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Chef David Pugh takes over the helm at the Brisbane Convention & Exhibition Centre 
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Leading Australian Chef and one of the architects of Brisbane’s fine dining scene, David Pugh, has been appointed to the role of Executive Chef at the Brisbane Convention & Exhibition Centre (BCEC) to continue the Centre’s strong award-winning reputation in venue catering and special events. 
David, who spent more than two decades at the forefront of contemporary Australian cuisine with his much acclaimed Restaurant Two in Brisbane, is stepping up from his current role as Executive Sous Chef Development to that of Executive Chef.
[bookmark: _GoBack]He replaces the Centre’s long term former Executive Chef, Martin Latter who will work with AEG Ogden across their extensive portfolio of venues.
A former Queensland Ambassador Chef, David joined the Convention Centre two years ago to spearhead the establishment of the very first dedicated Dietary Kitchen in an Australian Convention Centre, revolutionising the way the industry tackles the challenge of increasing numbers of dietary requests. (In the last 12 month alone, over 100,000 special dietary meals have been prepared and served.)
With an impeccable culinary pedigree, David has carved out a stellar career working with some of the world’s finest chefs in New Zealand, in the United Kingdom at London’s famous Connaught Hotel and here in Australia, where his unabating passion for local produce has provided his inspiration and remains central to his cooking today. 
BCEC General Manager, Bob O’Keeffe said it was with great pleasure that he welcomed David’s appointment to the role of Executive Chef.
“With his outstanding achievements over many years in the hospitality industry and his experience working with our local premium producers during his time as Queensland’s Ambassador Chef, David will bring a new dynamic to the Centre’s catering, continuing to deliver innovative and contemporary cuisine.”
The major influence of the newly appointed Executive Chef on the Centre’s Menus will be guided by his belief in an Edible Queensland, favouring the produce of the season.
“At BCEC we have always been driven by ethical seasonal and regional values in our food. Food is being discussed in exciting ways and our clients are asking the important questions such as ‘where is it from’ and ‘how is it produced’. David says answering those questions has given rise to the Centre looking for even more Queensland producers.  
Considered a master of fine dining in the restaurant world, David will work with the team to develop a Menu in rhythm with the seasons while acknowledging the now mainstream trend of today’s conscious eaters with a lighter variation of current conference food. 
“I believe in letting the food speak for itself by enhancing the natural flavours, using citrus and salsas instead of the more traditional sauces. I would love to see a more plant based menu, where the vegetable is more the hero food,” 
He has plans to extend the Centre’s healthy option ‘Nourish Mentality’ Menu, into the main banquet offering, changing the balance in line with the current shift towards healthier lifestyles.
With his eye always on the food trends of the day, David says 2019 will see a greater influence from both North Africa and South America with their subtle use of warm and fragrant spices adding layers of flavour to our food.
BCEC’s new Executive Chef believes the skill set and experience of the talented team of BCEC Chefs is unrivalled in the industry. “They are so far ahead of the game, it is extraordinary what we do here every day to the highest standards of freshness, quality and professionalism for 20 or for 20,000 and I look forward to contributing to that amazing reputation.” 

Food and events at the Brisbane Convention & Exhibition Centre:
· Ranked World’s Best for Food and Beverage in an international client survey as part of the AIPC, World’s Best Convention Centre Award 2016-2018
· Hosts on average 1,200 events held each year 
· Served in excess of 20 million meals since opening
· Almost 18 million people have been through the BCEC doors 
· More than 100,000 special dietary meals prepared and served in the last 12 months
· 764,781 guests attended the Centre in 2018
· Currently 1,459 event bookings into the future, 429 of those are conferences 
· 171 industry awards, including 69 for catering
· The Centre has EarthCheck Gold accreditation, the global certification program acknowledges the Centre’s compliance to the highest environmental standards. 
· Partners with Foodbank, Australia’s largest hunger relief organisation, donating more than 140,000 pre-packaged meals to date 
Enquiries: Gail Sawyer, Marketing and Communications Manager 
T: +61 7 3308 3023 M: 0439 733 509 E: gails@bcec.com.au

Date published: February 2019
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 April 2019). 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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