
 

Sydney Seafood School announces new Sundowner sessions, with a 

side of culinary special guests  

1 August 2022  

 

The iconic Sydney Seafood School (SSS) is today announcing the launch of its refreshed Spring 

program, featuring new-format Sundowner sessions, and classes hosted by a roster of exciting guest 

chefs and demonstrators.  

 

From Mexico and Sri Lanka to Korea and Morocco, Sydney Seafood School’s Spring program will 

delight customers with flavours from across the world.   

 

The Sundowner sessions will allow Sydneysiders and visitors alike the opportunity to wind down 

from the weekly grind with a range of relaxed demonstration and tasting classes. Guests are invited 

to enjoy delicious refreshments, learn something new, and tuck into vibrant dishes from all corners 

of the globe. 

 

Set to be one of the most popular Sundowner sessions, the Fiesta Mexican1 0 0 1 204.41 465.79 Tm
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https://www.instagram.com/missotama/?hl=en
https://www.instagram.com/daniellemariealvarez/?hl=en
https://www.instagram.com/cheftomwalton/?hl=en
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