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Executive Summary
This report presents a bold, but practical idea: 

By shifting from traditional purchasing to impact procurement, we can use public and institutional 
spending to drive positive outcomes - social inclusion, food equity, fair work, circular economy, regional 
resilience, and healthier communities. In South‑East Queensland (SEQ), the lead-up to the Brisbane 2032 
Olympic and Paralympic Games (or Brisbane 2032) provides a rare opportunity to reshape how food is 
sourced, distributed, consumed and valued across the region. Yet despite strong interest from producers, 
distributors, local governments and major venues, there is limited shared understanding of how the current 
food procurement ecosystem functions, who participates in it, and what would be required to scale ethical 
‘impact’ procurement by 2032. 

Drawing on existing data and exploratory conversations with food producers, wholesalers, logistics 
operators, community organisations, hospitality businesses and institutional buyers, this report provides a 
preliminary stakeholder analysis of the SEQ food procurement landscape and maps the major opportunities 
and constraints shaping the system. Stakeholders consistently emphasised both the appetite for 
socially-inclusive procurement and the structural barriers that make such change difficult. These include 
underrepresentation of smallholder farmers and small and medium enterprises (SMEs), fragmented regional 
supply chains, labour shortages, inconsistent ‘ethical’ standards, incomplete data on food flows, and limited 
participatory governance infrastructure, especially for civil society stakeholders and marginalised groups 
such as youth and Indigenous businesses. 

Findings explore the potential for impact procurement to provide a pathway to ensure that 30% of the food 
consumed in SEQ is regionally produced in time for Brisbane 2032. This ambition was proposed by over 
1,300 stakeholders at the 2024 SEQ Food Summit (convened by not-for-profit Food Connect Foundation), 
and is supported by a growing coalition of First Nations people, community organisations, local state and 
federal agencies, food and agricultural industry peak bodies, chefs and hospitality stakeholders, health and 
nutrition experts, regulators, education and training organisations, researchers and environmental groups. 
While this target aligns with the 30% spend from SMEs required under the Queensland Procurement Policy 
2026 (QPP2026), our research expands on actions to ensure that positive outcomes are felt locally. 

Food procurement for large events is increasingly recognised as a powerful lever for delivering social 
inclusion, environmental sustainability and regional economic development. By outlining the contours of 
the current system and articulating stakeholder priorities, this scoping report aims to support government, 
industry and community partners to co-design a future research and policy agenda for a procurement 
legacy that endures long after Brisbane 2032. 

food procurement can be reimagined as a tool for public good. 

How does food  
procurement currently 

operate in SEQ, and  
who is included or excluded 

from participating in  
this system?

1
How might 

Brisbane 2032 act as a 
near-term catalyst for 

social inclusion, health and 
wellbeing, and environmental 

sustainability across the  
food system?

2
What could an  

aspirational, long‑term  
future for equitable and 

impact-driven  
food procurement  

look like beyond 2032?

3

Guided by these early insights, the report addresses three core research questions:

This legacy has the potential to strengthen opportunities for local 
and regional producers, distributors and consumers, prioritise health 
and nutrition, ensure decent work, strengthen the circular economy 

and enhance food equity across SEQ.
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Background
This report explores the potential for the Brisbane 2032 
Olympic and Paralympic Games to catalyse food system 
transformation through inclusive ‘impact procurement’, 
defined here as:

Existing research on major sporting events shows that 
while the public legitimation of these events often 
relies heavily on the promise of benefits to small and 
local businessesi,ii, large corporations can more easily 
leverage the opportunityiii,iv,v. The scale of mega‑events 
naturally predisposes a focus on “the ‘external’ (global) 
over the ‘internal’ (local), which in turn locks out, albeit 
temporarily, existing small businesses’ event‑tourism 
trade opportunities”iii. At the same time, major sporting 
events can also be understood as “windows of 
opportunity” and as “political levers for moving towards 
sustainable practices of living and consumption”vi.  
A large event can be leveraged to transform spaces and 
practices over the short term, thus paving the way for 
a positive legacyii,vii. Events such as the Olympics can 
“change perceptions of host cities and nations, generate 
significant economic value, catalyse physical and social 
regeneration, reposition a destination and provide 
opportunities for the celebration of local and national 
identities”viii.   

Food procurement for Brisbane 2032 represents a 
chance not only to deliver local benefits at the time of 
the event, but also to secure a positive legacy. Food 
will play a central role in the event – at the 2024 Paris 
Olympics, the Olympic and Paralympic Village served up 
to 40,000 meals each day to 15,000 athletes, with more 
than 1,000,000 meals served over the course of the 
Gamesix. However, procurement policies typically default 
to corporate suppliers who can provide food at low cost 
and high volume, thus reinforcing the problem of small 
and local business exclusion. Therefore, embedding local 
and regional food procurement in future Olympic Games 
could help to fulfil the recommendation for “a plethora 
of locally made and/or produced products side‑by-side 
with official offers across [peripheral] and event venues 
themselves”1.

Global event, local impact?
Growing interest in using purchasing to deliver positive 
economic, social, and environmental impacts presents an 
opportunity to develop research on food-based impact 
procurement for Brisbane 2032. Institutions (including 
major event organisers) have much greater purchasing 
power than individuals – as such, policies that shape 
institutional food purchasing can have a major effect 
on the food system as a wholex. The literature on food 
procurement emphasises its potential as a relatively 
simple and effective policy lever for improving healthy 
food intakexi,xii,xiii, as well as advancing more equitable and 
environmentally sustainable agri-food practicesxiv,xv.   

Local food1 procurement, in particular, can be an effective 

1 There is no universal definition of local food – it may refer to food produced within a certain distance 
radius, or within state, city, or regional boundaries.	

tool for building relationships with local producers,  
contributing to the local economyxvii,xviii,xix and reducing 
food milesxx,xxi. 

When combined with public or institutional policy (i.e. 
for government spending), impact procurement has 
potential to shift food systems towards public good 
outcomes, by defining:

(i) what food will be purchased (such as local, diverse, 
nutritious and healthy);

 (ii) who supplies it (e.g. local and/or family farmer 
producers, SMEs, women, youth and/or other vulnerable 
groups); and

(iii) how it is produced (e.g. agricultural production 
that ensures environmental sustainability as well as 
biodiversityxii)

This report identifies three main areas of public 
good impact for regional food procurement for 
Brisbane 2032 and beyond: 

1.	 Social equity - Prioritising local suppliers in food 
procurement is one of the most straightforward 
ways to ensure a local legacy of economic and 
social benefits resulting from Brisbane 2032. 
Supporting food producers and processors 
already operating in SEQ (including small-scale, 
youth-led and First Nations owned enterprises) 
represents a major opportunity to strengthen 
regional economies and improve resilience over 
the medium to long-term. It also provides an 
essential pathway for embedding fair working 
conditions and inclusive hiring practices into 
food system policymaking. The voices and 
priorities of local stakeholders must also be 
actively included in shaping procurement 
strategies to ensure direct benefit and a 
meaningful long-term legacy. 

2.	 Environmental sustainability - Bidding countries 
and organising committees increasingly 
foreground commitments to sustainability, 
which is also a key meta‑narrative surrounding 
Olympic food provisionxxiii.  Impact procurement 
can further sustainability goals by (a) prioritising 
food produced with organic, agroecological, 
and other sustainable methods, (b) reducing 
food miles by sourcing from local suppliers, 
and (c) reducing food waste and strengthening 
the circular economy. This is a key gap in the 
current literature – while there have been 
many studies exploring waste management in 
sporting eventsxxiv, there is very little research 
on procurement as a means of improving event 
sustainability.

