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TOURISM AUSTRALIA PRE LAUNCH  
 
R&CA’s CEO Belinda Clarke was invited to attend the Tourism Australia pre-launch briefing held at Establishment. The 
new global campaign, inviting the world to ‘Come and Say G‘day’ was set to launch this month. This will be the first 
global campaign in more than two years, as we look to driving international tourism back to Australia. A select group 
of industry leaders were invited to have a preview of the campaign and talk through the strategy and approach.  
 

ARA INSIGHTS BREAKFAST 
 
R&CA’s COO Laura McLachlan attended the 2022 Australian Retailers 
Association Christmas Insights Breakfast held at The Fullerton Hotel. The 
event signalled the Christmas trading season for the retail community with 
first-to-market seasonal data insights and predications from leading industry 
experts. 

 
NATIONAL NUTIRTION WEEK 
 
R&CA CEO Belinda Clarke attended the National Nutrition Week Breakfast held at Parliament 
House, Sydney. Try for 5 is an annual awareness campaign by Nutrition Australia during 
National Nutrition Week celebrates vegetables and the important role they can play in our 
health and wellbeing. The focus of the 2022 campaign, is to inspire Australians to ‘Get the 
most out of your veg’. It was fantastic to hear from Barbara Ward President of Nutrition 
Australia, The Hon. Brad Hazzard MP Minister For Health, followed by a panel with Professor 
Timothy Gill, Dr Jason Wu and Dr Tuly Rosenfeld.  

 
NATIONAL RESTAURANT CONFERENCE  
 
R&CA CEO Belinda Clarke was invited to open the National Restaurant Conference held by Foodservice Australia. The 
conference was an opportunity to hear from industry leaders and experts on how to improve your business. It was a 
full day of ideas, inspiration and practical advice. Belinda had the opportunity to talk about the current state of the 
industry, future trends, what R&CA are working on as well as industry culture.  



BOARDROOM LUNCHEON – THE HON. TONY BURKE MP 
 
R&CA’s CEO Belinda Clarke was invited to attend ACCI’s first VIP President’s Pass boardroom luncheon with the Hon. 
Tony Burke MP, Leader of the House, Minister for Employment and Workplace Relations, and Minister for the Arts. 
This lunch was an opportunity to hear about the Minister’s direction following the recent Jobs and Skills Summit. The 
Albanese Labor Government is focused on getting wages moving - particularly for women and small business workers 
- by modernising Australia’s workplace relations laws. The message from the Jobs and Skills Summit was clear: the 
agreement-making system is broken and it’s no longer delivering for employers or workers. A new approach is needed. 

 
BENCHMARKING REPORT  
 
This month R&CA released the 2022 Benchmarking Survey that will go on to inform the 
subsequent Benchmarking Report. A common complaint received from the last survey was 
that there were too many questions asked, resulting in less completions. This year R&CA 
took extra time and effort to review the survey properly and removed many questions that 
were irrelevant or were too similar to other questions. R&CA is hoping to have results of 
the survey by mid November 2022. To take the survey click here  

 
FEDERAL BUDGET 
 
Hugo Robinson and Belinda Clarke attended the handing down of the first budget by the 
newly elected Albanese Government. The budget provided more money for visa 
processing, increased the cap on permanent migration, more fee-free spaces for TAFE, 
childcare subsidies, and money for affordable housing. R&CA will continue to meet and 
pressure the government to get these new policies to flow onto the hospitality industry 
across the country. Topics that R&CA will be focussing on are - the new industrial 
relations bill passed by the government will have major implications for the industry. 
R&CA will require all hands-on deck to fight this change as it will continue to squeeze out small business via unfair 
wage negotiations. On top of this the government has committed $1.6 million to mandatory country of origin labelling 
for seafood and will re-introduce the cap on hours international students can work on 30 June 2023.  
 

FAIR WORK COMMISSION 
 
Brendon Zhu attended a Fair Work Commission assessment by Melbourne University to provide feedback on the Fair 
Work Commission. Topics for the discussion included accessibility, efficiency, engagement, and performance, with 
particular reference to the past 10 years and opportunities to improve into the future. 

 
ACCI WHS&WC COMMITTEE 
 
Brendon Zhu attended the video briefing with Michelle Baxter, CEO of Safe Work Australia to provide an overview into 
SWA and insights into how decisions are made by the governing body and challenges with harmonisation. The webinar 
also touched on the SWA forward work plan and the development of the new National Work Health and Safety 10 year 
strategy. 

 
PARTNERSHIP ACTIVITY 
 
R&CA’s expert leasing and tenancy partners, lpc have developed a leasing and tenancy support offer.  This newly 
created membership benefit will allow members full access to the lpc DIY subscription valued at $360. Your DIY 
subscription increases your lease negotiation and lease management skills via access 
to our video  tutorials, user guides, checklists, and templates which help you achieve 
better lease outcomes. This is supported by a help line to guide you along the way.lpc 
have heavily discounted professional advice packages for those who need specific 
advice. 
 

