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Undalup Room
City of Busselton Admin Building
2 Southern Drive, Busselton

Live Demonstrations ; Exclusive oadshow Offers
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Interact Experience Taste Test Advice Network Partnerships

www.hospitalityroadshow.com

This event proudly endorsed by WA Food Ambassador Don Hancey




HOSPITALITY

The Hospitality Roadshow is a collective of Perth's most reputable
suppliers who hit the road to bring goods and services to
localized WA Regions in a “one stop shop” pop up roadshow for
your convenience.

SEE | FEEL | TASTE | TEST

We have the seal of approval from WA Food Ambassador
Don Hancey and follow his footsteps in supporting WA
produce by utilising fresh local products in our live cooking
demonstrations; allowing us to showcase the best in your areal!

Support local producers while meeting our exhibitors; featuring
furniture, food service equipment, finance, point of sale solutions
and much more.

Our Roadshows are FREE events, so come down for an
hour or few for a great day out with our industry experts at the
Undalup Room, City of Busselton Admin Building on
Thursday 05 September from 10am - 6pm

WWW.HOSPITALITYROADSHOW.COM



COMMERCIAL KITCHEN
EQUIPMENT SOLUTIONS

For the past 40 years Comcater has been providing
commercial kitchen equipment solutions to major fast
food chains, restaurants, cafes, hotels, pubs, clubs,
sporting venues and super markets around Australia.
Comcateristhe home ofthe world's leading commercial
kitchen brands and best in class products. Our range is
selected on innovation, quality, performance, reliability,
value and always with the customer in mind. With more
chefs on our team than any other equipment supplier,
Comcater draws upon the diverse talents and expert
knowledge of our entire team to provide customers
with a highly professional and personalized service.

COMCATER PTY LTD y N
Phone: +61 8 6217 0700 | Web: www.comcatercom.au C OMCATE R
Unit 16/7 Abrams Street | Balcatta|WA 6021 | Australia - feodservice equipanent

PAV SALES & INSTALLATION - YOUR AUDIOVISUAL EXPERTS

Reliably installing innovative
audiovisual solutions for over
forty years, we partner you
from concept to completion.
We deliver PA, Projection
and LED Screens using only
the latest products and by
designing tailored solutions
that suits your needs.

PAV are venue AV experts,
specialising in restaurants,
bars and function spaces.

sales &
installation

PAV Sales & Installation PAV
510 Guildford Road Bayswater ‘ S 5§ uE

sales@pav.com.au | 08 9378 0888




DON HANCEY CONSULTING

Chef Don is well known for his long-standing position
as West Australia's Food Ambassador. Don has decades
of experience in the Food Wine Tourism Industry
& offers a range of specialised services to represent
your business. For a complete list of services go to:
www.donhancey.com.au

COMMERCIAL KITCHEN HIRE
THE KITCHEN Osborne Pk - AKITCHEN LIKE NO OTHER
Hiring to Chefs, Caterers, General Public Great for
team builders, masterclasses, product development &
private functions. COMPETITIVE PRICES - OFF PEAK
RATES AVAILABLE | www.Kitchenhireperth.com.au

Contact Don Hancey:

THE KITCHEN Osborne Park

Unit 15/ 5 Rowallan Street, Osborne Park WA 6016
T. 0418 931 770 | E: don@donhancey.com.au

World leader in Food Processing Equipment...

Robot Coupe invented and patented the Food Processor over
50 years ago in the heart of Burgundy, France. Our quality
products are manufactured in France and backed by a 2 year
commercial warranty.

We have been servicing the Hospitality Industry in Australia

for over 30 years. We offer a wide range of machines for many
different needs from the smallest café, restaurants, bakeries,
delicatessens and caterers to large institutions/hospitals/nursing
homes.

* Robot Cook”

| COQKING CUTTER BLENDER |

Your ‘NEW’ Kitchen Assistant’ e

Its the ideal assistant when innovating and

preparing many hot and cold, savoury or “& k-
sweet recipes. .