3.	 Health and wellbeing - Food will be central to 
the health, nutrition, and wellbeing of athletes 
and spectators at Brisbane 2032. Beyond this, 
there is considerable potential to improve public 
health via procurement of healthy foods for 
consumption in key public institutions such as 
hospitals and schools. This could become a 
major legacy outcome of Brisbane 2032, but it 
will require the development of a best‑practice 
impact procurement framework to fully realise 
the opportunity. 

purchasing goods or services from specific 
supplier categories to advance positive 

social, cultural, economic and environmental 
development impacts. 
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Impact procurement practices are already present to 
some extent within Olympic organising bodies. The 
International Olympic Committee (IOC) has produced 
an official Olympics Games Guide on Sustainable 
Sourcingxxv. Although high-level and lacking specific 
operational guidelines, the document identifies food as a 
key sustainable sourcing issue spanning economic, social, 
and environmental dimensions. Table 1 outlines insights 
from previous Olympic Games, illustrating both the 
opportunities and challenges in this space. 

The IOC’s Olympics Games Guide on Sustainable 
Sourcing cites the 2012 London Olympics as a “success 
story”, with the organising committee integrating 
sustainability into its procurement processes and 
embedding it as part of the definition of ‘value for 
money’xxv. As shown in Table 1, the domestic sourcing 
requirements for London 2012 (which were part of a 
larger document setting out a sustainable ‘Food Vision’ 
for the Olympicsxxvii) were relatively ambitious. However, 
research has found that the key actors in the process 
were mostly national-level organisations or multinational 
corporations, with much less representation of local 
groupsxxxi.  The ‘Food Vision’, while positioned as a 
groundbreaking sustainable food strategy, was in reality: 

Olympics Relevant documents Domestic food procurement target

London 
2012

London Food Vision Sourced from within Britain: 

•	 Dairy produce

•	 Traditional British cheese (e.g. cheddar)

•	 Beef, lamb, veal, mutton, pork

•	 Poultry

•	 Eggs

•	 Plant-based produce (fruit, vegetable, salads, cereals) where available  

Rio 2016 Sustainable Supply 
Chain Guide

No specific target. Opportunities for local suppliers developed via early supply 
requirement communication; workshops and training; and publication of 
guides and manuals

Tokyo 2020 Sustainable Sourcing 
Code

No specific target. Preference stipulated for Japanese produce, however, this 
was hampered by the requirement for third-party certification, which many 
Japanese producers do not hold.

Paris 2024 Paris Food Vision •	 80% of all food made up of seasonal local ingredients (ideally regional;  
if not, from elsewhere in France),

•	 25% of the total food supply sourced from local agriculture, i.e. within 
250 km of competition venues

Sources: Ganseforth et alxxvi.  London Organising Committee for the Olympic and Paralympic Gamesxxvii;  Organising Committee for the Olympic and Paralympic Games in Rio 
in 2016xxviii;  Tokyo Organising Committee of the Olympic and Paralympic Gamesxxix;  Paris 2024 Organising Committee for the Olympic and Paralympic Gamesxxx.  

Table 1. Domestic food procurement targets for summer Olympic Games 2012-2024

not much different than a normal procurement 
contracting process. They [the London 

Organising Committee] did not try to facilitate 
supply chain changes. They did not try to 

facilitate new sustainable food networks. They 
did not think of themselves as being embedded 
in a larger socio-political process. In short, they 

missed an opportunity to do more and  
to think biggerxxxi 

This finding aligns with the claim that:

 
 
 
 
Local or regional procurement targets alone are insufficient 
without genuine with communities and strong links to 
local suppliers and distributors. These connections lay the 
foundation for strengthening local food systems and ensuring 
a positive Olympics legacy. While the 2024 Paris Olympics’ 
high domestic food procurement target shows growing 
interest in local procurement as part of Olympic sustainability, 
there remains significant scope to improve on-the-ground 
implementation and network-building to secure lasting 
benefits. This presents a distinct opportunity for future 
Olympics.  

the many agencies involved, the domination 
of large caterers, and the limited time frame 
of the event, are all factors that will constrain 

the potential food legacy of London 2012. 
The Olympic ties with local communities are 

comparatively weak, and multinational caterers 
will overshadow local suppliersxxxii 
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Brisbane 2032: Gaps and opportunities
Discussions on procurement for Brisbane 2032 are already underway, with the official procurement 
program launched in late 2025. The approach is shaped by a range of Queensland State Government 
policies and strategies: 

Queensland Procurement Policy (QPP2026) that aims to simplify, consolidate and replace the previous 
government’s ‘Buy Queensland’ strategy. The QPP2026 retains a commitment to 30% procurement from 
small and medium enterprises (SMEs) and 3% from Aboriginal and Torres Strait Islander businesses, with 
additional mechanisms to support women-led and veteran-focused businesses. While economic value and 
open competition remain central to the policy, the strategy emphasises creating local opportunities for 
‘diverse suppliers’ – small and family businesses, regional businesses, First Nations businesses and social 
enterprises – to participate and innovate through a more transparent procurement process. This means that 
government agencies must invite at least one local supplier or small and family business or Queensland 
regional business to respond to tenders for routine procurement (Section 3.2.19) or must apply a purposeful 
public procurement evaluation criterion for significant procurement (Section 3.2.20). The document 
therefore sets a vision for procurement that will need to be part of Olympic organising:

 
Elevate 2042, the Queensland Government’s Olympics legacy ‘framework for transformation’. Co-designed 
with contributions from government, industry and communities, it identifies key priorities. Specifically, 
Brisbane 2032 should contribute positively to “the enduring social, cultural, economic, connectivity and 
environmental changes the Games enable ... initiatives that can transform lives, livelihoods, connections, 
environments or attitudes”xxxiv.  For many stakeholders, these aims frame the Games as a catalyst for 
long‑term improvements in inclusivity, equity, health and wellbeing, and sustainability..

Specifically,

A target of 30% local sourcing – as proposed by civil society groups – offers an opportunity to showcase 
SEQ’s regional produce and culinary expertise, while enhancing key public good impacts such as fairness, 
food action and participation in food system governance. 

Yet the region faces multiple challenges: the food industry remains fragmented and under‑resourced; 
small farmers, young farmers and First Nations businesses often lack capacity to access procurement 
opportunities; and community voices are largely absent from policymaking processes. 

Furthermore, procurement is inherently complex, involving multiple government agencies and departments. 
The limited transparency of contract details makes it challenging to determine whether overarching 
procurement policies are being applied in practice.. This translation issue is key – as Heenan et al claim, 

 

 
Brisbane 2032 provides a valuable case through which to explore the co‑creation and implementation 
of local food procurement policy within a clearly defined ‘local political setting’. Several factors make the 
Olympics a suitable impact procurement test case: it is a discrete event with predetermined start and 
end dates; it is planned for years in advance; and it presents an opportunity to publicly showcase regional 
produce on a global stage. 

The Queensland Government is committed to driving the development of 
for-purpose organisations, including social enterprises across the state. A 
procurement approach that includes support for social enterprises allows 
buyers to use their purchasing power to generate social value in addition 

to the goods and services they require. Social procurement enhances 
social inclusion, giving vulnerable groups the opportunity to participate 

in the community and the economy. A diverse supplier base helps bolster 
competition and increases the economic participation of groups that may 

have been traditionally underrepresentedxxxiii

Brisbane 2032 should contribute positively to “the enduring social, cultural, economic, 
connectivity and environmental changes the Games enable ... initiatives that can transform 

lives, livelihoods, connections, environments or attitudes”xxxiv  

“if a theoretically good policy cannot be implemented in  
a local political setting, it is not a policy solution at all”xxxv 
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About the Project
This project responds to the growing research 
and policy interest in how food procurement can 
support sustainable and equitable transformation. 
Drawing on UQ’s Centre for Policy Futures’ 
expertise in food justice, participatory methods 
and futures thinking, we convened government, 
industry and community stakeholders to identify 
gaps and opportunities in the public‑good impacts 
of food procurement and to inform co‑designed 
research and policy directions. 

