
   
Tuesday 1 September, 2026

  
            

Crowne Plaza Hotel, Melbourne

Food & 
Beverage

ACCM Points
CMAA Members & Affiliates attending will earn: 
20 ACCM POINTS 
towards the National Bursary Eligibility & ACCM application criteria.

IN PERSON EVENT

 Summit

The CMDA Food & Beverage Summit is being held during FINE FOOD AUSTRALIA running from Mon 31 AUG to 
Thurs 3 SEP at the Melbourne Convention & Exhibition Centre. Take advantage of being in Melbourne for the 
Summit and visit the largest trade event for the food industry in Australia.

 REGISTER TODAY 
www.cmaa.asn.au

OR contact 02 9746 4199 or training@cmaa.asn.au

SUMMIT PROGRAM

SESSION 1 

9am - 10am
(60 mins)

The Power of Human Connection in Customer Service
PRESENTER: NIKKI HEALD, CORP TRAINING

Delivering efficient service and having great F&B facilities is no longer enough. Our customers now want 
more than just to have a comfortable place to dine and socialise, they want to connect and belong. Members 
are looking for club service experience that is seamless, personalised and emotionally resonant. Good service 
means different things to different customers, but it is now underpinned by better human connection in a 
busy digital world. In this session, customer service professional Nikki Heald will explain how building a 
culture of care, raising the service standards and creating moments that matter could be the best thing you 
can do for your F&B operation… and Club in general.

SESSION 2 

10am - 
10:30am
(30 mins)

Seafood on Menus - The New Law
PRESENTER: MAT T DAGG, CMAA

From July 2026, new rules for labelling seafood on menus have been introduced as a part of Australian 
Consumer Law. In this brief session, you will be provided an update on the use of single or detailed ‘AIM’ 
labels and when to use single statements to cover the entire menu. Learn what menu items clubs need 
to label and whether this rule also applies to specific ingredients used. Record keeping is also a new 
requirement… so is your club compliant?

The Club F&B landscape has shifted. Members expect more, margins are tighter, and the 
operations that thrive are the ones willing to rethink how they do things.

The CMDA Food & Beverage Summit brings together industry specialists across one 
focused day in Melbourne, covering the areas that matter most right now.



 REGISTER TODAY 
www.cmaa.asn.au

OR contact 02 9746 4199 or training@cmaa.asn.au

Food & Beverage Summit, 2026

per person

CMAA Members

per person

Non-Members
Management Level Delivery Method Department

$550 PLUS GST $750 PLUS GST
Club Managers In Person Food & Beverage

10:30am - 10:45am  MORNING TEA

SESSION 3
 

10:45am
 – 11:30am

(45 mins)

The Sports Bar - Designed for Increased Patronage & Improved Sales
PRESENTER::  ISAAC CORNISH - ARCHITECT, PROJECT LEADERS

Sports Bars in clubs, relying solely on big-screen live sports is no longer a sustainable strategy. Sports 
Bars must perform and play a bigger game across the entire week which means clubs must rethink what 
the Sports Bar is meant to be. Project Leaders, a specialised architectural business has completed over 
400 design & build projects for clubs and pubs and in this session you will learn what elements of the 
modern Sports Bar will increase patronage and provide a space that customers will love. Furthermore, they 
have recognised the importance of designing bars that are not only extremely functional but encourage 
longer visitation, Sports Bars that, due to a renewed focus have become high energy, inclusive and an 
interactive destination of choice in their own right.

SESSION 4
 

11:30am – 
12:30pm
(60 mins)

The 5 Principles of a Profitable Kitchen 
PRESENTERS:
MARIA KUCHERHAN - CEO &  NATHAN REED - CLIENT SUCCESS MANAGER, MY LOCAL FOODIE

Every dollar lost in the kitchen is a dollar lost off the bottom line. So why do so many clubs still treat food 
cost as an afterthought? A profitable kitchen isn’t an accident. It’s built on five simple principles that, when 
applied consistently, keep cost of goods under control and margins where they should be. In this session, 
Maria and Nathan will walk through the 5 steps that every kitchen should embed, from goods coming in 
the back door to the plate going out and you’ll leave with a practical framework you can put in place in 
your kitchen right away!

12:30am - 1:30pm  LUNCH & NETWORKING

SESSION 5
 

1:30pm – 
2:30pm
(60 mins)

The Business of Pizza in Clubs 
PRESENTER: YOUSSEF BEN TOUATI, 3 X WORLD PIZZA CHAMPION

Award-winning pizza. Simpler operations. Stronger profits. Learn about the secrets behind creating 
award-winning pizzas that customers rave about—and, more importantly, how clubs can turn pizza into 
one of their most profitable menu categories. In today’s competitive market, great pizza is about far more 
than simply adding another item to the menu. It’s about understanding the fundamentals that drive quality, 
consistency, customer satisfaction and profitability.

Discover why making your own dough is the foundation of exceptional pizza and how simplifying your 
menu and limiting pizza toppings can improve kitchen efficiency, reduce waste, and speed up service. In 
this session you will gain practical insights into making more money from a better pizza offer rather than 
simply just selling more pizzas.

SESSION 6
 

2:30pm –
4pm

(90 mins)

The Wine Education Masterclass
PRESENTER: STELIANO CUSMIANI, STELAVINO

Great wine service isn’t about knowledge alone—it’s about confidence, storytelling, and creating an 
experience for the members.

In this session, experienced wine educator ‘Stel’ will address a diverse range of relevant wine topics 
such as the impact that food and wine matching can have on sales, the need to have a well-balanced 
and carefully considered wine list, why 150ml and 250ml serving sizes are great for business profits and 
provide valuable lessons in upselling wine for beverage service staff.

Towards the end of the session, participants will be able to learn the correct way to sample wine, what to 
look for in quality wine and to better understand the taste profiles of different wine styles and how wines 
complement (love) or clash (hate) with the taste of certain foods.

4pm  SUMMIT CLOSE


