
 

 

BCEC Executive Chef, David Pugh champions local produce  
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One of Queensland’s most celebrated chefs, David Pugh, has been recognised for a lifetime 

promoting local produce. 

 

Executive Chef at the award winning Brisbane Convention & Exhibition Centre (BCEC), David 

Pugh has been selected as an #eatqld champion.  

 

This latest accolade, along with The Courier Mail Food Awards 2019 Icon of the Year title 

acknowledges Pugh’s continuing advocacy and passion for the state’s finest produce and 

driving the use of sustainable and ethical practices in the local food industry.  

 

Describing Pugh as ‘a world renowned chef’ Queensland’s Minister for Agricultural Industry 

Development and Fisheries, Mark Furner, said he was the perfect choice for the role of an 

#eatqld champion. 

 

“As a former Queensland Ambassador Chef, David spent a number of years championing our 

local produce and developing a strong rapport with farmers and local growers and 

understanding the issues they faced getting their produce to market.” 

 

The announcement was made at the third International Tropical Agriculture Conference, 

TropAg 2019 dinner, held last week at BCEC for which Pugh and his team created an all 

Queensland menu. 

 

The menu for the dinner featured the very best of Queensland produce including spanner crab 

from the Fraser Coast, Moreton Bay bugs, prawns from Noosa, avocados from North 

Queensland, Wagyu beef from the Darling Downs and vegetables from the Scenic Rim.  

 

Pugh, who is equally at home in the middle of a field of carrots in Queensland’s Scenic Rim, 

or crafting a fine dining experience showcasing local produce to thousands of national and 
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international delegates, said being chosen as an #eatqld champion was a privilege and 

welcome recognition of the Centre’s strong focus on local produce.  

 

“I’ve worked as a chef all over the world throughout my career, but nothing compares to 

Queensland produce. Queensland is the food bowl of Australia and I have always been proud 

to showcase it in my menus.” 

 

“Right now our primary producers are doing it tough; years of drought have been compounded 

by flooding rains and now devastating bushfires, so every single Queensland venue needs to 

support our producers and buy local.” 

 

BCEC’s food philosophy is built around the culture and practices of sourcing and showcasing 

locally produced and sustainable product. Pugh is living up to that philosophy as he seeks out 

new producers and family growers state wide, tasting and trialling farmed saltwater barramundi 

from the Coral Coast, a variety of fresh potatoes from the Atherton Tableland, flat mushrooms 

from Stapylton and triple cream brie from Woombye on the Sunshine Coast. 
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About BCEC: Brisbane Convention & Exhibition Centre is owned by South Bank Corporation and proudly managed 

by leading international venue management specialists ASM Global. 

About ASM Global:  

ASM Global is the world’s leading venue management and services company. The company was formed by the 

merger of AEG Facilities and SMG, global leaders in venue and event strategy and management. The company’s 

elite venue network spans five continents, with a portfolio of more than 300 of the world’s most prestigious arenas, 

stadiums, convention and exhibition centres, and performing arts venues. From Aberdeen to Anchorage, and 

Sydney to Stockholm, its venues connect people through the unique power of live experiences. 

From its Asia Pacific headquarters in Brisbane, Australia, ASM Global operates a network of venues that includes 

convention and exhibition centres in Brisbane, Cairns, Darwin, Newcastle, Sydney, Christchurch (opening 2020), 

Kuala Lumpur, Muscat and Shenzhen (opening in 2020); Suncorp Stadium in Brisbane, Kai Tak Sports Park in 

Hong Kong (opening 2023) and interests in major stadia in Sydney, Parramatta and Perth; and entertainment 

arenas and performance theatres in Brisbane (4), Cairns, Darwin, Newcastle, Perth, Sydney (4), Bangkok (Em Live 

Theatre and Bangkok Arena both opening in 2023), Dubai, Hong Kong and Kuala Lumpur.  

ASM Global’s diverse portfolio of clients benefit from the company’s depth of resources and unparalleled 

experience, expertise and creative problem-solving. Each day, the company’s 61,000 passionate employees 

around the world delivers locally tailored solutions and cutting-edge technologies to deliver maximum results for 

venue owners, and operations, and amazing experiences for guests. By consistently looking for new ways to 

envision, innovate and empower the spaces and places that bring people together, ASM Global elevates the human 

spirit while delivering the highest value for all stakeholders. For more information, please visit www.asmglobal.com 
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