Funded by UQ’s Faculty of Humanities, Arts 
and Social Sciences 2025 Faculty Partnership 
Grant, the project reflects the Centre for Policy 
Futures’ commitment to addressing complex 
societal challenges through close collaboration 
with government, international and not‑for‑profit 
partners. 

While the precarity of Australia’s food supply has 
been well documented, the potential for Brisbane 
2032 to catalyse food system reforms through 
‘impact procurement’ is yet to be explored. This 
scoping study adopts a participatory, place-based 
and futures-oriented methodology to explore our 
three core research questions identified on page 1. 

We have:

1.	 Conducted a scoping study of best practices 
for food-focused impact procurement for large 
events in Australia and elsewhere, including 
past Olympics, with a focus on social equity, 

environmental sustainability and health and 
wellbeing; 

2.	 Explored publicly available data to provide a 
baseline understanding of where food is grown, 
moved and consumed in SEQ, with a case 
study of the Scenic Rim LGA to demonstrate 
the methodology; 

3.	 Conducted a stakeholder analysis with 
key supply chain actors, government and 
NGO representatives, industry and health 
professionals and academic experts in SEQ 
to identify the barriers and opportunities for 
Brisbane 2032 to catalyse food system change; 
and

4.	 Established an interdisciplinary UQ ‘working 
group’ to advise and collaborate on future 
research. This includes experts from UQ’s 
Centre for Policy Futures, Institute for Social 
Science Research, and Schools of Agriculture, 
Environment, Public Health, Business, and 
Human Movement and Nutrition Studies.

These activities build directly on outcomes of 
extensive community and stakeholder engagement 
led by the Food Connect Foundation (FCF) at the 
2024 SEQ Food Summit. FCF is a not-for-profit 
registered charity, founded in 2009 with three 
decades of experience and expertise in delivering 
positive outcomes for food system change. FCF 
works closely with growers, social enterprises, 
governments, financiers and communities. 

Table 2. Brisbane 2032 knowledge and gaps 

What we know  What we don’t know

•	 30% SME and 3% Indigenous spend remains part of 
the Queensland Procurement Policy

•	 Does SEQ have potential to source 30% of its food 
needs locally by 2032? If so, who will grow the food 
and what data do we need to better understand 
supply and demand? 

•	 Sustainable agriculture is expanding across SEQ, 
despite pressure from climate impacts, labour 
concerns and supply chain disruptions

•	 How does ‘local food’ compete with the corporate 
players who want to promote their products 
through Brisbane 2032 sponsorships? Where are the 
opportunities for public dialogue about this?

•	 The First Nations Bush Foods and Botanicals 
industry is poised for the unique opportunities 
offered by Brisbane 2032

•	 What is the planned approach for implementing 
procurement frameworks, and what agreements have 
already been established by the IOC and other key 
stakeholders?

•	 Local food procurement can provide a new way to 
think about how our food system is part of both 
emissions reduction and food security solutions 
– it remains the sleeping giant of food systems 
transformation

•	 How can small farmers, First Nations enterprises, 
young farmers, and other diverse regional businesses 
benefit?

•	 Sustainable procurement policies around the 
world provide precedents for best practice and are 
increasingly affecting public policy and investment 
decisions

•	 How do we connect local food procurement to health 
and wellbeing, social inclusion, education, labour/
employment and environmental impacts in the long 
term (i.e. institutional procurement)?

•	 Achieving the goal of 30% local food by 2032 must 
be managed well and coordinated early	

 	               
  Source: Food Connect Foundationxxxvi
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Mapping the Present: Food flow analysis + case study 
‘Food flows’ articulate how produce flows through production, wholesale and retail channels – at the 
local, domestic, export and import level - to final consumption. Olympic food procurement ambitions for 
SEQ must be situated within an understanding of current (and future) food flows. While the 30% local 
procurement targets signals intent, lasting social, economic and ecological impacts will depend on how 
food production (availability, quality), distribution (stability) and consumption (access, nutrition) are 
integrated across local and regional levels. This requires a shift beyond traditional supply chain models 
toward more networked systems that connect place-based producers with regional processing and 
distribution opportunities. It also requires a stronger focus on regional consumption of fresh, seasonal, 
healthy and affordable food, at both Olympic venues and in other locations (hospitality, tourism, events) 
across SEQ during the event period. It is estimated that Brisbane can expect to host up to 16,400 athletes 
and officials during the Olympic Games, 6,600 athletes and officials during the Paralympic Games, and 
more than nine million international, domestic and local spectators and workers visiting the statexxxvii. 

Currently, there is no clear picture of where the required quantity and quality of food can or will be sourced, 
pointing to data mapping as a key research gap.

This section suggests a framework for mapping food flows from production through distribution and 
consumption that can be applied to impact food procurement for Brisbane 2032 (and beyond). This 
considers seasonality, freshness and nutrition as key factors shaping local/regional procurement capacity, 
in addition to data on supply and demand. The framework also includes key social impact or public good 
factors that intersect with food flows, such as labour rights, sustainable production-consumption and social 
inclusion. We illustrate this framework with reference to one specific local government area case study: the 
Scenic Rim. 
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Focus on the Scenic Rim
The Scenic Rim local government area is situated about 
1.5 hours south of Brisbane and inland from the Gold 
Coast. It was tentatively selected to host for Brisbane 2032 
kayaking at Lake Wyaralong, and is known for its rural 
lifestyle, tourism, and World Heritage-listed parks. 

The Scenic Rim is also a critical agricultural production 
region, producing for both local and domestic markets. The 
population of approximately 46,000 people represents less 
than 0.9% of the total Queensland population, located on 
0.25% of Queensland’s landmass, but contributes 1.6% of 
Queensland’s gross value of agricultural production. The 
three most valuable commodities produced in the Scenic 
Rim are livestock disposals (meat products) representing 
49% of agricultural value for the region, followed by 
vegetables (19%), lifestyle horticulture (18%), and livestock 
products (11%) including milk, eggs and woolxxxviii.  

In addition to its direct economic value to the region, 
agriculture is also the largest employer across the Scenic 
Rim, with 13.2% of employees working in agriculture, forestry 
and fisheries (compared to 2.4% statewide). The majority 
are in agriculture as farm labourers or managers, followed by 
food and beverage services, food retailing and food product 
manufacturingxxxix. Agritourism adds a further 1,978 jobs and 
$108 million to the regional economyxl. With the agritourism 
sector estimated to reach $18.6 billion nationally by 2030xli,  
the Scenic Rim’s Agribusiness and Agritourism Roadmap 
seeks to further secure agriculture and tourism as the 
centrepiece of the local economy in time for the Olympicsxlii.  

These characteristics make the Scenic Rim an ideal case 
study to map the flow of seasonal, fresh and nutritious 
produce from SEQ. Specifically:

•	 Given the short window of time that food will be 
required to cater for Brisbane 2032 (16 days for the 
Olympics and 11-16 days for the Paralympics) and 
the plethora of associated food-related activities, the 
seasonality of produce that can be grown in the SEQ 
region will be key. Brisbane 2032 will fall in winter, which 
is a perfect season for sourcing horticultural produce 
from the Scenic Rim. 