 
 
 
 

https://www.surveymonkey.com/r/L3VGCYQ


EMPLOYEE OF THE MONTH  
 
This month’s Employee of the Month goes to Alecia Reinhard, Belinda Clarkes Executive Assistant. 
Alecia has been working hard in not only doing her job as EA but has also been heavily involved in 
helping the training department. Alecia always puts 110% in all of her jobs and works tirelessly to 
make sure everything is completed on time and presented perfectly. Your extra effort and dedication 
are all extremely valuable to the successful undertakings of this organisation. Please join us in 
congratulating Alecia - Well done!  
 

South Australia 
REGISTER YOUR BUSINESS - $30 EATS CHRISTMAS EDITION 
 
Register your business and watch diners descend on the city to cash-in on $30 off their bill at participating hospitality 
businesses across the city. Click here to learn more. 
 

MEMBERSHIP  
 
The SA Membership team wishes to welcome 2 new members to the association this month; Atura Adelaide Airport 
Hanger Bar and Grill and Mother Vine.  

• Atura Adelaide Airport Hangar Bar &Grill - Atura Adelaide Airport offers business 
and leisure travellers the ultimate in comfort and convenience. Located just minutes 
away from the Adelaide CBD or the famous Glenelg & Henley beaches. Hangar Bar 
and Grill offers prime steaks, hand stretched pizzas and a range of delicious healthy 
options. They have joined RCA for the 2023 AFE Awards and because it’s the right 
thing to be seen supporting the Association. 

• Mother Vine - Located in the fashionable and place to be, Adelaide’s East End, is 
Mother Vine. A Mediterranean bar with an extensive wine list offering small plates 
and wine tastings. Mother Vine connects Australia with France, and with Burgundy. 
The wine list aims to stay in touch with locals from the regions that surround 
Adelaide. They have joined RCA for the AFE 2023 awards and IR support. 
 

Victoria  
SINGLE USE PLASTIC BAN 
 
Regulations have now been made to ban single-use plastic 
drinking straws, cutlery, plates, drink-stirrers, cotton bud 
sticks, and expanded polystyrene food service items and 
drink containers in Victoria from 1 February 2023. To find 
out more click here   
 

TRAINING THE NEXT CROP OF TOURISM 
 
The Tasmanian Government is continuing their support for Visitor Experience Training (VXT), an industry-led training 
entity supported by the Tasmanian Hospitality Association and the Tourism Industry Council Tasmania. Click here to 
learn more  
 

MEMBERSHIP  
 
The VIC/TAS Membership team wishes to welcome 1 new member to the association this month; Pause Bar.  

• Pause Bar Whether it’s after work drinks on a Friday, or loving some local live 
music; Pause Bar is the perfect venue for a get-together. They have friendly 
mixologists on hand who can rustle you up anything from an Espresso Martini 
to a mean Negroni. If you’re feeling ravenous, a selection of house made bar-
snacks including platters, calamari and fries with gluten free and vegan options 
available.  

https://www.experienceadelaide.com.au/register-business-eats/
https://www.vic.gov.au/single-use-plastics
https://vxt.org.au/


New South Wales  
NSW SMALL BUSINESS MONTH. 
 
If you're a small business in New South Wales you can now find activities on the R&CA website to attend. From 
webinars to workshops, podcasts and panel discussions, there's plenty of activities to choose from to suit you. It's time 
to Connect for Success - find an activity near you and register today. Click here to learn more.  

 
SYDNEY MARKETS FOUNDATION GALA DINNER 
 
Attend a charity dinner on the Saturday 19 November at Doltone House and enjoy a delicious three-course meal and 
free flowing beverages whilst you have fun bidding at the first ever live cherry auction offsite! Sydney Children’s 
Hospitals Foundation has been chosen as the charity partner to receive 100% of the proceeds from the live auction 
of the first cherry box. Click here to learn more 

 
MEMBERSHIP 
 
The NSW/ACT Membership team wishes to welcome 8 new members to the association this month: Kickstart Expresso,  
Gateway Motor Inn Narrandera, The Blonde Butler, Silver Pearl, Una’s Restaurant, Coya, Blue Elephant and FoodWeDo. 

• Kickstart Expresso - Inspired by their country heritage, the family 
provide quick, wholesome, country-style food and the perfect coffee 
to kickstart your day. Their secret to making great-tasting coffee and 
food is using the finest fresh produce from local farms. This includes 
award-winning Pialligo Estate smokehouse, Poachers Pantry and 
Toby's Estate coffee beans, which allow them to deliver the perfect 
product to you every time. 

• Gateway Motor Inn Narrandera – Friendly staff and value meals are key at this family friendly country style retro 
restaurant.  

• The Blonde Butler – The Blonde Butler creates unforgettable events. Simply put, their food is delicious, service 
exceptional and they have a true passion for helping you celebrate life’s biggest moments. Whether it be a 
corporate event, wedding, or private party, they work with you to ensure it runs seamlessly from start to finish. 

