


Projects Reference

Conrad Jupiter's Casino
Sydney Convention and Exhibition Centre
The Canberra Hospital

Melbourne Cricket Ground
Melbourne Exhibition and Convention Centre

Stadium Australia




Conrad Jupiter's Casino

Description

oCommissary kitchen established in 2008 to prep
chill and portion cooked and chilled meals for
within the complex

oKitchen also supplies LLFF to the newly k
Convention Centre located within 1km of




Sydney Convention and Exhibition Centre

-~ Convention Centre - anin
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Description

oOne of the oldest convention and exhibitior
Australia

oThe commissary kitchen was designed &
kitchen from the outset

oThe kitchen is designed to cook, chil
meals for up to 10,000 convention an




The Canberra Hospital

Description
oRecently commissioned LLFF system in 20
oThe hospital has an average occupancy of

oThe hospital uses LLFF system to
meals and also food for the outlets




Melbourne Cricket Ground

Description

oThe largest of Australia’'s stadiums with a seating ceé
85,000+

oRegethermic systems have been successfully imple

of Australia’s largest stadiums including the Stadium A
for the 2000 Olympics

OAll stadiums have corporate seats as well as

venues and kiosks outlets




Melbourne Exhibition and Convention Centre

Description

OBuilt in 2009 to cater for up to 5000 seated guests and 5
exhibition

oThe facility employed LLFF system to supply food to all f
including five star corporate events

oSee article attached from Trend Magazine

Bs, gravies and o  Blastchille




Stadium Australia

Description

oStadium built for the 2000 Olympics

oCentral production kitchen was built as a
kitchen for preparation, production, dist
regeneration of all LLFF meals

060 corporate suites were supplied with r
and all meals were supplied to all venues

oCorporate venues have the choice
buffet or bulk format

oMeals are plated up to 48
www. austadiums.c format p—
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Crown Casino

Description
oOne of Australia’s premier gaming facilities
OLLFF systems are used extensively throughout this sector

oThe Crown uses a commissary style system for prepa
foods for functions, venues, hotel and restaurant facilitie
some of the highest awarded restaurants in Melbourne
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Kingston Centre

Description

OA green field state of the art central production
supply of meals to institutional markets

oThe kitchen is on campus, however, it's supp
vast, covering some 100km in radius

oThe kitchen is designed to supply up to
inclusive of entree, dessert and main cours




National Convention Centre

Description

OAustralia’s capital hosts many of the most influent'
Australia and across the globe

oThis facility is designed to cater for many of
functions and exhibitions in the area located bet\
two major business of Sydney and Melbourne

OLLFF system caters for all the food served




Qatar Convention Centre - Doha

Description

oOpened in 2011 with the capacity for up to 10000 seated g
oThe commissary kitchen is fitted with the latest equipme
with cuisines from all around the world, including local ©
such as camel

oThe vastness of the centre provides a real challenge

food and the nature of business is such that the sys
was an obvious solution




Russian High Speed Train

Description

OoEstablished in 2010 through a public private [
between the Russian Federation and a private consorti

oThe brief was to build the first stage kitchen locate
Petersburg with a capacity of 20000 meals per day

oThe total project is to build 5 similar Kkitch
accommodate LLFF for all travellers on trains a

aration equipment




Royal Hobart Hospital

Description
oRecently commissioned in 2012
oDesigned as a greenfield site

oThe brief for the facility was as a central production
provide LLFF meals to the hospital district, equating to
per day including preparation of cold salads and sar

as all cooked production.







