
 

 

BCEC’s new menus a hit on International Women’s Day events 

More than 3,000 staunch supporters of International Women’s Day descended on the Brisbane 

Convention & Exhibition Centre (BCEC) to celebrate and spread the message of gender 

diversity at three separate events last week. 

The Australian Institute of Management’s traditional 2017 International Women’s Day Great 

Debate, attracting 1,150 attendees and the 1,000 strong UN International Women’s Day 

Breakfast and Queensland Health’s Aspiring Women’s leaders’ Summit also for 1,000 guests 

headlined the week’s activities. 

These events were just three of a total of 33 events, including four conventions which took 

place at BCEC during a busy week bringing 14,721 people through the doors of the convention 

centre. 

Organisers of the lively lunch debate, with the subject ‘Australia in 2017 is still a man’s world’ 

- the Australian Institute of Management - took advantage of the Centre’s recently launched 

healthy choices menu ‘The Nourish Mentality’, working with Executive Chef Martin Latter to 

custom design a table buffet menu based entirely on the newly released healthy lifestyle menu. 

Reaction to the menu from last week’s guests was overwhelmingly positive:  ‘I was blown away 

by the food, it was absolutely amazing, like nothing I have ever seen’… ‘the vegetarian meals 

were the best I have ever tasted at a function’….‘from the chicken and cous cous to salmon 

on avocado and an amazing array of salads – so fresh, visually appealing and healthy.’ 

The Nourish Mentality menu, created in collaboration with BCEC consultant nutritionist, Kerry 

Leech, who also takes care of the nutritional needs of the champion Queensland Firebirds, is 

part of BCEC’s new food concepts which also incorporate the establishment of the first 

dedicated Dietary Kitchen in an Australian convention centre designed to improve the quality 

of dietary requests and enhance the dining experience for clients. 

Heading up the special Dietary Kitchen is well known Australian Chef, David Pugh, former 

Queensland Ambassador Chef who’s much acclaimed Restaurant Two was the recipient of 

multiple chef’s hats while remaining at the very top of Brisbane’s fine dining scene for almost 

two decades. 

Download high resolution versions of images here 

    
    

Enquiries: Gail Sawyer, Marketing and Communications Manager  

T: +61 7 3308 3023 M: 0439 733 509 E: gails@bcec.com.au 

Date published: March 2017 

https://bcec.box.com/s/7jq07havs7i4i90bgahv4mlqqi2crcfd
mailto:gails@bcec.com.au


 

 

About BCEC: Brisbane Convention & Exhibition Centre is owned by South Bank Corporation and proudly managed 

by leading international venue management specialists AEG Ogden. 

About AEG Ogden: AEG Ogden is part of AEG Facilities of the United States, a division of AEG, the world’s 

leading sports and live entertainment company. 

 

AEG Ogden manages venues throughout the Asia Pacific and Middle East, including convention and exhibition 

centres in Brisbane, Cairns, Darwin, Kuala Lumpur, Oman, and the ICC Sydney; Suncorp Stadium in Brisbane; 

and arenas including the Brisbane Entertainment Centre and adjacent Sports Centre, Sydney’s Qudos Bank 

Arena, the Newcastle Entertainment Centre, Perth Arena, and Dubai Arena (opening December 2018). AEG 

Ogden is also the owner of National Basketball League (NBL) team, the Sydney Kings. More information 

aegogden.com  

In addition, AEG Facilities operates the Los Angeles Convention Centre, Hawaii Convention Centre, and Puerto 

Rico Convention Centre. More information aegworldwide.com 
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