•	 As there will be numerous food-related ‘special events’ 
at Brisbane 2032 (e.g. dinners for high-ranking officials), 
as well as a constant supply of fresh-cooked meals for 
athletes, fresh food supply will be necessary. Regional 

supply chains have the best chance of ensuring 
freshness; however, this also depends on time of 
harvest, cold storage, and handling and packing. 

•	 Protein-rich foods such as meat, eggs, and fish provide 
important nutritional value, which is crucial for Olympic 
athletes in particular. These products can also be 
sourced locally, and offer a perfect opportunity to 
‘showcase’ uniquely Australian produce.

However, analysis first needs to determine where the 
region can satisfy demand, and which foods will have to be 
sourced from further afield.

While local food procurement is often associated with 
fresher and more nutritious foodxvii, a wider set of public 
good considerations also shape how food flows generate 
- or undermine - social value. Seasonal horticulture, for 
instance, offers scope for agroecological innovation and 
small farm diversification, but its dependence on temporary 
migrant labour heightens risks of labour exploitationxliii,xliv. 
Critical mid-scale infrastructure for proteins - such as 
abattoirs, dairies and fisheries access - continues to decline, 
producing a gap in the “infrastructure of the middle”xlv.   
This in turn increases transport costs and disproportionately 
affects small and next-gen farmers. Rising land prices 
and urban expansion intensify these pressuresxlvi,  while 
supermarket-dominated supply chains create power 
imbalances that limit SME market accessxlvii,xlviii. Despite 
growing consumer demand for ethical and sustainable 
food - especially among Gen Z - these perspectives remain 
largely absent from food system analysesxlix. Mega-events, 
such as past Olympics, have been criticised for generating 
substantial food wastexxiii, driven by systemic overproduction 
and retailer cosmetic standards in long supply chainsli, and 
the ‘invisibility’ of food waste in food serviceslii. Finally, short 
food supply chains (SFSCs) offer environmental, economic, 
and social benefits, by reducing food miles, supporting local 
producers, and fostering community resilience. However, 
logistics fragmentation and lack of regionally-controlled 
infrastructure can offset these gains, with the full potential 
requiring addressing regulatory barriers, information 
asymmetry, and transportation inefficiencies across 
sourcing, processing, and distribution stagesliii,liv. 

Across these issues, a key data gap persists: the lack of 
integrated mapping that connects social impacts (labour 
conditions, social inclusion, environmental pressures) with 
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actual food flows, making it difficult to design procurement 
strategies that advance public good outcomes. This is an 
important area for future research and policy to address. 
In this pilot project, we illustrate how these flows and 
impacts could be conceptually linked, via a food flow 
analysis framework for the Scenic Rim. This framework 
focuses on three key products that illustrate the dimensions 
of seasonality, freshness, and nutrition, considered in 
combination with social good impacts. 

Seasonal: Carrots
While carrots are grown year-round in Australia, different 
regions have higher yields based on weather and 
temperatures. The Scenic Rim has been labelled the ‘Carrot 
Capital’ of Australia, supplying 85% of all Queensland 
carrots. This represents more than $21 million value annually, 
clearly surpassing its next three vegetable commodities of 
onions ($9m), sweet corn ($7m) and beans ($6m)lviii. It also 
has a climate profile that allows for ‘high’ carrot production 
from March to June, with ‘medium’ production three months 
either side of this ‘high period’ (December to February, and 
July to September) – making Scenic Rim ideal for sourcing 
carrots locally during the Olympicslix.  

Carrot production in the Scenic Rim is dominated by larger 
producers, including Kalfresh, Moffatts Fresh Produce 
and VegPro4. Their operations include washing, sorting, 
processing, and packing carrots for export and large 
domestic supermarket chains. At a national level, more 
than half (53%) of carrots produced go to retail, 27% 
are exported, 14% are used in food service, and 6% are 
processedlix. In the domestic retail market for carrots, 77.6% 
of the dollar share comes from major supermarkets (Coles, 
Woolworths, and Aldi)lix, with a limited amount going to 
small independent grocers or alternative food networks 
such as food hubs. While this is national-level data, it is 
reasonable to assume that carrots produced in the Scenic 
Rim follow the same broad trends. This presents a challenge 
to the social inclusion of small farmers and regional SMEs in 
procurement pathways. The seasonality of carrot production 
presents potential labour risks, especially for temporary 
migrant workers.

Fresh: Milk
While most of Australia’s milk production occurs in the 
cooler southern states, the Scenic Rim’s close access to 
markets in Brisbane (as well as the Gold and Sunshine 
Coasts) creates high demand for its milk and milk products. 

As such, milk production accounts for $35.4 million of 
production value for the Scenic Rim, representing 14% of 
the statewide valuexxxviii. There are an estimated 16,000 dairy 
cattle in the regionxxxviii, with milk processing occurring at 
production facilities owned by larger corporate producers 
(e.g. 4Real Milk and Bega), farmer co-operatives (e.g. Norco) 
and also smaller local producers such as Tommerup’s Dairy 
Farm in the Kerry Valley. Such infrastructure enables market 
access for smaller producers, with cooperatives playing an 
important role in shifting power within the food system. 
Furthermore, as a fresh product with a short shelf life, milk 
is naturally suited to regional production and short supply 
chains. These supply chains can contribute to sustainability 
by reducing food miles, as well as strengthening 
place‑based infrastructure for smaller producers, alternative 
retailers and consumers to access regionally produced 
foodlx. 

Nutrition: Poultry Meat 
Livestock processing – of poultry, cattle, pigs and other 
livestock - has long been central to the Scenic Rim. Poultry 
meat specifically accounts for almost 60% of the overall 
gross value of production of all livestock processing, 
equating to $88.6m annuallyxxxviii. This value is derived from 
an approximate 3.5 million animals slaughtered each year in 
the Scenic Rim, with the majority from large, commercial 
poultry farms. The largest commercial poultry producers in 
Queensland (Darwalla Group) and Australia (Inghams 
Enterprises) have farms in the region, alongside several 
other producers of various sizes. Small numbers of livestock 
are processed in on-farm operations; however, the vast 
majority are transported to Ipswich, Brisbane and the Gold 
Coast for slaughtering outside the Scenic Rim. The recent 
closure of the Highchester Meats abattoir in Gleneagle has 
further compromised the economic stability of agricultural 
processing in the Scenic Rim. This has the greatest impact 
on small farmers and new farmers seeking to enter the 
sector. To improve inclusion in these supply chains, the State 
Government has pledged support for a ‘Scenic Rim 
Agricultural Industrial Precinct’ to be delivered by Kalfreshlxi. 
In addition to localising meat and vegetable processing, the 
plan includes renewable energy and circular economy 
strategies; however, it must also ensure that the financial 
burden of transportation, processing and regulatory barriers 
will not significantly disadvantage smaller farms in the 
region. 

 



Page 9Legacy + Sustainability: Co-designing regional food procurement for the Brisbane 2032 Olympics and beyond

The Olympics as Catalyst: Stakeholder analysis 
The food procurement ecosystem
As part of our research, we conducted an analysis of SEQ’s ‘food procurement ecosystem’ to understand the range 
of stakeholder perspectives on the challenges and opportunities that Brisbane 2032 poses for catalysing food system 
transformation. Although the stakeholder engagement was not comprehensive - for instance, First Nations businesses 
and young people were not consulted - it included participants operating across food system sustainability and 
policymaking, offering extensive experiential and technical insight into food supply chains, Olympic governance, and 
associated social impacts. 

