
Meet our Chef Partner

served until 11am

served from 11am

Khanh Ong’s passion for aromatic 

Asian flavours has transported 

Australian families into the bustling 

marketplaces of his native Vietnam. 

With his infectious smile, down-to-

earth nature, cheeky sense of humour 

and captivating story he quickly 

became a household name and a 

MasterChef Australia Season 10 and 

12 fan favourite. 

Part owner of The George on Collins 

in Melbourne, Co-host of My Market 

Kitchen 2019, YouTuber, content 

creator and now published author 

Khanh is perpetually immersed in the 

food industry. Stay tuned for his next 

adventure on Khanh Ong’s Wild Food 

on SBS mid-2023.

Turkish style poached eggs, on a spiced yoghurt with chili oil and crusty toast.

Curated by Centurion Lounge Chef Partner, Khanh Ong

Lemongrass and soy marinated chicken served with vermicelli noodles, herbed 

salad and nuoc Cham dressing and roasted peanuts.  

Curated by Centurion Lounge Chef Partner, Khanh Ong

Poached chicken, walnuts, Greek yoghurt and herbs inside soft white bread.

Accompanied with fresh seasonal fruit and dessert of the day. 

Curated by Centurion Lounge Chef Partner, Khanh Ong

Sicilian pasta made with tender eggplant and tossed in a herby tomato sauce, 

finished with a sprinkle of ricotta salata cheese. 

Khanh Ong
BREAKFAST 

LUNCH & DINNER 

CILBIR

LEMONGRASS CHICKEN VERMICELLI BOWL

KHANH’S LUNCH BOX - CLASSIC CHICKEN SALAD SANDWICH

ALLA NORMA
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