
I C C  S Y D N E Y
F O O D  P H I L O S O P H Y

Carefully selected 
seasonal, sustainable & 
locally sourced produce 
to boost alertness and 

drive energy levels.

An Assurance of Excellence

The ‘Feeding Your Performance’ stamp of approval 
is an assurance of our ongoing commitment 
to nourishing bodies and minds at ICC Sydney 
events. Its presence underscores our philosophy of 
creating world class cuisine through the selection 
of locally and ethically sourced fresh, seasonal 
and, where possible, heritage produce.

Setting New Culinary Standards

International Convention Centre Sydney (ICC Sydney) will set new culinary 
standards with its Feeding Your Performance philosophy. 

Selecting ingredients that not only taste good but boost alertness is critical to enhancing the delegate 
experience at conventions, pepping up table conversations at gala dinners and driving energy levels 
across the trade show floor. Our goal is to provide guests with the best possible opportunity for 
engagement, enjoyment and business success at events within Sydney’s new world class venue.

ICC Sydney will create ‘smart food’ by exploring the science behind ingredients and 
the nutritional qualities that drive physical and mental performance.
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Why 
Feeding Your Performance
_
 
At ICC Sydney we believe that 
nutrition, as well as the variety, 
seasonality and freshness of food, 
plays a role in creating the best 
possible environment for collaboration, 
celebration, learning and innovation.

• With nutrition experts and a passionate team led by  
Executive Chef, Tony Panetta, and Director of Culinary 
Services, Lynell Peck, ICC Sydney is committed to 
creating seasonal menus that feed both body and 
mind, driving physical and mental performance

• Fresh fruits, vegetables and whole  
grains feature prominently in the  
ICC Sydney Culinary Collection, as does produce 
sourced from local and regional suppliers who 
practice ethical and sustainable farming techniques 

• Meals will be high in protein and low in saturated 
fats to help visitors maintain energy and focus 
during their important meetings and events

• Traditional convention menus will be transformed 
to increase the ratio of plant-based proteins, as high 
quality animal proteins play a supporting role

• Healthy house made beverages will include 
spa waters and teas infused with fresh 
fruits, berries, herbs and aromatics

• Even our oils will be health conscious as we source New 
South Wales grown, pressed olives for our olive oil

• ICC Sydney’s food philosophy is consistent with 
the New South Wales Government’s focus on 
encouraging healthy eating and active living

• ICC Sydney is committed to partnering with small 
and large New South Wales farmers and encouraging 
the growth of local producers and jobs


