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where we've been...

SPICE OF LIFE Park Central

Spice of Life in the Centric Building at Park 
Central has long been my favourite Indian res-
taurant in Macarthur. The casual BYO seems 
to create the freshest version of Indian I have 
come across in our district. Indian cooking is 
commonly quite complex. If sauces are cre-
ated from scratch, there are any number of 
spices and ingredients to get ‘just right’. To 
me, this seems to be the case at Spice of Life.

Kirsty and I popped in for lunch on a Friday. 
Luckily it was Friday, because that’s the only 
midweek lunch they do. We work above the 
tiny restaurant and the aromas that waft 
around the building most days are enticing to 
say the least. That particular day, when the lift 
doors opened, I realised it was Friday, “Spice 
of Life’s open for lunch,” I turned to Kirsty. 
“Yep. Let's do it,” she smiled.

I do have a problem with Indian for lunch, 
particularly when I’m at work. Maybe it’s not 
as bad as it seems, but you feel like your 
breath would embarrass a camel. With that 
in mind, I perused the menu. “How about we 
get a double of the Chicken Tikka entree and 
a Biryani?” I suggested. Kirsty is easy to get 
on with. I asked our waitress if Prawn Biryani 
would be a good choice. Her polite enthusiasm 
was enough for us.

This was a lovely lunch. Tasty but not overly 
spicy, light enough as to not ruin the rest of 
our working day, but definitely filling enough 
too. Big eaters might have added a naan, but 
we felt that an unnecessary indulgence.

Spice of Life is open 7 days for dinner. Take 
along mid-weight bottle of spicy shiraz, or 
maybe a shiraz viognier. Highly recommended 
- if you like Indian food.