SCAN QR to book a FREE no obligation L
demonstration.

wali B Robot Coupe Australia

Fu ﬁ ' i, Fi Phil Thomas
! il 'l - l'l 0488 100 620

mbﬂf ;lCﬂupe phillipt@robotcoupe.com.au

www.robotcoupe.com.au




EQUIPMENT AS YOUR TOTAL TECHNOLOGY PROVIDOR
For over 35 years, 21st Century Business Equipment has had one aim within
the WA Hospitality Market and our aim is to build a long term, lasting and
loyal relationship based on quality product, customer value service and
efficient response. Our Mission is to provide our clients with a total solution
from consultation and design through to installation and support using latest
technology hospitality products and market proven software to improve
their operational control, productivity and profitability

Choosing the right POS system is one of the most important business
decisions you will make and Due to the critical nature of POS in a hospitality
venue, choosing your POS Vendor is in many ways a more important decision.
21st Century Business Equipment are an independent W.A. POS solution
provider that offer unbiased solutions tailored to your needs
e offer 24 hour, 7 day a week support, 365 days a year
Latest remote support tools and local field technicians providing FAST
service and repairs
Family owned and operated with over 30 years experience
Award winning technology service provider
Look around and talk to our clients. The systems we have supplied and
support are in some of the most successful venues in W.A

Sales Team | 22CBE - 21st Century Business Equipment
646 Murray Street, West Perth, WA 6005

T 9321 8902 | E sales@21stcenturybusiness.com.au

F 94815861 | W 21stcenturybusiness.com.au 21& ntu r"y
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It all began when RATIONAL invented the
first combi steamer in 1976 with the idea
of combining steam and hot air in a single
appliance.

Since then, we have been constantly
working togetherwith ourchefs, nutritionists,
physicists and engineers, to develop a
kitchen assistant fitted with true intelligence.
The result - the SelfCookingCenter®.

The SelfCookingCenter® is more than a
conventional combi steamer. It senses,
recognises, thinks with you, learns and
even communicates with you. A cooking
assistant who stands by your side - always.

For further information or to attend a demonstration, m-rwl-

contact 1800 035 327 or email sales@rationalaustralia.com.au
www.rationalaustralia.com.au




LEADERS IN COMMERCIAL
REFRIGERATION

Williams Refrigeration has been manufacturing
high quality cabinets for over 30 years locally.
With an industry reputation for attractive yet
tough units, Williams designs and engineers
specifically for Australian conditions. Their
Dandenong (VIC) factory ensures shorter lead
times and availability of local parts. Williams
also offers customisation to suit your project's
aesthetic and specifications. Custom builds
include: wine cabinets; meat displays; drawers;

Contact the Williams team now to discuss your project.
Phone: 03 8787 4747 | Website: williamsref.com.au
Facebook: /williamsrefAU

williams ©

Hufrigeration Australia

ESPRESSO WORKS

is a local, WA family owned and operated
business specialising in the maintenance
and sales of some of the world's finest
coffee machines and associated products
available. With our ‘under promise and over
deliver' work ethic, Espresso Works pride
on bringing you the finest products of the
highest standard to suit and add value and
growth to your business. With our experi-
enced sales consultants and our 24 hour /
7 day support from factory trained techni-
cians, make Espresso \Works your one stop
shop for high quality coffee equipment and
supplies.

Phone: 6161 6006 | Email sales@espressoworks.com.au k
O'Connor HQ; 1/50 Ladner St, O'Connor WA 6163 ESpFESS?HnLE[FS
Rivervale: 45 Great Eastern Hwy, Rivervale WA 6103




SILVER CHEF
Your Hospitality Equipment Funding Solution

The Silver Chef Rent-Try-Buy® short term rental
agreement is perfect for hospitality operators who want
to keep their options open!

During your 12 month term you have the freedom to:
Upgrade any piece of equipment at any time with
no penalty; or
Purchase any or all the equipment at any time and
receive a rental rebate.

At the end of your 12 month term, you can:

+  Continue renting and the purchase price will

continue to reduce;
Return the equipment with no further obligation; or
End of Term - choose one of our loyalty offers —
another flexible 12 months or ownership plans over
2 and three years - all with discounted weekly rental
payments!

Angus McNamara - Key Accounts Manager

Western Australia - 0448038684
amcnamara@silsilverchef.com.au

Canford have helped design and shape
successful hospitality projects such as the
West Coast Eagles Training Facility at Lathlain,
City Beach food and beverage precinct, the
Wembley Golf Complex redevelopment and
the kitchen and bar refit for His Majesty's
Theatre. We are vastly experienced and
economical liquor licensing experts. We also
do hospitality feasibility studies, whether for
your own peace of mind, or for a financial
institution. We have long standing clients
including Dome Cafes, Crilld, Nando's and
Cellarbrations liquor stores. We get financial
results for our clients, not just pretty pictures.

Contact details;
Phil Cockman

Canford)

phil@canford.comau | 0417 976 009 Hospitality Consultants Pty Ltc




FURNITURE OPTIONS

For over 25 years, Furniture Options have been empowering businesses to create
environments that transform a building into a unique establishment. For this reason,
many of Australia’s leading hotels, restaurants, education centres, offices and healthcare
organisations have turned to Furniture Options for expertise and specialist service.

