslay Quarter on the corner of Williom and Hay strests

“Sa | looked ot the site and thought 1@ would be a lot of
with, butl with the Hankwest fower nearby, Central Park
across he road, and the mew Oy Square building jusi a
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CLASS ALT: Ryan Taylor has faced a range of
unexpected challenges in getting his restaurant
lo its current position, with some positive critical
reviews last year providing a welcome boost to
business, Photo: Grant Currall

short step away, | thought the location was right.”
EEVE.

Cniginally, Mr Taylor wanted 1o create o goarmet ' Monday
pox Frrickay * haneh bar that served braaklast pnd lunch for dine-
i and take away

I was inspired by Dilolenghi in London, & series ol sores
that docs gourmed meals where everything s made in-house,”
he savs.

Mr Taylor started the process of interviewing chefs for The
Chaarter on Hi} i mael Shannon Wilion, the head chal at
S Richard Hrenon™ Kensmngton Roof Clandens

“Channon just gol bock from London, e came sraight o
the plane ind lee showad me his food on a lmptop, whicl was
this magnrificent, modern Burcpean food,™ Mr Tavlor says

Mliest Wine Bar co=owier and basiro chel Russzil Bladoe
helped with the interview process,

“Russel]l has been my mentor and he saud o me, “In my
professional vpinion | would hire Chel” A, but as a chef, it
you hire Shanpon, '] eat a2 vour place®,” Mr Tavlos sovs

By hirtng Mr Wilson, Mr Taylor kaew he would have to
change the ofiginal butineis madel

"] knew | eouldn™ hove him doing salads wnd eloe-awny
and when | aaw the Fa-out | just knew thil thls was no loager
what | thought it was going to be. | knew that | wossld have
1o quit my job end be a pan of 1,” Mr Tay lor says,

Whike waiting for the (avern ficenoe o be approved,
Mr Tayvlor decided o telal his goormmet cele idea Tor three
months.

“We had real hguor hceniing tsspes; we hod no obpections
but it still book & pood faw o seven months 1o gt Ui Lcence
approved, 506w naled the powrmet cale sdea and If Wasn 1
ns successful as [ hoped,™ e says,

Omee the licence was granted, Mr Tavlor decided it was
time (o pit his chef™s talens on display and market Cuarter
a5 & modern, (inc—dining experience

However, the Perth TR} orowd wak hesitent (o socepi
the concept,

"We staned off with breakfast and lusch then 1 realised |
gouldn't have this food and not be open al night.™

While Wednesday to Friday might dinngr was populsr with
thie carparate orovd, Saturdsy might was & different story,

*The Tirst H_'ll.lll'i'lrl}' nig]ﬁ Wi ware open, it wan pwiul,
nobody enme and | played Monopoly wilh one of my staff
members,” Mt Taylor says

A foe<dining lumch was also proving problematie, with
bugincss people demanding meals thit could be served
quickly.

“I realisad that gone are the days i the business world
where people did lunch over & thiec-hour period, some of
o dishes tike slmost 30 mimres (0 propare, so we Taced
becoming trrelevant if we didn't make a change,™ he aavs,

So Mr 'I'u:,-lnr miroduced a |:H|.'1I!=r lumch menu Eclrud il
his corporale clientele, which could be prepared and engoyved
within sn e,

Afier almos) cight months of trial and emor, glowing
reviews from local media in June of 1ast vear led (o oa dra-
matie 1ift i Quarter”s buasimess.

*We started 1o get so busy For lench ind dinner [ decided
to close for beeak Tt to allow Shamnon to focus om Lhe Tood,
hecause | still wasan't in 8 position finencudby g0 hire mdre
chefs o cope with it all,™ Mr Taylor says,

Bt e told Guafe he conld feel consumer sentiment ghiunge
townrds the end of last year, with people “tightening their
beelis” due 0 imieresl ralc hiloes and rouing unddy oosts

"1 decided 1o re-open Nor breakfast in January of this vear,
TNIE Tavioe

belr Tavion

but it nceded o be in Hie with s eiore produc
HAYE

Wormed thot "eggs on (ol diidm e reflect Owaartee s image
Mr Tayles recently launched his gowmet brealifast menu
with ftemms guch 2t peak snd hlack pudding

“My mext big project is 1@ see if Perth people will et a
gourmet brenkfast. ['m worried that people won't aceept i
beud @t the wame time b
roprcseid ol PeslAMeNst Hh

sy and spg wunsde iches pust don"§
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