• Silver Pearl - Traditional Asian seafood offered in a large, elegant dining room and event space with a mirrored 
ceiling. Located in the heart of Cabramatta, recently renovated, it offers authentic 
Chinese and Vietnamese cuisine and specializes in weddings, birthdays, and 
corporate functions. They decided to join RCA for the Caterers Gold Licence and 
membership. 

• Una’s Restaurant - You don’t need your passport to enjoy our fabulous traditional 
dishes from Austria, Germany, Switzerland and Hungary. Since 1970 Una’s have been 
serving their  r famous Schnitzels, Goulash and many other signature dishes. Tuck 
into freshly baked apfelstrudel (apple strudel). Dig into delectable Dutch beef 
croquettes or Hungarian goulash whilst enjoying a nice imported beer. Enjoy the warm atmosphere in their 
Darlinghurst restaurant or order online to dine on their delicacies at home. 

• Coya -  Coya are proud to present a degustation dining concept. They cater to the adventurous "foodie" who is 
eager to allow the Chef to cook the best market produce of the day. This is advantageous as a spontaneous Chef 
is the best kind! Their food is inspired by the rich diversity of fresh Australian 
produce and influenced by the subtle flavours of the Middle East. To present 
simple modern Australian cuisine with a Middle Eastern twist, exploring 
unique, interesting flavours and spices in a relaxing and warm atmosphere. 

• Blue Elephant - Blue Elephant Catering is the epitome of excellence in 
hospitality. The well-established caterer provides sumptuous, satisfying and 
skilfully presented food to all guests. From the first point of contact to the end 
of your time with them, their mission is to deliver an outstanding service 
paired with excellent food. 

• FoodWeDo - Are a family-owned Pastry Kitchen Cafe, Caterer, Market Stall and a Wholesaler. They grow veggies 
and edible flowers in their raised garden beds and greenhouse to use in their products and to decorate sweets. All 
their products are proudly hand made using local ingredients where possible. Their focus is on quality and 
freshness. 

https://edm.rca.asn.au/t/i-l-qtyjlll-jrliuytili-yd/
https://www.smallbusinessmonth.nsw.gov.au/
https://cis.eventsair.com/freshmark/


Western Australia  
JOIN WA'S TOURISM AND HOSPITALITY COMMUNITY 
 
Register your business as an employer for FREE so that job seekers looking for work in your industry can apply to work 
directly with you. Click here to learn more.  
 

MEMBERSHIP  
 
The WA Membership team would like to welcome 1 new associate member to the association this month; Kosmic HR 
Solutions  

• Kosmic HR Solutions - Specialist Recruitment consultants recruiting 
people from Hospitality, Administration, Medical, Mining, and 
various other fields. They are expert in sourcing the candidates 
nationally and internationally for temporary, contractual, and 
permanent employment for your business. They have joined RCA 
as a marketing tool and exposure to RCA Western Australian 
members.  
 

Queensland 
QLD RESTAURANTS AND CAFES TO CLOSE IN 2022 DUE TO STAFF SHORTAGES 
 
Australia’s ongoing hospitality staff shortage issue has already hit 
Queensland hard – and sadly more pain could be on the way. As the 
industry calls for 200,000 more staff Australia-wide to help it rebuild from 
the pandemic lockdowns, there are fresh fears for restaurants, bars and 
cafes.  

 
ATTRACTING MORE SKILLED MIGRANTS TO THE NT 
 
Applications are now open for the Offshore General Skilled Migration (GSM) program, 
giving more incentives and greater access for skilled overseas workers to call the 
Northern Territory home. Under the program, overseas skilled workers who meet a 
range of criteria can qualify for a five-year provisional visa, with a pathway to 
permanent residency drawing workers from a number of crucial industries including 
health, science, finance, agriculture, construction, telecommunications, IT and 
hospitality. Click here to learn more.  
 

MEMBERSHIP  
 
The QLD Membership team would like to welcome 1 new member to the association this month; Tempest Seafood 
Restaurant and Teppanyaki. 

• Tempest Seafood Restaurant and Teppanyaki - Located on the water's edge at 
Scarborough Harbour, Redcliffe Peninsula, 30 minutes from Brisbane CBD, 
Tempest offers absolute waterfront dining and the freshest seafood straight 
from the trawlers moored on the doorstep. Choose to dine with them in their 
award-winning Seafood Restaurant, grab a drink in the Alfresco or enjoy a 
sizzling good time with the masters at the Teppanyaki grill.  

 
The Month that Was and any attachments to it, is intended for the use of Board Members and State Councils of Restaurant & 
Catering Australia only and may contain confidential and/or privileged information. Unless you have been authorised by R&CA, you 
must not copy, distribute, or use the information contained in this document and/or any attachment to it. 

https://westernaustralia.jobs/jobs/employer-registration/
https://createsend.com/t/t-C72A3C7F281175DD2540EF23F30FEDED