This analysis identified three interconnected components within the food procurement ecosystem  

1 Food Supply chain: production, distribution, consumption 

2 Governance: local/regional and state government departments and policies, and civil society 

3 Public good impacts: social equity and inclusion, health and wellbeing, sustainability and circular economy
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present, particularly amid ongoing uncertainty regarding 
Brisbane 2032 government procurement standards. For 
small farms, diversification into agri‑tourism is constrained 
by planning and regulatory burdens, where expensive 
approval processes conflict with the provision of small‑scale, 
low‑impact visitor experiences. An Olympic legacy program 
could open new income streams and support small-scale 
farming, especially for next-gen farmers concerned about 
spiking land prices and shrinking profit margins.

Distributors and wholesalers
Brisbane 2032 is expected to create a 
short-term demand spike rather than a 
structural market shift for wholesalers and 
distributors. Any benefits are likely to be 
indirect - through increased visibility and 
tourism‑driven consumption that may 
boost regional demand later. Distributors’ 
networks and logistics expertise make them essential to 
scaling any local sourcing strategy, yet the wholesale model 
continues to prioritise volume, price competitiveness and 
risk minimisation over provenance or social equity. For 
impact procurement to advance, distributors will need to 
aggregate smaller producers, strengthen quality assurance 
and waste management, and adapt their business models to 
support sustainability and inclusion goals.

Opportunities
Distributors and wholesalers play a central role in 
determining whether regional food can move efficiently 
and profitably between farmers, buyers, and consumers. 
Forty-five wholesalers operate from the Brisbane Produce 
Market, a hub linking over 7,000 growers with more than 
800 registered buyers, and the third-largest central market 
in Australialxii. Agents vary widely in scale, from national 
volume handlers to niche specialists, with most vegetables 
sourced from nearby production zones such as Gatton 
and the Lockyer Valley. Distributors supply local grocers, 
independent retailers, and secondary wholesalers that 
service restaurants, hospitals, schools, cruise ships, and 
tourism operators. These secondary wholesalers highlight 
both the resilience and rigidity of existing procurement 
pathways, as well as opportunities for innovation in the 
lead‑up to Brisbane 2032.

Barriers
Wholesale relationships are largely informal and 
transactional, with a lack of contractual mechanisms that 
reward ethical or local sourcing. There are few, if any, 
formal contracts between growers and agents, allowing 
flexibility but also exposing growers to market volatility 
and weakening incentives for long‑term investment in the 
food system. Despite this, agents maintain close personal 
relationships with growers built on trust, reputation and 
repeat trade. Smaller or niche producers (e.g. flowers) 
are marginal, included primarily to draw customers to 
the market rather than as consistent suppliers. Labour 
shortages and high staff turnover further threaten supply 
reliability. Future labour skills are a key concern, as the 
knowledge-intensive nature of the work makes distributors 
resistant to automation. Recent floods also prompted 
major infrastructure investments at the Brisbane Produce 
Markets that improve overall supply chain resilience - a key 
consideration for Olympic procurement planning and the 
longevity of regional food systems.

Small farmers and agri-tourism
Small-scale farmers occupy a distinct 
position in the regional food procurement 
ecosystem, not only as producers 
but as place-makers whose practices 
embed quality, heritage and ecological 
stewardship into local food cultures. 
Many are next-generation farmers 
experimenting with agroecology, regenerative methods 
and agritourism to secure livelihoods. Yet despite strong 
interest in participating in Bris2032, they have been largely 
excluded from formal procurement discussions, receiving 
minimal engagement from government or industry. This 
exclusion risks reproducing existing power asymmetries in 
food governance and undermines the long-term viability of 
small farms. While farmers want to leverage regional identity 
and provenance, they also wish to preserve their individual 
stories and maintain authenticity, innovation and pathways 
for future farmers.

Opportunities
The potential benefits of Olympics procurement are 
more likely to arise from connections to visitors, tourism, 
and place‑based storytelling than from participation in 
large‑scale bulk supply chains. Small farmers are keen 
to innovate and find new markets for heirloom varieties, 
organic and regenerative production methods, and 
value‑added artisan products such as native grains. 
Although these products are not well aligned with the scale 
requirements of Olympic catering, they could contribute 
significantly in premium settings, including official dinners, 
local food showcases, and international delegate hospitality. 
Supporting small agri‑tourism operators to offer farm tours 
and regional short‑stays for Olympic visitors is a priority, 
aligning with a wider ambition to showcase Queensland’s 
food identity beyond mass catering.

Barriers
Infrastructure gaps continue to present a significant 
barrier for small farmers; for example, the lack of a local 
abattoir in the Scenic Rim constrains regional meat 
supply. Cooperatives have the potential to reconcile scale 
and autonomy, strengthen farmer voice and improve 
efficiency, if they retain the ethos of family farms and 
regenerative methods. Transport logistics, delivery costs, 
and complex food safety and certification requirements 

Procurement & young farmers
Australia’s farming sector faces a deepening 

generational crisis. The average farmer is now 
in their late 50s, with the proportion of farmers 
under 35 having nearly halved since the 1980s.

Skyrocketing land values and underdeveloped 
succession planning have made entry 

increasingly unaffordable, particularly for first 
gen farmers without inherited equitylv. 

These impact younger, values-driven producers 
the most - those also most likely to adopt 

regenerative and ecological practices, making 
them a key group driving food system resilience.

Policies that support next-gen farmers include 
farm sharing, reducing costs of land leasing, 

supporting finance for cooperative models, or 
mechanisms that support the entry of young 
people (including women farmers) into the 

farming landscapelvi. 
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Global Procurement Company
Global procurement firms manage 
high‑volume, high‑risk, and 
compliance‑intensive supply chains. 
Their role in major events includes menu 
planning, vendor selection, certification 
oversight, and crisis management, 
making them key intermediaries between 
organisers, suppliers, and regulators. These companies 
operate with layered corporate social responsibility (CSR) 
requirements, strict auditing processes, and long-term 
supplier relationships, while prioritising reliability over 
experimentation. Their experience catering global events 
– including the 2024 Paris Olympics – provides insight into 
what is needed to scale regional procurement for Brisbane 
2032.

Opportunities
Procurement firms can advance impact procurement 
by integrating SMEs and diverse local suppliers through 
tailored certification requirements and flexible purchasing 
mechanisms. They recognise the value of local and premium 
products in elevating visitor experience, illustrated by Paris 
2024, where early planning and strong domestic supplier 
networks enabled high levels of local sourcing. Their global 
event experience positions these firms to design ethical 
sourcing frameworks, coordinate logistics, and translate 
sustainability goals into operational standards and a ‘vision’ 
for Brisbane 2032. Partnerships with social enterprises 
and the use of sustainable procurement technologies also 
demonstrate their capacity to lead in food waste reduction. 
For example, Sodexo Australia - a signatory to the Australian 
Food Pact - has diverted more than 300 tonnes of food 
waste through circular economy strategies including 
sustainable sourcing, integrated menu management, food 
waste measurement, food rescue and valorisationlxiii.  

Barriers
Large procurement firms face major challenges when 
sourcing locally: inconsistent year-round availability, 
higher domestic prices, remoteness and logistics gaps, 
and mismatches between their large-scale needs and the 
small-scale capacity of local vendors. Supply chain fragility, 
from transport disruptions to single-supplier dependencies, 
further limits local purchasing. The Paris Olympics 
demonstrates that high domestic sourcing targets are 
feasible only when supported by strong national production, 
large supplier networks, and years of advance planning. 
Ethical sourcing – beyond legally-required standards or 
certifications – is generally pursued where this is a priority 
for end-consumers. For example, while a procurement 
company may prefer to supply free range eggs, they will 
accept substitutions where necessary to meet demand in 
times of supply chain disruption. Determining acceptable 
social impacts and trade‑offs associated with Brisbane 
2032 food procurement will necessitate early and inclusive 
engagement, proactive risk‑mitigation, and investment 
in infrastructure that enables local suppliers and large 
procurement operators to integrate effectively.

