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Co-designing regional food procurement for the Brisbane 2032 Olympics

and beyond
Key points

The Brisbane 2032 Olympic and Paralympic Games provides a rare opportunity to catalyse
regional food system transformation and ensure that positive outcomes are felt locally.

Impact procurement moves beyond efficiency to use supply chain spending to advance
social inclusion, decent work, food equity, sustainability and wellbeing.

The Brisbane 2032 Games present an opportunity to pilot a 30% regional food target and
establish a lasting model for equitable, healthy public food procurement.

Global event, local impact?

Food procurement for large events is increasingly
recognised as a powerful lever for delivering social inclusion,
environmental sustainability and regional economic
development. Food will play a central role in the Brisbane
2032 Olympic and Paralympic Games (Brisbane 2032).

At the Paris 2024 Olympic and Paralympic Village, up to
40,000 meals were served each day to 15,000 athletes,
with more than 1 million meals served over the course of the
Games'. However, procurement policies typically default to
corporate suppliers who can provide food at low cost and
high volume, thus reinforcing the exclusion of small farmers,
Indigenous suppliers, local businesses and social enterprises,
and creating unsustainable practices such as food waste or
high food miles?. In response,

Community stakeholders have

advocated for a 30% local food
target within an inclusive Food
Vision for Brisbane 2032.

What is Impact Procurement?

Food procurement for Brisbane 2032 represents a chance
to deliver local benefits at the time of the event and secure
a positive legacy by co-designing policy that reflects

the needs of marginalised producers and suppliers. By
shifting from traditional purchasing to impact procurement,
spending can drive positive outcomes - food equity, social
inclusion, decent work, circular economy, regional resilience,
and healthier communities®. Despite strong interest from
producers, distributors, local governments and major
venues, there remains limited shared understanding of

how the South East Queensland (SEQ) food procurement
ecosystem currently operates, who is engaged within it, and
what would be required to scale impact procurement across
the region.

Public good for food procurement

Impact procurement policies can guide more equitable food
systems by foregrounding three main areas of social impact:
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1.  Social equity: Prioritise local small-scale, youth-led, and
First Nations suppliers and enterprises; embed fair work
conditions; and include local voices in policy making.

2. Environmental Sustainability: Prioritise food produced
using agroecological methods; reduce food miles by
sourcing locally; reduce food waste and build circular
economies.

3. Health and wellbeing: Increase healthy food
consumption; improve equitable food access for all.
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However, procurement targets are not enough. Scaling-up
social impact also requires meaningful integration into
regional commmunities, building shared values, stories and
connections across the supply chain.

Legacy + Sustainability project

Using a participatory, place-based and futures-oriented
methodology, we examined (1) how food procurement
operates in SEQ, (2) the role of Brisbane 2032 as a catalyst
for public good outcomes, and (3) the long-term vision

for impact procurement beyond the Games. We convened
government, industry and community stakeholders to map
current ‘food flows’ into large events such as the Olympics.
Findings identified key gaps and enablers for embedding
public good into impact procurement at scale in the future,
learning from Olympics best-practice.

Case Study: seasonal, fresh and nutritious

Our research foregrounds seasonality, freshness and
nutrition as key factors shaping procurement capacity for
Brisbane 2032 and beyond. While local food procurement
is often associated with fresher and more nutritious food?,
a wider set of public-good considerations also shape how
food flows generate - or undermine - social value. While
seasonal horticulture offers scope for agroecological
innovation, dependence on migrant labour heightens
vulnerability to exploitation. The
loss of regional infrastructure
such as abattoirs lengthens
supply chains, increases
transport costs, and
disadvantages small farmers.

Our Scenic Rim case study
illustrates the food flow
framework and its core
dimensions of seasonality,
freshness, and nutrition. With
Brisbane 2032 scheduled for
winter, the region is well placed
to supply seasonal produce (e.g.
carrots), fresh products such as
milk from farmer cooperatives
and small producers, and locally
processed nutritious foods (e.g.
meat proteins). As an emerging
agri-tourism destination, the
Scenic Rim also highlights

the need for the streamlining
regulatory frameworks to
enable small businesses, social
enterprises and agri-tourism
operators to participate in
broader Olympics-related
opportunities.

Distributors & Wholesalers

seeks to develo{) an Olympics

_legacy of sustainable and
inclusive impact procurement

Olympics as ‘test case’ for public
institutions - Recommendations

Many stakeholders viewed Brisbane 2032 as a catalyst

for social inclusion and regional resilience, contingent on

a clear impact procurement strategy and participatory
decision-making. In turn, this could progress practical

and conceptual understanding of the role of impact
procurement in addressing wider social equity, food access,
health and environmental objectives in catering for schools,
hospitals and other public settings®. Towards this goal, we
recommend:

o Now: /nvest in targeted actions that bring small and
next-generation farmers, First Nations food businesses,
social enterprises and civil society into cross-sector
governance to advance a 30% local food target in
Brisbane 2032 catering.

¢ Ongoing: Expand food procurement frameworks to
explicitly embed social impacts, strengthening their
capacity to deliver public good outcomes across the
food system.

e Aspirational future: Develop an inclusive Brisbane
2032 Food Vision to guide impact procurement across
major events and public institutions, creating a lasting
food-system legacy.

PATHWAY TO THE FUTURE
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