Marion McAllister - Commercial Consultant
6A Aberdeen Street, PERTH WA 6000
T +618 9228 4878 | M 0413 106 565
E marion@furnitureoptions.comau | W www.furnitureoptions.com.au

Western Stainless Solutions is a long
established custom manufacturing company
specialising in making your vision a reality.
WSS works with our clients to provide single
items or a ‘turnkey' package for your Bar or
Commercial Kitchen. From initial design,
equipment integration and shop drawings to
manufacture and installation. From a small

niche bar to Optus oval, Western Stainless

has a solution to fit your needs and budget.

WSS will be running a demo during the roadshow, offering
tips on ways to clean and maintain your stainless steel as

well as touch on some minor scratch repair.

Fletch Newbury | Mobile 0406 616 455
fletch@westernstainless.com.au
www.westernstainless.com.au

- LCTRY FHK e
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The Chair and Table Studio offers
confidence and reliability, with
commercial  project  services
providing  creative  furniture
solutions direct to industry. We
focus on personal service in a
studio-style setting, promoting
progressive product ranges at
 affordable prices.

Our team is on the forefront of
design and provide creative and
knowledgeable insights with a
focus on meeting your needs.

P. 0423919 662 CTIJ\%IR
E. troy@ctstudiocom.au hﬁH TABI_E

W.  www.ctstudio.com.au STUDIO

We are creative

THINK
OUTSIDE
THE BOX

From colouring-in to place activation
and everything in between. You bring us
the problem and we'll supply the solution.

Dave Elliott - Creative Director tiVe

.cred
E. Dave@fuel-creativecomau T. 0402 843 890 w.cﬂma“




LIMEBURNERS GINIVERSITY

Margaret River | Albany | Porongurup Margaret River

2019 - Australian Distillery of the Year - A unique experiment of clever unearthing,
Whisky Magazine, Icons of World Whisky. ingenious trials, and artistic expression
2018 - Best Whisky in the Southern through gin

Hemisphere - Jim Murray (Whisky Bible) 2018 - Best International Craft Botanical
2017 - Telstra WA Business Of The Year Gin - USA ADI

2017 - Worlds Best Internationall Craft

Whisky - USA ADI w: www.distillery.com.au

2016 - Champion Australian Distillery -

ADSA

2016 - Champion Australian Whisky - ADSA
2015 - Champion Australian Whisky - ADSA

Michelle Baker | Senior Marketing Co-ordinator . b
| t 0417 910 520 lee III'I'ICI'S

1 Maxwell Street, MARGARET RIVER “;'.Tcstc rn ﬂustraliﬂn

252 Frenchman Bay Road, ALBANY . . 1.
1687 Porongurup Road, PORONGURUP Single Malt Whisky

S
MARGARET RIVER
FREE RANGE EGGS

At Margaret River Free Range Eggs we believe that a happy hen is a healthy hen and
so EVERY DAY we ensure our girls get sunshine, outside activity, along with dustbaths
and the very best diet of mixed grains with herbs, probiotic and pasture. Our company
is renown for its quality and service but your customers will appreciate our providence,
authenticity and out fresh free range eggs. Put us on your menu!

Contact Max or Maddy for a price list.
Office and Service (08) 9757 4583 | office@margaretrivereggs.com.au




DBWT

As Europe's leading water technology company BWT Best Water Technology invests
heavily in research and development to optimise potable water for a range of applications,
using solutions that are functionally and technically perfect. Whether limescale or corrosion
protection for food service equipment with traditional filters, the feel and taste of high quality
water, or the removal of unwanted substances, we have the technology to help you achieve
your aim of delivering top quality water at 'point of use'

BWT Australia is part of the BWT Group with 3,500 employees and 8 manufacturing facilities.
Our local knowledge and experience enables us to provide the right solutions to Australian
water conditions. We supply filters to many leading national manufacturers and distributors
across a range of markets

Glyn Rattray BWT Australia
Mobile: 0422 849657 | E-Mail: glyn@bwtaustralia.com.au
Web: www.waterfilterservices.com.au

LUXFOODS REPRESENTS THE FOLLOWING
BRANDS IN FOODSERVICE.

Edlyn Foods + Monde Nissin « Marathon Foods « Bone Roasters - Bundaberg Sugar

Farm Frites « The Country Chef Bakery Co.

Monde Missin

BE— LT nudis
:‘?ﬂl&% BNTARERE L]
&, = e R ]
“fffg‘f"' AUSTRALIA Sugar

Michael Luxmoore \%\ /
T: 08 9380 6499 | M: 0467632500

b oot e Wetehom s 106 LUXFOODS
PO Box 632 \Wembley WA 6913 F,
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