Restaurants and cafes
Hospitality venues, cafés, and restaurants 
occupy a pivotal cultural and economic 
role within the SEQ food system. While 
they engage consumers directly, they also 
shape demand, influence supply‑chain 
practices, and embed sustainability 
within consumer culture. The sector 
is highly fragmented – with approximately 70% of SEQ 
hospitality businesses independently owned – and shaped 

by precarious labour conditions, the rising cost of food, 
and reductions in consumer spending. They also have 
the capacity to shape consumer preferences for ethically 
sourced food. While many larger venues are increasingly 
adopting sustainability‑oriented values and practices, 
time and cost constraints often lead smaller hospitality 
businesses to prioritise short‑term viability over longer‑term 
planning related to the Brisbane 2032. Engagement with 
Brisbane 2032 procurement processes has been limited.

Opportunities
Hospitality actors have significant capacity to shape 
consumer demand for impact procurement. Restaurants 
mediate between producers and the public, translating 
provenance, ethical sourcing and regional identity into 
market value. There is emerging interest in food waste 
reduction, social equity, fair work and sustainable agricultural 
practices (beyond ‘local’ geographic proximity), suggesting 
potential for the sector to act as a cultural intermediary 
in advancing more reflexive food system narratives. If 
supported through education, accessible information, 
system mapping and collaborative platforms, hospitality 
stakeholders could help normalise sustainable procurement 
practices that endure beyond Brisbane 2032. 

Barriers
Labour precarity and time and cost constraints limit 
collaboration with local suppliers, especially when 
relationship‑building falls to individual businesses. The sector 
lacks clarity on what ‘local’ means at Olympic scale, and 
questions whether sufficient volume exists within SEQ to 
meet projected demand. Uncertainty around climate‑related 
disruptions, together with knowledge gaps in carbon 
accounting and procurement standards, further limits the 
engagement of hospitality SMEs. Most critically, fragmented 
governance arrangements and limited engagement with 
Olympic decision‑makers perpetuate exclusion from 
decision‑making processes. For impact procurement to gain 
traction, reforms must enable coordinated decision-making 
processes that help smaller cafes and restaurants to align 
commercial viability with social and environmental impact 
objectives, rather than relying on individual businesses. 
Procurement strategies must be practical, affordable and 
commercially viable, and supported by wider engagement 
of organisers, peak bodies and small operators.

Large venues and hospitality 
providers
Large hospitality venues (including 
stadiums) are both a logistical anchor and 
a potential leverage point for embedding 
public good impacts into catering at 
scale. Our findings illustrate the complex 
interface between state procurement 
policy, supply chain realities, and 
aspirations of large venues for regional food impact ahead 
of Brisbane 2032. Operating within hybrid models aligned 
to government procurement frameworks, many hospitality 
venues are investing in dedicated procurement teams 
and formal supplier relationships, described by staff as an 
ongoing and resource‑intensive process. These shifts are 
reconfiguring internal decision‑making, from chefs’ control 
over menu design to procurement‑led alignment of supplier 
contracts with expanding compliance requirements.

Opportunities
We identified strong cultural and leadership support for 
local and sustainable food. Where chefs align with the Eat 
Queensland campaign, menus already prioritise freshness, 
regional provenance, and seasonality. For some large 
venues, disrupted imports during the COVID-era led to 
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deeper engagement with local growers and reinforced the 
perceived value of shorter, more resilient supply chains. 
Therefore, established relationships with local suppliers, 
technical capacity for menu design and large-scale food 
engineering, and growing awareness of sustainability 
imperatives provide a foundation for embedding social and 
environmental impact goals in future contracts. 

Barriers
Scaling these practices to Olympic demand without 
defaulting to bulk procurement is the core challenge, as 
large venues balance ethical accountability with operational 
efficiency amid short procurement lead‑times that limit 
long‑term or community‑based sourcing. This constrains 
the inclusion of small suppliers unable to guarantee 
consistent volumes. Although some growers produce 
bespoke items for specific venues, most procurement still 
relies on wholesalers blending local and interstate produce 
to ensure reliability. Seasonal variation, staff shortages and 
post-COVID workforce losses further constrain quality 
and consistency, while reliance on short-term event labour 
makes it difficult to embed sustained sustainability practices.

Public food settings, e.g. hospitals
Hospitals are among the largest and most 
complex institutional food purchasers in 
the public sector, serving thousands of 
meals each day across tightly regulated 
systems. Their procurement frameworks 
prioritise cost, consistency, and food 
safety - making them essential to any 
discussion about how Brisbane 2032 could catalyse wider 
food system transformation.

Opportunities
Institutions such as hospitals are uniquely positioned to 
demonstrate how public-sector procurement can deliver 
both operational reliability and social value. Experience from 
the health sector indicates that making ‘local’ a contractual 
requirement in Olympic procurement, rather than an 
aspirational goal, can drive enduring change in public‑sector 
food systems. The health sector’s existing participation 
in initiatives like the Global Green and Healthy Hospitals 
network provides a foundation for integrating sustainability 
into procurement criteria. Impact procurement tied to 
Brisbane 2032 offers an opportunity to test and embed 
procurement mechanisms that lower barriers for SMEs 
and First Nations businesses, including tiered compliance 
systems, regional processing hubs, and collaborative 
logistics infrastructure. Brisbane 2032 could also catalyse 
innovation through demonstrating policy alignment at a 
systems level.

Barriers
Hospital food procurement is largely controlled by Group 
Purchasing Organisations (GPOs), which centralise contracts 
and tenders across facilities. While this model supports 
safety and supply reliability, it often excludes SMEs due to 
high compliance costs, onerous information requirements, 
and short tender timeframes. Even where interest in local 
or sustainable sourcing exists, procurement frameworks 
prioritising cost, risk management and food safety leave 
little room for broader social or environmental goals. 
As a result, hospitals face three persistent constraints: 
(i) rigid contracts that prevent purchasing outside central 
agreements, (ii) tight budgets that favour standardised 
processed foods over fresh regional options, and (iii) limited 
data and traceability that hinder verification of provenance 
or public good impacts.

Local Councils
Local councils are crucial to place‑based 
implementation of food system goals and 
can either support or hinder local sourcing 
through procurement. Their engagement 
in food events and agri‑tourism further 
positions them to help extend Brisbane 
2032 procurement benefits into regional 
economies. for linking food system transformation goals 
to place-based implementation. Within food procurement, 
Icouncils can either enable or constrain local sourcing and 
public‑good outcomes. Their role in local food events and 
agri‑tourism also positions them to extend Brisbane 2032 
procurement benefits into regional economies. However, 
a recent survey of local governments showed that while 
91% of respondents believe that hosting Brisbane 2032 has 
potential to bring new trade and investment opportunities, 
only 57% believe it will leave a legacy in their community. 
While “supporting local supply chains and procurement” 
was identified as an opportunity, sustainability and supply 
chain benefits were seen as minimallxiv. Going beyond ‘food 
tourism’ and ‘showcasing’ local foods remains a gap in local 
government Brisbane 2032 discourse.

