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MEDIA RELEASE

For release: 10 April 2007

SYDNEY SHOWGROUND ENTERS MEA HALL OF FAME

Sydney Showground has consolidated its pre-eminent position as Australia’s top venue for catering by being awarded the industry’s most prestigious national honour for the third year running and hence admission into the MEA Hall of Fame.

Sydney Showground was awarded MEA National Catering/Banqueting award at the Meetings & Events Association’s (MEA) annual national awards presentation, held at Wrest Point Casino, Hobart.
“On behalf of Sydney Showground and the Royal Agricultural Society of NSW, we are ecstatic about winning this award tonight,“ said Kim-Laura Brown, General Manager, Sydney Showground.

“We feel very privileged to work within an organisation that through its competitions supports the best of best when it comes to Australian produce.”

Ms Brown paid tribute to the catering and banqueting teams, headed up by Michael Collins, and the support of Sydney Showground’s clients. During the past year, the teams have served more than 650,000 people at over 350 business events.

To be eligible as a finalist for the national award, Sydney Showground won the NSW Catering/Banqueting Award. In its award’s submission, Sydney Showground case-studied a cross-section of events to show the scope and flexibility of its capabilities, including Best of the Land Dinner – Fine Dining, 120 guests; Woolworths Gala Dinner, 3000 guests; and a Samsung product Launch, Cocktail Style, 400 guests.

The Best of the Land Dinner was held during the Royal Easter Show by the RAS for corporate attendees and special guests, and was an opportunity for the Sydney Showground catering team to shine in front of distinguished guests, the media and key food producers.
The largest banquet event ever held in the Dome at Sydney Showground, Woolworths Gala Dinner guest numbers increased by 1,250 over 2005. This three course gala dinner required 3 custom built kitchens, 60 chefs, 7 sections on the floor, 24 service points and over 250 floor staff. 

To produce substantial canapés at the Samsung product launch a kitchen was custom-built back of house as well as a visible demonstration kitchen for a ‘Samsung chef’ to demonstrate the art of sushi making. Sydney Showground chefs prepared the sushi for the demonstrations and catered for the entire event. 

“These three events alone demonstrate how our staff can turn their culinary and presentation skills to any client requirement and ensure a professional, consistently top-quality result,” said Ms Brown.
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Your publication/program has been selected as an appropriate medium to receive information about this event. If we have targeted you in error, or if you do not wish to receive future media announcements about this event, please reply to this Media Release with the words "REMOVE" in the subject line.
 

Pinque is a member of the PRIA Registered Consultancies Group and abides by the Public Relations Institute of Australia Code of Ethics.
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