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Biography

 
Cam Northway is the founder and Managing Director of 
Sweet&Chilli Aust, NZ and LA, as well as the the co-founder of 
Chef’s Hat Bondi bar and restaurant, Rocker. His ventures also 
include the soon-to-be-launched online home delivery business, 
Cocktail Porter, and being part owner of a London pub.  

For the past eighteen years, Cam has immersed himself in the world of 
hospitality, including international experience working in multiple awarded 
restaurants and bars, along with major brands such as Diageo, Pernod 
Ricard, Bacardi, Red Bull, Schweppes and Hyatt.

Cam suffered an injury at the age of 18, which saw him place his 
aspirations for a career in sport on hold, and he took on a job working 
as a barman. It didn’t take long for Cam to “fall in love” with the world 
of hospitality, and after building his experience in his hometown of 
Perth, Western Australia, he left at 24 for the bright lights of London. 
Cam successfully applied for a job at Sweet&Chilli UK. This was a game 
changing experience for Cam, as it quickly accelerated him from being a 
hospitality professional to a Business Manager. 

The experience saw him working all over Europe, producing unique food 
and beverage events and servicing some very high profile clients, including 
The Rolling Stones, Kanye West, Kate Moss and Prince Harry. 

In 2011, Cam moved to Sydney and launched Sweet&Chilli Aust and NZ. 

Through technology, experience and passion, Cam now employs 85 full-
time staff, along with several hundred hospitality professionals on the 
database and a further 10,000 hospitality professionals being trained 
each year. You will find their promotional brand ambassadors in Aust and 
NZ international airports, as well as in bars and at events across both 
countries. In 2016, Cam successfully launched Sweet&Chilli LA, where he 
visits six to eight times per year.

Having achieved turnover in the millions in a short space of time, Cam 
is now looking to expand across Asia and will launch his online venture, 
Cocktail Porter in early 2018.
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When Cam North-
way says he
lives in Bondi,
what he really

means is that’s where he
keeps his belongings. The
co-owner of Bondi bar and
restaurant Rocker — which
has already picked up a
chef’s hat in the Good Food
Guide — is so busy running
his various enterprises he
barely spends time at home.

As well as heading up hos-
pitality and events company
Sweet&Chilli in Australia,
NZ and LA, Northway also
part-owns a London pub and
is about to launch a home-
delivered cocktail service.

Here the drink expert tells
us what cocktail he’d serve
at Prince Harry’s wedding.

What do you love about
where you live? 
Living across the road from
the beach, the casual lifestyle
and close proximity to great
restaurants and bars.

What three words best de-
scribe your style? 
Laid back, minimal, relaxed.

Your most useful kitchen
implement?
My cocktail making essen-
tials — shaker, strainer and
bar spoon.

What is your new cocktail
venture? 
Cocktail Porter is all about
demystifying the art of cock-
tail making and helping peo-
ple enjoy easy-to-make,
delicious cocktails at home.
It’s a subscription model that
allows people to have a full
cocktail kit delivered to their
home each month, with the
ingredients, tools and in-
structions on how to make
the cocktails. 

If you could live anywhere
else in the world where
would it be? 
Perth or London. Perth is
where I grew up so I have
fond memories as well as
family and friends there. But
I moved to London when I
was 24 and joined
Sweet&Chilli UK where I
learnt so much and got to
work on some amazing
events and serve some pretty
cool people including Prince
Harry and Kanye West. 

Prince Harry’s got a wed-
ding coming up. What
cocktail would you serve?
My famous Cucumber Col-
lins made with quintessen-
tially British ingredients —
30ml Tanqueray gin, 20ml
elderflower cordial, 20ml
lemon juice, 4 thin cucumber
slices and 100ml of lemonade.

Your most memorable bar
tending experience?
Working at the private party
for Ronnie Wood’s 60th birth-
day party in London. After
all the guests went home it

Describe your perfect Sun-
day? 
Beach and Sunday papers,
lazy lunch at Rocker with a
few mates who I don’t get to
see enough of any more and a
few Spritz sundowners on
my balcony before getting
myself to bed at a reasonable
hour.

You’re also part owner of a
pub?
Yes, it’s an old gun factory in
Clerkenwell, London, called
The Gunmakers. I own it
with friends and it’s such a

special place for me. It was a
fun investment at the time
and it’s still going strong.

What’s on your bedside
table? 
Besides the basics (lamp and
clock), a friend just bought
me The Subtle Art of Not Giv-
ing A F*** by Mark Manson.
He’s probably trying to tell
me to stop working so hard
and I think he’s right! 

Finish this sentence: “I
need …” 
A holiday.

After all the guests went home it was just the Rolling Stones and Kate Moss ... 

Mover and cocktail shaker
AT HOME WITH ... CAM NORTHWAY

was just
the Roll-
ing Stones and Kate Moss
and we stayed back to serve
them a few cheeky Jack Dan-
iels (some of them were not
meant to be drinking) and
chill out. It was such a cool
night.

What is the perfect home-
made meal and accompa-
nying beverage? 
I’d love to spend more time at
home cooking and entertain-
ing but with a global business

I end up
spend-
ing

more time at the office, on
long haul flights or at events.
Recently I’ve been eating at
Rocker because of the 12-14
hour days but in winter I love
making a good spaghetti
bolognaise and serving it
with a medium-bodied red
like a sangiovese or nebbiolo.
In summer I do fresh seafood
with a beer or riesling. 

Your favourite drink? 
A well-made Bloody Mary-

Pic
tu

re
s: 

Cr
aig

 W
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on

Cam Northway at his home in
Bondi Beach, where he

doesn’t spend much time.

BUILT IN 
WARDROBES

9890 7477
www.sydneywardrobe.com.au

FREE MEASURE & QUOTE
Lic No. 185628c

Contact the Wentworth Courier today at 

nswadvertise@news.com.au 
or 02 9288 3507

Call now for a free quote
Phone: 9838 9090

visit jfyw.com.au Lic. No. 185684c
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