Opportunities
Local councils are well placed to leverage Brisbane 2032 to 
strengthen regional identity and local business participation. 
Programs such as Eat Local Month - which has expanded 
from a one-week to a month-long celebration of Scenic Rim 
food - demonstrate council’s capacity to mobilise businesses 
and communities. By aligning local tourism strategies with 
state-level procurement objectives, SEQ councils could 
help identify suppliers, coordinate logistics, and promote 
regional provenance. Targeted investment in roads, 
accommodation and workforce housing would further 
build readiness. Regionally, the SEQ Council of Mayors 
(CoMSEQ) is a key architect and ongoing Brisbane 2032 
delivery partner, representing Brisbane, cohost cities and the 
wider region. The CoMSEQ Games Master Plan (2019) and 
Elevate 2042 Legacy Strategy (2023) prioritise transport 
connectivity, waste management reform, preventative health 
and environmental resilience. These frameworks offer a 
foundation for embedding food systems and procurement 
into local government legacy agendas, aligning with regional 
sustainability priorities. Councils could integrate local food 
procurement into existing initiatives such as the SEQ Waste 
Management Plan or Preventative Health Initiative, using 
Brisbane 2032 to convene cross‑sector partnerships.

Barriers
Current council preparations for Brisbane 2032 emphasise 
tourism, infrastructure, and event coordination, with 
supply‑chain development remaining under‑addressed. 
Three councils have produced 2032 Legacy Roadmaps 
(Ipswich, Logan and Brisbane), although these only 
minimally address food system issues. Logan encourages 
local businesses to get ‘business’ ready as a potential 
Brisbane 2032 distribution and delivery hub, while Ipswich 
specifies workforce and logistics connectivity without 
specifying food systems. While procurement concerns 
are frequently identified, local governments are often 
constrained by the absence of clear policy mandates and 
dedicated resources to shape food sourcing for major 
events. These limitations are particularly acute for smaller 
regional councils with limited staff capacity. Compounded 
by jurisdictional fragmentation, procurement remains 
primarily the responsibility of state agencies and Brisbane 
2032 organising bodies, leaving councils without a formal 
mechanism to embed local food sourcing into Brisbane 
2032 delivery. 
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State Government
The Queensland Government is adopting 
a coordinated, whole-of-government 
approach to governing Brisbane 2032, 
led by the Department of Sport, Racing 
and Olympic and Paralympic Games 
(DSROPG). Through the Olympic and 
Paralympic Games Office, the state 
oversees cross‑agency planning, delivery and accountability, 
working closely with federal and local governments, the IOC 
and industry partners, to ensure the Games are delivered on 
time, within budget and with long‑term public value.

Opportunities
The Queensland Government’s governance model 
prioritises legacy, with Elevate 2042 and the Legacy and 
Impact Coordination Committee aligning programs across 
social, economic, environmental, and community domains. 
Brisbane 2032 is framed not only as an event, but as a 
long-term transformation agenda centred on inclusion, 
sustainability, First Nations engagement and innovation. 
These priorities are further embedded through QPP 2026 
and its Procurement Assurance Model (PAM), which 
promotes purposeful public procurement. This approach 
encompasses the generation of local and regional economic 
benefits; support for SMEs, family‑owned, Indigenous, 
social enterprise, and women‑owned businesses; 
improved environmental outcomes; inclusive employment; 
and longer‑term community value, including housing 
affordability and workforce developmentxxxiii.

Barriers
Although the Games Independent Infrastructure and 
Coordination Authority (GIICA) now oversees all Brisbane 
2032‑related procurement, the focus remains on major built 
infrastructure. Although tenders under the Brisbane 2032 
Procurement Program are now open, including for food 
and beverage supply, procurement decisions are required 
to demonstrate added economic, ethical, social, and 
environmental outcomes in line with QPP 2026”. Despite 
their emphasis on added value, QPP 2026 and GIICA 
provide limited guidance on food procurement and do not 
establish local sourcing targets. Without clearer alignment 
across local, regional, and state planning, the potential to 
embed social and environmental benefits of local food in 
Brisbane 2032 supply chains may be under‑realised.

Civil Society
Civil society organisations - including 
community food networks, advocacy 
groups, consumer groups, First Nations 
food sovereignty advocates and advocate 
for structural reforms such grassroots 
sustainability initiatives - act as key 
agenda-setting actors in the regional food 
system. They leverage major event momentum to shape 
governance debates and advocate for structural reforms 
such as a 30% local food procurement target and an 
inclusive Food Vision for Brisbane 2032. 

FCF states, 

“Brisbane 2032 must present a ‘Food Vision’ that 
meets or exceeds the high bar set by the recent 

Paris Games.”

Opportunities
Civil society actors view Brisbane 2032 as a critical policy 
window through which transformative food system models 
can gain legitimacy. Drawing on international examples, 
they advocate procurement policies that prioritise local 
producers, values-based supply chains, First Nations 
self-determination, food equity and social justice. Their 
role centres on mobilising public support, coordinating 
actors across the supply chain, and strengthening 
social infrastructure - such as communities of practice, 
aggregation networks, research and knowledge-sharing 
platforms - that connect growers, distributors, food venues 
and policymakers. 

One emerging pathway for improving impact procurement 
for Brisbane 2032 is GoodSupply 2023. Developed by 
the Social Enterprise Funders Network and funded by 
philanthropic foundations, this collaboration aims to 
maximise opportunities for social enterprises and peak 
bodies at the intersection of civil society and industry, 
positioning them as key ‘social suppliers’ that demonstrate 
public good outcomes. While not yet explicit on food 
supply, the scheme has a natural fit with agroecological 
producers and alternative food networks who already 
centre environmental sustainability, community benefit 
and ‘purpose over profit’lxv. Civil society also plays a 
key educational role in shaping expectations around 
seasonal food and building skills for sustainable hospitality. 
Collaboration between First Nations communities and the 
native foods sector was identified as essential, recognising 
Indigenous food sovereignty as a foundation for biodiversity, 
culinary innovation, and equitable benefit sharing.

Barriers

Despite their influence in shaping narratives and 
advocacy agendas, civil society remains fragmented and 
under‑funded. This limits collective coordination and the 
ability to scale alternative, place-based supply chains. 
Civil society has long pointed to (i) institutional barriers, 
including complex food safety regulation, certification 
costs and procurement compliance requirements, that 
disproportionately affect smaller and regenerative 
producers, and (ii) land-use pressures, climate risks and 
declining peri-urban farmland that restrict the expansion 
of local production. Food sovereignty for First Nations 
farmers, processors, businesses and consumers remains 
a key challenge for progressing both equitable food 
system transformation and wider public good outcomes. 
Embedding structured engagement with civil society in 
Brisbane 2032 food procurement processes - including 
during tender design, evaluation, and contract oversight - 
would help ensure that procurement frameworks support 
collaborative, regionally embedded supply chains rather 
than reinforcing existing large‑scale market dominance.

Achieving 30% local sourcing “will not be 
possible without addressing several food system 

challenges … with creativity, coordination, 
communication, collaboration, investment, and 

passion”xxxvi. 
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Towards an Aspirational Future for Impact Procurement
Major sporting events have a mixed – and sometimes controversial – record of social, economic, and 
environmental impacts on host citieslxvi,lxvii,lxviii. However, these events can also be seen as ‘windows of 
opportunity’vi for equitable and sustainable transformation of cities, regions, and systems. This report 
therefore considers not only medium-term opportunities for regional food procurement for Brisbane 2032, 
but also the legacy opportunities for broader food systems transformation. 

Table 3 on the next page presents findings on how various stakeholders conceptualise an Olympics legacy, 
as well as key enablers at a range of scales. We found that stakeholders view Brisbane 2032 as a catalyst 
for social inclusion, regional resilience and sustainability, but only if guided by a clearer impact procurement 
strategy underpinned by improved food flow data and participatory decision‑making. 

