
Karawa Restaurant is a training 
restaurant for wait staff, bar staff and 

cookery apprentices. As this is a 
training environment, meals and 

beverages may take longer to be served, 
accidents may occur and course 

lecturers may feel the need to correct 
students as situations occur. We 

appreciate your patience and 
understanding and we welcome 

constructive comments recorded on the 
comments cards provided on your table. 
Your feedback is valuable as it assists 
us to improve the standard of training 

provided for our students.  
 

We would like to take this 
opportunity to thank you for your 

support and patronage of the 
Karawa Restaurant 

 
All meals must be paid for one week in 

advance, bookings are considered tentative 
until paid in full. If payment is not 
received in the week prior to the 

reservation date, bookings will be released 
and made available to other customers. 

Table maximum is 10. Bookings in excess 
of 10 will be accommodated on two or 

more tables. Bookings are available from 
6.30pm until 7.45pm and are subject to 

availability. 

Phone: 08 8946 7847 
Fax: 08 8946 7833 

E-mail: Karawa@cdu.edu.au 
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