This infographic depicts the diversity of stakeholders with interests in the Brisbane 2032 Olympic and 
Paralympic Games. It reveals a fragmented stakeholder landscape, marked by a lack of coordination, 
unequal power relations, and competing voices. 

This current state is contrasted with a proposed future vision that places social impact and public value at 
its core, advocating for an inclusive and equitable approach to food procurement for Brisbane 2032.

Legacy: refers to “things that happen before, during or in the ten years after 
the Games” and includes programs, policies, targets, projects and other 

initiatives including cultural or behavioural changes.xxxiv
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 Table 3: Stakeholder aspirations and enablers for Olympics food system legacy and ‘beyond’

Stakeholders Aspirational Future Key Enablers

Small Farmers & 
Agri-tourism

Will supply premium menus, host farm visits for 
athletes and delegates, or contribute to curated 
regional food trails that persist long after Brisbane 
2032. This inspires next-gen farmers to remain in an 
food/agriculture sector that celebrates regenerative 
practices, authentic regional identity and innovation

•	 Investment in enabling infrastructure (local abattoirs, 
transport links, small business support)

•	 Planning frameworks that support agritourism expansion 
and ensure agricultural land is accessible/affordable.

•	 Cooperative models that retain farmer autonomy while 
improving collective market access

Distributors & 
Wholesalers

Will become strategic partners in delivering 
30% local sourcing, bridging the gap between 
high‑volume buyers and small farmers, regional 
SMEs, and First Nations businesses. Social inclusion 
and circular economy criteria (including food waste 
reduction) are embedded into quality assurance.

•	 Incentives for long-term grower–agent contracts that 
reward provenance, social impact and sustainability

•	 Address labour shortages and worker rights

•	 Cooperative food hubs to consolidate small producers 
and expand regional supply capacity

Restaurants & 
cafes

‘Local’ is defined yet flexible enough to prioritise 
sustainable practices as well as proximity. Sourcing 
from values-aligned producers is commercially 
viable. Brisbane 2032 acts as a catalyst for practical 
procurement pathways that align commercial 
survival with climate responsibility, social equity and 
place‑based storytelling.

•	 Map capacity for ‘local’ food supply into restaurants 
during the Olympics event – and consider expanding 
proximity to Australia-wide, or even New Zealand and 
Indonesia.

•	 Educate the hospitality sector on sustainable sourcing 
practices.

•	 Relational mechanisms that reduce the administrative 
burden on individual small businesses to source locally

Global 
Procurement 
Companies

Maintain year-round supply while boosting ESG 
credentials by expanding the inclusion of local, 
SME and Indigenous suppliers. Brisbane 2032 is 
the catalyst for building these sustainable regional 
sourcing networks

•	 Early planning to allow local suppliers time to innovate 
and grow, with preference for suppliers that prioritise 
public good impacts.

•	 Flexible certification pathways that allow SMEs to 
participate effectively and equally.

•	 Infrastructure investment that reduces transport risk, 
manages remoteness, and supports consistent supply

Large Venues 
& Catering 
Companies

Will become flagship exemplars for circular 
economy, low-waste events and fair work conditions. 
They are key drivers for formalising industry 
requirements to increase the provision of healthy 
food as part of ESG standards

•	 Innovative procurement frameworks that allow structured 
partnerships with local suppliers

•	 Embed relationships with urban farms for waste recycling 
into procurement practices

•	 Workforce stability and skills development to maintain 
quality, consistency and sustainability practices

Public Institutions Drawing on civil society momentum and 
strengthened networks between producers and 
suppliers - developed through Brisbane 2032 impact 
procurement - hospitals and schools embed health, 
equity, and environmental goals into high-volume 
regulated food systems

•	 Procurement frameworks that mandate (not just 
encourage) local sourcing criteria

•	 Mechanisms to engage ‘end-users’ in institutional 
settings (e.g. children, health care users) to co‑design 
procurement policies

•	 Improved data, traceability and reporting systems for 
provenance and sustainability claims

Local Councils Position regions as central to the Brisbane 2032 food 
narrative, expanding their role as conveners linking 
farmers, hospitality operators and procurement 
agencies

•	 Alignment of state procurement policy, Olympic legacy 
strategies and local food initiatives

•	 Investment in regional transport, accommodation and 
workforce housing that enables food system resilience 
and decent work

•	 Dedicated resourcing for procurement co-design

State Government Brisbane 2032 is a catalyst for ‘purposeful public 
procurement’ aligned with social inclusion, regional 
economic development and environmental 
sustainability. This strengthens SMEs, First Nations 
businesses, social enterprises, and local/regional 
suppliers

•	 Clear policy direction on what ‘local’ and ‘impact’ mean for 
Olympic food procurement (within QPP2026 and GIICA 
frameworks)

•	 Cross-government coordination to align food with other 
‘system change’ priorities

Civil Society Actively involved in co‑creating food procurement 
policy for Brisbane 2032, which provides the 
organisational infrastructure for inclusion in future 
food policymaking

•	 Mandated inclusion of civil society representatives 
(including First Nations) in creating a 2032 Olympics Food 
Vision or equivalent.

•	 Coordination between civil society bodies to more 
effectively form positions, advocate for policies, and 
allocate representatives
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Recommendations
This report has highlighted the complexity of stakeholder engagement in food procurement for the 
Brisbane 2032 Olympics and scoped the possibility for progressing an impact procurement framework to 
enhance public good across the food system. It provides direction for researchers, civil society, industry 
actors and governments who share interest in ensuring food procurement for the Brisbane 2032 Olympics 
and beyond is based on principles of social justice, wellbeing and sustainability. To achieve this, we must act 
now to build the evidence, networks and policies that make such transformation possible. 

Next steps for research
The Brisbane 2032 Olympics provides an ideal ‘test case’ to progress impact procurement as a solution to 
persistent food system inequalities. It presents an excellent opportunity to strengthen knowledge co-design 
between civil society, place-based food system stakeholders and Olympics organisers. We have identified 
three gaps for future-oriented, collaborative research to address:

1.	 Refine data mapping to measure and project regional food flows required for the Brisbane 2032 
Olympics, with focus on fresh, seasonal and nutritious food options for meeting a 30% local sourcing 
target. Greater inclusion of public good and social impact data is needed.

2.	 Clarify which social impacts and trade-offs for Brisbane 2032 food procurement will be acceptable, 
and for whom, providing evidence to improve social impact frameworks across the food procurement 
ecosystem.

3.	 Work with policymakers and other stakeholders to develop participatory governance structures suited 
to the task of co-designing food procurement policies for the Brisbane 2032 Olympics and beyond 
– helping to ensure a voice for next-gen farmers, Indigenous businesses, social enterprises and civil 
society groups.

Next steps for policymaking
A key goal of this project was to stimulate public policy and investment decisions about food system 
transformation and the Brisbane 2032 Olympics. We recommend:

NOW 
Invest in cross‑sector 
governance forums - including 
farmers, First Nations and 
social enterprises, industry 
intermediaries, and government 
- to support a 30% local food 
target in Brisbane 2032 catering

ONGOING
Expand food procurement 
frameworks to explicitly embed 
social and environmental impact 
criteria, strengthening capacity 
to deliver public‑good outcomes 
across the food system

ASPIRATIONAL 
FUTURE
Develop an inclusive Olympic 
Food Vision to guide impact 
procurement for major 
events and public institutions, 
delivering enduring public‑good 
outcomes and a lasting 
food‑system legacy
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